Suggested Pampered Chef® Products

For “Ten at a Time” Workshop

Professional Cookware



 *Microplane Grater

*Large Grooved Cutting Board

*Self-Sharpening Knives

Vegetable Peeler                                    Crinkle Cutter

*Ultimate Slice-n-Grate



 Lemon Zester/Scorer

Egg Slicer Plus      



 Deluxe Cheese Grater

Clock/Timer   




 *Hot Pad/Trivets

*Stackable Cooling Racks


 *Easy Read Measuring Cups

Pastry Brush




 *Classic Scraper

Adjustable Measuring Scoop


 *Mix-n-Scrapers

Adjustable Measuring Spoons


 *Bamboo Spoons 

*Measure-All Cup




 Flour/Sugar Shaker

*Stoneware Bar Pan



 Small/Classic Batter Bowls

9x13 Rectangular Baker


 Nylon Tool Set

Deep Dish Baker




 Nylon Spiral Whisk

*12” Family Skillet



 *Stainless Steel Whisk

*4 piece Colander/Bowl Set


*Stainless Steel Bowls


*Food Chopper




 *Garlic Press

*Kitchen Shears




 *Smooth-edge Can Opener

Serrated Bread Knife      


 Mini Loaf or Loaf Pan

Stainless Steel Scoops



 Baker’s Roller

*Tool Turn-About




 *Kitchen Spritzer

Juicer






 Baster

These are all items that I use when cooking “Ten at a Time”.   Start with good knives and preparation equipment (chopper, slice-n-grate) and the best pots & pans and baking pans that you can afford.  Items with an *asterisk are ones that I recommend to start your collection. You will be amazed at how much smoother your time in the kitchen will flow when you are using quality equipment!!!

