Fantastic Focaccia Bread

1 pkg (10oz) refrigerated pizza crust

2 garlic cloves, pressed

2 oz (about 2/3 C) fresh Romano or Parmesan cheese, grated

2 C (8oz) shredded mozzarella

2 tsp Pantry Italian Seasoning Mix or dried oregano.

2 firm plum tomatoes, sliced

   Preheat oven @ 375*. Roll out pizza crust to within 1” of edge of Large Round Stone using lightly floured Baker’s Roller. Press garlic over crust using Garlic Press; spread evenly over crust. Grate ½ of Romano cheese (1/3 C) over crust using Deluxe Cheese Grater. Sprinkle with 1 C of the mozzarella cheese and 1 tsp of Italian mix. Thinly slice tomatoes using Ultimate Slice & Grate, arrange in single layer over cheese. Top with remaining mozzarella & Italian mix. Grate remaining Romano over top. Bake 30-35 minutes or until golden brown & bubbly. Cut into squares using Pizza Cutter & serve hot with Mini-Serving Spatula.

Cool Veggie Pizza

1 pkg (8oz) refrigerated crescent rolls

1 pkg (8oz) cream cheese, softened

1 Tbsp mayonnaise

1 garlic clove, pressed

1 tsp Pantry All-Purpose Dill Mix or Italian Seasoning Mix

Salt and Pepper to taste.

2 C of assorted fresh vegetables such as broccoli, cauliflower, cucumber, green or red bell pepper, tomato, green onions, mushrooms, carrot, zucchini or yellow summer squash.

   Preheat oven @ 350*. Unroll crescent dough; separate into eight triangles. On Large Round Stone, arrange triangles in a circle with pints in the center and wide ends toward the outside. Using lightly floured Baker’s Roller, roll dough to a 12” circle, pressing seams together to seal. Bake 12-15 mins. Cool completely.

In Classic Batter Bowl, combine cream cheese, mayonnaise, garlic (pressed w/ Garlic Press) & seasoning. Add salt & pepper. Mix well with Small Mix ‘N Scraper. Spread evenly over crust. Coarsely chop broccoli or cauliflower with Food Chopper. Dice or slice cucumber, bell pepper, green onion or tomato w/ Utility Knife. Slice mushrooms using Egg Slicer Plus. Grate carrot using Deluxe Cheese Grater. Crinkle cut yellow squash or zucchini using Crinkle Cutter. Cover pizza with vegetables. Cut into squares with Pizza Cutter; serve using Mini-Serving Spatula.

Aloha Pizza

1 can (8oz) pizza crust or crescent rolls

1 tub (12oz) strawberry yogurt or strawberry cream cheese

1 can pineapples, sliced

2 ripe bananas

3 large strawberries

1 C cooked ham, chopped into small cubes

1 C coconut

1 tub whipped cream

   Preheat oven @ 375*. On Large Round Stone, roll crust to 12” diameter & bake for 13-18 mins. Once cooled completely, spread top of crust with cream cheese or yogurt. Spread fruits and ham after cutting with, Egg Slicer Plus & Utility Knife. If using cream cheese, mix cream cheese and ½ whipped topping in Batter Bowl. Finish toppings and spread remaining whipped topping and fan strawberries if desired.

Broccoli Ham Ring
¼ lb ham

¼ lb broccoli

1 small onion

6 oz Swiss cheese

¼ C Dijon mustard

2 pkg (8oz) crescent rolls

  Preheat oven @ 350*. Arrange crescent rolls on Large Round Stone, into a circle with bases overlapping in center and points to the outside. Leaving a 3” diameter center. Mix the following into Classic Batter Bowl. Coarsely chop ham and broccoli with Food Chopper. Mince onion with Utility Knife. Grate cheese with Deluxe Cheese Grater. Add mustard. Evenly spoon filling over crust. Fold points of triangle over filling and tuck under crust at center. Filling will not be completely covered. Bake 25-30 mins. Cut and serve.

Mexican Siesta Pizza

1 can (8oz) crescent rolls or pizza crust

1pkg taco seasoning mix

1 C sour cream

1 pkg (8oz) cream cheese

2 C shredded cheddar

Lettuce

1 C chunky salsa

olives, green onions, etc.

   Preheat oven @ 375*. Separate dough into triangles. Place on Large Round Stone, and press dough to cover stone. Bake 10-15 mins or until brown. Cool completely. Mix sour cream, cream cheese and taco mix with Small Mix ‘N Scraper in Classic Batter Bowl. Spread onto crust. Cut into squares with Pizza Cutter. Top with salsa, cheese, lettuce and the rest of the taco toppings of your choice or set each aside separately. 

Peanut Buster Pizza

1 pkg (approx 19.9oz) Brownie Mix

1 (8oz) tub cream cheese

1 C brown sugar

¼ C creamy peanut butter 

2 pkg (1.6oz) reese cups

¼ C peanuts

2 ripe bananas

chocolate syrup

   Preheat @ 350*. Line Large Round Stone with Parchment Paper. Spread brownie mix on stone. Bake for 20-25 mins. While cooling, mix cream cheese, brown sugar & peanut butter in Classic Batter Bowl with Mix ‘N Scraper till smooth. Spread on top of brownie. With Food Chopper, chop cold reese cups & sprinkle on top. Slice bananas with Egg Slicer Plus or Crinkle Cutter and place on top. Drizzle chocolate syrup on top. Grate peanuts with Deluxe Cheese Grater and sprinkle on top. Cut and serve.

Chocolate Chip Sensation
1pkg refrigerated chocolate chip cookie dough

1 (8oz) pkg cream cheese, softened

1/3 C sugar

1 pint ½ & ½ 

1 small instant chocolate pudding mix

¼ C nuts

   Flatten cookie dough onto Large Round Stone, reserving enough dough to make 6-8 cookies as a hostess gift. Bake cookie for 12-15 mins or until browned. Let cool 10 mins then loosen from stone using Utility Knife. Cool completely. Combine cream cheese and sugar, set aside. In Classic Batter Bowl, combine ½ & ½ with pudding mix and blend with Stainless Steel Whisk. Let set until firm, about 5 mins.  Spread cream cheese mix on cookie, and then layer pudding mix on top. Sprinkle with nuts chopped with Food Chopper or Deluxe Cheese Grater. Cut into squares and serve.

Decadent Chocolate Dessert Pizza
1 pkg (18oz) refrigerate chocolate chip cookie dough

1/3 C semi-sweet chocolate chips

1 pkg (8oz) cream cheese, softened

12-14 strawberries

1 large banana

¼ C sliced almonds

   Preheat oven @ 350*. Shape cookie dough into ball & place in center of Large Round Stone. Using lightly floured Baker’s Roller, roll dough into a 12” circle, about 1/4” thick. Bake for 12-15 mins or till edges are set. (Cookie will be soft. Do not over bake.) Remove from oven; cool 10 mins. Carefully loosen cookie from baking stone using Utility Knife; cool completely on baking stone. Place chocolate chips in Classic Batter Bowl; microwave, uncovered, on high 30-60 seconds or till melted and smooth, stirring after each 20 second interval. Add cream cheese; whisk until well blended using Stainless Steel Whisk. Spread chocolate mixture over cookie to within ½ “of edge using Small Mix ‘N Scraper.  Reserve one strawberry for garnish. Hull remaining strawberries using Cook’s Corer; cut in ½ using Utility Knife. Slice banana with Egg Slicer Plus. Arrange strawberries around edge of pizza; arrange banana slices in center of pizza. Create a strawberry fan with reserved strawberry. Garnish pizza with strawberry fan. Cut into wedges using Pizza Cutter; serve using Mini-Serving Spatula. 

Cinnamon Rolls
2 cans (8oz) crescent rolls

½ C margarine, softened

½ C sugar and cinnamon mixture

½ C raisins (optional)

½ C white frosting

   Unroll each roll into a rectangle onto Cutting Board. Press seams together and spread ½ of the margarine onto each rectangle with the Mix ‘N Scraper. Sprinkle each with ½ of the sugar mix with Flour/Sugar Shaker and raisins. Roll jelly roll fashion and cut into 12 slices with the Pizza Cutter. Lay all 24 pieces on Large Round Stone. Bake @ 350* for 20 mins or until golden brown. Cool slightly then spread white frosting on top. Serve with the Mini-Serving Spatula. 

Batter Bowl Cake
1 box cake mix, prepared as directed

2-4 cups frosting, tinted as desired

   Bake cake in greased Batter Bowl @ 325* for 70 mins. Cool for 20-30 mins in bowl. Dump out and create a cake! (Pumpkin, doll, baseball hat, football, Easter egg, clown, etc)

SUPER STARTER RECIPES
These recipes were created by The Pampered Chef home economists to use with the basic Super Starter Kit tools. As you add to your kit, you can add tools to your recipes! The Super Starter Kit was created very carefully by the home office. You will find, as your career continues, they are the very tools you will always sell the most of. Don’t let the lack of some tool hold you back. Rather work hard and set goals to obtain the entire Super Starter collection! Use the following quick tips to enhance and build on you first few months business. Remember, as your director or recruiter, I will always be there to help!

Although you want to use every tool at every show- Don’t! Limit your demonstration to 1 hour and show your higher priced tools by carefully choosing your recipes. The best kitchen show uses 2 recipes and a wide mixture of tools. The trick is to spend 20 minutes on the stones and 20 seconds on the quick cut knife or vegetable peeler!

Give your hostesses 3-4 recipes to make her show selections from. Encourage her to choose one sweet and one non-sweet. Use those same recipes at your shows until you can do them without thinking about what you add next. This way they become a habit. Then you will spend less time emphasizing recipes and more time emphasizing the products. This should be your goal! Do not let the guests dwell on the ingredients of the recipe. Instead they should be dwelling on how wonderful and easy our products make the recipe! The best recipes have very few ingredients. 

Do not double a recipe unless you are going to have more than 20 people at your show. If your hostess is worried about the quantity of food, encourage her to make her favorite batch of cookies or put bowls of pretzels out. Remind her that her guests just want to sample the food. Not make a meal out of what you have demonstrated. You are not the caterer.

For really great and low cost hostess gifts and door prizes- Bake! Bake a catch of your favorite cookies on a baking stone. Tie them up with cellophane and close with a Twixit Clip! You’ll be a hit with home baked goodies!!!

If you don’t have a tool, talk about what it does- Create a visual picture! This will sell tools too!!

I have some recipes for you to help you start. Attached is a page for non sweets and a page for sweets. If you have the Season’s Best Cookbooks, the last 2 recipes in each section are for Super Starter Kits. 

