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Parmesan-Crusted Chicken with Creamy Risotto

. Beat eggs in first Coating Tray. Combine bread crumbs, V4 cup of the

Parmesan cheese and black pepper in second tray. Dip chicken into eggs,
then into bread crumb mixture. Sprinkle chicken with any remaining bread
crumb mixture. Heat oil in (12-in.) Skillet over medium-high heat 1-3
minutes or until shimmering. Add chicken; cook 3-5 minutes on each side
or until internal temperature reaches 165°F in thickest part of chicken and
centers are no longer pink.

. Meanwhile, drain liquid from tomatoes into Classic Batter Bowl; add

enough water to liquid to measure 1 cup. Add tomatoes, soup and milk to
batter bowl; mix well. Slice zucchini lengthwise into quarters, then crosswise
into a-in. slices. Chop onion using Food Chopper.

. Remove chicken from Skillet; keep warm. Combine zucchini, onion, pressed

garlic, salt and pepper flakes in Skillet. Cook and stir 1-3 minutes or until
fragrant. Add rice and tomato mixture. Bring to a simmer; cook 3 minutes.
Cover; remove from heat and let stand 5 minutes. Add cream cheese and
remaining Parmesan cheese; stir until incorporated. Top with chicken.

Yield: 6 servings

Nutrients per serving: Calories 500, Total Fat 16 g, Saturated Fat 6 g, Cholesterol 155 mg,
Carbohydrate 48 g, Protein 40 g, Sodium 1140 mg, Fiber 3 g

Diabetic exchanges per serving: 3 starch, 4 low-fat meat, 1 fat (3 carb)





10 Days to Increased Pampered Chef Business Challenge – 2011-2012
DAY 1

Good afternoon!!
 
Over the next 10 days, I'll send you an email (or post on FB each day). Each email will include 3 things:
1) A training or challenge to do on your own time.
2) A recipe to try 
3) A bit of motivation for the day!

You'll be entered into a drawing for a $50 gift card to the vendor of your choice each time you complete a challenge. The drawing will be held on January 9th, 2012.  In order to be included in the challenge, please send me an email or text or call after you have completed the days' challenge.  ONLY entries that include the following information will be added to the drawing - Include some information on what you found helpful, how you enjoyed the recipe and something specific you learned!
 
TeamDerry Directors - YOU ARE INCLUDED IN THIS CHALLENGE AND WILL HAVE YOUR OWN, SEPARATE DRAWING!!

Day 1 – Monday, December 26th - 

Training: Go to the grocery store and pick up everything you need for today’s recipe.  While you’re there, your goal is to hand out 3 Mini Catalogs and have at least 1 PC conversation.  Here are some things to look for:  Mom with 1-3 kids, someone who looks lost/confused, a person studying ingredients, anyone who smiles back at you!  Be relaxed, friendly and helpful.  Remember, you want to figure out how PC can help the person you’re talking to! 
Today’s Recipe: Chicken Mole Pizza, Season’s Best, pg. 14.  Here’s a video of the test kitchen preparing this recipe.  https://www.pamperedchef.com/repsonly/product_information/recipes/recipesearch/recipe_demo_videos.jsp 
Would you do this recipe at a show?  What are some steps you could use to involve guests?
Motivation: http://www.attitudeiseverythingmovie.com/
If you have questions, just give me a call or shoot me an email.

Ready to get back to work?!?!?  GO!!!! 

DAY 2

Good afternoon!!  Great response to Day 1!  I’m so happy you’ve decided to pick up your business and stay engaged – you’ll be so thankful when you have a great paycheck in January/February/March!!  

If you weren’t able to participate yesterday, it’s not too late to join in!  Simply work through today’s challenge/training and report your results!  The more challenges you do, the more entries you’ll get in our drawing on January 9th!  
 
Over the next 9 days, I'll send you an email (or post on FB each day). Each email will include 3 things:
1) A training or challenge to do on your own time.
2) A recipe to try 
3) A bit of motivation for the day!

You'll be entered into a drawing for a $50 gift card to the vendor of your choice each time you complete a challenge. The drawing will be held on January 9th, 2012.  In order to be included in the challenge, please send me an email or text or call after you have completed the days' challenge.  ONLY entries that include the following information will be added to the drawing - Include some information on what you found helpful, how you enjoyed the recipe and something specific you learned!
 
TeamDerry Directors - YOU ARE INCLUDED IN THIS CHALLENGE AND WILL HAVE YOUR OWN, SEPARATE DRAWING!! 
Remember, each time you complete the daily challenge AND send me an email with your results, your name will go into a drawing for a $50 gift card to the vendor of your choice!!!


Day 2 – Tuesday, December 27th - 

Training: take the online training course: "Prospecting: Finding Business Everywhere"
[image: image2.jpg]1 mediam onion
1 mediam green bellpepper

3 inks hot Htallan sausage (12 07)
2 garlc doves, pressed

e tsp crushed red pepper flakes
31 cups uncooked penne pasta
35 cups water

T jor (26 02) spaghettior

W tpsalt

0 tsp coarsely ground black
pepper
2 oz cream cheese, softened

up (4 02)shredded
mozzarela cheese

1 oz Parmesan cheese, grated
Ciecup), divided

1 thsp chopped fresh parsly.

Pronto Pasta & Sausage Skillet
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Recipe: make the Pronto Pasta & Sausage Skillet – this is just as good with hamburger if your family isn’t into spicy!  Think about what you say about our cookware at your shows while you are preparing the recipe.


Challenge:  Make 5 customer care calls to people who have purchased stoneware. Wish them a Happy New Year and provide some customer service for their stoneware –C: Check for understanding of product use. H: How can you help them use their stone more? E: Extend the offer of the January Host Bonus – if they didn’t receive everything they wanted for Christmas, use the January Host Bonus to get things they wanted but didn’t receive.  F: Follow-up/follow-through – what do you need to do for them after the call is over?     

If you have questions, just give me a call or shoot me an email.

 


DAY 3

Good afternoon!!

 
Keep it up!!  I am so excited to hear from so many of you!!!  Your emails are making my week!!  Keep them coming!!

 

 

Day 3 – Wednesday, December 27th  - 

Training: Take the Online Courses – Product Quizzes -  
5” Utility Knife
https://www.pamperedchefonlinetrainingcenter.com/index.aspx?action=product&number=1052
Ultimate Mandoline – see how many differences you can find between the Mandoline and the Simple Slicer

https://www.pamperedchefonlinetrainingcenter.com/index.aspx?action=product&number=1109
Once you get to the Online Training Center, click on Products on the left side of the page.  There you will find the product quizzes you need to take or follow the links I’ve included above.
   

Recipe:  Prepare the Microwave Rocky Road Brownie Dessert – pg 26 of the Season’s Best.  Think about how you talk about the Deep Covered Baker during your show.  What do you say that would prompt someone to book a show to get the Baker?

Challenge: Take the recipe to your coworkers, neighbors or a local business.  Make sure to bring copies of the recipe as well as catalogs.  Promote the January Host Bonus – hosts will easily end up with the baker FREE when they host in January!


If you have questions, just give me a call or shoot me an email.

DAY 4

Good afternoon!!

 
WOW!!!  There are some W.O.N.D.E.R.F.U.L. things happening in the lives and businesses of those who are working these challenges!!  You all are such an inspiration - just the pick-me-up I needed when it's so cold outside!!
Remember, each time you complete the daily challenge AND send me an email with your results, your name will go into a drawing for a $50 gift card to the vendor of your choice!!!
 
Day 4 – Thursday, December 28th  -         

Training: Read the Consultant Newsletter from front to back and tell me what 3 things jumped out at you in the newsletter.  What were your biggest 'ah ha's?  What are you going to put into action right now?  Share with me 3 things you got out of reading the newsletter!  
   https://www.pamperedchef.com/repsonly/images/cc/us/pdf/dec11_cn.pdf
Recipe:  Prepare the Baked Potato Chowder – this is in a older Season’s Best – F/W 2009

.
	The Pampered Chef ®
Loaded Baked Potato Chowder
Recipe

	 3 baking potatoes (about 2 1/2 lb/1.1 kg) 

 3 1/2 cups (875 mL) milk, divided 

 4 oz (125 g) cream cheese, softened 

 2 tbsp (30 mL) butter 

 2-3 green onions with tops (1/4 cup/50 mL sliced) 

 4 oz (125 g) sharp cheddar cheese, grated 

 1 1/2 tsp (7 mL) salt 

 1/2 tsp (2 mL) coarsely ground black pepper 

Optional toppings such as chopped cooked bacon, sour cream or steamed broccoli florets 



	1. Slice potatoes in half lengthwise with Santoku Knife; place in Deep Covered Baker. Pour 1/2 cup (125 mL) of the milk over potatoes. Microwave, covered, on HIGH 11 minutes. Remove baker from microwave. Move center potatoes to ends of baker and outer potatoes to center. Cover; microwave on HIGH 8-11 minutes or until potatoes are easily pierced with a fork. Remove baker from microwave. Coarsely mash potatoes with Mix ‘N Chop. 

2. Meanwhile, whisk cream cheese until smooth in Classic Batter Bowl. Slowly add remaining 3 cups (750 mL) milk, whisking until smooth. Add cream cheese mixture and butter to baker. Microwave, covered, on HIGH 3-5 minutes or until mixture is hot. Slice green onions with Chef's Knife. 

3. Carefully remove baker from microwave. Grate cheddar cheese over chowder using Rotary Grater; add green onions, salt and black pepper and mix using Small Mix ‘N Scraper®; until cheese is melted. Serve with toppings, if desired. 

	Yield: 6 servings (8 cups/2 L)

	Nutrients per serving: (about 1 1/3 cups/325 mL): Calories 390, Total Fat 19 g, Saturated Fat 11 g, Cholesterol 65 mg, Carbohydrate 43 g, Protein 14 g, Sodium 880 mg, Fiber 3 g 


	Cook's Tip: For a lighter version, omit butter. Substitute fat-free (skim) milk, reduced-fat (Neufchâtel) cheese and light cheddar for the 2% milk and full-fat cheeses. 

U.S. Nutrients per serving: Calories 300, Total Fat 8 g, Saturated Fat 5 g, Cholesterol 30 mg, Carbohydrate 43 g, Protein 16 g, Sodium 890 mg, Fiber 3 g 

	Shopping List

	3 large baking potatoes (about 2 1/2 lb/1.1 kg) 
3 1/2 cups (875 mL) milk
4 oz (125 g) cream cheese
2 tbsp (30 mL) butter
2-3 green onions
4 oz (125 g) sharp cheddar cheese
1 1/2 tsp (7 mL) salt
1/2 tsp (2 mL) coarsely ground black pepper
Optional toppings such as chopped cooked bacon, sour cream or steamed broccoli florets

Cook's Tip: For a lighter version, omit butter. Substitute fat-free (skim) milk, reduced-fat (Neufchâtel) cheese and light cheddar for the 2% milk and full-fat cheeses. 

	
© null The Pampered Chef used under license. 


 Why is the Deep Covered Baker such an item of value in the kitchen?  Why should someone spend $85 on the baker?  Why do you love it?  If you don't know the answers to these questions, you aren't using your baker enough!!!


Challenge:  Hand out 5 catalogs today.  When you are handing them out, have the person you give the catalog to fill out a door prize slip.  This way, you have their information and you can follow up.  I will say something like, "So that I can mail you copies of the upcoming specials, would you mind sharing your email address with me?"  They will naturally fill out the rest of the info on the sheet and if they don't, I will say something like, "If you wouldn't mind filling in the rest of the form, it helps me be the best consultant I can be for you!"


If you have questions, just give me a call or shoot me an email.


DAY 5

Good afternoon!!

 
You should be proud of yourself!  I know I’m proud of you!  You are taking this challenge seriously and the results are going to pay off for many months to come!  

 


Day 5 – Friday, December 30th -         

Training: Clean off your desk!!!  File paperwork you've been letting pile up, clean out a file or a drawer...make your desk SHINE!!

   

Recipe:  Prepare the Parmesan-Crusted Chicken with Creamy Risotto...yummy! 

 
Challenge:  Call 3 old friends and wish them a Happy New Year!  Tell them about the recipe and the skillet.  Invite someone over for dinner & board games or cards or Wii.  You could even make the Lava Cake for dessert!!

 

If you have questions, just give me a call or shoot me an email.


DAY 6

Good afternoon!!

 
Keep working!!!  You are all doing such a great job of stepping up your business actions - I am sooooo proud of you!!
Remember, each time you complete the daily challenge AND send me an email with your results, your name will go into a drawing for a $50 gift card to the vendor of your choice!!!
 
Day 6 – Saturday, December 31st -    
     

Training: Listen to Jane Miller's audio training, "Lets Talk Promotions - January".  https://www.pamperedchef.com/images/cc/us/audio/jm_audio_jan.mp3
Write down your favorite word choices as you listen.  Let me know what word choices you like best and are planning to use.

   

Recipe:  Prepare any of the Tapenade recipes on pgs 4-9 in the Season’s Best.  What do you love about our Manual Food Processor?  Why should every January host consider choosing the Manual Food Processor for FREE with her January show?
 
Challenge:  Take the tapenade recipe with you tonight if you are going to a New Year’s party!  Hand out catalogs while you’re there.  You know PC is going to come up in conversation, so be prepared!!  Remember, luck is simply opportunity meeting preparation!
 


DAY 7

Happy New Year!!!
 
I hope you had a wonderful weekend!  It's time to wrap up our challenges - just 3 more after today!!

 

If you haven't been able complete any challenges so far, don't fret!  You can still participate!  Simple join us in today's challenge and send me a email with your results.  Each time you complete a challenge and send me an email with your results, your name will go in the drawing!!

 

Day 7 – Sunday, January 1st, 2012-    
     

Training: Read something inspirational today - the Bible, an author you admire, quotes from people you aspire to be like.  Read something that impacts who you are as a person and helps you to be a better mother, father, sister, brother, daughter, son, consultant or leader.  Watch this video – 
http://www.thedashmovie.com/
   

Recipe:  Prepare Curried Chicken Noodle Soup on pg. 21 of the Season’s Best.  Sit down at the table with your family and count your blessings!

 
Challenge:  Today is a great day for a random act of kindness.  What could you do for someone else today that a) won't benefit you, b) would make someone's day, and c) can be done without anyone knowing what you did?

 

You are one of the blessings I will count today.  You make me a better person and challenge me to continue to develop into the leader God has planned for me to be.  I am thankful that you are a part of my life!!

 

We'll get back to work tomorrow!!!  

 

If you have questions, just give me a call or shoot me an email.

 

DAY 8

Good afternoon!!

 
Time to get back to business!  January 6-10th are TRIPLE POINTS - what a great time to get on the phone and book a few extra shows!!!  You'll be glad you did!
Remember, each time you complete the daily challenge AND send me an email with your results, your name will go into a drawing for a $50 gift card to the vendor of your choice!!!
 

If you haven't been able complete any challenges so far, don't fret!  You can still participate!  Simple join us in today's challenge and send me a email with your results.  Each time you complete a challenge and send me an email with your results, your name will go in the drawing!!

 

Day 8 – Monday, January 2nd -     
     

Training:  Take the Online Training Course – Boost Your Bookings.
https://www.pamperedchefonlinetrainingcenter.com/index.aspx?action=course&c=bookings 

I know some of you have taken this before, but DO IT AGAIN!  What tips can you use TODAY to add bookings to your calendar?

   

Recipe:  Prepare the South of the Border Meatloaf- another older Season’s Best Recipe. Meatloaf in 18 minutes?  Seriously?  This is a great show recipe - really helps people see the value of the Deep Covered Baker!

	The Pampered Chef ®
South-Of-The-Border Meat Loaf
Recipe

	 1 cup (250 mL) finely chopped poblano or green bell pepper 

 1 medium onion (1/2 cup/125 mL finely chopped) 

 1/2 cup (125 mL) very finely crushed authentic restaurant-style tortilla chips (about 1 1/2 cups/375 mL whole chips) 

 1 cup (250 mL) ketchup 

 2 tbsp (30 mL) Chipotle Rub 

 1 1/2 lbs (700 g) 85% lean ground beef 

 1 egg 

 1 1/2 cups (375 mL) shredded sharp cheddar cheese, divided 

Chopped fresh cilantro (optional) 



	1. Finely chop peppers and onion with Food Chopper. Place chips into large resealable plastic bag; very finely crush using Meat Tenderizer to measure 1/2 cup (125 mL) crumbs. Combine ketchup and rub in Small Batter Bowl; stir with Small Mix ‘N Scraper®. In Stainless (6-qt./6-L) Mixing Bowl, combine pepper, onion, tortilla chip crumbs, 3/4 cup (175 mL) of the ketchup mixture, beef, egg and 1 cup (250 mL) of the cheese; mix well. 

2. Place meat mixture in Deep Covered Baker; form into an 8 1/2 x 4 1/2-in. (22 x 12-cm) loaf. Microwave, covered, on HIGH 14-17 minutes or until Digital Pocket Thermometer inserted in center of meat loaf registers 145°F (63°C). Remove baker from microwave. With Chef's Silicone Basting Brush, brush remaining ketchup mixture over meat loaf. Microwave, covered, on HIGH 3-5 minutes or until internal temperature reaches 160°F (71°C) in the center. 

3. Sprinkle remaining cheese over meat loaf; cover and let stand 10 minutes before slicing. Sprinkle cilantro over meat loaf, if desired. 

	Yield: 6 servings

	Nutrients per serving: Calories 460 g, Total Fat 29 g, Saturated Fat 13 g, Cholesterol 135 mg, Carbohydrate 21 g, Protein 29 g, Sodium 1050 mg, Fiber 1 g 


	Cook's Tip: For best results, choose authentic restaurant-style tortilla chips, found in the ethnic section of the supermarket. 

Meatloaf can be baked, uncovered, in a 400°F (200°C) oven for 65-70 minutes. Brush with sauce 15 minutes before end of bake time. 

If desired, 2-3 tbsp (30-45 mL) chopped, canned chipotle peppers can be substituted for the Chipotle Rub. 

	Shopping List

	1 large poblano or green bell pepper 
1 medium onion 
1 1/2 cups (375 mL) authentic restaurant-style tortilla chips
1 cup (250 mL) ketchup
2 tbsp (30 mL) Chipotle Rub
1 1/2 lbs (700 g) 85% lean ground beef
1 egg
1 1/2 cups (375 mL) shredded sharp cheddar cheese
Chopped fresh cilantro (optional)

Cook's Tips: For best results, choose authentic restaurant-style tortilla chips, found in the ethnic section of the supermarket.

If desired, 2-3 tbsp (30-45 mL) chopped, canned chipotle peppers can be substituted for the Chipotle Rub. 

	
© null The Pampered Chef used under license. 


 
Challenge & Motivation: http://www.10rulesforsuccess.com/
What are your goals for 2012?  There is NO feeling in the world like the feeling of accomplishing a goal.  But if you don’t write it down, you won’t have that ‘marker’ to look back on.  So take a few minutes and write a few things down.  If you knew you couldn’t fail, what would you like this business to do for you this year?  Now, go post your goal someplace where you can see it every day.  The bathroom mirror is a good spot.  Include some of your 2012 goals in your email to me today – I want to know what motivates YOU!

If you have questions, just give me a call or shoot me an email.

  

DAY 9

Good afternoon!!

 
Just one more challenge left after today!!  Keep at it!  There is still time to jump in and complete a challenge or two and get your name in the drawing!!

 

If you haven't been able complete any challenges so far, don't fret!  You can still participate!  Simple join us in today's challenge and send me an email with your results.  Each time you complete a challenge and send me an email with your results, your name will go in the drawing!!

  


Day 9- Tuesday, January 3rd,      
     

Training:     Clean up your kit.  Take apart your tool turnabout and run it through the dishwasher.  Clean out your show bag and load it with catalogs and everything you need for your next show.  Spit shine (not literally!), your show products.   

Recipe:  Prepare the Prepare Mini Carrot Cake Cups- pg 28 of the Season's Best.  

Challenge:  Visit a local daycare center or the teacher's lounge at your children's school; give the recipes to the staff along with a few catalogs and order forms.  Make sure to include copies of the recipe as well as copies of the January guest special!  Let them know you'll be back on Wednesday to pick up your dish and any orders. 


If you have questions, just give me a call or shoot me an email.

 

 

DAY 10

Can you believe we are on Day 10?!?  Keep going!!  I have been so impressed with your commitment to your business and to completing the challenges!!  Those who have been consistently working are going to start reaping some wonderful rewards this spring!!
 

Training:
Complete the "Recruiting from Invitation to Interview" in the Online Training Center

https://www.pamperedchefonlinetrainingcenter.com/index.aspx?action=course&c=recruit 

 

 

Recipe: Prepare the Mexican Chicken Napoleons - pg. 22 of the Season's Best

Go to my website and click on News, then find the page titled "A day in the life of a Stoneware Bar Pan".  What ideas can you add to your stoneware demo from this article?  www.pamperedchef.biz/debderry 
 

Challenge: 

Register for Spring Launch if you haven’t already!!!  Watch the video on this page and to be entered in the challenge, tell me this – what is the NAME of the man in the video???
If you register TODAY, send me a copy of your confirmation email.

You do NOT want to miss Spring Launch!  You’ll bring home over $40 in FREE products, tons of ideas to maximize on all this business has to offer and so much more!!  Remember, January 28th doesn’t work for you, check out the locations for February 4th – maybe one will work.  

I hope you have found the last 10 days to be motivating, challenging, business building and of course, educational!

Tomorrow night is our Back to Business Meeting – keep the momentum going!  I can’t wait to see you!
