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This program was designed for those with the frustration of not being prepared for the dinner hour. You know, when those faces look at you at 4:30 or when you walk through the door after a hard day’s work and say “I’m hungry!” “What’s for dinner?” and you have NO IDEA!! Does this sound familiar? 

This idea is not a new one. There are books like Once a Month Cooking, and the whole industry of Personal Cheffing, that are dedicated to this idea. I know people who use the once-a-month cooking plan, and it works great for them.  For others though, it’s not so great, because the menus & recipes don’t fit their tastes or dietary needs. With my job as a Personal Chef, I make ten meals at a time, always prepared specifically for the client’s wishes and needs.  For those who may not hire me, but would like to be able to do the same thing for their family, I created this Pampered Chef® Workshop.  All of us are busy, no matter what our roles are.  Five o’clock comes around faster than any other hour of the day. So, I hope this helps reduce your frustration when you hear those three words “What’s For Dinner?”.

Helpful Hints on Preparing:

· Clean out your freezer and refrigerator the day before planning your meals and shopping.
· Have a family meeting so everyone can vote on what’s on the meal list. (if you are taking the Democratic approach)
· Make your full menu for ten meals – 5 meals x 2. Keep in mind you will not have to cook all of the items on your menu ahead of time—only the foods that need a lot of preparation or that can be completed and frozen. For instance, if you are planning hamburgers on the grill, you only need to shape the burgers and freeze them.
· Get out all of your recipes and cookbooks that you might need to pull from.  If you have a computer, it can really help to put your recipes in a file.
· Make your shopping list (using pencil). This will be your Master List. You will need to alter the quantity of many items on your list several times as you go through each recipe.
· Make photocopies of your final lists to use for future meals.
After your list is completed:

· Go through your freezer and cupboards. Highlight any item you may already have before you go shopping.
· Before shopping, clean off your counter tops and kitchen table. You will need the space!
· Make sure you have enough containers for the meals you will be preparing.  Gladware plastic and Ovenware works well, or for about $75 you can invest in enough Pyrex to store your food.  It really helps to have uniform size containers for storing in your freezer.  For items that can be stored in freezer bags, I recommend the Glad Fresh-protect freezer bags, and also the Fresh-protect storage bags for the refrigerator.  They really do work the best!!
Helpful Hints for Shopping:

· Shop the day before the day you plan to cook.
· Go to your “bulk” store first and get any items that you need in bigger quantities (staples that you can store to use later). This will save you money.
· Go to your regular grocery store (without children if possible)
· Shop the inner isles first. Then produce, bakery, meat, and frozen last.
· Pull any frozen foods that need to thaw for cooking and place in the refrigerator. (Do this shopping day)
· Pull any items from the cupboards and group ingredients for each recipe on your counter.
Helpful Hints for Cooking Day

· Put an empty garbage can at easy access. Have a bag available for items that can be recycled.
· Pull out all pans and utensils you will be using for this project. (If you do not have enough large pots, you may want to borrow from a friend) The Tool Turn-About works great for organizing your utensils!
· Wash dishes as you go. Let one group soak while you preparing the next meal. When it’s the last time you will use a utensil, have the dishwater empty and fill as you finish.
· Wear an apron to keep clean, with a dry dishtowel in the pocket. Have enough towels on hand, as you will use several.
· Write down the start and finish times of foods that are cooking at the same time.
· Tape the recipes to the kitchen cupboard where they can easily be seen. (With messy hands, this really helps.)
· Chop and prepare all fresh foods at the beginning, grouping in recipe amounts that are called for. Professional chefs call this “mis en place” – meaning “everything ready and in it’s place”.  This will really help your day go smoother and more quickly.
· Plan to do nothing else in the morning. You must be in the kitchen stirring and watching pots.
· Turn on the answering machine, put on your favorite music and have you favorite beverage ready. (Coffee, tea, soda, water, etc.)
· Make your lunch when you make your children’s in the morning. (Even in the summer or on weekends, get this done first.) 
· If you have small children, trade baby sitting with a friend who also wants to cook Ten at a Time on a different day. (Or this would be  perfect QUALITY time with Dad) It’s important to make sure you will not be interrupted.
· DO NOT cook and shop on the same day! (Well, okay – I do, but I start my shopping at 7 am, and I am finished and set up for cooking by 9 am.
· As you finish a meal, cool on racks away from your cooking area. (kitchen table, etc.) Shock vegetables and soups/stews in ice water, and after meat dishes have cooled for 1 hour, place in refrigerator to finish cooling. It helps to cool faster if you place meals in their storage containers, but do not cover until completely cooled. (Otherwise ice crystals will form, and that can effect the quality of the finished product)
· Start your longest cooking recipes first, so by the time you finish that last “quick” one, the first one will be completed.
· Keep a running list of all frozen dinners. An 8 ½ x 11 magnetic marker board works great for this.
· As you finish a recipe and you still have items (canned or frozen) that need to be added on the day you serve the meal, put an X on the label and explain to your family they ARE NOT to eat this ahead of time. (You may even make a special box, shelf or section for these items)
· Any cheese or bread crumbs that need to be added in the final stages of cooking, measure the amount needed and put in small zip-lock bag and tape to the side or top of the freezer container.
· Pull the next night’s dinner out of the freezer the night before.  Dense casseroles such as Lasagna may need 36-48 hours of thawing time.
· Treat yourself! Eat out on cooking day!
You may not want to be tied to your calendar, but you just want to have your favorite meals in the freezer to use as you please. Just cross it off your master list as you use it!

