Super Bowl Mystery Host Email Show!!! 
You are invited to participate in a 
Super Bowl Mystery Host Show!  
There are lots of ways to earn tickets that go in the drawing from which YOU could earn FREE products!!!!

[image: image1.wmf]Place an email order with me on Sunday, February 3rd AND earn discounts as follows:

	Email during
	Receive

	1st Quarter
	15% Discount

	2nd Quarter
	10% Discount

	Half Time
	FREE SHIPPING

	3rd Quarter
	FREE Cookbook

	4th Quarter
	FREE Seasoning Mix
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BONUS… 
**The first five people to email me with their order after the first touchdown of the game will receive a FREE Mini Serving Spatula!! 

 

** Spend $60 or more and receive the classic batter 
bowl FREE!! ($13 value)

Earn Tickets as follows:

Place any $$ amount order =1 ticket

Product order $50 or greater (prior to discount) = 1 extra ticket

Product order $75 or greater (prior to discount) = 2 extra tickets

Schedule an upcoming show (to be held anytime from 
February through April) = 3 extra tickets 

Schedule a time to discuss becoming a member of my team with the Pampered Chef = 3 tickets
If you use your charge card or debit card to pay for your order= 1 extra ticket

Mark your calendars now to email me tomorrow, Super Bowl Sunday with your order!
 

IF YOU CAN’T EMAIL ME DURING THE SUPER BOWL GAME, CALL OR EMAIL ME WITH YOUR ORDER ANYTIME SUNDAY OR MONDAY AND I WILL GIVE YOU 2 TICKETS FOR YOUR CHANCE TO WIN! 

When you email to place an order, I will fill out your tickets with your name. Tuesday morning I will draw a ticket and that lucky person will be the "Mystery Host"! 
They will receive ALL of the hostess benefits from this show!!!
I will call the winner of the drawing Tuesday to let you pick out your FREE Pampered Chef items. 
If you would like to view our full catalog, visit my website at 
www.pamperedchef.biz/debzimmerman
I'll be watching for your email- GOOD LUCK!!
 

February Hosts have a great opportunity to earn FREE and discounted Stoneware! 
Call me now to host a February Kitchen Show or Book Show & take advantage of this fantastic BONUS!  
Deb Zimmerman
712-487-3904

zmom58@frontiernet.net 

www.pamperedchef.biz/debzimmerman 
Here's a great recipe for superbowl parties..........

 

Touchdown Taco Dip
1 can 9 0z. Bean dip or 1 can 15 oz. refried beans, 

4 oz. cream cheese

½ c. sour cream

1 T. Taco seasoning mix or Pampered Chef Southwest Seasoning

1 garlic clove, pressed

1 c. shredded cheddar cheese

1 plum tomato, seeded and diced

2 green onions, thinly sliced

¼ to ½ c. sliced olives

Additional sour cream and cheese (optional)

Tortilla Chips

Pre-heat oven to 350°.  Spread bean dip over bottom of Small Oval Baker using Small Mix ‘N Scraper.  In Classic Batter Bowl, combine cream cheese, sour cream, taco seasoning mix and garlic pressed with Garlic Press, mix well.

Spread cream cheese mixture evenly over bean dip.  Grate cheddar cheese over top using Deluxe Cheese Grater.  Bake 15-20 minutes or until cheese is melted.

Dice tomato and thinly slice green onions using Utility Knife.  Slice olives using Egg Slicer Plus.  Sprinkle tomato, onions, and olives over dip.  Garnish with additional sour cream and cheddar cheese, if desired.  Serve with tortilla chips.
8 servings

This recipe can be doubled using the Oval Baker or the Rectangle Baker.  

Enjoy!
Taco Cornbread Bake
 

1 1/4 lb ground beef

1 small onion, chopped

1/2bell pepper – chopped

1-2 cloves fresh garlic – pressed

2 tsp southwest seasoning

1 can (15.5 oz) chili without beans

8 oz Colby jack cheese – grated

 

Brown meat, drain fat and add onion, bell pepper, garlic and southwest seasoning. Cook until veggies are tender. Add can of chili and half of the cheese. Mix all together and pour into stoneware bar pan. Spread evenly.

 

Corn Bread Topping

2 pkg ( 8.5 oz each) corn muffin or jiffy cornbread mix.

Milk and eggs ad called for in corn bread mixes

1 can (11 oz) mexicali corn, drained

Rest of cheese

 

Mix all ingredients together and pour on top of meat mixture.

Bake at 375degrees for about 20 minutes or until corn bread is done.

 

Serve with sour cream, salsa, and sliced black olives 

 

All the best, 
Deb
 YOUR Pampered Chef Consultant
Serving you in your Kitchen for the past 5 years!
(712) 487-3904 or CLICK OUT MY WEBSITE at www.pamperedchef.biz/debzimmerman 
                                 
Like a little, place an order!
Like a lot, Have a Show!
Like it ALL, Become a Consultant!
 



 
