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 HYPERLINK "http://www.pamperedchef.biz/irishjaime?page=products-detail&categoryId=69&productId=15693" 

     






























If You Book and Host your show in the month of November you will receive a Free gift from me!

December Hostess Specials
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Jaime McCleverty


708-670-0525


www.pamperedchef.biz/irishjaime
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November Hostess Specials!!!


Host a show in November and choose one of the following for 60% off!!


Oval Platter with Cranberry Accent $ 20.80(reg $52)


Dots Round Large Bowl 


$15.60 (reg $39)


Appetizer Plates & Caddy set


$24.00 (reg $60)


Tiles Large Rectangular Platter


$22.40 (reg $56)





Host a show in December and choose either the Trifle bowl or 2 sets of table linens at 60% 0ff!!





Trifle Bowl $15.50 (reg $39)


2 sets (4 each) White window pane napkins, Cranberry Placemats, and Square Napkin Rings $34.25 (reg $86)











Free with 12 or more buying guests!


Receive the NEW! Cranberry Vine Guest Towel Set a $12 Value





Free with 12 or more buying guests! Receive the Tiles Paper Dinner Napkins & Tiles Paper Cocktail Napkins. A $10 Value! 








'Tis the season to host a holiday Cooking Show!


At a Homemade for the Holidays Show, you'll learn to prepare festive recipes that are great for entertaining and gift-giving, such as Festive Cranberry Crunch Bark. Or, see how you can simply layer dry ingredients in our Small Batter Bowl to create a unique and delicious gift, like Batter Bowl Brownies, for your friends and family. 


Call me today to book your Homemade for the Holidays Show!
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Batter Bowl Brownie Mix


Simply layer the brownie ingredients like sand art, and give it to


The chocolate lover in your life!


1¹/³ cups sugar, divided


1 teaspoon ground cinnamon


½ teaspoon salt


½ teaspoon baking powder


1½ cups all-purpose flour, divided


½ cup unsweetened


Cocoa powder


1 cup candy-coated chocolate


Miniature baking bits


½ cup white chocolate morsels


½ cup walnut halves,


Coarsely chopped


In small bowl, combine ²/³ cup sugar and cinnamon; mix well and set aside.


In Small Batter Bowl, layer ingredients as follows, gently patting each layer


Before adding the next ingredient: salt, baking powder, ½ cup of the flour,


Cocoa powder, remaining ²/³ cup sugar, baking bits and remaining 1 cup flour.


Top with reserved cinnamon-sugar mixture, chocolate morsels and walnuts.


Cover with lid. Attach the gift tag and give it as a gift.


Batter Bowl Brownies


1 recipe Batter Bowl Brownie Mix


½ cup vegetable oil


3 eggs


¼ cup water


1 teaspoon vanilla


Preheat oven to 350°F. Lightly spray Square Baker with vegetable oil. In


Large bowl, combine brownie mix, oil, eggs, water and vanilla; mix until


Well blended. Spread mixture into baker. Bake 35 minutes or until wooden


Pick inserted in center comes out clean. Cool completely.


Yield: 20 brownies
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PLEASE FORWARD TO A FRIEND!


Thank YOU for making ME and �INCLUDEPICTURE "../../../../DOCUME~1/WENDYL~1/LOCALS~1/Temp/msoclip1/01/clip_image034.gif" \* MERGEFORMAT ��� 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.





Jaime McCleverty 


(708)670-0525
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You are receiving this email because I felt you might enjoy the monthly information and recipes.  If you wish to be removed simply reply to this message and request removal, I will do so immediately.











