THEMES/RECIPES TO CHOOSE FOR YOUR PAMPERED CHEF SHOW!

****YOU MAY CHOOSE ONE OR TWO RECIPES IN THE THEME YOU WANT.  I WILL PROVIDE YOU WITH THE INGREDIENT LIST OF WHAT TO PICK up for the RECIPES you choose AS THIS IS WHAT WE WILL FEED EVERYONE-NO NEED TO PUT ANY OTHER FOOD OUT UNLESS YOU WANT TO, EVERYONE WILL EAT WHAT I MAKE AT THE SHOW.  

1. ITALIAN NIGHT


*GRILLED CHICKEN PENNE AL FRESCO





*FOCCATIA BREAD OR TOMATO BASIL SQUARES OR PULL APART ARTICHOKE PIZZA

* ONE OF THE ABOVE RECIPES CAN BE ACCOMPANIED BY OLIVE TAPINADE AS THE 2ND RECIPE IF YOU WANT
2. MEXICAN NIGHT

*TRIPLE CITRUS MOJITOS 


*CHIPOTLE CHICKEN NACHOS OR CHICKEN ENCHILADA BRAID


*MARGERITA PIE OR BEAN TACO DIP

3.  CHOCOLATE LOVERS PARTY

*CHOCOLATE MARTINIS


*CHOCOLATE MOLTEN LAVA CAKE 


*COOL AND CREAMY MOUSE CHOCOLATE FONDUE

4. HAWAIIAN LUAU

*ALOHA PIZZA
    *PINA COLADA CAKE
5. BITES N BEVS

*CRAN RASPBERRY FIZZ DRINK OR TRIPLE CITRUS MOJITOS


*SPINACH ARTICHOKE BRAID OR APRICOT ALMOND BAKED BRIE OR CHICKEN BROCCOLI BREAD
6. DECADENT DESSERTS

*APPLE CRISP OR PEACH COBBLER

*DEATH BY CHOCOLATE CARAMEL SKILLET CAKE OR CHOCOLATE MOLTEN LAVA CAKE

*BANANA CARAMEL CHOCOLATE RAVIOLI, FRUIT DESSERT PIZZA OR PEANUTTY BROWNIE PIZZA

7. 30 MINUTE MEAL SHOW

*30-MINUTE CHICKEN IN DEEP COVERED BAKER OR BBQ CHICKEN SANWICHES OR GRILLED CHICKEN PENNE AL FRESCO


*CHICKEN BROCCOLI BREAD OR MANDORIN CHICKEN PASTA SALAD
8. BRUNCH SHOW
· eGG OMELET bRUNCH bRAID

· APPLE CINNAMoN FRENCH TOAST OR PEACH OR APPLE DANISH
