Beth Perera


Fall Cooking Show Recipe Selections 

for a perfect Pampered Chef experience!  

Short & Sweet… you’ll love these quick dishes!
Choose your theme, and then choose which one recipe you’d like me to prepare for you and your crowd.  Simply have our fresh ingredients on hand, or let me know if you prefer that I bring them.  Your shopping list is on the back of this sheet.

Have 15 adult guests in attendance, and the recipe ingredients are my treat.

~ BITES & BEVS…great new appetizers, just in time for fall entertaining!

1)  Tangy Pepper-Pecan Brie ~ Great-tasting appetizers don’t get any easier than this.  Start with a round of Brie, add a delicious topping, and bake it surrounded by slices of French bread.  Your guests will get to see our new Baking Stone in action, along with other new and classic tools.  

& Cran-Raspberry Fizz ~ This simple beverage takes just minutes to make.  We’ll see how sorbet and your favorite fizzy soft drinks combine into this fabulous drink, served up in our Quick Stir Pitcher.


OR


2)  Mini Pesto Pizzas ~ These little pizzas pack big flavor.  Use prepared Pesto for convenience, but I’ll share how to easily make it yourself at home.  I’ll also teach everyone how to convert this recipe into one large family-size Pesto pizza, when minis just aren’t enough!


 &  Lemon-Lime Fizz ~ sure to become a fun, fast, fizzy favorite.

~ REAL FOOD REAL FAST… Meals in minutes for families on the go!  

1)  Beef Enchilada Casserole ~ To speed up this family favorite, we’ll cook the ground beef mixture on the stovetop, then the whole dish is completed in the microwave!  No oven required!  We’ll show off our cookware collections as well as Stoneware.  And you won’t believe how FAST you can have dinner ready!



OR

2)  Fast ’N’ Fresh Frittata ~ A real time saver that you can prepare the night before and just reheat in the morning.  The fresh asparagus, chives, and potatoes are a delicious flavor combination.  This is like a quiche minus the pie crust, and so easy to make in our 10” or 12” Skillet!



OR


3)  BBQ Pork Tenderloin with Rice Stir-Fry ~ I’ll teach everyone how fast we can cook our Tenderloin or whole chicken in our Deep Covered Baker in your microwave… and then carve the tender, juicy meat to top our deliciously stir-fried vegetables and garlic. 

~ CHOCOLATE BLISS… everyone loves to learn a new chocolate recipe!  

1)  Chocolate-Raspberry Cookie Trifle ~ This trifle is great for any occasion with its ganache, white chocolate mousse filling, and vanilla wafers… yum!  And it’s beautiful, too, layered into our versatile Trifle Bowl.  Sure to become a family favorite.



OR


2)  Turtle Fudge Skillet Cake and ice cream ~  This has become a Pampered Chef classic in a very short time.  Your guests will see the versatility of our Executive Cookware as we BAKE the cake in our 12” Skillet!  Topped with gooey, warm caramel & chocolate… and wash it all down with a scoop of vanilla ice cream or frozen yogurt.  Served on one of our beautiful Simple Additions platters, guests will also get to play with some of our newest and most favorite pieces.

Grocery List… just take this sheet with you to the store, so you won’t forget a thing!
Tangy Pepper-Pecan Brie  (in SB)
· ½ cup pecan halves
· 1 jalapeno pepper
· ¼ cup apricot preserves
· 4” round of Brie cheese (8 oz.) with rind; room temperature  
· 16 oz. loaf French baguette bread
· Cran-Raspberry Fizz:  

· 2 liters of Ginger Ale
· 1 pint raspberry sorbet or sherbet
· 4 limes
· 12 oz. can frozen cranberry juice concentrate
Mini Pesto Pizzas  (in Season’s Best)
· 2 plum tomatoes (Roma tomatoes, small oval)

· Wedge of Parmesan cheese

· ¼ c. walnuts

· 1 pkg Pillsbury refrig. Pizza crust dough

· 1 jar prepared Basil-Walnut pesto (next to the spaghetti sauce in small glass jar)

· 1 cup grated Mozzarella cheese
· Lemon-Lime Fizz:
· 2 liters of Sprite

· 1 pint lemon sorbet OR lime sherbet

· 4 limes

· 12 oz. can frozen limeade
Fast ‘N’Fresh Frittata (in It’s Good for You)
· 8 eggs or 16 oz. carton Egg Beaters

· 2 Roma tomatoes (small oval)

· Fresh chives

· ½ pound fresh asparagus spears

· 28 oz. bag frozen O’Brien style potatoes with onions & pepper; thawed

· Sm. Block sharp cheddar cheese 

· Salt & pepper (I’ll provide)

· Olive oil (I’ll provide)

· 2 cloves fresh garlic (I’ll provide)

Pork Tenderloin w/ Rice (online/email)
· 1-1.5 pound Pork Tenderloin

· 1 red onion

· 1 red or green bell pepper

· 1.5 cups brown rice

· Garlic Infused Canola oil (I’ll provide)

· 2 cloves fresh garlic (I’ll provide)

· Smokey BBQ Rub seasoning (I’ll provide)
Chocolate-Raspberry Cookie Trifle 

(in Season’s Best Fall/Winter ’07)
· 1 cup milk
· 3.3 oz box white chocolate instant pudding mix
· 16 oz. Light Cool Whip; thawed
· 12 oz. box vanilla wafers
· 1 cup milk chocolate chips
· 12 oz. jar seedless raspberry jam
· 12 oz. bag frozen sweetened raspberries (not in syrup); thawed
Turtle Fudge Skillet Cake (in All the Best)
· 1 box Devil’s Food cake mix plus ingredients for batter (3 eggs, veg. oil)
· 12 oz. jar Smucker’s Caramel ice cream topping
· 1 bag semi-sweet chocolate chips
· 2 TB butter
· ½ cups pecan halves
· ½ gallon vanilla ice cream or frozen yogurt
· Optional:  1 pint fresh strawberries
Beef Enchilada Casserole (in 29 Min)
· 1 pound lean ground beef
· 1 tsp. Southwestern Seasoning (I’ll provide)
· 10 oz. can enchilada sauce
· ¾ cup water
· ½ cup medium chunky salsa
· 12 six-inch corn tortillas
· Small bunch fresh cilantro
· 2 cups shredded sharp cheddar cheese
· Light sour cream
What else?  
· Paper plates

· Cups, drinks

· Forks

· Napkins

· LOTS OF FRIENDS!!

Prepared for you by Executive Director, Beth Perera (478) 953-1933  beth@chefbeth.com  

