If you like any of the oval shaped stones (I use my small oval all the time for dips and my large oval for asparagus), now’s your last chance to get them…they’re being retired in a few weeks!
Did you know that all of our stoneware is 20% off this month??
New consultants starting their PC business this month not only get $500 in products, plus all their business supplies – but if they submit 4 shows or $1250 in sales in their first 30 days, they’re receive an extra $100 PC gift certificate PLUS three pieces of Forged Cutlery!! Woo Hoo!! Start your year off right!
Book a show in February and not only will you get tons of FREE products of your choice, but you’ll also be able to choose any TWO items from the catalog at SIXTY PERCENT OFF!!

And guess what?? So will tonight’s host! (and you’ll be her new best friend!)

Did you know we have a Pampered Chef OUTLET where you can find many of our retired products at up to 75% off? Access it online through my website (my web address is on my business cards and will be stamped on your receipt)

The Executive Cookware is perfect for thawing frozen meat quickly - just place it on the Executive Cookware for about 30 minutes and come back to check it (it may need a flip). Use the Clock/Timer so you won't forget!

Use the Baker's Roller as a wallpaper roller / seamer. It's also great for putting down Contact Paper with no air bubbles!

Use the Tool Turn About for craft items, kids school supplies, husband's tools, baby's room, and in the bathroom for make-up, brushes, combs, etc.
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.
When it comes to the Corn Butterer, don't wait until summer to use it. It's perfect for buttering waffles, pancakes and French toast.
Fill a spare Flour Sugar/Shaker with glitter for easy art & craft decorating. The screen helps distribute the glitter evenly. 

Speaking of the Flour Sugar/Shaker, when making biscuits, use it to dust dough with flour and then use the cap to cut out biscuits.
Place your Stackable Cooling Rack over your sink to use as a draining rack for your fruits & vegetables.
Use our self-sharpening Pampered Chef Kitchen Shears for your spring gardening chores (like trimming the rose bushes or raspberry vines).
When you buy a container of cake frosting from the store, whip it with your electric mixer for a few minutes. 

You can double it in size. You get to frost more cake/cupcakes with the same amount. You also eat less sugar and calories per serving.
Raw or sautéed chopped onions can be frozen in an airtight container for up to 3 months – so when your recipe calls for ½ an onion, use your Pampered Chef Food Chopper to chop up the other half and freeze it ‘til you need it!
Saving $ to buy a house? Car? Pay off student loans? Renovate a kitchen? By doing just ONE show a week with the Pampered Chef, you could reach your financial goal MUCH faster!
Doing ONE cooking show a week as a Pampered Chef consultant can earn you enough money for your car payment…and then some!
When beating eggs, it is always best to allow then to come to room temperature first; 30-45 minutes will do it. If you add a little water instead of milk, you’ll get more volume and a fluffier cooked product.
When grating a soft cheese ~ microwave it for 10-15 seconds first! The natural oils will come out and the cheese will easily fall from your cheese grater.
To make stew/soup, use the garlic press to press a bouillon cube through. It helps dissolve better. First, soften the bouillon cube in the microwave for a few seconds prior to pressing.

Garlic’s flavor comes from sulfur compounds that are exposed when the membranes of the individual cells are severed or broken and come in contact with the air. So…understanding this, we can assume that a clove of garlic that is run thru a garlic press or smashed under your chef’s knife will offer your dish a stronger flavor than will garlic that has been sliced or quartered. A roasted or simmered bulb will be even milder.
Roasting your meats fat side up will allow for continuous basting. As the meat roasts, the fat will run down the meat as it renders, adding moisture and flavor.
Wouldn’t you LOVE to take your spouse on a FREE vacation? Ask me how!!
If you cut an onion from the opposite end of the mustache (the hairy end) it will keep longer in the fridge!
Mash and freeze ripe bananas in one cup portions for use in later baking ~ no wasted bananas (or you can freeze them whole, peeled, in plastic baggies)
Make your ice cubes festive for a party by freezing sprigs of mint, maraschino cherries or citrus peels (curls made with your PC Lemon Zester Scorer) in them.

I offer lots of theme shows: Bites & Bevs, Real Food-Real Fast, Grey’s Anatomy, Death by Chocolate, Easy Appetizers, Super Salads and many more…just ask!

Use the Corer, normally for apples, to core the seeds out of your cucumbers (it’s the seeds that cause gas). Plus, if you then shove a fat carrot in the cuke hole, and slice with the Crinkle Cutter, you will have an attractive veggie combo for your crudités platter!
Don’t throw out that leftover wine! Freeze it into an ice cube tray and use in casseroles or sauces at a later date!
When you sauté onions and garlic, be sure to add the garlic at the very end. Saute less than a minute if possible. Garlic cooked on the stove top longer than that will become bitter.
Add “fluff” to your mashed potatoes by adding a pinch of baking soda during mashing.
Turn a carton of eggs sideways in the fridge the night before you make deviled eggs and the yolks will be perfectly in the middle!
Ripen fruit quickly by placing it in a paper bag with a ripe apple. Fold down the top of the bag & let it sit for a day or two. The apple emits ethylene gas, which is a natural ripening agent.
Store your Saran Wrap in the freezer. It is easier to unroll, it doesn’t stick to itself until it warms up, and it is easier to tear!
Use the Pampered Chef Kitchen Timer in the bathroom…when the kids are brushing their teeth, set it for 2 minutes…this is the recommended time by dentists.
Grind the peels from oranges, lemons & limes down your disposal to keep your sink fresh!
When you are cutting a bell pepper, cut sections off leaving the stem and seeds in tact. The “shelf life” of the pepper is much longer because the seeds are absorbing a lot of the moisture that would normally make it get slimy.
Room temperature lemons will yield more juice. Also, if you roll them on the counter or microwave them for 10 seconds, that will also get the juices flowing.
Quickly cut a medium sized onion into wedges for a stir fry by using the Apple Wedger.
If you over-salt a dish on the stovetop while boiling, drop a peeled potato in it. The potato will absorb all the salt for you!
Use the Pizza Cutter to quickly cut cooked spaghetti noodles! Much easier to cut…and perfect sized kid pieces…Use it to cut the crusts off bread, and make bite sized pieces of waffles or pancakes, too!
Use your Garlic Press for bits of sugar cookie dough during the holidays. Makes wonderful angel hair and Santa beards for cookies!
My average host walks away with about $200 in free products of her choice! What’s on YOUR wish list??
When sending your significant other to the grocery store for a lemon, make sure he picks out a good one! Ripe lemons will have a smooth surface, and the top “nub” will be elongated. The bigger the nub, the riper the lemon. So when your man comes home with a big nub, everyone is happy! (
Use our Easy Accent Decorator for more than just frostings! Fill your deviled eggs, manicotti shells or jelly donuts with ease!
When buying fresh garlic, you want to shop for it like men shop for their underwear: Tight and White ( 
If you love bacon but hate the splattered mess, try baking it on your Pampered Chef Bar Pan! 400 degrees for 20-25 minutes will give you the best bacon you have ever tasted!
Never store tomatoes in the fridge. It affects the chemical compounds in them and turns them flavorless.
When making mashed potatoes, instead of cutting them into chunks to boil, try slicing them on your Ultimate Mandoline – they will cook MUCH faster!
When baking a chocolate cake, dust the cake pan with cocoa powder instead of flour. It will cause the same non-stick effect without the white residue.
Grate an apple into hamburger meat with our Cheese Grater Deluxe for added moistness!
If your brown sugar has turned rock-hard, break a piece off and run it through our Cheese Grater Deluxe. You can grate it right into your measuring cups!
Try grating baby carrots with the Cheese Grater Deluxe. No slipper carrots to keep a hold of, and better yet, no grated knuckles!
Instead of ditching the grease and fat from browned meats, use a slice of stale bread to soak it up while still in the pan. Let the bread dry a bit & then crumble it to feed to outdoor birds. A good way to safely rid yourself of grease and the birds will love you for it!
When celery goes limp, toss it in some ice water to crisp it back up!
Engaged? Did you know we have a wedding registry? Not only will your friends buy you PC products, but you’ll also earn FREE products just like a cooking show host!
Use the Pampered Chef Garlic Press for ginger root, too! For optimal flavor, 1st freeze your ginger root, then microwave it for 15 seconds. Freeze it again and microwave it again for another 15 seconds before pressing it.
_________(our host) can start her own Pampered Chef business for as little as $115!!
She could do a cooking show for you and your friends and kick-off her new business!

Butter the rim of a pan in which you cook rice or macaroni so it won’t boil over.
A thin slice of garlic clove placed on a wart and covered with a band-aid will get rid of the wart in no time…it may also get rid of your friends, too – so use with caution! 
Kiwi is a natural meat tenderizer. If you have a cheap cut of meat, rub a cut kiwi on it. Kiwi is also good for men with impotence…of course, with this course of action it should be eaten and not rubbed (

For last minute cookie baking, pack dough into the Pampered Chef Measure-All Cup, pop it out, wrap securely, and freeze. Take frozen dough “logs” out when needed…slice, and bake!
When it comes to our Corn Buttered, don’t wait until summer to use it. It’s perfect for buttering waffles, pancakes and French toast!
Did you know…garlic juice and its constituents can slow, or kill more than 60 different fungi and 20 types of bacteria? Wow!

When using garlic, be sure to keep the cloves attached to the root until you’re ready to use them. The longer they stay on the root, the longer your garlic will last and the fresher it will be.
Cross contamination often comes from can openers.  This is why ours is so great, because it never touches the inside of the can or food.

Mix up large quantities of chocolate milk, baby formula, or eggs & milk (for French toast) in the Quick Stir Pitcher!

The curved end of the citrus peeler is perfect for helping you release muffins from the mini-muffin pan. The medium stainless steel scoop is also a must-have with the mini-muffin pan as it is will provide the exact amount of batter for each muffin cup.

Make a pumpkin cake from the stoneware fluted pan. Make a box cake mix in the pan, remove and make another one. Put the two together and you’ll have a wonderful pumpkin!

After dipping chocolate-covered strawberries or pretzels in the coating trays, place them on the Rectangle Chilzanne platter. The cold platter will help the berries set up quickly!

Do one large pancake in the Bar Pan in the oven.  No more fighting over who gets the biggest and/or first pancake and they're a lot more fun when cut into strips using our Pizza Cutter.

If you want to hide recipe ingredients from the family, you can chop the food so small they won't even know it's in the recipe and they can't pick it out!  You can make broccoli so tiny, just tell them it's a new spice.  A small piece of onion, zucchini, carrot, green pepper... all of these will add lots of nutrients and nobody’ll know they’re in there!  
Use the Apple Peeler Corer Slicer to make healthy snack of zucchini curls. Peel/core/slice zucchini and then spritz with oil, toss in a bag of sweetened cornmeal and lay on your stone and bake. I sometimes add Parmesan cheese, too!

