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Another category where a few
new products were introduced
this fall is Bakeware. First, let's
look at the redesigned Pastry
Blender. Innovative vertical de-
sign maximizes downward pres-
sure to quickly cut butter and
shortening into flour. A durable
stainless handle and hand rest
keeps your hands out of the
dough while the curved wires
help you reach the sides of round
mixing bowls. Next is the Deco-
rator Bottle Set. Much easier
than a pastry bag, this set of 3
bottles and 3 different decorat-
ing tips is a great way to learn
how to decorate. The easy-
squeeze bottles are perfect for

frosting, whipped cream and even
soft cheeses. AND any standard
cake decorating tip will fit on the
bottles. And finally, how about
the Silicone Floral Cupcake Pan. A
steel rim has been included for
stability so no cookie sheet is
needed for placing filled pans in
the oven. It makes a total of 12
cupcakes in a rose, daisy, and sun-
flower design. Enjoy beautifully
detailed designs with even baking

and browning.
Dishwasher,
freezer and
oven-safe.

Silicone Floral
Cupcake Pan
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- To safely slice a bagel,
set if flat on ahard and
stable surface. Place the
hand not doing the cutting
on top of the bagel to
steady it. Slicing horizon-
tally using the Serrated
Bread Knife, carefully cut
halfway through the ba-
gel. Then place the bagel
on end and finish slicing it

in half.

- The tip of the knife
blade should be used for
more delicate cutting,
such as slicing mushrooms
and strawberries. The
base of the knife should
be used to cut food that
requires more force, such
as onions or carrots.

- As the weather turns

colder, color experts say
rich, deep hues will domi-
nate the home decorating
palette. And cranberry is
taking center stage, being
ballyhooed as this winter's
“new black”. A member of
the red family, cranberry
is known to increase the
appetite and instill feel-
ings of intimacy.
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November Monthly
Specials
Host Special —

You can receive your choice
of a Holiday Meal Essential
at 60% off in November by
hosting a show! Choose from
the Reversible Bamboo
Carving Board, the Roasting
Pan with Rack, orthe Carv-
ing Set. These Thanksgiving
essentials will simplify your
holiday meal preparation.
Schedule early to have yours
in time for Thanksgiving!

Guest Special —

'Tis the season for holiday
baking! Cool your freshly
baked treats on our Stack-
able Cooling Rack, FREE
when you spend $60 or more!
The special DOES NOT apply
to individual orders placed
through my website. You
must contact me directly to
take advantage of this spe-
ciall

Pumpkin Cups w/Cream Cheese Topping

4 eggs
2 cups sugar

2 teaspoons ground cinnamon
1 teaspoon baking soda

1 cup vegetable oil 2 teaspoon salt
1 can (16 ounces) pumpkin  teaspoon ground ginger
2 cups all-purpose flour  teaspoon ground gloves

2 teaspoons baking powder

Heat oven to 350*. Spray Mini-Deluxe Muffin pan or use paper liners. Beat eggs, sugar, oil and pump-
kin together. Stir in flour, baking powder, cinnamon, baking soda, salt, ginger and cloves. Fill each cup
with Small Scoop. Bake for 12-16 minutes. Imprint with Tart Shaper top of each mini-muffin immedi-
ately after removing from oven. Remove from pan to cooling rack to finish cooling.

Cream cheese topping:

1 package (8 ounces) cream cheese, softened
4 cup powdered sugar

1 cup whipped cream

Mix together well. Fill Easy Accent Decorator and attach star tip. Pipe cream cheese mixture into top
of pumpkin cups. Place in airtight container and keep refrigerate for storage.

Makes about 8-9 dozen

November is our consultant promotion to earn New
Spring Product. Help me earn those fabulous new prod-
ucts by hosting a cooking show, a fundraiser, or a catalog
show. Schedule you show from this newsletter and re-
ceive FREE the Round UP From The Heart Trivet. Un-
able to have a show at this time - order you holiday gifts
online or give me a call and I will help you with your or-
der. Would you LOVE to have new cookware? Contact
me today to talk about a payment plan.

December Specials:

Holiday entertaining will never be the same when you choose either the Cheese Bristo Set
or the Bamboo Cheese Board and Simple Additions Petite Squares at 60% off whenyou
host your show in December. AND for under $15, they would make great gifts for friends
or family.

What's FREE in December?

Being creative has never been so easyl Our Test Kitchens have already done the work so
don't pass up the opportunity to choose from our Cook's Library your choice of one cookbook
FREE when you spend $60 or more! The special DOES NOT apply to individual orders placed
through my website. You must contact me directly to take advantage of this speciall

Bamboo Cheese Board and Simple Additions® Pefite Squares

They're perfect
for your holiday
entertaining and
make great gifts

under $15!

Host pays $14.40!
Save $21.60! (#HK29) Regular Price $36
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« Free products of your choice

« Hospitolity bonus — $15 gift of Free Product Yalue —
o thank you for hosting @ Cooking Show in your home.

= Upto 4 hali-price products.

= Up o a 30% discount on ofher purchases af your Show.

= A 10% discount for o full year.

= Free shipping on your order.

Cheese Bistro Set
(Cheese Plane & Cheese Knife)

Host pays $11.60!
Save $17.40! (#HK30) Regular Price $29




