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November’s Stoneware Mania is the perfect time to do your holiday shopping – at a discount!

Host a show in November and you’ll get:

· FREE products

·  1-2 pieces of stoneware at 60% off 

· Friends and co-workers purchase stoneware at 20% off

· Do your holiday shopping at a discount 

A catalog show is only $150 in orders so what are you waiting for? (send me an answer to show you’re reading this and I’ll send you a free season’s best cookbook).  Simply pass around a catalog at the office or soccer game and you’ve got your “show” for the great stoneware discount. 

Book a show at your house and I’ll give you $20 FREE product and bring a beautiful trifle to share. [image: image5.jpg]Fotwetmside
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Dates available:

November 10, 13, 17, 20

December 1, 6, 8, 11 (while you have a beautifully decorated house) 
[image: image8.jpg]ﬁzﬁM go weed Lo slarl govr Susiness

over $500 value*




[image: image2.jpg]


[image: image3.jpg]


[image: image4.jpg]



Top Ten Reasons to Buy a Stone:

1. Foods Cook Evenly: What you see on the top is what you see on the bottom.  The pores in the stone allow the heat to travel through your stone and cook your food at the same temperature all over.


2. Extracts Excess Moisture and Pumps in Steam: No more runny juices in your meats, desserts, and specialty recipes like lasagna.  Just the right amount of moisture is absorbed into your stones and expelled leaving you with outstanding results!

3. Three Year Guarantee: You break it, you get another one for FREE!  Just hold onto your receipt and the Pampered Chef will replace your Stone for up to 3 years after the purchase!
4. No Lead Fillers: The stones are made from 100% clay right here in the U.S.  There is no guarantee that stones made out of the country follow the specific guidelines eliminating lead and other fillers (and most of them don’t).

5. NO Pre-Anything: No pre-heating, pre-soaking, greasing, or flouring necessary.  You may take your stone out of the cabinet and use it right away, with less work!
6. Foods Stay Warmer Longer: Uncovered, a stone will keep a meal hot for about 45 minutes.  Cover it with foil to keep it hot up to 4 hours!!!  Great for bringing hot dishes to dinner parties!
7. All Shapes and Sizes: Almost everything you use in your oven can be replaced with a stone.  From Cookie Sheets to Casserole Dishes, we have it all…..and better!
8. Restaurant Quality Results: Whether it’s crispy and flaky or moist and succulent, get ready for oohs and ahhs from your family and friends when they see and taste the results of even the most basic recipes.
9. Easy Cleaning and Non-Stick Surface: Natural fats and oils from foods are absorbed by the stone, creating a smooth, non-stick surface.  To clean, simply run under hot water, scrape off any residue, dry and put away with no soap necessary.  Soap does not kill bacteria, hot water does.  Soap acts only as a loosening agent and, on stones, it will break down the natural seasoning process.  You can run your STONES through the dishwasher with clear water only.  No rinse agents, please!!

10. Nothing Ever Burns: A stone heats to the exact temperature of your oven, stays there and holds the temperature evenly.  It also doesn’t reflect your ovens hot spots.  These qualities make your foods far less likely to burn.

Use the CORER to plant small bulbs.  
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Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.  The Toll-free number is: 630-261-3537
The access code (password) is: 1095577
Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.
[image: image7.emf]Three-Cheese Garden Pizza 
Garden-fresh vegetables and a trio of cheeses make this pizza a winner. You can serve it as an appetizer or a lighter main dish. 
1 package (13.8 ounces) refrigerated pizza crust 

1 tablespoon vegetable oil 

2 garlic cloves, pressed 

1 cup (4 ounces) shredded cheddar cheese 

1 cup (4 ounces) shredded mozzarella cheese 
¼ cup (1 ounce) grated fresh Parmesan cheese 

1 teaspoon Italian seasoning 

1 small onion, sliced into rings 

2 plum tomatoes, sliced 

1 medium zucchini, sliced 

1 cup sliced mushrooms 

1. Preheat oven to 400°F. Unroll dough onto bottom of lightly greased Large Bar Pan. Place oil in bowl. Press garlic into oil using; brush evenly over dough. Bake crust 7 minutes. Remove from oven; cool. 

2. Meanwhile, grate cheddar and mozzarella cheeses; place in bowl. Grate Parmesan cheese over batter bowl using Microplane® Adjustable Grater. Add Italian seasoning to cheeses using Easy Adjustable Measuring Spoon; toss lightly using Small Mix ‘N Scraper® and set aside. Slice onion and tomatoes using v-shaped blade; slice zucchini using crinkle cut blade. Slice mushrooms. 

3. Sprinkle half of the cheese mixture evenly over crust; top evenly with onion, zucchini, tomatoes and mushrooms. Sprinkle with remaining cheese mixture. Bake 15-18 minutes or until crust is golden brown; remove from oven to cooling rack. Cut into squares using Pizza Cutter. 
Yield: 12 appetizer servings or 6 main dish servings 

Nutrients per serving (1 appetizer): Calories 180, Total Fat 8 g, Saturated Fat 3.5 g, Cholesterol 15 mg, Carbohydrate 18 g, Protein 10 g, Sodium 380 mg, Fiber 1 g 

Cook’s Tips: Brushing the bar pan with about 1 teaspoon of vegetable oil will produce a crisp, evenly browned crust. 

For best results, layer vegetables over the pizza in the order as directed in Step 3. 

Prebaking the pizza crust will help keep it from getting soggy when topped with vegetables that have a high water content. 

Sprinkling some of the cheese on the crust before topping the pizza provides a barrier between the crust and the moist toppings. 

Bee Persson, Independent Pampered Chef Consultant 

(919) 362-0032 

beepampered@nc.rr.com 

www.pamperedchef.biz/beepampered
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