“Power Cooking Live” 

Laura Morris, Independent Director for the Pampered Chef, Inc.
kmorris@houston.rr.com     (281) 752-0152

Host Coaching, Grocery List, Host & Guest Follow-Up, Show Worksheet, Recipes Hand-Out

NOTE TO CONSULTANTS:
Prior to demo, I prepare Taco Soup, Pull-Apart Bread, and brownies.  Host serves soup and bread to guests as they arrive.  Demo begins 20 minutes after show time stated on invitation.  Brownies are served after demo.  During demo, I prepare Mexican Chicken, Caesar Chicken, and Pork Baby Back Ribs for hosts' freezer.  I do not give hosts the option of choosing meals for show because these 3 recipes demonstrate the tools I want to sell.  4-page recipe handout is photocopied (double-sided), stapled and distributed to host & guests at show.

#1 HOST E-MAIL- Subject: Recipe for a successful “Power Cooking” Show! 

SEND AT CONFIRMATION 

Dear (Host Name), 
Our Pampered Chef "Girls' Night Out" Power Cooking Show is confirmed for (day of week, date) at (time). I am looking so forward to a great show with you and your guests!  Your show is registered at my Web site: www.pamperedchef.biz/(address). I will (deliver/US Mail) your host planner, invitations and catalogs.  I am excited that you will enjoy a FREE shopping spree at the close of our show!  Let's schedule our closing call for (date & time); mark your calendar and confirm with a reply to this e-mail.  Also, mark your calendar to US Mail postcards and/or send E-Invitations on (date) and make reminders on (date).  Use my Web site to create your Wish List and set your goal for FREE products, send E-Invitations & E-Reminders, and collect orders to credit your show.  Attached is your grocery list, Catalog Order Form, and Monthly Host Special. Your guests will enjoy great food, FUN, and the latest & greatest Pampered Chef products, and together we will make a great team for a successful Cooking Show!

 

Invitation guide:
*Postcard invitations: Encourage your guests to bring a friend by addressing postcards to "Sue Smith and Guest" (24-cent stamps).  
*E-Invitations: Add your e-mail address to your guest list so that you’ll receive a copy of the invitation.  Copy & paste the 

  following text in the “Add a Personal Message” section of your E-Invitation:

 “Power Cooking” is AWESOME and we want you to join us for the Show!  Preparing multiple meals at once saves time, money, and energy.  Come learn how to bring your family to the dinner table with ease and get in and out of your kitchen quickly on busy weeknights.  Take home a “Power Cooking” handout with instructions, tips, and 13 recipes for meals.  Cooking can be FUN with the right tools!  Bring a friend and you’ll both receive a gift. 

There are two major keys to a successful show: 
#1 - OVER-INVITE.  Everybody likes to be invited to a show so include everyone!  Nobody is offended to be invited to a show; they ARE offended when they are not invited. SO INVITE EVERYONE YOU KNOW!  Over-crowding your home is not a concern; typically 1/3 of your invited guests can attend.  Scour your personal address book, church directory, sports rosters, school directory, and Christmas card list (out-of-town family and friends can order, too) and create a large guest list.  Neighbors love to be included, also!  Keep extra invitations in your car and make a list of friends who are handed invitations at the office, gym, sports field, school and church parking lot, grocery store, etc. because you'll need to remind them to come to your show.  Remember to include your past host; he/she can order the Monthly Host Special (60% discounted product) on your show and use a 10% Past Host Discount for a full year, as you will enjoy after your show!  I recommend that you invite 80 guests so that you'll have great attendance and Web site/catalog orders to meet your FREE product goal.    

 

#2 - REMIND YOUR GUESTS.  Make reminder telephone calls and/or E-Reminders 1-2 days before your show, even to friends who said "I'll be there!"  Offer my Web site address to anyone who cannot attend your show.  Shopping is easy, especially for out-of-town family and friends. Hosts are adding as much as $400 to show sales with Web site/catalog orders. Your FREE product amount is dependent on our sales, so let's work together to make our numbers soar!

 

Thank you for the privilege of being invited into your home to help you entertain your friends at a FUN show!  This business is a blast and I would love to share the details about my benefits with you!  I welcome the opportunity to help you build your own business!  Remember to reply to this message to confirm our show closing call.
(Consultant Name & contact info)

ATTACHMENT TO #1 AND #2 HOST E-MAIL

 “Power Cooking” Grocery List

(Consultant Name)

(Consultant contact info)

Thank you for hosting a Power Cooking Show!  I will prepare Taco Soup, Pull-Apart Bread, and brownies 

for you to serve your guests when they arrive. The rest of the groceries listed are for meals that will go into your freezer during the demonstration. I will bring a card table and will set up in your living room for the cooking show.  Please provide a small, lined wastebasket can near the area where I will set up my table.

Please have all pantry items out on countertop and cold items grouped together

 in your freezer/fridge.  Keep chicken frozen and ribs & ground beef refrigerated.  

GROCERIES:

4 lb. bag “individually frozen” boneless, skinless chicken tenders 

2 lbs. pork loin baby-back ribs (refrigerated, approx. $X.XX per lb.)

2 lbs. lean ground beef 
shredded Monterey Jack cheese

shredded cheddar cheese

shredded parmesan cheese

½ stick butter

Grands! (8-count) biscuits

sm yellow onion

lg yellow onion

sm firm, slicer tomato
fresh bulb garlic ($.25)

16 oz. jar salsa 

sm ketchup (need 1 cup)

Worcestershire sauce

chili powder

white vinegar

salt & pepper

Betty Crocker “13x9 Family Size” brownies mix – Chocolate Chunk is best! ( 
taco seasoning mix packet

Ranch dressing/dip mix packet

1 bottle Ken’s Steakhouse Creamy Caesar salad dressing

sm can sliced olives

2 cans whole kernel corn

4 cans stewed tomatoes

1 can pinto beans

1 can kidney beans

4 oz. can diced green chilies

sm box gallon-size Ziploc freezer bags

drinks, disposable cups, spoons, napkins, styrofoam bowls (soup is hot!)

additional munchies, if desired (suggestions: salad, crackers, chips, salsa, guacamole, nuts) 

Please contact me if you have any problems finding all of the above ingredients. Thanks!    

#2 HOST E-MAIL- Subject: It’s almost party time! 

SEND 1 WK PRIOR TO SHOW

Dear (Host Name), 

I am looking so forward to your (theme) Cooking Show next (day of week)!  I have re-attached your Grocery List.  Here are a few more details:

 

1.  The #1 key to attendance is a REMINDER TO YOUR GUESTS, 1-2 days before your show.  Reminder phone calls take less than 20 seconds if you reach an answering machine.  Or send E-Reminders from my Web site two days before your show. Do whatever is most convenient for you to remind EVERYONE, especially your friends who have responded with "yes!"  Your guests will feel wanted and welcome to your home with a reminder.  And remind your guests to bring a friend. Offer my Web site address or a catalog to anyone who cannot attend your show.  On-line shopping is easy and orders will boost our bottom line for show sales, so let's aim high!  Be sure to follow up with catalog recipients.

 

2.  On the day of your show, I will collect credit cards for some orders and checks and cash for others. Your friends who write checks should make the checks payable to you.  After your show, we will review sales numbers to give you an idea of how much FREE product you have earned at that point.  We will set a final sales goal for your show and I will collect a check from you for your guests' orders.  A portion of your guests' orders will be made by credit card and are not part of the financial agreement between you and I.

 

3.  After your show is closed and submitted, I will print all of your guests’ official receipts and mail them to you.  When your boxes arrive via UPS, use these receipts to match up products with the guests' orders and bag up the orders in the large bags that you will find in your boxes. The "Order Summaries" that will arrive in your boxes are not the official receipt for your guests; please use only the receipts that I will mail to you.  Write the guests' names on the outside of the bags with a permanent marker and insert products and receipts into the bags.  Please deliver the orders to your friends within one week.  I will tell your friends to expect their order in two weeks, which allows for your show to be processed and for shipping time from Chicago. 

 

Remember to make REMINDER CALLS/E-REMINDERS on (date).  Copy & paste info below for your E-Reminders. Thank you for making the time to create a successful show!

(Consultant Name & contact info)

***************************************************************************************************************************************Your family and friends can purchase gifts to give you Show credit, even if they cannot attend your show. 

Copy & paste the following text to the "Add a Personal Message" section of E-Reminder:  

The Pampered Chef offers gifts for everyone!  Consider the following gift-giving occasions listed below.  Show Hosts receive product credit for all orders.

Bridal Showers & Weddings: 6-piece Stainless Mixing Bowl Set

                                                    Square Griddle, Batter Bowl & Lid, Nylon Tool Set
                                                    Food Chopper & Cutting Board

Friends & Family’s birthdays: Bar Board & Quikut Paring Knife
                                                       Easy Read Measuring Cups & Adjustable Spoons

                                                       Set of 6 Prep Bowls & Lids

For the “Griller:” Barbeque Tools Set & Tool Bag 

                              Self-Sharpening Knives & Large Grooved Cutting Board

For the College Student: Batter Bowl & Lid or Micro-Cooker, filled with apartment kitchen essentials

                                           8”Saute Pan & Nylon Spatula 
For someone who has everything: Lemon-Rosemary Hand Soap & Lotion Set                                                            
Looking forward to seeing you at the Cooking Show and remember to bring a friend!

***************************************************************************************************************************************

#3 HOST E-MAIL- Subject: Thank you!                                  SEND DAY AFTER SHOW
Hey (Host Name)!

Great party!  Thank you for hosting a show with me!  Everyone seemed to have a great time and I know I did!  Remember that our show closing call is scheduled for (day of week) at (time).  Make time today and (tomorrow/this weekend) to follow up with your friends and family who could not attend your show.  Offer a catalog and/or direct them to my Web site.  Make a list of catalog recipients and follow up. If you would like my help with follow-up, e-mail a list of names and telephone numbers, and I will make "courtesy calls" to let your friends know the date we are closing your show.  Everybody loves Pampered Chef products but will not always make the effort to order without a reminder. Additional orders will increase the amount of FREE products you’ll receive, so follow up!      

 

Please finalize your Wish List on my Web site to use as a starting point for our closing call.  Presently, your show subtotal is $XXX in product sales.  When you reach $XXX in product sales, you will receive $XXX in FREE products, the (Monthly Special) at 60% discount, X items at 50% discount, and XX% discount on additional shopping.  Very attainable goal and you are only $XXX away from $XXX!  Before we close and while you have this great, closing-time only discount, consider your upcoming occasions for gift giving.  Hosts do not pay full price for anything and now is a great time to purchase your favorite products for others, too.  I look forward to your FREE and discounted shopping spree on (day)!
(Consultant Name & contact info)
GUEST E-MAIL- Subject: Thank you from The Pampered Chef!     SEND DAY AFTER SHOW

Hello Pampered Clients!
Thanks once again for joining the fun at (Host Name) "Power Cooking" Show!  I hope you enjoyed the fun and food; I sure did!  Work doesn't seem like work when you love what you do!  Please feel free to call me with any questions that you have about The Pampered Chef business opportunity.  It is my favorite subject to talk about!  
 

I hope you will "Power Cook" in your kitchen soon!  In case you forgot to pick it up at the show, I have attached a copy of the Power Cooking handout and the Business Opportunity flyer.  Expect to receive your new Pampered Chef products from (Host Name) within two weeks.  Give each product a try right away and let me know if you have any questions or concerns.  All Pampered Chef products are guaranteed for at least one year and your sales receipt, which will accompany your order, indicates the extended product warranties. Place your sales receipt in a place where you can locate it easily (under your silverware tray is a great place!) in case you ever need a product adjustment or would like to get in touch with me.  I'd love to hear from you!
  
If there is anything else you would like to order on (Host Name) show for yourself or anyone else, please let me know right away.  We are planning to wrap up the show on (day).  If you would like to host a show and receive FREE and discounted products, I would be honored if you will book a show with me!  Or host a Catalog/Web site Show and enjoy the host benefits just for inviting your friends and family (including out-of-town) to shop on-line or circulate catalogs. Know any future brides?  Pamper her with a Pampered Chef Bridal Shower!  Ask for my show themes list and let's carve out a date for FUN at your place!  

My typical Cooking Show host receives: 
around $200 in FREE products, a 60% discounted product, 3-4 half-price products,
25-30% unlimited products discount, and 10% off all products for a full year.
Be watching for my monthly “What’s Shakin’ with The Chef" E-newsletter.  I'll include recipes, my available show dates, and news about what's on sale. Please keep me in mind for all of your gift-giving occasions.  Save the expense of gasoline and time in the mall and shop with me with the click of a few buttons!  On-line shopping is easiest way to shop!  After all, everyone on your gift list has to eat! :)  
Thank you for your support of my business!

(Consultant Name & contact info)

The following worksheet is designed to guide guests through the 45-minute demo and make purchasing easier.  Tools are listed in the order of my presentation, with “5 Essential Tools for the Kitchen” listed first.
	POWER TOOLS

	
	FOOD CHOPPER   #2585  $28.50
	
	Large S/S Scoop   #1790  $10.50

	
	ULTIMATE SLICE & GRATE   #1085  $45.00
	
	Cutting Boards: Grooved  $25.00   Bar  $6.50

	
	COOKWARE: 8” Saute Pan   #2863  $38.00
	
	Self-Sharpening Knives: Paring  $14.75  Chef’s  $25.75

	
	STONEWARE: Large Round  $25.50  Rack $4.75 
	
	Quikut Paring Knife   #1250  $1.25

	
	                          Rectangular Baker  #1430 $32.00
	
	Apple Wedger   #2427  $11.50

	
	5” SELF-SHARPENING KNIFE  #1046  $18.75
	
	Handy Scraper   #1615  $5.75

	
	8-Quart Covered Stockpot   #2768  $143.00
	
	Garlic Press   #2575  $15.50

	
	Nylon Tools: Spoon/Spatula $10.00 Ladle $5.75
	
	Prep Bowls & Lids – set of 6  #1825  $19.50

	
	Simple Additions Caddy   #1946  $12.50
	
	Scraper Collection – 4   Mix ‘N Scraper  $13.00 

	
	Simple Additions Bowls: set of 2   #1910  $15.00
	
	Jar Opener   #2677  $9.50

	
	Bamboo Tongs $2.00  Bamboo Spoons $3.50
	
	Can Opener   #2758  $17.50

	
	Silicone Hot Pad   #2120  $9.75
	
	Can Strainer   #2495  $4.00

	
	Kitchen Shears   #1075  $15.00
	
	Measure-All Cup   #2225  $9.00

	
	Pantry Italian Seasoning Mix   #9506  $5.00
	
	Adjustable Measuring Spoons   #2217  $7.00

	
	Rectangular Baker Lid   #1431  $14.50
	
	Cook’s Corer   #1175  $4.00

	
	Rectangular Rattan Server   #2147  $39.00
	
	Classic Batter Bowl & Lid   #2230  $14.50

	
	Large Serving Spatula   #2625  $8.00
	
	Small Batter Bowl & Lid   #2233  $11.00

	
	Mini-Serving Spatula   #2621  $4.00
	
	Tool Turn-About   #2170  $15.00

	
	All-Purpose Spreader   #1641  $3.50
	
	Spiral-Bound Cookbooks  $14.75


Unique Pampered Chef Gift Ideas:

Bridal Showers & Weddings:         6-piece Stainless Mixing Bowl Set





Stoneware Rectangular Baker & Rattan Rectangular Server 





Food Chopper & Cutting Board

Friends & Family’s birthdays:
Bar Board & Quikut Paring Knife





Easy Read Measuring Cups & Adjustable Spoons






Set of 6 Prep Bowls & Lids

For someone who has everything:
 Lemon-Rosemary Hand Soap & Lotion Set

For the “Griller:”
Barbeque Tools Set & Tool Bag 




Self-Sharpening Knives & Large Grooved Cutting Board

For the College Student:
8”Saute Pan & Nylon Spatula 





Batter Bowl & Lid or Micro-Cooker, filled with dorm/apt. essentials

For the “Entertainer:”
 Simple Additions Serving Pieces, Bamboo Tongs & Spoons





Wine Bottle Opener

BEST VALUE: ORDER THE STARTER KIT FOR $90 AND RECEIVE OVER $350 IN PRODUCTS. 

Kit includes software and supplies to try the Pampered Chef business.  Hold 4 shows, then decide if the apron fits and The Pampered Chef business is right for you!  Ask me for more details.  

(Consultant Name)

(Consultant contact info) 

 “Power Cooking”

~ Helpful hints and A Baker’s Dozen Recipes ~

adapted from “Ten at a Time” created by Nancy Jo Ryan and Barb Kouba

(Consultant Name)

(Consultant contact info)

Preparing multiple meals at once saves time, money and energy. “Power Cooking” combines the tasks of planning meals, buying groceries, and slicing & dicing with FUN tools while assembling healthy meals for your freezer. Bring your family back to the dinner table with ease.  After Power Cooking, you will save money by reaching into your freezer for your family’s meal rather than reaching for the telephone for take-out.  Eating out is expensive.  It costs a family of four at a full-service restaurant at least $50 for one meal, cocktails excluded!  Imagine the savings and quality, family time at YOUR dinner table!  

The Pampered Chef mission is bringing families back to the dinner table at home to reconnect and share ideas, with one of the best family traditions of all: a healthy, home-cooked meal.  My objective is to help you get in and out of the kitchen as quickly as possible on busy weeknights so that you may rejoin your family.  Eliminate the time-consuming, daily chore of cooking and cleaning the kitchen.  The “Chef” of the family deserves fun, high-quality cooking tools to make meal preparation enjoyable and timely.  

 Cooking can be FUN with the right tools!

Helpful hints to prepare for “Power Cooking:”

· Clean out your freezer and refrigerator the day before shopping.
· Plan to use containers designed for the freezer, or purchase Ziploc freezer-quality storage bags.  
· Purchase a new, black permanent marker for labeling the bags or containers.
· Find a comfy spot and make your shopping list in pencil.  Go through the recipes and list the ingredients. This list will be your Master List.  Alter the quantity of items on your list as you reread each recipe so that you do not over-purchase. Then go through your freezer, fridge, and pantry and mark off items that you find.  A primary goal of “Power Cooking” is to SAVE MONEY!
· Keep a copy of your list so that you do not have to recreate your list in the future.
· Shop the day before you plan to cook so that you have the energy to have fun in the kitchen!
· The night before your “Power Cooking” day, clear off your countertops; you will need the space.  Disinfect your countertops, gather all your ingredients and group them by recipe.  Make sure your tea towels and dishcloths are clean.  Unload your dishwasher and empty your garbage cans, including your recyclables garbage can.  In the morning, you will be ready to “Cook with Power!” 
Helpful hints for shopping:

· Shop at your “bulk” store first and purchase in large quantities. Then shop at your regular grocery store and buy store-brand items.  

· Shop the inner aisles first, produce next, then bakery and frozen foods last.

· Watch the “sell by” dates on the meat; always select meat from the bottom of the stack for freshest. 

Helpful hints for “Power Cooking” Day:

· Begin by labeling your freezer bags or freezer-safe containers using a permanent marker.  Write the name of the recipe and date it was prepared for the freezer.  Also list anything that needs to be added from the pantry and/or fridge. 

· Record the start and finish times of foods that are cooking at the same time.

· Fill the sink with hot, soapy water. Wash the dishes as you go. When you are completely finished using a tool, place it in the dishwasher for less cleanup later.

· Chop and grate all fresh foods at once and place in bowls on your countertop. “Scoop” required amounts when assembling your meals.  Freeze leftover veggies into ½ cup portions for later use. 

· Cool your cooked ingredients in an area away from your prep area so that you can continue your recipes without feeling short on space. Pour cooled ingredients into freezer bags or containers that are appropriate for food quantity to avoid freezer burn.  Squeeze extra air out of filled freezer bags.

· Pull tomorrow night’s dinner out of the freezer and place in fridge before bedtime.

· After cleaning up, go out to dinner and reward yourself for a good day’s work!

 ~ “Power Cooking” Recipes ~

Taco Soup 

2 lbs. fresh, lean ground beef

1 onion, coarsely chopped

4 oz. can diced green chilies

taco seasoning packet

Ranch dressing/dip packet

2 cans corn, undrained

4 cans stewed tomatoes, undrained

1 can pinto beans, undrained

1 can kidney beans, undrained

½ c. chopped fresh cilantro, optional

grated Monterey Jack and/or cheddar cheese

Chop onions using Food Chopper. Brown meat and onions in 8-qt. Stockpot.  Open cans using Can Opener and add remaining ingredients and cook over medium heat for 30 minutes.  Cool completely and pour into freezer bag.  Squeeze air out of bag and freeze.  Reheat to serve. Using Deluxe Cheese Grater, grate cheese on top of soup served in Coffee & More Cups.
Pull-Apart Bread (served at “Power Cooking” Show)

Pillsbury Grands! (8-count) biscuits

3 T. butter

2 cloves garlic

1 t. Pampered Chef Italian Seasoning Mix

3 T. grated parmesan cheese

Melt butter in 8” Saute Pan over medium heat. Crush garlic using Garlic Press into pan.  Using Deluxe Cheese Grater, grate cheese into pan and add seasoning mix; stir using Mix ‘N Scraper.  Quarter biscuits using Kitchen Shears; toss to coat evenly.  Bake at 375 degrees for 25 minutes.  Invert onto Simple Additions Medium Square and use Mini-Serving Spatula to serve.

Pork Baby-Back Ribs

2 lbs. pork baby-back ribs

¾ c. ketchup

1 t. chili powder

1 T. Worcestershire sauce

1 T. vinegar

1 t. salt

¼ t. pepper

onion

Cut long rack of ribs in half using Chef’s Knife; place racks of ribs into freezer bag.  Add remaining ingredients to freezer bag, except onion, and coat ribs well.  Squeeze air out of bag and freeze.  Ribs will marinate while defrosting in refrigerator for 24 hours.  Remove ribs from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag onto ribs.  Using Ultimate Slice & Grate, slice onion into rings and place on top of ribs.  Cover and bake at 400 degrees for 1½-2 hours.   

Mexican Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins 

16 oz. jar mild or medium salsa

2-3 cloves freshly pressed garlic  

½ c. finely chopped onion

2 ½ oz. can sliced black olives, drained

sliced or grated Monterey Jack cheese

Place frozen chicken into freezer bag.  Combine remaining ingredients except cheese.  Pour sauce into bag and coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag over top of chicken.  Bake, uncovered, at 400 degrees for

45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese onto chicken; bake 10 minutes and serve.  

Mushroom Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 can Golden Cream-of-Mushroom 

1 c. milk

8 oz. carton fresh mushrooms, sliced

4 slices crumbled bacon

2-3 cloves freshly pressed garlic  

2 T. Worcestershire sauce

2 T. lemon juice (zest before juicing – zest needed for another recipe)

grated parmesan cheese

Place frozen chicken into freezer bag.  Combine remaining ingredients except parmesan cheese.  Pour sauce into bag and coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag onto chicken.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese onto chicken AFTER baking.  Serve with rice and salad.

Teriyaki Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

10 oz. bottle teriyaki sauce

1 T. vinegar

2-3 cloves freshly pressed garlic 

½ finely chopped onion

Place frozen chicken and all ingredients into freezer bag, coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker. Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins). Serve with stir-fried rice & vegetables.

Caesar Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

2 (16 oz.) bottles Creamy Caesar Salad dressing

2-3 cloves freshly pressed garlic

grated parmesan cheese

optional: lettuce, box of croutons OR cooked pasta

Place frozen chicken into freezer bag; add garlic and one bottle of dressing.  Coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.   Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Using Deluxe Cheese Grater, grate cheese and set aside.  SALAD: Slice chicken and serve warm over lettuce, tossed with half of second bottle of dressing, parmesan cheese and croutons.  Or serve chicken over cooked pasta and top with grated cheese. 

Parmesan Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 c. Italian bread crumbs

2 t. lemon zest

2-3 cloves freshly pressed garlic

1 c. grated parmesan cheese

Place frozen chicken into freezer bag and seal.  In separate freezer bag, combine remaining ingredients.  Rubber band the two bags together and place into freezer.  When ready to bake, defrost chicken in refrigerator for 24 hours.  Coat with breadcrumb mixture and place in Stoneware Rectangular Baker.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  

BBQ Chicken

2 lbs. frozen boneless, skinless chicken breasts or tenderloins

1 c. mild salsa

1 c. ketchup

1/3 c. brown sugar

1 T. Worcestershire sauce

Place frozen chicken into freezer bag.  Combine all ingredients and pour into bag and coat chicken well.  Squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken from bag and place in Stoneware Rectangular Baker.  Pour excess sauce from bag over top of chicken.  Bake, uncovered, at 400 degrees for 45 minutes 

(30 minutes for tenderloins).  Serve with Cornbread Twists, baked on a Round 15” or Rectangular Stone.
Tater Tot Casserole

1 lb. fresh, lean ground beef

½ c. chopped onion

1 can Golden Cream-of-Mushroom soup

½ c. milk

salt & pepper to taste

1 c. grated cheddar cheese

1 bag frozen tater tots

Brown ground beef and onion.  Combine with remaining ingredients except cheese and frozen tater tots.  Place mixture into freezer bag.  Squeeze air out of bag and freeze.  Defrost beef mixture in refrigerator for 24 hours.  Using Deluxe Cheese Grater, grate cheese and set aside.  Place beef mixture in Stoneware Deep Dish Baker and top with cheese and tater tots before baking at 350 degrees for 30 minutes till bubbly.  Serve with mixed vegetables and fruit salad.

Meat Loaf

2 lbs. fresh, lean ground beef

I c. Italian bread crumbs

2 eggs

6 oz. can tomato sauce

2-3 cloves freshly pressed garlic  

1 c. finely chopped onion

salt & pepper to taste

Combine all ingredients in Classic Batter Bowl.  Shape into two large loaves or four mini-loaves.  Place loaves into Stoneware Rectangular Baker or Mini Loaf Pan.  Bake, uncovered at 350 degrees for 1 hour.  Cool and place loaves into freezer bags.  Squeeze air out of bags and freeze.  Defrost in refrigerator for 24 hours and heat, covered, for 20 minutes.  Serve with potatoes. 

Taco Ring

1 lb. fresh, lean ground beef

1 packet taco seasoning mix

1 c. grated cheddar cheese

2 pkgs (8 oz. each) refrigerated crescent rolls

1 medium red or green bell pepper

shredded lettuce

coarsely chopped tomato

sm. purple onion (optional)

4 oz. can sliced black olives

salsa

sour cream

Using 8” Saute Pan, prepare taco meat according to package directions and divide in half.  Freeze one-half meat and label “Taco Meat,” and use for tacos or nachos when only a small serving is needed.  Freeze other half of meat and label “Taco Ring.” When ready to create Taco Ring, defrost meat and mix with cheese.  Unroll crescent rolls and separate into 16 triangles. Place triangles in a circle on 15” Round Stone with wide ends overlapping in center and points toward the outside. (There should be a 5” diameter opening in the center of the stone.)  Scoop meat mixture evenly onto widest end of triangle.  Fold points of triangles over filling and tuck under wide ends of dough in the center.  (Filling will not be completely covered.)  Bake at 350 degrees for 20-25 minutes or until golden brown.  Using V-Shaped Cutter, place decorative cut red or green pepper in center of the ring and fill with salsa.  Mound lettuce, tomatoes, onion, and olives around pepper.  Use Easy Accent Decorator to garnish with sour cream.  

Chicken Tetrazzini
16 oz. spaghetti

½ stick butter

1 onion, chopped 

1 c. green bell pepper, chopped

3 c. cooked chicken, cubed

8 oz. fresh mushrooms, sliced

2 c. grated Monterey Jack cheese

2 cans Golden Cream-of-Mushroom soup

3 c. milk

salt and pepper to taste

Break spaghetti in half and cook as directed on package; drain.  Using 8” Saute Pan, cook onion and bell pepper in butter for 5 minutes; toss with spaghetti and remaining ingredients in a large bowl.  Place mixture into two freezer bags; squeeze air out of bags and freeze.  Defrost and bake in Stoneware Deep Dish Baker, covered, at 350 degrees for 45 minutes until bubbly.  

