I. Welcome

II. Sizzling Coconut Shrimp Cakes

a. 375

b. Small oval baker coconut
c. Stainless Steel Mixing Bowls 

d. Cutting Board

e. Food Chopper shrimp
f. Microplane Grater 1 T ginger
g. Chef’s Knife ¼ cup green onions ¼ cup Red bell pepper
h. Deluxe Cheese Grater ¼ cup carrot
i. Citrus Press 1 T lemon juice
j. Measure all cup  ¼ cup mayo
k. Garlic Press 2 cloves
l. Add 1 egg, 2 tsp rice vinegar
m. Combine ½ cup bread crumbs, 
¼ tsp cayenne—Add to mixture
n. Cutting Board ½ coconut
o. Small scoop- 16 

p. Top with remaining coconut
q. Press with mini serving spatula

r. Large round stone 18-20 minutes

s. Sauces

t. Simple Additions

III. Molten Chocolate Skillet Brownie

a. Professional Family Skillet

b. Stainless Steel Mixing Bowls 

c. Cutting Board 

d. Crinkle Cutter chocolate
e. 2 cups water how does your paycheck measure up
f. Microcooker hot fudge
g. Stainless Steel Whisk- star by it
h. Microwave on high until boils

i. Stir in 1 tsp. vanilla
j. Bake 350 35-40 minutes

k. Stackable cooling rack

l. Food Chopper almonds
m. Flour Sugar Shaker powdered sugar
n. Ice cream dipper

o. Easy Accent Decorator

I also love that at 6 or 7 when you kids are out of their minds insane, YOU LEAVE…And at 10 when they are in bed …YOU ARRIVE HOME!!!!!!!!!!!!! It’s a beautiful thing





I have 3 children, 2 I gave birth to and 1 I married!! 





How many of you are here tonight because your husbands and children aren’t?





I childproofed my house but they still got in!!





This cookware is why I am here with you tonight.  I loved it so much, I had to have it…..tell story…. We went to Disney World thanks to the Pampered Chef.  But I have to tell you that the idea of taking a family vacation to get away from stress is like running down the RR tracks away from the train!!  That is why I am excited to tell you that Vienna is only a trip for 2!





Did you know that every time you laugh you burn 3 calories? So laugh it up so you can have seconds!!





The big misconception about our stones is that they absorb fat.  NOT SO!  I sat on mine for an hour and nothing happened!





If you want to do a low fat show- we can just eat it on the floor








Hey, if you’ve got to do a job, you might as well have the right tool!  Imagine mowing the grass with scissors?  NO!











