Happy Thanksgiving!

This is the time of year when we think about all the things for which we are thankful.  There are so many wonderful things that I am thankful for this year.  My list is topped by the usual, husband, son, family, friends, but it also contains all of you!  If it weren’t for all of my wonderful customers and hosts, I would not be living my dream of staying home with my son so that I can watch him grow and not miss these precious moments.  THANK YOU!!  You are the HEART of my business!  Thank you for taking the time to read my monthly newsletter and for coming to these kitchen shows! I would also like to thank all of you who so generously ordered something from my Ronald McDonald House Fundraiser. They received $150 thanks to you!  If you would ever like to organize your own fundraiser for your favorite charity or would like to see a wish list of items for the RMHC of Madison, please let me know.  I recently received their Holiday Wish List and would love to share it with you!
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In this issue of your Pampered Chef newsletter you will get delicious baking recipes, tips on how to make awesome cookies in minutes, how to get lots of free products, how to have the opportunity to take advantage of some real savings, and much, much, more. Please read on!



Celebrations!
[image: image1.jpg]


It's the perfect time of year to start celebrating the joy of giving. You will be able to find unique and exciting gift ideas without having to step one foot into the mall. Perfect for the holidays, birthdays, and everything in-between.... Wouldn't it be great to get all of your shopping done early and be able to enjoy this Holiday Season?!?  Let me help you with your holiday shopping this year!
We are also celebrating.....Cookies. Not only are they great to eat but make super gifts. Learn tips and tricks on how to make spectacular cookies for all seasons and occasions.




Specials
November Guest Specials
Bake Up Holiday Gifts

#GB50 Stoneware Mini Loaf Pan - $27.00 Save $3.00!  Treat your friends with a gift from the heart!

#GB51 Stoneware Muffin Pan - $28.75 Save $3.25!  Mmmm…muffins and more!
#GB52 Clock/Timer - $14.50 Save $1.50!   3 functions, one essential kitchen tool!
#GB53 Kitchen Towel Set (Set of 2) - $10.75 Save $1.25!  Extra large and high quality!!
#GB54 Cookie Press - $24.25 Save $2.75!  Just in time for holiday baking!
#GB55 Stackable Cooling Rack - $12.25 Save $1.25!  Wave good-bye to wavy cookies!
#GB56 Small Batter Bowl - $9 Save $1.00!  Batter Bowl gifts!  Check the website for recipes!
#GB57 Stainless Steel Whisk - $10.75 Save $1.25    Lifetime warranty.  Every kitchen needs one!
November Host Specials
Earn the above products for FREE at the $450, $650, $1000, and $1250 show levels!


Free Stuff
December Guest Specials
Receive FREE products for your purchases!  

Purchase $25 – 49.99 and get the All Purpose Spreader FREE

Purchase $50 - 74.99 and get the Bamboo Spoon Set FREE

Purchase $75 or more and get a Classic Scraper FREE
December Host Specials
When your show reaches specific levels of Show sales, you will get the free bonus items below.
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Measure All Cup 

· Chef's Knife w/ Sharpening Case 

· Food Chopper...WOW! 

· Classics Rectangular Baker 

· Large Serving Spatula 

· Simple Additions Large Bowl 

· Large Serving Tongs Plus:
· Up to 30% off, unlimited on your show purchases
· 10% discount for one year 

· Free products of your choice...let me show you how to get $80-$100’s worth. 

· Up to 3 half price items or combinations
Ask for more details. Call today, I still have some dates open for December. 
Call or e-mail immediately to take advantage of the superb savings that I am offering right now.  I am running a DAY-OF-THE-MONTH Sale!  That means that if you book your kitchen show for December 1st, you can get up to a $30 item for only $1!!  Book the 4th and get something for only $4!!  What an amazing deal!!!  Show off your beautifully decorated homes for the holidays and set aside a night to spend with your friends relaxing and enjoying wonderful food while learning some tips to help get you through the holidays.  At the same time, earn some fantastic products for yourself for FREE and at a discount!  You just can’t lose!   Want to do a catalog show instead?  I have special offers for you, too!  Just ask!
 I am also currently offering an express show.  We serve the food at the beginning, do a brief 30 minute demonstration and have your guests home in time to tuck the kids in bed!  Let me know if you would like this for your next kitchen show. 
All orders placed by December 14th WILL ARRIVE for PRE-CHRISTMAS delivery and giving!!
There are simply AWESOME host benefits in January (the most affordable open stock cookware EVER!!!). Make sure to book early.  Call to cash in on paying 25% for cookware!!!!!  These dates will fill fast!! 

Perfect Pies Cooking Class

My next cooking class will focus on making the perfect pie.  The class will be limited to 10 people so sign up early!  It will be held Tuesday, December 16th at 6PM at my house in Oregon.  

Making a good pie crust can be a cook's worst nightmare.  Despite your best efforts, the crust can turn out hard, soggy, or flavorless.  This class will teach you a basic pie crust recipe that combines flaky texture with great flavor.  You'll also learn techniques for creating designs on your crust edge as well as the top of the pie.  You'll take home a delicious apple, cherry, or blueberry pie that you can bake for your family - won't they be impressed?
Products included in the class:  
New Traditions Deep Dish Pie Plate – a beautiful French Vanilla
Korintje Cinnamon - a superb, out of the ordinary cinnamon 
Flour & Sugar Shaker - Great for dusting powdered sugar, cinnamon or flour 
Cost of the class will be $50.  You will receive your products at the class AND have a pie to take home!
Contact a few of your friends and let them in on this!  If you call with 5 of your own friends and register them for a specific day or night class, YOU will get the class FREE! 
To register, please call or e-mail with your payment info by 10 PM Wednesday, November 25th if you plan to take this class.  I will also need to know which pie you will want to make so I can have those supplies on hand.
Remember, if you suggest a class of interest to you and I use your idea, you will receive 50% off the price of the class!!   If you specialize in preparing certain foods and would like to share your expertise with others, I would be happy to have you help me teach the class and you would receive the class kitchen products FREE!  I’m already working with someone on a cheesecake class for the spring.   Watch for a date! 


Spotlight on...

Gifts!!!  Do your shopping from home with these unique gifts. All products come packaged in a beautifully decorated box, so there's no need for wrapping.
 Beginning November 28th, you may order our Gift Sets through our new online service.  Click on any of the above Gift Sets and make sure you have my consultant number:  305341  Pass my number on to a friend and, if they order gift sets using my number, you will get 5% off your next order with me.  If you pass it on to 2 friends, get 10% off!! 
· Super Salads...Super Salads Recipe Card Collection / Measure, Mix & Pour / Quikut Paring Knife...$20.00 

· Homebaked Bread...Good Company Beer Bread Mix, Cutting Board, Serrated Bread Knife...$36.00 

· Hop, Skip and a Dip!...Farmers' Market Seasoning Set, Set of 2 Small Bowls...$24.00 

· Measure 'N Mix...Measure-All Cup, Adjustable Measuring Spoons, Small Batter Bowl, Classic Scraper...$39.00...My Favorite Set! 
· Entertaining Essentials...Bar Board, Cheese Knife, Creative Cutters Set...$27.00 

· Pizza Lovers...Stoneware Sensations Cookbook, Pizza Cutter, Large Round Stone...$49.00

· Batter Bowl Gifts...Using the Small Batter Bowl you can give fun, creative looking gifts easily and not spend a lot. With the Small Batter Bowl only costing $10.00 (only $9 this month!), it's a good idea to have a couple on hand for those gifts that sneak up on you. Using either the layered Batter Bowl Brownie recipe or the Hearty Minestrone Soup Mix, you will spread smiles. Ask for more information -or- do a Gifts to Go! show and I'll demonstrate these easy gifts for your friends and family.  

For even more recipes and gift tags for the bowls you create, go to www.pamperedchef.com, go to the Gift Center and click on Gift Ideas to download and print the tags and recipes.


Round Up from the Heart

Beginning November 1st, the new Winter Wreath mold is available for purchase!  This is the second mold in the Wreath Heart Mold series.  The Autumn Wreath mold and the Winter mold will both be available for the same price, $8.50.  Begin a collection for yourself or someone you love.  Imagine the special feeling they will get when they realize that part of the money you spent on them is going to feed hungry people in your area.  
Did you know that a purchase of each of the two available Heart molds and the Heart Mold Holder would feed a family of four for a whole week at a local food bank?  It’s so easy to make such a meaningful difference!

Tips & Tricks

Cookies... Cookies... Cookies

Baking Tips

1. First and foremost, bake your cookies on the Pampered Chef Stoneware. The cookies turn out remarkably different. In fact, bake one batch on a cookie sheet and one on stoneware to see the difference for yourself. 

2. Preheat the oven 10-15 minutes before baking 

3. Using the medium scoop (or small scoop for smaller cookies) saves time and gives uniform cookies 

4. If you only have one stone to bake cookies on, portion the cookie dough onto Parchment Paper cut to the size of the Baking Stone.  As you remove one batch of cookies from the oven, unbaked cookies can be quickly placed onto the stone. 

5. For best results, cool cookies 3 minutes before transferring them to the Stackable Cooling Rack.

Forming Tips... 

1. Flower Sandwich Cookies: Cut flower shapes from dough using the Scalloped Bread Tube. Cut out the center of half of the cookies using The Corer. When cookies are baked and cooked, spread the back of one of the solid cookies with 1 Tablespoon jam or frosting. Make a sandwich using one of the cookies with the hole in the center, allowing the filling to show through. 

2. Thumbprint Cookies: Roll balls of cookie dough between palms of hands until smooth. Place on Parchment paper. Make a deep indentation in center. Fill after baking as desired. 

3. Bird's Nest cookies: Roll balls of cookie dough between palms of hands until smooth; roll in egg white and then into grated nuts. Place on Parchment paper. Make a deep indentation in center. Fill after baking as desired.

Decorating Tips...

1. Before baking, lightly brush cookies with milk or egg white using Pastry Brush before sprinkling with one of the following: colored sprinkles, colored sugar crystals, or chopped or grated nuts (grated with the Deluxe Cheese Grater). This will help the decorations to adhere to cookies more evenly. 

2. For a simple, yet elegant cookie, top an unbaked pressed cookie with a single whole almond or a pecan or walnut half. 

3. Top hot cookies right out of the oven with chocolate chips or whole chocolate kisses.

Design Tips...

1. Create chocolate curls by holding the Vegetable Peeler against the narrow side of a chocolate square. Using even pressure, push the blade away from you. 

2. Pour melted chocolate into a small plastic bag. Keep the chocolate or icing in one corner of the bag. Twist top of bag to seal; secure with Twixit! Clip and cut a very small piece off the corner of the bag to allow icing to run out in a thin stream. (Be careful not to cut too large of a hole.) You can use the bag for drizzling or piping. 

3. When drizzling, either put a piece of parchment paper or paper towels underneath the Stackable Cooling Rack or under your cookies to catch the drippings. Makes clean up a breeze. 

4. To create drag-through decorations, coat cookie with icing, forming a smooth surface. Immediately drop dots of contrasting colored icing from Plastic Piping Bag onto surface of icing. Immediately drag Cake Tester or a tooth pick through the dot of icing to form a heart or other simple form.

Time Saving Tip... 
Cookie Press...We can't forget the one and only Pampered Chef Cookie Press. Features a big barrel for larger-sized cookies. 16 decorative disks to make cookies for any season. These are great for making seasonal cookies FAST. A perfect gift for yourself and/or young girls starting to learn how to bake.

Favorite Recipes
All-Occasion Cookies... Basic Butter Recipe

1 pound (4 sticks) butter or margarine, divided (do not use vegetable oil spreads)
2 ¾  Cups (11 oz.) Flour
1 pkg. White Cake Mix

Preheat oven to 350 degrees. In Small Batter Bowl, microwave 2 sticks of the butter on HIGH 1 minute or until melted. Using a knife, slice remaining butter into 1/2-inch pieces; add to melted butter, tossing to coat. Allow butter to stand 3-5 minutes or until softened. 
Meanwhile, accurately measure flour into the Batter Bowl. Add cake mix to flour; blend well to break up any large lumps. Whisk butter until smooth and free of lumps. If necessary, return butter to microwave for 10-20 seconds or until creamy and pour-able. Do NOT melt completely. Pour butter, all at once, into dry ingredients; thoroughly scrape out all butter from the bowl.  Mix until dry ingredients are incorporated and dough is smooth. (If dough is too stiff to stir, knead until smooth by hand.) Shape dough, bake and decorate as desired. 

Flavor Variations:
Chocolate: Substitute one package chocolate cake mix for the white cake mix. Add flour and butter as recipe directs.
Spice: Substitute one package yellow cake mix for white cake mix. Add 1 Tablespoon cinnamon. Add flour and butter as recipe directs.
Peanut Butter: Substitute one package yellow cake mix for the white cake mix. Add flour as directed. Whisk 2/3 Cup Peanut Butter into softened butter until smooth; add to dry ingredients as recipe directs.
More Recipes
Decorator Icing

1 Egg

3 cups Powdered Sugar

2-3 Tablespoons Water, if needed

Food coloring, Optional 
Separate egg over Small Batter Bowl using Egg Separator. (Set yolk aside for another use.) Beat egg white until frothy using Stainless Steel Whisk. Gradually add 3 cups powdered sugar, mixing until very thick and smooth.

If desired, divide icing into small bowls. Add food coloring, one drop at a time, until desired color is achieved. If necessary, add water by teaspoonfuls, mixing well after each addition until desired consistency is reached.

***There are more tips for cookies in the Celebrate! Cookbook.  Delightful Desserts Cookbook is another fun cookbook for a variety of tasty desserts. *** Great gift ideas too, don't you think?  
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Apple Crunch 
Mix until crumbly: 
 

1 cup flour 
1 tsp. vanilla 

1/2 cup butter 

3/4 cup oatmeal 

1 cup brown sugar 

Use the Apple Corer/Slicer/Peeler to slice & peel 4-6 cups of apples.

Press 1/2 of crumbs into Deep Dish Baker. Cover with sliced apples.

 Mix Together:

1 cup sugar
2 tbsp. corn starch 

1 cup water 
1 tsp. vanilla

Cook until thick and clear. Pour over apples and top with remaining crumbs. Bake 1 hour 350 degrees.

I know there are thousands of apple crisp recipes, but this one is special. It can be made with peaches, rhubarb, or blueberries and be just as delicious. 


 Until next time - Remember to relax, reflect, and recharge each day.



Let me help you with…
Kitchen Shows • Fundraisers 
Bridal Showers • Gift Registry 
Business Opportunities

 We're changing lives, one kitchen at a time. 


Happy Cooking!

DeeDee Stoffels

Your Independent Kitchen Consultant

for the Pampered Chef©
 
375 Sterling Drive
Oregon, WI 53575
Cell: (608) 335-2068
Home: (608) 835-6767
Deanne.Stoffels@verizon.net

 

Feel free to pass this on to family and friends.  If you would like to be removed, let me know.
