Sips and Dips Show 

Before show prepare Buffalo dip, taco tartlets, and chocolate fondue
1.  Introduce myself

2.  Thank Kris

3.  Ask if anyone owns PC products.  Have them introduce themselves, how they know Mary, what there fav. PC product is and why, pass around candy.

4.  Have guests fill in the Bingo card

5.  Prepare the Hawaiian Dip

HAWAIIAN FRUIT DIP
(1994 Spring/Summer Hostess Choice Recipe Collection (now known as SBRC) 
1/2 cup sour cream
1 cup milk
1 pkg (3.4) instant vanilla pudding
1 can (8 oz) crushed pineapple, undrained
1/3 cup shredded coconut

Combine sour cream, milk, and pudding mix in Batter Bowl with Whisk until
smooth. Add pineapple and coconut. Mix to combine. Refrigerate for one
half hour before serving. Of course, serve in Chillzanne Mini Bowl in CZ
Platter. Fill divider with Strawberries, Melon Balls, Kiwi Slices, Bananas,
Apple wedges, and Orange sections.
6.  Give first guest the mini-whipper.  Explain that we will be playing a game later.

7.  Prepare Spinach Dip

	Hot Artichoke Dip


	 Ingredients:

	2  

jars (6.5 ounces each) marinated artichoke hearts, drained and coarsely chopped

1  

package (10 ounces) frozen chopped spinach, thawed and well drained

1/2  

cup sour cream 

1/2  

cup mayonnaise


	
	3/4  

cup (3 ounces) grated fresh Parmesan cheese

1  

garlic clove, pressed

Fresh vegetable dippers (optional)


	
	

	
	
	
	
	


	 Directions:

	1.
	Preheat oven to 375°F. Combine artichokes, spinach, sour cream and mayonnaise in Classic Batter Bowl. Add Parmesan cheese and garlic; mix well and spoon into Mini-Baker. 
	
	
	

	2.
	Bake 20-25 minutes or until heated through. Serve with fresh vegetable dippers, if desired.
	
	
	



8. Queen of the Shoppers Game


Let's play a game with this gift I will part. If you were the first guest to arrive, that's where it starts.

You thought this gift was meant for you, but I have another idea or two.

So hang onto the gift and think a bit, then hand it to the guest who finds our great OVEN MITT.

So it was you who found the mitt, what could be greater? Except getting the gift by finding the EASY ACCENT DECORATOR.

Hosting a party is no riddle; its quick and easy now find the SQUARE GRIDDLE.

Think about the weather a little later, right now you must find the DELUXE CHEESE GRATER.

This party is fun; I'm so glad we met, but right now you should find the DELUXE STONEWARE GIFT SET.

Flip thru the pages with no undue stress but be sure you are the one who finds our terrific GARLIC PRESS.

Please take your time but don't be late, because now you want to find our CELEBRATION PLATE.

Wasn't that fun? The plate couldn't nicer, quick be the 1st to find the APPLE PEELER, CORER, SLICER.

Now that you've seen the products what could be hipper? What about the page with our cool ICE CREAM DIPPER.

Flip through your catalog and I'll take a bet, that you can be the first to find the new CARVING SET.

Now the Queen of the shopper could not be “hipper,” find the outdoor party plates (this month's guest special) and you keep the mini-whipper!

9. Prepare the Pizza Dip (in microwave)

Hot Pizza Dip

1 pkg. Cream cheese, softened

1 tsp. Italian seasoning

1 cup shredded mozzarella cheese

¾ cup shredded parmesan cheese

1 can pizza sauce

green pepper

onion

Preheat over to 350.  Combine cream cheese and Italian seasoning.  Spread in bottom of mini-baker.  Combine cheeses.  Sprinkle ½ over cream cheese.  Spread pizza sauce over cheese.  Top with remaining cheese, peppers, and onions.  Bake 15-18 minutes until cheese is melted and bubbly around edges.

10.  Explain benefits of hosting a show, talk about different themes, talk about Pampered Bride

11.  Explain guest special 

12.  Explain Second Harvest charity, stone molds, round up from the heart.

13.  Discuss additional products
Buffalo Chicken Dip

Ingredients Needed:
· 2-4 Boneless Chicken Breasts, cooked and coarsely chopped or shredded 
· 2 (8 oz.) Cream Cheese 
· 1 cup Blue Cheese Salad Dressing( chunky) 
· 1 cup Hot Sauce ( Frank's hot wing sauce) 
· 3/4 cup chopped celery 
· 6 oz. shredded Cheddar Cheese

Cooking Tools:
· Small saute Pan 
· Large Micro Cooker 
· Food Chopper 
· Classic Batter Bowl 
· Oval Baker 
· Measure-all cup


Cooking Instructions:

Cook chicken breast in Micro Cooker and chop coarsely with Food Chopper.

Sauté celery in Hot Sauce in Small Sauté Pan. 

Soften cream cheese in Classic Batter Bowl in microwave the combine with Hot Sauce/celery. Measure Blue Cheese Salad Dressing in measure all cup and add to Chicken. Add half of the Cheddar Cheese. 
Pour into a Stoneware piece. The Oval Baker, Deep Dish, or Square Baker work very well. Sprinkle remaining cheese on top and bake at 400 degrees for 25-30 minutes until hot and bubbly.
Serve with Tortilla Chips and/or celery sticks

Taco Tartlets

1 lb. Ground beef

2 tbsp. Taco seasoning mix

2 tbsp. Ice water

1 cup shredded cheddar cheese

1 cup sour cream

2 tbsp. Taco sauce

2 oz. black olives, chopped

¾ cup coarsely crushed tortilla chips

Preheat oven to 425.  Mix  beef, taco seasoning, and ice water.  Press into bottom and up sides of mini muffin pan.  Prepare filling by mixing remaining ingredients EXCEPT cheese in small bowl.  Place spoonful of mixture in shell mounding slightly.  Sprinkle cheese on tops.  Bake 7-8 minutes.  Remove from pan with tip of knife.  

	
 

Cool & Creamy Chocolate Fondue


	

	     3/4  

cup semi-sweet chocolate morsels

1  

container (8 ounces) frozen whipped topping, thawed

1/2  

teaspoon Pantry Korintje Cinnamon

	[image: image1.png]



	1/2  

teaspoon rum or vanilla extract (optional)

Assorted fresh fruit dippers such as whole strawberries, apple, peach or pear wedges (optional)


	
	

	
	
	
	
	


	 Directions:

	1.
	Place chocolate morsels and half of the whipped topping in Small Batter Bowl. Microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20-second interval. Fold in remaining whipped topping, cinnamon and rum extract, if desired; mix until smooth. Cover; refrigerate at least 30 minutes.
	
	
	

	2.
	To serve, spoon fondue into small bowl. Serve with fruit dippers, if desired. 


	
	
	


