“Power Cooking”

Deb Jennings, Pampered Chef Consultant

815-838-1382 www.pamperedchef.biz/jenningsdeb
Cooking multiple meals at once saves time, money and energy.  You’ll make fewer trips to the grocery

store, with fewer impulse purchases.  Even a “quick trip” for an extra ingredient or two is time-consuming, especially with children in tow.  Power Cooking combines the time-consuming tasks of planning your meals, buying groceries, and slicing and dicing.  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!    
Eating at home with your family is priceless!
Imagine the savings and quality family time at YOUR dinner table.

The Pampered Chef philosophy is about 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 goal is to help you get in and out of the kitchen as quickly as possible every night so that you may rejoin the family and 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 best designed for the freezer, or purchase 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.  One 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.  You may want to type the Master List and save it on your computer.  
· 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 kitchen 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 roll. 
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, then produce, bakery and frozen foods last.

· Watch the “sell by” dates on your meat.  Always dig to the bottom of the stack for the freshest meat.

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 note anything that needs to be added from the pantry, fridge, etc.

· Determine the assembly times of your meals.  Start with the longest assembly recipes first so that by the time you finish your last “quick” one, the first one will be complete.  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.  One small onion equals one cup. 

· 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 quantity to avoid freezer burn.  Squeeze out air of filled freezer bags.

· As you complete the cooking or freezing part of a recipe and still have items that need to be added on the day you serve the meal, write an “X” on the label and explain to your family that the item is off-limits.

· Pull tomorrow night’s dinner out of the freezer before bedtime.

· After cleaning up, order in or go out to dinner and reward yourself for a good day’s work!
	“POWER TOOLS”

	
	COOKWARE: 

Executive 8” Sauté Pan #2863 $38 

Executive 8-Qt. Covered Stockpot 

  (7 pc set) #2862 $345.00
	
	Measure-All Cup  #2225  $9.00

Easy Adjustable Measuring Cup #2228 $15.50



	
	
	
	Mix ‘N Chop #2583 $9.00

	
	FORGED CUTLERY

5” Utility Knife  #1052  $32.00
8” Chef’s Knife #1054 $75.00
	
	Adjustable Measuring Spoons   

#2217  $7.00
Easy Adjustable Measuring Spoon

##2229 $12.00

	
	STONEWARE: 

Rectangular Baker—Cran/Fr. Vanilla

#1338/1310 $44.00 

Large Round #1370/Rack #1380 $30.75
Bar Pans--Large #1445 $29.50 or Med. #1449 $22.00
	
	Easy Read Measuring Cups
  Set of 3 #2175 $22.00

  Mini #2177 $5.25

	
	ULTIMATE MANDOLINE  

#1087  $59.50
	
	Salt and Pepper Mill #2190 $17.00

	
	FOOD CHOPPER  #2585  $29.50
	
	Scraper Collection 

Small Mix‘N Scraper #1659  $11.00

	
	Celebrate Plate  #2825  $24.50
	
	Tool Turn-About  #2171  $17.00

	
	Deluxe Cheese Grater  #1275  $19.50


	
	Kitchen Shears  #1077  $15.50

	
	Garlic Press  #2575  $15.50


	
	Core & More   #1176  $10.50

	
	Pampered Pantry™ Italian Seasoning #9719  $5.50
	 
	Mini-Serving Spatula  #2621  $4.00

	
	Cutting Boards:

Bar Board #1001 $9.25

Cutting Board #1012 $16.50

Lg. Grooved Board #1023 $29.50

Board w/Measure Cups #1028 $30.00
	 
	Quikut Paring Knife  
  White #1250  $1.25   


	
	Rectangular Woven Server  
#2147  $39.00
	 
	Apple Wedger   #2427  $11.50

	
	Chef’s Tools:

Spoon #2342  and Ladle #2346 $12.00/each   

Chef’s Tongs #2955 $19.75    
	 
	Oven Mitt #1329 $14.50

Hot Pad/Trivet  #2120  $9.75

	
	Batter Bowls:

Classic Batter Bowl & Lid   #2230  $14.50
	 
	Clock Timer #1900 $16.00

	
	Small Batter Bowl & Lid   #2233  $11.00
	 
	Suds Pump #2517 $$9.00

	
	Prep Bowls & Lids – set of 6  #1825  $20.00
	 
	Micro-Cookers
Lg #2778 $8.50 Sm #2776 $6.00

	
	Handy Scraper  
White #1616/Artichoke #1617  $6.00
	 
	Rice Cooker Plus #2779 $19.00

	
	Jar Opener  #2677  $9.50
	 
	Colander & Bowl Set #2795 $29.75

	
	Smooth-Edge Can Opener  #2758  $17.50
	 
	Round Up From The Heart 2006 Trivet #2937  $12.00

	
	Can Strainer  #2495  $4.00
	 
	Spiral-Bound Cookbooks  $14.75

	
	
	
	


Notes:
________________________________________________________
________________________________________________________

Unique Gifts from The Pampered Chef®
Bridal Showers & Weddings:  Stainless Mixing Bowl Set
                                                    Food Chopper & Cutting Board with Measure Cups

                                                    Executive Square Grill Pan & Grill Press





    Forged Cutlery Steak Knife Set 

Friends & Family’s birthdays:  Prep Bowls 

                                                      Apple Wedger & Bar Board

                                                      Easy Read Measuring Cups & Adjustable Spoons

                                                      Stoneware Rectangular Baker & Woven Rectangle Server 

For the College Student:  Executive 8” Saute Pan & Small Slotted Turner
                                           Classic Batter Bowl or Micro-Cooker, filled with dorm/apt. essentials

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

                               Forged Cutlery & Large Grooved Cutting Board

For the “Entertainer:” Wine Bottle Opener & Reversible Bamboo Cheese Board

                                        Simple Additions Serving Pieces, Bamboo Tongs & Spoons

For “Someone who has Everything:” Celebrate Plate

                                                                Round-Up from the Heart 2006 Trivet

                                                                Lemon-Rosemary Hand Soap & Lotion Set

 
BEST VALUE: ORDER THE STARTER KIT FOR $155 AND RECEIVE OVER $500 IN PRODUCTS & MATERIALS
Kit includes products, software, training material, and paperwork to try The Pampered Chef® business.  Hold 4 Shows, then decide if the apron fits and The Pampered Chef® business is right for you!
Deb Jennings
Future Sales Director & New Consultant Trainer
815-838-1382
www.pamperedchef.biz/jenningsdeb
“Power Cooking” Recipes

Taco Soup 
2 lbs. lean ground beef
1 onion
1 can (4 oz.) diced green chilies
2 cans corn
4 cans stewed tomatoes
1 can pinto beans
1 can kidney beans
taco seasoning packet
Ranch dressing/dip packet
optional: chopped cilantro
               Monterey Jack or Cheddar cheese
Coarsely chop onion using Chef’s Knife.  Open cans using Smooth-Edge Can Opener and do not drain.  Open packets using Kitchen Shears.  Brown beef and onion using Mix ‘N Chop in Executive 8-qt. Stockpot.  Add all ingredients except cheese and cook over medium heat for 30 minutes.  Cool completely and pour into freezer bag, squeeze air out of bag and freeze.  Reheat and serve in Coffee & More Cups.  If desired, grate cheese on top of soup using Deluxe Cheese Grater.  Serve with Pull-Apart Bread. Yield: 15 srvgs.
Pull-Apart Bread (served at “Power Cooking” Show)
Pillsbury Grands! (8-count) biscuits
3 T. butter
2 cloves garlic
1 t. Pampered Pantry™ Italian Seasoning Mix
3 T. grated Parmesan cheese
Melt butter in 8” Executive Saute Pan over medium heat.  Grate cheese using Deluxe Cheese Grater into pan.  Add garlic pressed with Garlic Press.  Quarter biscuits using Kitchen Shears.  Add biscuits and seasoning mix and toss using Mix ‘N Scraper to coat evenly.  Bake at 375 degrees for 25 minutes.  Serve on Celebrate Plate.  Optional: Serve with marinara sauce.
Cheesy Chicken Tortellini Bake (adapted from The Pampered Chef® Stoneware Inspirations Cookbook)
1/2 c. finely chopped onion
1 clove garlic
1 t. olive oil
1 jar (16 oz.) white Alfredo pasta sauce
1 pkg. (20 oz.) refrigerated cheese-filled or spinach tortellini
1-1/2 c. cooked chicken
1 c. milk
1 c. water
1 t. dried basil leaves
optional: 1 c. frozen peas, grated Parmesan cheese  
Chop onion using Food Chopper.  Press garlic using Garlic Press.  Open Alfredo sauce jar using Jar Opener.  Cube chicken using Chef’s Knife.  Measure milk and water using Easy Read Measuring Cup.  Measure basil leaves and oil using Adjustable Measuring Spoons.  In Executive 4-qt. Casserole, heat oil and cook onion and garlic until tender.  Stir in remaining ingredients; cover with lid and bake at 400 degrees for 25 minutes.  Cool completely and pour into freezer bag.  Squeeze air out of bag and freeze.  Defrost in refrigerator for 24 hours and heat, covered, at 375 degrees for 25 minutes.  May top with grated Parmesan cheese.         
Mexican Chicken
2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins 
1/2 c. finely chopped onion 
2-3 cloves garlic  
1 jar (16 oz.) mild or medium salsa 
1 can (2 oz.) sliced black olives
sliced Monterey Jack cheese
Place chicken into freezer bag and store in freezer while prepping other ingredients.  Chop onion using Food Chopper.  Press garlic using Garlic Press.  Open salsa using Jar Opener.  Open can of olives using Smooth-Edge Can Opener and drain using Can Strainer.  Add ingredients to freezer bag, except cheese. Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and sauce 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 onto chicken and bake 10 minutes.  Serve with corn bread, along with rice and steamed vegetables cooked in Rice Cooker.  
 

Caesar Chicken
2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins
Ken’s Steakhouse Creamy Caesar salad dressing
2-3 cloves garlic
Parmesan cheese
Place chicken into freezer bag and press garlic into bag using Garlic Press.  Add ½ bottle of dressing to 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 and sauce 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.  
SERVING OPTION #1:  Caesar Salad – Toss lettuce, grated cheese, croutons and ½ bottle dressing in Classic Batter Bowl with lid attached.  Place warm, sliced chicken over salad.  Prepare Pull-Apart Bread using 8” Saute Pan and serve with salad.  SERVING OPTION #2: Place sliced chicken over pasta or rice cooked in Rice Cooker and top with grated cheese.  Serve with mixed greens salad.
Pork Baby-Back Ribs
2 lbs. refrigerated pork baby-back ribs
3/4 c. ketchup
1 t. chili powder
1 T. Worcestershire sauce
1 T. vinegar
1 t. salt
1/4 t. pepper
onion
Cut long rack of ribs in half using Chef’s Knife; place racks of ribs into freezer bag.  Measure ketchup using Measure-All Cup, measure chili powder using Adjustable Measuring Spoons, and measure Worcestershire and vinegar using Mini Easy Read Measuring Cups.  Add ingredients to freezer bag, except onion.  Coat ribs well, squeeze air out of bag and freeze.  Ribs will marinate while defrosting in refrigerator for 24 hours.  Remove ribs and sauce from bag and place in Stoneware Rectangular Baker. Using Ultimate Mandoline, slice onion into rings and place on top of ribs.  Cover and bake at 400 degrees for 2 hours.  Serve with fruit salad and corn-on-the-cob using Corn Butterer and Corn Cob Nobs.
Mushroom Chicken
2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins
4 slices bacon
1 can Golden Cream-of-Mushroom soup
1 c. milk
8 oz. carton fresh mushrooms
2-3 cloves garlic  
2 T. lemon juice
2 T. Worcestershire sauce 
Parmesan cheese
fresh tomatoes
fresh Mozzarella cheese
Place chicken into freezer bag and store in freezer while prepping other ingredients.  Cook bacon in Executive 8” Saute Pan using Chef’s Tongs; crumble and set aside.  Open soup can using Smooth-Edge Can Opener.  Measure milk using Measure-All Cup.  Slice mushrooms with Egg Slicer Plus.  Press garlic using Garlic Press.  Juice lemon using Citrus Press.  Measure Worcestershire sauce using Adjustable Measuring Spoon.  Add ingredients to freezer bag, except cheese.  Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and sauce 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 onto chicken AFTER baking and serve.  Slice fresh tomatoes using Utility Knife and fresh Mozzarella cheese using Egg Slicer Plus and serve with mixed greens salad. 
BBQ Chicken (adapted from The Pampered Chef® Busy Mom’s Cookbook)
2 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins 
1/3 c. brown sugar
1 c. mild salsa
1 c. ketchup
1 T. Worcestershire sauce
Place chicken into freezer bag and store in freezer while prepping other ingredients.  Open salsa using Jar Opener.  Measure brown sugar, salsa and ketchup in Measure-All Cup.  Measure Worcestershire sauce using Adjustable Measuring Spoon.  Add all ingredients to 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 and sauce from bag and place in Stoneware Rectangular Baker.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Serve with carrot and celery sticks and Cornbread Twists, baked on
a Large Round or Rectangle Stone. 
Lemon Greek Chicken (adapted from The Pampered Chef® Stoneware Inspirations Cookbook)
2-3 lbs. fresh or frozen boneless, skinless chicken breasts or tenderloins 
2 lemons
3 cloves garlic
1 red bell pepper, cut into 1” strips
1 red onion, cut into 1” wedges 
1/4 c. olive oil
2 t. dried oregano leaves
3/4 t. salt
1/2 t. pepper
8 oz. whole mushrooms
8 petite red potatoes (about 12 oz.)

Place chicken into freezer bag and store in freezer while prepping other ingredients.  Zest and juice one lemon using Lemon Zester and Citrus Press.  Slice second lemon using Ultimate Mandoline.  Press garlic using Garlic Press.  Using Chef’s Knife, cut pepper and onion.  Measure oil using Easy Read Measuring Cup and measure spices using Adjustable Measuring Spoon.  Add ingredients to freezer bag, except potatoes.  Coat chicken well, squeeze air out of bag and freeze.  Chicken will marinate as it defrosts in refrigerator for 24 hours.  Remove chicken and vegetables from bag and place in Stoneware Rectangular Baker.  Add potatoes.  Bake, uncovered, at 400 degrees for 45 minutes (30 minutes for tenderloins).  Serve with mixed greens salad.   
Tater Tot Casserole

1 lb. lean ground beef
1/2 c. chopped onion
1 can Golden Cream-of-Mushroom soup
1/2 c. milk
1/4 t. salt
1/8 t. pepper
Cheddar cheese
1 bag frozen tater tots
Chop onion using Food Chopper.  Brown ground beef and onion in Executive 10” Skillet using Chef’s Spoon.  Open soup can using Smooth-Edge Can Opener.  Measure milk using Easy Read Measuring Cup and measure salt and pepper using Adjustable Measuring Spoon.  Add ingredients to Skillet, except cheese and frozen tater tots, and stir well.  Place mixture into freezer bag, squeeze air out of bag and freeze.  Defrost beef mixture in refrigerator for 24 hours.  Place beef mixture in Stoneware Deep Dish Baker and top with frozen tater tots.  Grate cheese over casserole using Deluxe Cheese Grater.  Bake at 350 degrees for 30 minutes.  Serve with fruit salad in Prep Bowls.
Meat Loaf
2 lbs. lean ground beef
1 c. finely chopped onion
2 eggs
1 c. Italian breadcrumbs
1 can (6 oz.) tomato sauce
2-3 cloves garlic  
salt & pepper to taste
Chop onion using Food Chopper.  Lightly beat eggs in Prep Bowl using Mini Whisk.  Measure breadcrumbs using Adjustable Scoop.  Open tomato sauce can using Smooth-Edge Can Opener.  Press garlic using Garlic Press.  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 completely and place loaves into freezer bags, squeeze air out of bags and freeze.  Defrost in refrigerator for 24 hours and heat in Stoneware Deep Covered Baker at 375 degrees for 20 minutes.  Prepare mashed potatoes in Executive 4-Qt. Covered Casserole using Mix ‘N Masher and serve with green beans and fresh fruit.
Chicken Tetrazzini

16 oz. spaghetti
1/2 stick butter
1 small onion 
1 green bell pepper
3 c. cooked chicken
8 oz. fresh mushrooms
2 cans Golden Cream-of-Mushroom soup
3 c. milk
2 c. Monterey Jack cheese 
salt and pepper to taste
Parmesan cheese
Break spaghetti in half and cook as directed in Executive 4 Qt. Casserole; drain in Colander.  Chop onion and pepper using Food Chopper.  Cube chicken using Chef’s Knife.  Slice mushrooms using Egg Slicer Plus.  Open soup cans using Smooth-Edge Can Opener.  Measure milk in Easy Read Measuring Cup.  Grate cheese using Deluxe Cheese Grater.  Melt butter in 8” Saute Pan and cook onion and bell pepper until tender using Chef’s Spoon.  Toss all ingredients, except Parmesan cheese, in 6-qt. Stainless Mixing Bowl.  Place mixture into two freezer bags; squeeze air out of bags and freeze.  Defrost casserole in refrigerator overnight prior to baking.  Place in Stoneware Deep Dish Baker, covered, at 350 degrees for 45 minutes until bubbly.  Grate Parmesan cheese over casserole using Deluxe Cheese Grater.  Serve with steamed vegetable medley cooked in Micro Cooker. 
Make-Ahead Seasoned Ground Beef (adapted from The Pampered Chef® Casual Cooking Cookbook)
2 lbs. lean ground beef 
1/2 c. chopped onion
1 clove garlic
1/2 t. salt
1/8 t. pepper
16 oz. tomato sauce
Chop onion using Food Chopper.  Press garlic using Garlic Press.  Brown beef, onion and garlic in Executive 10” Skillet using Mix ‘N Chop.  Stir in remaining ingredients.  Cool completely and divide beef mixture into two freezer bags.  Squeeze air out of bags and freeze.  Use in the following two recipes:
Taco-Topped Potatoes

1 bag Make-Ahead Seasoned Ground Beef
4 large baking potatoes
1/4 c. water
2 t. chili powder
1/2 t. ground cumin
Cheddar cheese
optional toppings: chopped tomatoes, sliced olives, sour cream, chives
Defrost beef in refrigerator overnight.  Microwave potatoes in Stoneware Deep Dish Baker for 20-22 minutes, rotating and turning potatoes after 12 minutes.  Grate cheese using Deluxe Cheese Grater and set aside.  Measure water using Easy Read Measuring Cup and measure spices using Adjustable Measuring Spoon.  Combine beef, water and spices in Micro-Cooker and microwave 5 minutes, stirring after 2 minutes.  Split potatoes and top with meat, grated cheese, and desired toppings.  Serve with fresh fruit and mixed greens salad.
Sloppy Joe’s Pocket Sandwiches

1 bag Make-Ahead Seasoned Ground Beef
1 T. brown sugar
2 t. prepared mustard
2 T. ketchup
2 pita pocket rounds, cut in half
4 slices American cheese, cut diagonally in half
Defrost beef in refrigerator overnight.  Measure sugar, mustard and ketchup using Adjustable Measuring Spoons and combine with beef in Micro-Cooker.  Microwave 4-5 minutes, stirring after 2 minutes. Slice pita pockets using Utility Knife, wrap in plastic wrap, and microwave 30 seconds to soften.  Slice cheese and place into pockets; fill with beef.  Serve with carrot and celery sticks cut with Crinkle Cutter and fruit salad in Prep Bowls.
 
The Pampered Chef® Opportunity
Which apron fits you?
Become a Short-term, Part-time, or Career Consultant!  Join our team!
· Initial investment of only $155.  Receive over $500 in products, software, training materials, and paperwork.  Earn back your initial investment in only 4 Shows or less.
· Excellent earnings and flexible hours.  Sales commission is 20-25% to start.  That’s   $20-$25 per hour.  You decide when to work.  Better yet, you decide when not to work!
· You are in business for yourself, but not by yourself.  Extensive training by Top Sales Directors.  Attend conferences, live Cooking Shows, monthly sales meetings, plus DVDs, CDs, and cassette tapes available.  Your Director is just a telephone call or e-mail away!
· Earn FREE products & supplies fast, just for reaching minimal sales goals during your first 3 months, in addition to earning commission!
· Earn NEW seasonal products, four times per year, FREE!
· No inventory.   No deliveries.   No sales territories.  Quality, guaranteed products.
· Growth potential without high sales quotas.  Enjoy cash bonuses, gifts, and trips.
· Unlimited market.  Women of all ages love us, men love us, and so do children!              Everyone has to eat!  Build your business wherever you choose, and relocate easily!
· Inexpensive paperwork and no advertising costs.   
· Easy recipes provided by our test kitchens.
· The Pampered Chef® Personal Web site available to assist out-of-town family, friends, and clients with on-line shopping, 24 hours per day, 365 days per year.
· Fabulous incentive vacations and gift certificates, achievable by everyone, just by holding at least 4 Shows per month!  Europe, Disney, Alaska, Caribbean, The Bahamas…   FREE is the best way to travel! 
I welcome your inquiry!  
Deb Jennings
Future Sales Director and New Consultant Trainer
815-838-1382
www.pamperedchef.biz/jenningsdeb
