It’s a POWER COOKING class with [image: image3.wmf]!
WHAT YOU’LL LEARN AT A POWER COOKING  CLASS

• Budget-friendly recipes that help you feed your family conveniently and affordably. Many are around $2-$3 per serving.

• Deliciously simple recipes that range from unique flavors to traditional family favorites.

• Timesaving ideas that make it easier to get dinner on the table … pronto!

• How to start with three pounds of meat (chicken or ground beef or a combination of the two) and end up with three completely different family meals to take home and tuck away in the freezer.

• Practical tips that ensure you get the freshest flavor when freezing meals.

• Simple and safe defrosting instructions.

HOW THE CLASS WORKS
Gather a group together; 12-15 people make it a fun class if your kitchen has the space! Schedule your class with your Independent Pampered Chef Consultant; that would be me! The Host will choose 3 recipes from the Power Cooking recipes listed below. Let guests know how much meat they will need to prepare and bring with them as well as the additional cost to cover the remaining groceries. I will bring the remaining groceries.
During the class, we will cook the meat and combine it with seasonings and other recipe ingredients; we will then bag the 3 meals into freezer bags. I will share how to finish and serve the chosen recipes for your families and we’ll finish by sharing cooking tips and ideas, as well as look through the Pampered Chef catalog. Because the cost of each recipe is $2-3 per serving, it’s a lot more economical than eating out! Plus, the meals come together quickly for families on the run. Think of all the time and money you’ll save!



Power Cooking Chicken


Power Cooking Beef


Chicken Stir-Fry



Easy Beef Stroganoff



Greek Chicken & Orzo Skillet


Saucy Beef Chili



Smoky Black Bean Chicken Wraps

Zesty Beef Tacos



Dijon Chicken Noodle Toss


Italian Beef Hoagies



Cheesy Chicken Tortilla Soup


Barbecue Beef Sloppy Joes

For each chicken recipe chosen, every person will need to bring 1 pound of boneless, skinless chicken breast or thighs, cut into ½-in. cubes plus an additional $5 per recipe for additional groceries. For each beef recipe chosen, every person will need to bring 1 pound of lean ground beef plus an additional $4 per recipe for additional groceries. For example, if the Host chooses 1 Power Cooking Chicken recipe and 2 Power Cooking Beef recipe, every person who comes to the class will need to bring 1 pound of boneless, skinless chicken breast or thighs cut into ½-inch cubes and 2 pounds of lean ground beef, plus $13.00 to cover the cost of the other groceries. *If the Host chooses recipes from each ‘meat menu’, bring the chicken cooked and we will cook the ground beef at the show!
Your Host: xxxxxxxx xxxxxxxxxxxx
When: xxxxxxxxxx, xxxxxxxxxx xx, @ xx:xx p.m.
Where: xxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxxx
RSVP: Call (xxx)xxx-xxxx or email xxxxxxxxx@xxxxxxx
no later than Wednesday, xxxxx xx so I can pick-up enough groceries for everyone’s meals.
Bring:
_____ pounds of cubed chicken breast or thighs


_____ pounds of lean ground beef

$____ to cover the cost of the remaining groceries
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[image: image2.wmf]Looking forward to cooking with you soon!

Xxxxx Xxxxxx
Independent Kitchen & Wedding Registry Consultant

For The Pampered Chef

(xxx) xxx-xxxx home or (xxx) xxx-xxxx cell

xxxxx@xxxxxxxxxxxx
www.PamperedChef.BIZ/xxxxxxxxxxxxxxx, shop our outlet 24/7
