Pampered Chef Recipes, tips and helpful cooking hints

Offered by Scott Backus, Independent Kitchen Consultant with The Pampered Chef
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Fresh Cranberry Relish

1 bag fresh cranberries, chopped fine

1 large orange, seeds and white pithy membranes removed, chopped

1 tart apple, cored, skin on, chopped fine

1 cup sugar

zest from rind of orange, chopped fine

-Mix all ingredients.  Keeps up to 1 week in refrigerator.  Chop “medium” for a salsa, chop “large” for a fruit salad.  Very fresh, satisfying, visually appealing.

Cookie Baking Tips & Helpful Facts 

DID YOU KNOW... 
*Our Garlic Press is great for cookie bakers. Use it to make Santa's beard or angel's hair. Presses ginger, too, for you stir fry lovers. In case you haven't seen it in action, you will never need to peel another clove of garlic! Drop the whole thing, skin and all, in the hopper and just press! 

* Our 50 sq. ft. of non-bleached Parchment Paper (more than twice what's available in most retail outlets) will save you time and aggravation when baking cookies this season! You will never have to wash cookie sheets, you can slide the baked cookies off the sheet/stone immediately and slide the next prepared sheet right on! No waiting for sugars to harden and spatula-ing each cookie off individually. Most will just slide right off the paper onto your cooling rack. If you're frugal, just wipe off the parchment paper after baking with a soapy sponge/cloth and air dry. Store with your stones or in the drawer with your Saran and aluminum foil for your next cookie baking day. Re-use up to 6-8 times! 

* Speaking of Cooling Racks, place ours across your brownie pan and sprinkle with powdered sugar (our Flour/Sugar Shaker for $5 works great for this!). Create a "How'd you DO that?" plate of brownies with a grid pattern! 

* Never tap the flour in the measuring cup. Always use the right measuring cup: liquids go in clear measuring cups, dry in standard measuring cups - or save the bother and use our all-in-one MeasureAll Cup (#2225) designed for both wet and dry ingredient measuring. Poor measuring is half the problem in disappointing cookies! 

*When baking your first batch of cookies on your Pampered Chef Baking Stone, add a few extra minutes to allow the stone to achieve proper temperature. All subsequent cookies will then cook according to your particular recipes' timing. 

* You can access and print over 400 Pampered Chef recipes at: www.pamperedchef.com under "Product Use and Care." 

* Our products can be shipped anywhere in the US! Make your long-distance gift giving easy...I can help! We also have Gift Certificates that can be sent anywhere, with a message attached from you, starting at $20! 

* Our Nylon Tools for your non-stick cookware may look like everybody else's, but have a heat tolerance of 428 degrees because they're made with spun glass to prevent edges from melting! 

* If you'd like a boost to getting started with The Pampered Chef, we can schedule an Introductory Show for your family and friends. We'll get your first shows booked, then get your kit for as little as $50! 

* Spiced apple cider: Add our Cinnamon Plus to apple cider or 40 cloves, a stick of cinnamon, a sprinkle of nutmeg and a splash of OJ or orange peel for delicious warm comfort. Rum is optional. 

* You do not need to attend a Kitchen Show to place an order or book a show. You can contact me anytime!
(425)562-3070
www.pamperedchef.biz/scottcooks
“Helping you be the Pampered Chef you were meant to be!”

