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Tips on your new Exclusive Pampered Chef® Trifle Bowl…
· Place the Trifle Bowl on a flat surface to assemble your trifle.  Filing the trifle on the base may elevate it to a height that is not as comfortable.
· Transporting dessert in a car has never been easier!  Cover the Trifle Bowl with the lid, and take the base separately.  Be sure to stabilize so it does not move.  Glass if fragile!
· Layered deserts aren’t the limit for the beautiful Trifle Bowl.  Create layered salads or even use it to serve colorful tortilla chips!
· To serve, position the base on a flat even surface.  The side with The Pampered Chef logo will contact the countertop or table.  The side with no logo will contact the bottom of the filled Trifle Bowl.  Once placed on the base, use two hands to grasp the bowl and gently push it back and forth to be sure the bowl is securely positioned on the base.
· To clean the Trifle Bowl, remove the base from the bowl.  The bowl, base and lid are dishwasher safe.
· To store the Trifle Bowl, place a paper towel inside the bowl, gently place the base inside the bowl, and put the lid on.
· Fill bowl with crushed ice, place a Prep Bowl with seafood sauce in the center of the ice and hang cooked shrimp around the rim of the bowl.
· Use for flowers or citrus fruit, to hold napkin-wrapped flatware for buffets or fill with colorful ornaments
· Use bowl to serve punch for smaller gatherings
· Replacement Lid Available:  283D Lid
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