Okay, gathered from numerous posts (thank you everyone), here is my game plan for my next sip-n-dip.  This features most of the spices without a whole lot of effort.

 

Before show (either get to the host's house early, or make at home and swap ingredients with her when you get there):  Make 3 dips - southwestern, bbq, and dill.  Place in 3 small SA bowls (new colored ones if you have them).  Use bamboo spooners or spreaders to serve.

 

At show:  Make 1 sip recipe in quick stir pitcher.  I do strawberry lemonade - it's always a hit - showcases the pitcher, the US&G for slicing lemons, the cooks corer and egg slicer for strawberries, adjustable measuring scoop for sugar.

 

I make monkey bread to showcase cinnamon plus or korintje cinnamon.  Melt butter in batter bowl, add cinnamon (adj. spoon) and sugar (adj. scoop for white sugar, measure all cup for brown), and stir with scraper or mix'n'scraper.  Add vanilla also, if desired.  Slice biscuits with self sharpening knife and cutting board OR cut with kitchen shears.  (OPTIONAL - chop nuts with food chopper and sprinkle in the bottom of the pan).  Stir biscuits in batter bowl until coated and pour evenly into small prof. saute pan (substitute skillet or larger pan - but you'll have to use another can of biscuits).  Bake at 350° for about 15-20 minutes (I'm always guessing on this one).  Turn out over onto the SA medium square.  You can optionally melt some cream cheese and white sugar in the small micro-cooker, whisk with the stainless steel whisk, and drizzle over the top of the plated biscuits.  Pass around with small bamboo tongs for guests to pull off a bite.

 

For the other spices:  Take the small mini-squares from the new entertaining set, add olive oil, and sprinkle the italian, rosemary herb, and asian seasonings on top.  Cut up beer bread (serrated bread knife) baked ahead of time (in either the new cranberry crock or the loaf/mini loaf pan - talk about stoneware again!!) and serve to dip into oil.  Talk about upcoming mid-season oil dipping set and get bookings now!

 

The only other thing I can think of, which is a bit more preparation, is to cut up cubes of chicken to dip into the Asian seasoning.  You might do that in the micro cooker, but I wouldn't unless I had a really big gathering. 

 

Hope this helps... please keep adding your ideas!

