
· I am looking forward to your party on _____________________.  Here are the recipes we will be enjoying. The items needed are listed on the next page.
· When your confirmed guest count is 10 or more, which is our goal, you can choose one appetizer or main dish AND one dessert for me to prepare. If your guest count is less than 10, choose and one recipe for me to prepare.

· One of the most important things I’ll need to know is how many guests you expect at your party, so please plan to give me a confirmed guest count when I call you 2 days before your party.  The best advice I can give you to ensure your party is a great success is to invite everyone you know and to follow up with a phone call a couple of days before your party to remind your friends and also to get their RSVP.  All of my successful hosts agree that this is the key to more fun and more free products!

· Please have all the items set out on your counter for me EXCEPT the refrigerated rolls, biscuits, or breads.  You don’t need to measure, chop or slice anything for me – I’ll take care of all of that!  If you can just do the “Prepare Ahead” instructions on the menu that would be great.

· Have a drink station ready so your guest can help themselves.  That way you have time to greet everyone when they arrive.

· All I need for my demo is a table or counter to work from…and don’t worry if you don’t have a lot of room in your kitchen or living room…being “cozy” is great!

· You may serve more food, if you’d like, but don’t feel like you must.  Many hosts just put out quick snacks like cheese and crackers, chips and dip, etc.  But if you LOVE to cook and entertain, feel free to get creative!  Better yet, if you love hosting a party, then please consider becoming a consultant…many of my hosts do exactly that!  And the great thing is that YOU can take all the bookings from your party to get your business off to a great start, plus you can get a discount on your starter kit!

· Relax and have fun!  I promise I’ll do all I can to make your show a great success and an enjoyable event for you and your guests!
Sincerely,

                 Tonya VanTol consultant with The Pampered Chef 989 891-0975
I will bring items with the* by them.

           
                                 [image: image1.wmf]
         
Menu
          Choose 1 main dish from the top & with 10 or more guest choose a dessert
	Name of Recipe
	Ingredients
	Prepare Ahead

	 Tex-Mex Chicken Melts…Zesty and flavorful.
	1 can refrigerated French bread                  10 oz. can chicken
1 onion                                                        1 green pepper
1 cup of shredded cheddar cheese              ¼ cup of mayo  
1 garlic clove                                              1tbls Southwestern seasoning*                   

1/4tsp salt                                                    2 plum tomatoes

	Wash veggies

	Awesome Taco Dip served warm with homemade tortilla chips.

 
	1 can (16 oz) refried beans                         1 pkg (8 oz) cream cheese, softened
1 cup sour cream                                                   1 tomato
2 tbsp Southwestern Seasoning Mix*                2 garlic cloves 
½ cup (2 oz) grated cheddar cheese                    1 can of black  pitted olives
1 pkg flour tortilla shells
	Soften cream cheese, wash tomato

	Garden Ranch Pizza
Warm take on a cold favorite. Great garlic and ranch flavor. Always a hit!!
	1 (13.8)oz. tube refrigerated pizza crust    
1 head of broccoli                                             1 red pepper 

½ cup mayonnaise                                            a few baby carrots

1 can pitted black olives                                   1 garlic clove

8 oz. shredded mozzarella cheese               

1 wedge fresh parmesan cheese*         

1 pkt.(1oz.) ranch seasoning and salad dressing mix
	Wash veggies

	Chicken Broccoli Ring…it’s an old standby, but everyone loves it!! 
	2 cups cooked chicken or 14oz. can        1 bunch fresh broccoli
1 green or red pepper                              ½ c mayo 

4 oz shredded cheddar cheese                2 8ct pkgs crescent rolls

1 t Dill Mix*                                           1 clove garlic

1 small bag slivered almonds                  
	 Wash broccoli and pepper

	Spinach Carbonara Pizza…an unconventional pizza with fantastic flavor!
	13.8 oz tube refrigerated pizza crust        1 jar Real Bacon
6 oz fresh baby spinach leaves                 2 cloves garlic 
1 wedge fresh parmesan cheese*               1 jar Alfredo pasta sauce

8 oz shredded mozzarella cheese
	None!

	Fantastic Foccacia bread…flat bread pizza, just like a restaurant!
	13 oz pkg Pillsbury refrigerated pizza crust dough      
2 very firm roma tomatoes                    1 small onion

1 can black olives (opt)                          8 oz shredded mozzarella cheese

1 wedge fresh parmesan cheese*
	Peel onion                                                                                                                                                     

	Pineapple Upside Down Cake…So Yummy
	½ stick butter                                           Box of yellow cake mix
1 egg                                                       Maraschino cherries*                                                    
8oz can pineapple slices                        ½ cup brown sugar
	None (

	Mom’s Apple Crisp. Made in only 12 min in the microwave 
	6 granny smith apples                             15 graham cracker squares

oatmeal, flour                                          1 stick margarine

brown sugar, cinnamon                      1 tub cool whip
	Thaw cool whip

	Chocolate Chunk Skillet Cookie…hot chocolate chip cookie in a frying pan?!! Yum
	1 pkg refrigerated  chocolate chip cookie dough         
½ c walnuts                                              vanilla ice cream
½ cup chocolate chips
	Soften cookie dough on cupboard

	Chocolate Self-Frosted Cake..this delicious cake microwaves in just 12 minutes!!
	1 box devils food cake mix                     eggs, oil, water to make
1 can chocolate frosting (not whipped)   1 container cool whip (opt)
	Thaw cool whip, if desired

	
	
	



