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PLEASE FORWARD TO A FRIEND!
Thank YOU for making ME and [image: image3.png]?;’ﬁ%ered Chef’



 part of your life.
Without YOU, I’d have NO business in the kitchen!
I love what I do and you can too!
I’d love to help you start your very own Pampered Chef business.
Donna Trares

(860) 432-8981

dltrares@cox.net
www.pamperedchef.biz/donnatrares



September Newsletter


From Donna’s Kitchen!
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Available only 


In October








Bread Bowl Artichoke Dip





 2 16-oz sourdough bread rounds (about 6 in. diameter), divided  �
�
 Vegetable oil �
�
 4 oz cream cheese, softened �
�
 1/2 cup milk �
�
 1 can (14 oz) artichoke hearts in water, drained  �
�
 1 1.4-oz envelope or one 1.8-oz box (2 envelopes) vegetable soup mix �
�
 1 garlic clove, pressed �
�
 1 lemon �
�
 1 container (8 oz)  sour cream �
�
 Grated fresh Parmesan cheese (optional) 





Preheat oven to 450°F. Using Color Coated Bread Knife, slice off top of one bread round to create a lid; set lid aside. Carefully remove center of bread round to form a 4 1/2-inch-wide and 2-inch-deep well for dip. Slice center of first and entire second bread round into 1-in. cubes. Place bread bowl on center of Large Round Stone with Handles. Arrange bread cubes around bowl; spray with vegetable oil using Kitchen Spritzer. 


In Classic Batter Bowl, whisk cream cheese until smooth using Stainless Whisk. Add milk to cream cheese; whisk until smooth. Chop artichokes using Food Chopper. Add artichokes, soup mix and garlic pressed with Garlic Press to batter bowl; mix well using Small Mix 'N Scraper®. Microwave on HIGH 5-7 minutes or until hot (do not boil). Juice lemon using Juicer to measure 2 tbsp juice. Stir juice and sour cream into hot artichoke mixture; pour into bread bowl. 


If desired, grate Parmesan cheese over bread bowl and bread cubes using Rotary Grater. Lean lid against bread bowl. Bake 13-15 minutes or until bread cubes and top of dip are golden brown. Remove from oven; serve immediately. 


Yield: 12 servings (about 2 cups dip)





�
�






September Host Specials


Save 60% on Cookeware of you’re choice!


As a host, you can always earn


FREE products or your choice


Half-price and discounted products


10% discount for a year


FREE shipping on your order





� �


Contact me now to schedule your party.


Remember, you can still take advantage of these great specials when you host a Catalog Show too!  








“OUTLET SHOPPING “


Be sure to check out the Pampered Chef Outlet for some great deals on retired items


Go to � HYPERLINK "http://www.pamperedchef.biz/donnatrares" ��www.pamperedchef.biz/donnatrares�  click, “Order Products” then select option 2 & outlet specials are located at the bottom.








RECIPE OF THE MONTH:


Apple Berry Salsa with Cinnamon Chips





�





             Salsa                                                                          


     2 med Granny Smith apples


     1 cup strawberries -- sliced


     1 kiwi fruit -- peeled and chopped


     1 small orange


     2 tbsp packed brown sugar


     2 tbsp apple jelly





   For salsa, peel, core, and slice apples using the Apple Peeler/Corer/Slicer. Cut apples into quarters; chop with Food Chopper. Slice strawberries and chop kiwi. Place


fruit in 1 quart bowl. Using Zester/Scorer, zest orange 


and juice. Add orange zest, orange juice, brown sugar and 


apple jelly to fruit mixture, mix gently. Serve with  


cinnamon chips.


          








FREE Cookware Companion!


























Choose one FREE with purchase  of $60 or more!


Mix ‘N Chop


Chop foods right in the pan for even cooking seasoning.


Cookware Protectors


Cushion and protect stacked Cookware in your cabinets.
































Crusty French Bread Pizza Bites�
�
 1 loaf (1 lb) French bread 





 1/4 cup plus 1 tsp  olive oil, divided 





 4 garlic cloves, pressed, divided 





 1 small onion 





 1 small green bell pepper 





 1 can (14.5 oz)  Italian-seasoned petite diced tomatoes, drained 





 1 cup (4 oz)  grated Provolone cheese 





 2 oz grated fresh Parmesan cheese (about 1/2 cup packed), divided 





 Coarsely ground black pepper (optional) 





�
�
Preheat oven 450°F. Using Utility Knife, cut off ends of bread to fit onto Large Bar Pan; set ends aside for another use. Slice bread in half horizontally; place cut side up on bar pan. Combine 1/4 cup of the oil and two cloves of the garlic pressed with Garlic Press in Prep Bowl. Brush oil mixture over cut sides of bread. 


Chop onion using Food Chopper. Dice bell pepper using Utility Knife. Add remaining 1 tsp oil to (8-in.) Sauté Pan; heat over medium-high heat 1-3 minutes or until shimmering. Add onion and bell pepper. Cook and stir 2-3 minutes or until onion is tender. Press remaining garlic into pan; cook 1-2 minutes or until fragrant. Combine onion mixture and drained tomatoes in Classic Batter Bowl; mix well using Small Mix 'N Scraper®. 


Grate Provolone cheese using Ultimate Mandoline fitted with grating blade. To assemble, grate half of the Parmesan cheese evenly over bread using Microplane® Adjustable Grater. Divide tomato mixture evenly over cheese. Sprinkle with Provolone cheese. Grate remaining Parmesan cheese over pizzas. Bake 15-17 minutes or until cheese is golden brown. Remove from oven; sprinkle with black pepper, if desired. Using a sawing motion, cut pizzas into a total of 24 slices with Utility Knife. �
�
Yield: 12 servings�
�









Helpful Kitchen TIPS~





To keep green onions and celery fresh in the fridge without getting soggy, take them out of plastic bags they come in when you buy them at the store.  To keep celery longer in the fridge, wrap it in aluminum foil.  When celery loses its crispness, throw it in some ice cold water.





To keep salad greens and cut veggies fresh ~ put a paper towel with them in a plastic bag. It will absorb the moisture so your produce will last longer!








COME JOIN US!


What’s your dream?


Turn your dreams into reality





Tens of thousands of women and men have achieved their dreams with a Pampered Chef® business. Now, it’s your turn. 





Spend more time with family


Work your business around your schedule 


Pay off debt


Earn extra income for your retirement, education, car payment, mortgage or vacations





The Pampered Chef makes owning your own business easy!


Your success is our priority.











October Sneak Peak





Host a show in October, and you can save 60% on Simple Additions!





Receive our exclusive Simple Additions Pumpkin Dish FREE


With purchase of $60 or more


�









































