Quick Tips 

Complied by Susan GentiSle     Independent Future Director – Revised 02/05

Polyethylene Cutting Boards

Won't dull knives, harbor odors or bacteria, nonporous texture, won't chip, peel, crack, may be frozen to use for pastries, great for added counter space across the sink, grooved cutting board great for lap board, for kids crayons won’t roll off 
Knife w/ Sharpener 

Convenient storage case not recommended. Great gift for college student, wedding present, for picnics and fisherman, life time guarantee, ss blade,

Vegetable Peeler

Swivel action blade, R or L handed, use for chocolate curls, wide strips of melon, use Lg. end to remove seeds from cucumbers that have been cut open, butter curls, 

Crinkle Cutter

Crinkle cut fruits, vegetables, cheese, eggs, ice cream, fudge, diagonally cut carrots great or dipping, items cook quicker because of more surface space, crinkle cutting should increase children's desire to eat vegetables, slide along surface to pick up food, great for stir fry, cut strips of pastry dough for lattice work pie crust, cut twin pops, slice block of ice cream serve between worm toaster waffles for homemade ice cream sandwich

Kitchen Shears

Great for meats, vegetables, coupons, chicken bones, trim roses, card board, yard work, self-sharpening, cracking crab, holder maybe attached to cabinet or door for easy access, rust resistant

Ultimate Slice & Grate

Use to cut corn on the cob when freezing or canning, cheese, food holder, lots of vegetables, hard meats, shred lettuce, top rack DWS, vegetables slice  on a diagonal, adjustable blade, has grating,  slicing, and julienne strip attachments  -   julienne strip potatoes for french fries for kids

Hold & Slice

Use for tomatoes, potatoes, cheese, meat, poke holes in potatoes for baking to let steam out, ss., separate English muffins in half, pick crust for pizza, pierce hot dogs or sausages before placing on grill to prevent splattering, use to judge slices for Lemon roll– helps give even slices, drag through icing to make the top of the cake look extra special 

V-Shaped Cutter

Cut peppers, tomatoes, cucumbers, oranges, pumpkins, melons, make it attractive without spending a lot of time, use on vegetables to make dip holder, oranges as Jell-O molds, peppers as condiment holders for picnics, melons to hold other fruits, salads, makes 2 fluted halves, remove pits from peaches, apricots, plums by pushing straight down along side of the pit, eyes on pumpkin for Halloween, drizzles sauces with it

Stainless Steel Scoop

Just right for dough, batter, fruits, meatballs, no-bake cookies, ice creams, sherbet, soft cheese, muffins, takes away from the finger lick method, d.ws. R or L handed  - giant cookies, ideal size for filling cut-n-seal recipes, butter, thumb print cookies use back side to make indention, silver dollar pancakes, use on soft ice cream (coffee ice cream place 1 sm. Scoop on top of chocolate gram cracker place gram cracker on top & freeze for quick dessert. 
Egg Slicer Plus

Slice eggs for round or oval slices, kiwi, fresh mushrooms, strawberries & strawberry fans, bananas, olives, celery fans, boiled peeled small potatoes, Slice stick of butter for patties, remove the metal cutting section of the egg slicer, remove cookie dough from the fridge and cut it into 1/4's, make sure the wires of the egg slicer are toward the cutting board, AND press the wires down through the dough. VOILA!  Works every time, is quick and easy, and provides uniform professional-looking cookies 

Cut-N-Seal

Makes tarts, cuts, seals and crimps, great for appetizer & children's sandwiches, makes peorogies, ravioli, pastries, use pie dough, puff pastry dough, pizza or bread dough, angle food cake, won ton skins, use as cookie or biscuit cutter, great for desserts, filling ideas: Peanut butter & jelly, leftovers, pie filling, meats, cheeses, cream cheese & chipped beef w/onion, hot dogs, pizza sausage & cheese

Deluxe Cheese Grater

Hand held, fine grating small amounts of fresh hard cheese, nuts, chocolate, using up dried edges of cheese, peppermint sticks, grate nuts or chocolate on top of ice cream or whipped toppings, Andes mints over warm brownie, carrots, radishes, dried brown or powdered sugar, R or L handed, use larger cylinder for soft cheeses & moist vegetables, precut cheese to fit in top of grater then  micro wave soft cheese 8-10 seconds before using, use white chocolate over warm cinnamon rolls for icing, ginger, nutmeg,  frozen butter - take this one more step and grate the butter into your pie  crust mix. Saves time with the pastry blender since the butter is already so small & use over veggies & other things that need light butter

Family Heritage Stoneware products & New Traditions - 

"Your Baking Days will be changed forever with our Stoneware"

Results like baking in brick lined oven, absorbs moisture, naturally porous creating crispier crust, keeps food warm, low fat cooking will make fries crispy without oil, reheat fried chicken or fish, browns on both sides without turning, suggest baking soda and water to clean when guests worry   about not using soap or after cleaning with water heat in oven- even suggest leaving it in the oven when baking other items not on a stone, great of  tater  tots, pizzas, french fries, fish sticks, onion rings, baked beans in bowl, meat loaf, brownies, stuffing, meats, casseroles, Micro wave safe- 10 min. micro cakes in the fluted pan and much more 3 yr. Guarantee

Spring Form Pan Set

4  piece with insert, use funnel inset to create ring or bundt cakes, heart may be  use  to shape Lg.. Heart cookies, great for Jell-O rings, cheese cakes, even casseroles, make your own ice cream cake: Layer vanilla ice cream, chopped chocolate graham crackers, melted chocolate sauce and more vanilla ice cream.  3 yr guarantee 

Bread Tube

Canapé bread, quick breads, french bread loaf pack with cookie dough refrigerate, slice then bake, pack with rice krispie treats let set up for 1 hour then cut and serve, two tone bread is done by using dark & light bread put side by side in bread tube, parmesan cheese &  garlic may be done the same way, use as cookie cutter, yeast breads, cut up lunch meat to match bread, cut block of cheese into desired shape then slice, pound cakes, frozen fruit salad, pack ice cream slice refreeze & serve with matching cake, Grease before filling either by spraying or grease, fill half full, use parchment paper for batter dough, bake 1 hour 350 F., will rust place in hot oven to dry

Non-Stick Cooling Rack

Use as trivet for buffet, place cookies that need to be iced on top of the rack place wax paper under rack then you'll be able to scrape up excess icing to reuse, dry cinnamon decoration on top, place over sink to use as a draining rack for fruits & vegetables 

Mini-Tart Shaper

Perfect tarts, pie crust, cookie dough, biscuit, crescent rolls, crushed nuts, shredded potatoes, even play dough use with mini-muffin pan to create great dessert and appetizers: form a ball place in muffin pan dust shaper with flour place on top of dough press & turn to make shell, crush pill or herbs, spices fill shells with candy, meat icing, fruit etc.
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Batter Bowls

Mix, store, pour, measurements listed, oven safe, microwave safe, handle stays cool to carry with 
ease, great for cakes- baseball cap, orange half, pumpkin half, golf ball, doll cake, tea pot, volcano, ladybug etc (alternate layer of fresh broccoli & cauliflower in b.b. Place on lid, microwave On high for 11 mm. remove & place heavy bowl on top of lid let stand for 5 mm. remove lid invert b.b. onto serving plate veg. will stay together. Serve with cheese sauce. Cooked pudding & pie filling. Prepare pancake batter night before using will make lighter pancakes, mashed potatoes use APCS on potatoes fill b.b. Add water microwave approx. 20, drain, mix. Serve, store macaroni & cheese. Put 2 Tbsp of oil (I prefer olive oil) in the 2 qt batter bowl with 4 Tbsp of popcorn.  Snap on the lid and microwave for 4-5 minutes (until popping stops).  Perfect qt of popcorn.  If you're watching the fat, you can put the popcorn in the bowl and use your Spritzer to lightly coat the kernels.  ALL Purpose Bowl!  Watermelon layer lime, lemon and add raspberry sherbet w/ choc. Chips freezing layers at a time, great summer recipe, Baked Alaska Cake awesome & easy 

Pocket Thermometer

For meats, liquids to use for yeast or scalding milk, reference of cooking temps., easy to read. Holder on clip for safety, won't shatter, one of the most expensive food products that you cook is meat this is a great investments insure meats are properly cooked, test child’s bath water, 

Generation II Cookware 

Aluminum base a great heat conductor, no hot spots, light weight, see-through lid, phenolic handles is heat - resistant & stays cool to touch, oven safe to 350 ° F great for easy clean up. 11” Square Griddle on top of your Non-Stick Cooling Rack instead of using one of those quick thaw gadgets for thawing meat.  To demo this, place one ice cube on top of the griddle and another on a plate. The griddle ice cube will be melted before the plate ice cube knows it’s supposed to be racing
Chillzanne Rectangle Server & Bowls 
Size to fit in every- ones freezers. The deviled egg part and the entire versatility will go over so well! We will be using for many other theme shows...baked potato bar, ice cream social shows, of course the wraps; any that are more set the stuff out and guests make their own.
Keeps food cold up to 4 hours, great for barbecues, picnics, parties, take food to work, clear dome lid, FDA approved use for veggies, fruits, jello , baby food, Cold soups, shrimp cocktail,  cool down sauces and batters when in a hurry, bowl comes with lid to prevent spills when traveling, can serve as an additional ice pack when placed in coolers, small punch bowl, can serve smaller portions and refill as necessary, bowl stays cold,  mix pudding in it when you first take it out of the freezer and it will set  faster, 

Apple Corer

Large diameter barrel, use on cucumbers & stuff w / carrot, potatoes stuff w/ cheese & bacon bits or meat loaf wrap in foil & bake, core an apple & use for a candle holder, cucumber chain, zucchini, use biscuits take center out w/ corer to make quick donuts, slice pineapple in half then corer center, cut center out of flower bread tube cookies to make a wreath, remove weeds from flower bed, make potato mushrooms- Cut potato in half crosswise. Push corer in about 1/2 way through potato from the cut side. Take 5" SS Knife and cut around the potato near the end of the corer (this makes sure you don’t cut through the center of potato. Remove corer and extra potato piece. 

Easy Accent Decorator

Decorate cakes, by writing, fluting. Fill with whipped cream, frosting, meringue, soft fillings as cheese, cream cheese spread, 6 tips, fill pastries, deviled eggs, stalks of celery, tops of crackers, tomatoes, put softened butter in it and make flower pat and freeze. Decorate tops of desserts, coffee, and frozen drinks with whipped cream.   Make your favorite meringue recipe or fudge recipe & press them into perfect stars or flowers.  2 Step Fudge– 1 can frosting - 1 pk peanut butter or chocolate chips.  Mix & melt together– cool for a few minutes put in decorator with start tip put in mini muffin cups for great treat for lots of people about 75 -  

Donuts -Take a can of biscuits dip in melted butter then in cinnamon and sugar bake 350 about 15 min.  Take apple pie filling chop with food chopper then fill EAD with filling using the long "needle tip" place in the center of the biscuit and put in a small amount of filling. 
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Suds Pump

Great for using less soap, use antibacterial, more expensive soaps last longer, terrific for kids– kid’s can make letters using the suds pump in the bath. 

Measure All

Great for liquids, solids especially for messy foods as shortening, peanut butter, molasses, marshmallow cream, metric & standard measure, great for multiples as for tsp. & tbsp,  for measuring coffee - the markings on the  side allow you to measure just once and not have to count , keep an extra one in the garage for pouring oil or solvents into tight  areas, for last minute cookie baking, pack dough into the Measure-All Cup, pop it  out, wrap securely and freeze - take frozen dough "logs" out when needed, slice and bake, makes stuffing a turkey for the holidays a snap - fill with stuffing and push right into the cavity of the turkey. 
Adjustable Measuring  Scoop

No more hunting for correct cup, leave with oatmeal, flour, sugar, pancake mix, dry dog /cat food, laundry detergent, cereal for diabetic (portions control) etc, purchase multiples to leave in canisters

SuperSwat:
"Lucky bug, what a way to go!"  Tweezers, dustpan, long handle  Great for fun at your show.  Keeps my kid happy without screaming when killing bugs! 

Clock/Timer   how about setting it for 2 minutes for running bath water, ever forget to turn it off while you are grabbing the forgotten pair of undies or the pj's.  How about the ringing phone that you just step out of the sight of a child in the tub to answer? set it for one minute and leave the phone for your child, a call can be made back, a life cannot. Let the kids use it for a time out or to time themselves while brushing their teeth, to be sure they are all brushed, or to stop fighting over the sink and toothpaste.  Teenagers ever use your telephone, TV, computer, Internet, or bathroom.

Easy Opener - Great stocking stuffer, how can you ever lose this? Great for nursing homes, always at hand, college students, lockers at school 

Double Boiler - great for chocolate covered strawberries, pretzels, holiday cooking. Invite your friends over for a fondue delight dinner. Cheese sauces, chocolate sauces, and more! 

Wine Bottle Opener - Take this to Happy Hour and give it to your favorite Bar Person. Great as a gift tied to a bottle of wine. 

Spoon Rest - Use it during your shows. Mention how convenient it was and how easy it will be to clean. Great Gift with the spoons or scrapers. Spoon won't lay across burner or stove and handle doesn't get hot. Sauces won't drip down the handle anymore. 

Quick-Stir Pitcher 

great for mixing instant pudding - the kids can help without making a mess  and pour right into serving dishes, help your kids start a lemonade stand this summer - everyone will want to 

know where they got their pitcher, make baby formula, make homemade salad dressing, clean fine washables in it. Put a little woolite in and gently plunge, great for making a pitcher of chocolate milk to keep in the fridge    Lemonade - slice 2 lemons place in bottom of pitcher add about 1 cup sugar then "pump" for a while then fill with water (taste test for sweetness)  

Scraper - ALL

Heat safe to 650 degrees, won't stain, head won't come off, use for cooking, stir fry, d.w.s. , Stir, mix, or spread GREAT

Nylon Pan Scrapers 

Scratch off lottery tickets, scrape gum from floors, clean stove tops, car windshields, stones, pans, anything & everything
Oven Mitt 

Buy an extra one so Dad can wash his car,  fill with baking items such as a stainless steel scoop,  flour/sugar shaker, measure-all cup, dough and pizza roller and mix 'n' scraper - great gift for a lover of baking!  dust furniture,   wash windows, use in hard to iron areas with curves
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Parchment Paper 

Cross-sell with almost all stoneware! Remember it's not the same as waxed paper. The stoneware is non-stick after being seasoned but sometimes we like to pop things off to serve on another dish. Larger baked items tend to split when flipped out of any pan and then it is very hard to transfer off of cooling racks without breaking the larger cakes. Line any thing you hate to clean up.  
Pizza Cutter 

Make bread cubes for stuffing by stacking 3-4 slices of bread on the Cutting Board. Use the Pizza Cutter to quickly slice lengthwise then crosswise to make cubes, cut brownies, pancakes, waffles, grilled cheese or rice krispies with ease.  (someone used for edger for the lawn) 

4– Piece Colander & Bowl set

Rinse and serve about any thing, use bowls independently for large mixing jobs, spaghettis, macaroni,  any  pasta, veggies, turn colander upside down over food when you are outside to prevent bugs from getting into your food, take the large colander with them out to the  garden- stack vegetables in there and then go to the hose and rinse them off before they go into the house, dry lettuce for salad, place the torn lettuce in   the bowl, put the colander over it and then turn upside down and shake - it works like a salad spinner to dry the lettuce, large bowl will hold two pounds of pasta or an entire head of Romaine. They are space saving. They are versatile, don't stain & are attractive on the table. Put several cloves (or even an entire whole bulb) in the large bowl, and set the small bowl over the top (upside down so it forms a giant "egg" shape).  The lips of the bowls nestle  into each other, so you pick it up by those edges, and shake like crazy. The garlic will break apart, and the skins will loosen and come off.  
Deluxe Mini-Muffin Pan

Use for muffins, tarts, mini-pies, cup cakes, quiches, cheesecakes, pecan tassies, noodle nest with white chocolate for Easter, fillings are unlimited , fruited jello , freeze homemade baby food in small quantities, freeze ice cubes with cherries, lemons, limes, great for holding beads or tempura paints during kids craft/play times.    Make Party Ice Cubes!  Use warm water for clear (not cloudy) ice cubes. Try filling half way, freeze, then place a mint leaf, or use Lemon Zester-Scorer to add a curl of lemon peel, top with more warm water and freeze until solid. It's a taco stand!  Turn Mini-Muffin Pan upside down, and easily fill taco shells with all your favorite toppings.  No mess, pan catches spilled toppings. Use Pan for paint, craft supplies, beads.  Lots of spaces, easy clean up!

Garlic Press

Won't absorb odors, leave on skin, cleaning tool, one piece construction, ginger root for stir fry, crush pills dws add a clove of garlic to any spaghetti sauce for that homemade flavor, press carrots into your plain looking dips, press bricks of hard bouillon cubes, egg yokes for deviled egg, children's medicine, play dough for hair for kids projects

Food Chopper

Easy to use, self-rotating action, onions, mushrooms, zucchini, do skin side up on tomatoes, & green peppers, chipped beef, hard candies, make own baby food, d.w.s, chop giblets, celery, for stuffing, tenderize meat & add spices to meat, fits into center of tool turn about for storage, cop left over holiday candy & freeze for “blizzards”  Use the flexible cap off the food chopper to form hamburger patties. Press the ground meat into the cap to form the perfect patty.  Use as a meat tenderizer To prevent dulling of the blades chop mainly on polyethylene cutting boards  5 yr. Warranty 

Lemon Zester/ Scorer

Score lemons, limes, oranges, cucumbers, zucchini, carrots, make bows with lemons for drinking water or freeze in ice cube trays, add zest to your cooking, ss. Blade, great hair for on pumpkins for Halloween, R or L handed zest lemons, oranges, limes

Digital Thermometer

Have you ever tried to make a pork roast and no matter how long you leave it in the oven, it's STILL not done when you take it out?   Well no more guessing if it's safe to eat it!   This digital thermometer makes some of the most challenging cooking a breeze.  It is pre-programmed for all cooking needs (meat, poultry, candy, choc…) just push a button! Use for those meats that you're afraid of over-baking or under baking this is the tool you need."
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Smooth Edge Can Opener 

I absolutely love this thing!!! It is the cleanest cut. It doesn't uncrimp the top, IT CUTS IT! Using the pinchers, it lifts right out!  Loosens vacuum top jars, opens bottle and more!   Put that cat or dog food back in the refrigerator, now you can reseal the can. 

Good Company Coffee

Every coffeeholic wants this!  The price of the coffee says, I'm special, for special company. "Makes a great last minute gift"  "Use the 4 sample packs for hostess gifts or Door prizes"
Baster & Cleaning Brush 

Use to make designer" pancakes. Fill with pancake batter and squeeze onto griddle in various designs. I like to make my kids’ initials, flowers, suns, etc. They want me to make elephants, horses, etc., but I'm not THAT good!  Filling the feeder (bird), filling the muffin pans with Jell-O for Jell-O shots  or for preschool snacks.

Carafe  

This 32 oz. Carafe holds the temperature on hot beverages for 12 hours and on cold beverage for 6 hours. One finger lever on lid eliminates unscrewing of lid to pour. Perfect for entertaining with a color-coded knob (to determine regular or decaf.) "Makes a great gravy boat! Keeps the gravy hot with no skin forming on top; it is large enough that you don't have to  keep refilling it, and no mess!" warm apple cider to your fall shows
Professional Cookware 

Aluminum base a great heat conductor, no hot spots, light weight, see-through lid, DuPont Autograph…3 layers, Wont flake or peel, phenolic handles is heat - resistant & stays cool to touch, oven safe to 350 ° F great for easy clean up. For those of you who want Professional Results, and a Lifetime of Quality Cookware, check out this set!  Learn the Joy of Cooking all over again!  NOT Dishwasher safe!!!!!      AWESOME

Cookie Mold 

The Pampered Chef collectible cookie mold makes a great teacher gift.  Warm in the oven, remove and put in the bottom of breadbasket to keep rolls warm through dinner. If you purchase this you can make great, quick easy inexpensive gifts (chocolate molds, candle molds) and $1 of your  purchase price goes to feed America's Hungry."  Seasonal 
Cookie Press
Cookies for all seasons!  Are you tired of those one bite cookies, then this exclusive P.C. cookie press is for you.  With it's 2 cup capacity your baking is done in no time, Start a new family tradition with the all age and occasion cookie  press that will reduce time and mess in your kitchen, use butter for mixtures!  You want a light & fluffy dough use mixer. 

 RECIPE:  RICHEST SPRITZ COOKIES  FOR COOKIE PRESS

1 1/4 C. Confectioners sugar
1 C. Butter, softened
1 Egg

1 T. Vanilla extract


1/2 T. Almond extract (opt)
2 1/2 C. All-purpose flour

1/2 T. Salt
Food color (opt)

Preheat oven to 400'F. Cream confectioners sugar and butter in Classic Batter Bowl with electric mixer at medium speed. Beat in egg yolks, vanilla and almond extracts. Combine flour and salt. Add to butter mixture; mix well. Tint dough with food color, if desired. Place dough in cookie press fitted with plate. Load press with dough. Press onto Large Round or Rectangle Stone. Decorate as desired. Bake 6-8 minutes or until very slightly browned around edges. Remove to Non Stick Cooling  Rack  to cool.                                      

Stoneware Storage Rack 
great for more than just stones; cookbook organizer or to hold lids from pots & pans; Adjustable for all types of things; Could fit in cabinet too instead of just on the countertop; "Unclutter your cupboards" and easily accessible; inexpensive and can come in a set for even better savings.
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Measure, Mix, & Pour 

Dressings, baby formula, drink mixes be creative, mix eggs & milk for scrabbled eggs– easy to pour
Recipe Collection Binder 
could make recipe cards for your favorites (from PC catalogs); can take pictures of your recipes and how beautiful they turn out then place the picture in with the recipe. Great Bridal gift with all guests bringing their favorite recipe to place in binder; Can personalize it; can purchase more plastic sleeves through the consultant; nice size and fits in stoneware storage rack; Has a splashguard; can place your product recipe/instruction cards in there to keep in safe place and easy to find. Consultants can use as a booking tool - fill with pictures of recipes you make at shows (or go with themes)- pictures of what you'll make at their show will entice them to book. Great Bridal gift 

Apple Wedger

Use for pears apples, potatoes, make radish roses, carrot cup, onions for roast, cucumbers, zucchini, use apple wedge to make an apple smile with peanut butter, 4 mini marshmallow-spread pb on one side of 2 wedges place 4 marshmallows top of pb side press other pb side to make a smile

All the Best cookbook 

Love the pictures! and the how to's on making rings, wreaths, braids. "Now you have breakfasts, lunches, appetizers and dinners all in one book!" 

Farmer's Market Seasoning set 
 great hospitality gift you can take for a dinner get together as well as for consultants to give to our hosts since it's inexpensive on the paperwork/supply order form; no additives or preservatives.

· Simple additions 

· Simple Addition is for the kitchen table, the buffet table, the bedside table – it's for all the tables in your life.

· The glazed ceramic pieces are chip-resistant and food safe.

· White is right because it is versatile and classy, shows off food and complements any home décor beautifully.

· Simple Additions offer versatility that goes from friends and family to festive and formal.

· Simple Additions is a system that is easy to stack, easy to store and easy to mix and match.

· The Pampered Chef is the company that helps bring people around the table by making meal preparation quick, easy and fun. Now with one simple system we can help you serve and entertain.

· Simple Solutions for ALL the Tables in your Life     Less is More...Easy to Store

· Every Day Everywhere, Every Occasion...it’s Simple Addi+ions!

· Simple Addi+ions is a system of ceramic pieces that you can combine together effortlessly to serve meals, entertain at home or decorate any room. Inspired by The Pampered Chef’s mission of simplifying family mealtimes and gathering people together around the table, these eight pieces mix and match, pile and stack, to create dramatic results.

· Simple Addi+ions is...A system of stylish yet practical dishes that work together in countless ways -- there’s no limit to how you can use them! Custom-designed and exclusive to The Pampered Chef. Chip-resistant, microwave-, dishwasher-, freezer- and oven-safe for reheating.

· Just right in white -- adapt to any decor and use.
· The Pampered Chef will introduce a NEW product line that combines preparation with presentation…these eight pieces mix and match, pile and stack, to create dramatic results.

· Simple Additions is a system of stylish yet practical dishes that work together; a limitless tool for all of the tables in your life; custom-designed and exclusive to The Pampered Chef; chip-resistant; safe to use in the microwave, dishwasher, refrigerator and freezer; oven-safe for reheating (up to 250 degrees); just right in white -- adapt to any decor and use.

· Food Magazine had an article in their magazine that said "The Pampered Chef is the FIRST to bring a Serving System to the kitchen!!!

· "Simple Addi+ions adds elegance and order to every room, but it's casual and durable enough to use every day!" Wendy Brown, Heidi Lippold, Connie Florer, & Pade Smith                                          
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Flour/sugar shaker

great for using corn starch to sprinkle on little bottoms at diaper change. Use the shaker to shake jello or tang on the apples sliced by the ac/p/s. great snack for little fingers to eat, cinnamon & sugar, 
Fiesta Seasoning Set.

 easy and delicious.  Just chop up tomatoes and add the mix, how easy is that. Everyone can now make salsa. Of course serving these two in the small SA bowls in the Caddy will be perfect add small bamboo spoons as well

Small bamboo spoons 

dip in chocolate to give as a gift, great for dips, just the right size for small children,

Woven Rectangle Server 
versatile we all use it for of course your rectangle baker, as well as pyrex dishes etc… use it for your new rectangle Chillzanne server with/without dividers use it for two medium simple additions bowls while transporting them to the table or potlucks; could even put ice packs on sides (in the woven server) to keep those bowls of food chilled if need be. Or if hot bowls place bun/rolls on sides to keep them warm, use as any type of serving tray for breads/rolls/fruit/ et  Fold hand towels, use for decorating.

Woven Round Tray 

use it for a serving tray with your quick stir pitcher and glasses; perhaps you'll need a grippy pad down to keep things from sliding; maybe even use the silicon bakers mat to keep things from sliding around on it.  use it for of course your round stones, round NT platter, anything will be better since this has handles!  use it for cupcakes (cover with pretty napkin or two first) when transporting to school functions or parties. -use it for cookies... same as above...

Small Caddy 

 the perfect gift; combine with the two small SA bowls, small bamboo spoons, fiesta seasoning set. What a nice housewarming or bridal gift! Use to place your salt and pepper in to set on table. As centerpiece on table; place a jar candle on each side, could put some garland/ivy around base to spruce up and make decorative or for the holidays.

SA Mugs
great for coffee, tea and hot cocoa lovers. Group together with a package of our good company coffee or a tin of our tea and you have such a nice gift. Add the carafe for an even larger gift. Talk

to guests/hosts who already purchased other pieces of the SA and let them know these new items are out... send them the new product brochure and follow up!
Chillzanne Cooler 

will be perfect for those that go fishing...men or women...to take 6 pack of pop or beer and a couple sandwiches fit in there nicely... we tried it… -for those that tailgate... nice size to take easily -take on picnics, or yes, the sports Moms that takes snacks (I for one will use it often!) for juice boxes or bags and other treats.

Hot Pad /Trivet  

use for anything hot- wrap hot curling iron when you need to leave quickly on a trip, place iron on it.  Keeps things from slipping

Kitchen Spritzer

Cooking oil - bake ware, saute, or stir-fry. Spritz pizza cutter to prevent sticking when cutting pizza. Sprite OR water & lemon juice for peeled fruit to prevent browning. Mouthwash. Hairspray. Potpourri oils. Skin-So-Soft (Avon) to keep bugs away. Sunscreen oil. Baby oil to spritz children after baths. Bleach and water for counters, whitening cutting boards.

Covered Micro-Cooker 

Make scrambled eggs in the microwave/mashed potatoes/melt butter for  popcorn, fresh/frozen veggies for dinner, take to work and use for lunch, snacks, great strainer for draining canned fruit, digging sand out of fish tank without all the water, temp. home for aforementioned fish, "shower" for small children in bathtub, cook hamburger for spaghetti 
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Tool Turn About 

Use for kitchen tools, in the garage for screwdrivers etc, baby’s room for Qtips & baby items, kids crayons, paint brushes, scissors, rulers  decorate with all paper or paint to match kitchen,  bathroom with tooth brushes etc. , scapbookers will like and use, 
Prep Bowls 

Great for portion control, bake mini baked Alaska cakes, cup cakes, custards, Easter egg coloring, storage, heat safe to 350 F, individual servings for pudding, cook egg in micro wave for egg Mcmuffin – spray bowl place egg in bowl & break the yoke- cook for 45-60 seconds then assemble Mcmuffin. Dipping strawberries- melt chocolate chips- about  1 min.  (depends on amount of chips)- freeze cutting board before hand- rise strawberries in colander and dry. Stir in about 1tsp. Of oil-  Dip strawberries in melted chocolate then place on frozen cutting board to set up- after all strawberries are dipped place in freezer for couple of minutes to finish setting up. Place lid on top for storage and use again with chocolate 

Rice Cooker 

Use for different types of rice add chicken broth instead of h2O finely chop carrots, celery, onions & little frozen corn then cook 5 min high and 15 med heat, Oatmeal, Grits, Rice Pilaf
Spanish Rice Microwave   Put 2 cups of water in the Microwave Rice Cooker-  Pour in long cooking rice (NOT Minute Rice) until the water level is raised to 3 cups. Add 2 tsp. of Southwestern Seasoning.  Put the lid on according to directions and microwave on high for 5  minutes and then on 50% power for 15 minutes.  Remove from microwave, lifting the inner lids with Bamboo Tongs and stir  Add 16 oz. of salsa and grated cheese to your liking. This is AWESOME Spanish rice!!!!!!!! It can be made a meal by simply adding 1/2 lb. of seasoned  ground beef, after you remove it from the microwave.
