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	Don’t Forget the Moms!

Turn the page for a yummy 

Halloween recipe!

Thanks for bringing the kids! You deserve a treat of your   own – Let me stock your kitchen with FREE top of the line, kitchen tools!
Host a Pampered Chef®

Party and get:

Up to $220.00 worth of absolutely free product.

Up to 4 half price items/combo’s

Up to a 30% discount on the rest of your order

10% discount for a year after your party

60% off the Host Special

Reimbursement for your groceries!

A well-deserved night in with the girls!


Teresa (Misty) Mozejko, 905-743—9847, mmozejko@hotmail.com, www.pamperedchef.biz/mealswithmisty
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Need Fundraiser/Bridal Ideas – call me! Misty: 905-743-9847


Host a show and get Christmas Presents for free this year!








Beefy Eyeball Tarts


1/2 cup butter, softened	1-1/2 cups flour


3-oz. pkg. cream cheese, softened	1/8 tsp. salt


2-3 Tbsp. milk


Combine butter and cream cheese until well mixed and beat in milk. Add flour and salt, mix well and shape into a ball. Chill at least 2 hours. Using about 1 tablespoon of dough, form into a small ball and press into Pampered Chef Miniature muffin cups. Bake at 425 degrees 4-6 minutes until light golden brown. Cool. 


Filling 


24 fully cooked frozen meatballs, thawed


1/3 cup salsa OR 1/3 cup processed cheese spread


24 small slices of mozzarella cheese


sliced pitted ripe olives


Spoon a small amount of salsa OR cheese spread in the baked tart shells. Top each with a thawed meatball. Bake at 350 degrees 15 minutes until heated. Top each meatball with a piece of cheese and place a ripe olive slice on the sour cream to create the eye. The cheese will melt and help hold the olive on the tarts. Makes about 24
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