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Your home is where you share meals and make memories. Since 
1980, The Pampered Chef® has been making meals and memories 
more special by offering high-quality products, delicious recipes and 
timesaving entertaining tips.

As a bride-to-be, you can count on the expertise of The Pampered 
Chef® to help you decide what to add to your kitchen to make 
cooking and entertaining a lot easier … and more fun!

As you look through this catalog, you’ll find many necessities 
for your new life together — from kitchen tools to cookware to 
serveware. Each high-quality product features innovative styling 
and a multifunctional design. Many are also backed with a lifetime 
guarantee, so you know they’ll be a part of your meals for a long 
time. You can see our full line of over 400 products when you  
visit your Consultant’s website or pamperedchef.com. 

We’ve also sprinkled some fun entertaining tips throughout the 
catalog to help you entertain on the fly, save time in the kitchen,  
and set a stunning table. After all, while your wedding is on your 
mind right now, you have a lifetime of get-togethers with friends  
and family to look forward to.

Let The Pampered Chef® help you put more love and less labor  
into cooking and entertaining.
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defining your style
It’s that moment before guests arrive when you can see all the planning, details and 
preparation come together. And your table is at the center of it all — your personal  
touch that becomes the focal point of the room. So as you imagine your perfect setting, 
consider the types of dining you’ll want to do as a couple — from elegant to everyday  
and sit-down to buffet. The Pampered Chef® has what you need to make it your own.

tip A centerpiece can be 
the highlight of a well-set 
table. You can easily use a 
Trifle Bowl to create an eye-
catching floral arrangement. 
We chose complementary 
flowers and submerged 
decorative stones to add 
elegance to this table.
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Three Tiered Stand 1953
Shown with Small and Medium Square  

Plates and Small Square Bowl.

medium bamboo  
square bowl 2249 

Grinder Set 2195 

Simple Additions®  
petite squares (set of four) 1990
medium and small square plates 
See p. 5.

Reversible BAMboo  
cheese board 1003 
Shown with Petite Squares.
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Large square bowl 1935 

Medium Square Plates 1930 
small square plates 1925  

large rectangular platter  
with handles 2026  

Medium square bowls 1915 
small square bowls 1910

large bamboo platter 2252
medium bamboo platter 2251

Bamboo SMALL Snack Bowls 2296
Bamboo Petite Snack Bowls 2253
Bamboo Cracker Tray 2247

tip Carry a single, simple 
theme throughout your parties 
to make them feel polished and 
elegant. For an Asian-theme 
dinner party, decorate the table 
with delicate orchids, include 
chopsticks at each place setting, 
and add bamboo serving pieces 
and accents to set the tone.

rectangle stand 1954 
rectangle platter 2022

Large Bamboo Square Bowl 2254
Medium Bamboo Square Bowl 2249
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dots medium round bowl 2084  
dots small round bowlS (set of two) 2054  
Dots oval platter 2083  
Dots bowl trio 2078  

Ice Bucket & Shaker Set 2284	
Dots Martini Glasses (set of four) 2838	

trifle bowl 2832  

Dots 16-piece dinnerware set 2079   
Includes four place settings: Dots Cups, Dots Small  
Round Bowls, Dots Salad Plates and Dots Dinner Plates. 
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Appetizer Plates & Caddy set 2061 ADJUSTABLE TIERED TOWER 1956

carafe 2291  Large Round platter 2034  CAKE PEDESTAL 1957

tip Keep any occasion 
fresh and exciting with our fun 
assortment of Simple Additions® 
pieces. Set a playful table that’s 
perfect for everyday use. Or, be 
creative and nest two bowls to 
serve fresh berries and yogurt at 
brunch. It’s sure to impress your 
friends and family. 

Dots Coffee & more cups 1977  
Coffee & More Cups 1976  DOTS large beverage glasses 2287 DOTS STEMWARE 2833
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great meals, 
great memories
Imagine the aroma of something incredible baking in the oven. It’s that aroma that makes 
a house a home. What you bake on is as important as what you bake. For all the meals 
you’ve dreamed of making together, discover different types of bakeware and the endless 
possibilities with The Pampered Chef®.

tip Keep a few key 
ingredients in your house for 
last-minute get-togethers. 
Have your favorite cheeses, 
fruits, nuts and sauces handy 
so you can put together a 
winning appetizer, like the 
Tangy Pepper-Pecan Brie 
shown above, in no time.

Tangy Pepper-Pecan Brie  
Recipe available at pamperedchef.com.
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Mini-Baker 1337

pamperedchef.com

Deep Dish Pie Plate 1332  Rectangular Baker 1338

12-Cup Muffin Pan 1465  stoneware Loaf Pan 1417  

Large Round Stone  
with handles 1371    
Medium Round Stone with Handles 1341  Deep covered baker 1321

Large Bar Pan 1445  
Medium Bar Pan 1449   
Small Bar Pan 1448  

stoneware  
Our collection delivers exceptional 
results by evenly distributing heat 
and drawing moisture away from 
the surface. It’s ideal for crispy 
pizza crusts, flaky pies, juicy 
roasts and tender chickens. Each 
piece is microwave-, freezer-, 
and conventional and convection 
oven-safe.

Tangy Pepper-Pecan Brie  
Recipe available at pamperedchef.com.
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Silicone Floral Cupcake Pan 1613  

Medium Sheet pan 1721  
Large Sheet pan 1722  

Stainless Mixing Bowl set 1735

torte pan set 1706    
stackable cooling rack 1587  



11pamperedchef.com

springform pan 1542  

pASTRY MAT 1718   
BAKER’S ROLLER® 1485  

Classic Batter Bowl 2230  
Small Batter Bowl 2233  Deluxe Mini-Muffin Pan 1606  

bakeware  
Put a new spin on old-fashioned 
favorites with modern bakeware. 
Ours feature silicone for 
beautifully detailed cakes, 
professional-quality aluminized 
steel for perfect browning, and 
exclusive nonstick coatings to 
ensure foods slip right out. 

easy read measuring cups 2175  
Measuring cup set 2257  

Silicone crown cake Pan 1614  

cake pan set 1707  

pinch bowl set 1741  
1-cup Prep Bowl Set (set of six) 1825  
2-cup prep bowl set (set of two) 1742
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to have & to hold
Make the everyday meal magical when you spend some quality time 
channeling your inner chef. Our high-quality, innovative tools multitask so  
you don’t have to. And our delicious new recipes keep things interesting  
in the kitchen. Together, they’ll help you make every meal perfect.

ultimate mandoline 1087  

tip Use timesaving tools 
like the Ultimate Mandoline 
to help make mealtime 
preparation quicker and 
easier. By spending less time 
preparing the meal, you’ll 
have more time to enjoy 
friends and family.
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Citrus Press 2595  Food Chopper 2585  

Garlic press 2576  

Microplane®  
Adjustable Fine Grater 1105  

kitchenware 
Using the right kitchen tools 
can make prep work quick and 
easy. Our tools feature durable 
construction — like stainless 
steel, eco-friendly bamboo and 
flexible silicone — so you can 
rely on them time after time. 

bamboo spoon set 1674

Stainless/silicone sauce whisk 2481  
Stainless whisk 2475  
Ice Cream Dipper 2730  

scrapers
Master Scraper 1703, Mega Scraper 1701,    
Micro Scraper 1702, Classic Scraper 1650  

chef’s tools 
Pasta Fork 2341, Spoon 2342,  
Slotted Turner 2344, 7" Strainer 2606  
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HIS and hers
While sharing can be hard at first, a high-quality set of knives is something  
you’ll both come to cherish in the kitchen. They’re more than slicing and dicing 
tools — they’re extensions of your hand. Whether you’re looking for a complete 
knife block set or a Santoku knife, ours make short work of your most demanding 
jobs. And our Forged Cutlery is guaranteed to last a lifetime, too.

cutlery  
The high-carbon German steel 
and ergonomic design of our 
Forged Cutlery make cutting, 
carving and slicing a pleasure. 
Each piece is finely crafted for 
superior strength, precision 
and durability.

7" Santoku 1053
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9" Bread 1055  

professional shears 1088  

5" Santoku 1079  
7" Santoku 1053  

8" Chef’s 1054  

5" Utility 1052  

5" Boning 1068  

3" Petite Paring 1067  
3½" Paring 1051  

4½" Serrated 1091



16Forged Steak Knife Set 1058  salad chopper 2582  

Bamboo knife block 1081 
Bamboo Knife Block Set 1092 

Forged Carving Set 1056  
reversible bamboo carving board 1005  
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tip  Keep your kitchen 
balanced with both stainless 
and nonstick cookware. Use 
stainless for searing chicken 
or going from the stovetop  
to the broiler. Nonstick is 
perfect for eggs, a fresh 
vegetable stir-fry or quick 
Italian panini.

Pride and joy
Think of how long it took to find that special someone. You were patient and 
made sure you picked the person you knew you’d be with forever. Your choice in 
cookware should be just as meticulous. Even though you don’t know what you’ll be 
making for dinner in 10 years, the one certainty is you’ll need reliable cookware. 
It’ll be a part of almost every meal you prepare from this day forward. Invest wisely 
and let The Pampered Chef® help ensure your meals are memorable for a lifetime.
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Stainless 7-Piece Set 2877   
Includes 8-qt. Covered Stockpot, 3-qt. Covered Saucepan, 1.5-qt.  
Covered Saucepan and 10" Skillet. Pieces also available as open stock.

Stainless 5-piece set 2878   
Includes 4-qt. Covered Casserole, 2-qt. Covered Saucepan and  
10" Sauté Pan. Sauté Pan also available as open stock.

Executive 5-Piece Set 2861   
Nonstick set includes 4-qt. Covered Casserole, 2-qt. Covered Saucepan  
and 10" Sauté Pan. Sauté Pan also available as open stock.

Executive 7-Piece Set 2862    
Nonstick set includes 8-qt. Covered Stockpot, 3-qt. Covered Saucepan,  
1.5-qt. Covered Saucepan and 10" Skillet.
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8" SautÉ Pan 2879  
10" SautÉ Pan 2887  12" Covered Skillet 2885  

11" Square Grill Pan 2868  
Grill Press 2875  

Roasting Pan with Rack 2872  

8" SautÉ Pan 2863  

12-qt. Stockpot 2873  12" skillet 2865  

11" square griddle 2874  

cookware  
Buying cookware is all about 
preference. Consider your 
cooking needs and choose a 
primary cookware collection. 
Start with a set and then 
supplement it with important 
open stock pieces, so you’ll  
have the best of both worlds.
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1host a cooking show
Wouldn’t it be helpful to try products before you register? You can when  
you host a Pampered Chef® Cooking Show! You’ll get hands-on with our 
innovative kitchen tools, so you know they’re a perfect fit for your home.

Easy & Fun
Cooking Shows are so much fun. And hosting couldn’t be easier. You simply 
invite your friends and family, and enjoy the experience. You can even make  
it a Wedding Shower! Online registration is also easy and convenient with  
our Well-Stocked Kitchen.

Registry rewards
As your friends and family conveniently shop online from your Pampered Chef® 
Wedding Registry, you earn rewards that you won’t find with any other registry! 
•  FREE and discounted products
•  Half-price products
•  10% off for a year
•  FREE shipping

Personal Service
Whether you’re hosting a Show or starting a Wedding Registry, you’ll love the 
personal service that a Pampered Chef® Consultant provides. Your Consultant 
will make it a relaxing and enjoyable experience, and answer any questions  
you have about products, your registry or our business opportunity. 

set up your registry today! 
We offer three easy ways: 
•  Ask your Consultant.
•  Visit pamperedchef.com.
•  Call (888) OUR-CHEF (687-2433).

Browse our entire catalog of over 400 products by visiting 
your Consultant’s website or pamperedchef.com.


