Happy Valentine’s Day!!

Bring something wonderful to the table...your family!

Warning: This newsletter may be good for your health. You may start to enjoy cooking, spend less time in the kitchen and more time around the table with family and friends...and better yet, prepare more delicious food! If you don't have time to read it all now, print it out and save it for later! Please forward this to anyone who eats!

IN THIS ISSUE... 

· Discontinued Products (purchase by 2/28/04)
· NEW Specialty Shows

· February Savings

· Opportunity knocks
· 401K and College Savings
· Host Spotlight

· Featured Product

· NEW Products
· Recipe Corner

Our New Spring/Summer Catalog has arrived! 

If you would like a new Spring/Summer 2004 catalog, please call me (608)835-6767 or e-mail me with your name & address and I will mail one to you!  Or better yet, ask for several copies and host a catalog show (5 orders equals a show but more equals more for FREE for you!) and get the new products FREE!

If you are absolutely not interested in earning FREE kitchen tools for yourself or to give as gifts, then why not host a show and DONATE the FREE KITCHEN TOOLS (or CASH if we do the show as a FUND-RAISER) to YOUR CHURCH or ANY CHARITY OF YOUR CHOICE???

Did you get 2 of these?  I’m switching over my newsletter lists so if you received doubles please let me know so I can fix that for next month.

Any friend of yours can be a customer of mine!  Share this with a friend or two.  When you place your order - place your friends’ orders too!!!!!!!!!
Going, Going, Soon to be Gone

Just a reminder....Here's a list of products that will be discontinued to make way for the fabulous NEW products this season.  The absolute last day to order is February 29th!

#1308
   Hunter Green Crock

#1319   Oval Carving Platter

#1393   Hunter Green Deep Dish Baker

#1398   Hunter Green Mini-Deep Dish Baker

#1852   Season's Best Recipes (Fall/Winter 2003)

#2092   Hop, Skip and a Dip! Gift Set

#2096   Home Baked Bread Gift Set

#2780   Chillzanne Platter

#2786   Chillzanne Divider

#2787   Chillzanne Handle

#9515   Cajun Herb Seasoning Mix

#9544   Picnic Salad Seasoning Mix

NEW “Celebrations” Specialty Shows

It's a Wrap
Delight your guests as I create stunning wraps, perfect as appetizers or entrees.  Fun, quick and easy meals are ready in a snap.  You and your guests will receive recipes for 4 wrap variations, so you can tailor your wraps to suite your tastes.

Simple as Pie
I will teach your guests how easy it can be to prepare decadent desserts in no time at all.  They can serve sweet treats like "Cherry Chocolate Mousse Pie" & "Streusel Berry Tart."  I'll also treat them to free recipe cards and coupons for Pillsbury and Comstock/Wilderness products.

Fast Family Favorites
You and your guests will receive free recipe cards for "Lemon Chicken Stir-Fry" & "Mandarin Pasta Salad," plus you'll receive moneysaving coupons for Lipton Recipe Secrets Soup Mix.  I have some great tips to share that will help families on the go enjoy delicious meals in minutes...this is the very heart of The Pampered Chef's mission!  A recent Columbia University study shows that kids who regularly eat together have a better diet, better vocabulary, and have the opportunity for planning and problem solving.  Let me teach you how to make a meal for your family!

February Guest Special!

Do you have a rubber spatula at home that is orange, brown, burnt, melted, when you are mixing cookies and pull it out you have just a stick and there is funky stuff growing down inside the head?  Sound familiar?

Get $1.00 off each of the Incredible Scrapers in our collection!

Skinny Scraper $6.00   

Classic Scraper $9.00

Small Mix 'N Scraper $10.00  

Mix 'N Scraper $12.00

You don't have to attend a show to get these specials!  Just call or e-mail me and I will have them delivered to your door!  PHONE ORDERS GRATEFULLY ACCEPTED!!  
Tool Tips: Featuring our entire line of scrapers!

Scraper Collection

They come in four different sizes:

Classic Scraper

11" length

Skinny Scraper    

10 ¾" length

Mix 'N Scraper       
12" length

Small Mix 'N Scraper   
10 ½ " length

· Heat safe up to 650F (Great for stir frying).

· Head made of silicone, which resists cracking and peeling as well as discoloration (I use mine for spaghetti sauce and it is still white!).

· Flexible edge conforms to shape of bowl (you can get every last bit of batter).

· Handle permanently attached and sealed to head (no more heads left in cookie mix).

· Mix 'N Scrapers combine a spoon and scraper in one (mixing and scraping with one tool).

· Use Mix 'N Scraper for heavy batters or cookie dough. (every last drop of chocolate out of the bowl!)

· Small Mix 'N Scraper & Skinny Scraper fit into narrow jar or can. (awesome for getting the last of the mayo!)

· Purchase all four for half price when you host a show (*Kitchen or Catalog show with minimum $300 in sales)

FEBRUARY HOST BONUS - Free Tools for Family Meals

· Level One ~ $450-$649 in Guest Sales - Stoneware Loaf Pan & Good Company Beer Bread Mix (a $27.25 value)

· Level Two ~ $650 - $999 in Guest Sales - Level One, Plus Classic Batter Bowl and Casual Cooking cookbook (a $55 value)

· Level Three ~ $1,000 - $1,249 in Guest Sales - Level Two, Plus New Traditions Rectangular Baker and the Hot Pad/Trivet (a $106.25 value)
· Level Four ~ $1,250 or more in Guest Sales - Level Three, Plus Simple Additions Large Square Platter and Black Triangles (set of 2) (a $168.75 value)

FEBRUARY HOST EXTRAVAGANZA  Book 2, you choose!!
When you host a show in February, and your show generates two (2) Kitchen shows held in March or April*, you'll get an additional treat from The Pampered Chef!  You'll choose from the following, for FREE:  Simple Additions Large Bowl ($35 value); New Traditions Rectangular Baker ($41.50 value); Ultimate Slice & Grate ($45 value); or Steak Knife Set ($45 value)

*March or April shows must be held between March 1st - April 30th and have at least $250 in GUEST sales to qualify for this promotion.  Your free gift will be shipped once second qualifying show is submitted.

OPPORTUNITY KNOCKS  
Pamper Yourself in the New Year!! This is the best time to start your Pampered Chef Business!  Start now and have the chance to earn a dream Disney vacation paid for by The Pampered Chef®  And if you become a new consultant in February or March, Pampered Chef will give you a bonus product worth $35!!  Need extra cash?! Our consultant opportunities, like our aprons, are adjustable!

Catalog Consultant

You like the idea of buying products for personal use at a discount and earning a little extra spending money.  Sell to neighbors, friends and family primarily through catalog shows.  

Short Term Consultant

You sell for a short period of time to earn a specific amount of money for a home remodeling project or vacation, etc.  Stop when you reach your goal.  

Part-Time Consultant

You enjoy doing one show a week to pay for college tuition, braces, monthly car payment, etc.  You can also take advantage of the opportunity to earn new products FREE.  Discount + Commission + possible Weekend Getaway of your choice!

Career Consultant

You view your business as a business doing two or more shows a week and pursue management through Directorship.  You earn Free Products, spectacular trips, discounts, commission and overrides.  Can replace a full time income doing just 2-3 shows a week if that's your desire!

If you've ever thought about joining The Pampered Chef, NOW is the time! When you join our team, you'll receive in your Starter Kit $350 worth of products and supplies for only $90 (or less!)  Remember, the bonuses that consultants earn are in addition to our great commission.  
What is holding you back? If you'd like to investigate the business, you're invited to attend our monthly sales meetings held on the 3rd Monday of each month.  Sample some great food, meet other consultants, and have all your questions answered!

Did you know Pampered Chef has a money market savings plan, a 401K plan, and a college savings plan - with no sign up or management fees! We help you plan for your future. Call or e-mail me now if you have questions! I would love to have you join my team!

December and January Host Spotlight…
A big congratulations goes out to these ladies for having the highest show sales of the month!

DECEMBER:  Cori B. got $270 worth of Pampered Chef goodies for $66 -- over $200 savings!
JANUARY:  Tricia A. got $150 worth of Pampered Chef goodies for $42 -- a $108 savings!
P.S - I made over $340 just on these two shows.  Now is an extraordinary time to pay off holiday bills, plan for that vacation you've been wanting, make improvements to your home, etc!!!  
E-mail or call me and I will be happy to mail you a no-obligation information package on how you could do all these things and more with The Pampered Chef!  You can reach me at 608-835-6767 or Deanne.Stoffels@verizon.net. 
Featured Product… -- Seasons of the Heart collectible Stoneware Molds
Bake Cookies, mold chocolates, use it as a bread basket warmer or create one-of-a-kind craft projects.  Or, put them on display in our Stoneware Mold Holder. For every mold or holder purchased a donation will be made to an America's Second Harvest Food Bank in your community.  $4 in cash donations will feed a family of four for a week!! So little helps so much.
Autumn Heart Wreath- features an acorn and leaf pattern

Winter Heart Wreath- Features a holly and berry pattern 
Spring Heart Wreath- Features rosebuds and Hearts

Summer Heart Wreath- Features lilies and butterflies

2003-2004 Seasons of the Heart Collectible Molds only available until 7/31/04- then they break the molds - Get yours before it is too late!
Heat your Seasons of the heart mold for 15 minutes in a 350 degree oven, place it in the bottom of a breadbasket to keep bread and rolls warm.

Chocolate Mold Instructions: Freeze mold for at least 1/2 hour.  Melt either the chocolate or vanilla flavored almond bark in the Covered Micro-Cooker.  The instructions with the mold say to use one pound; that could be too much, use one row (or ¼ of a 20 ounce package). To melt the chocolate, microwave on medium or low heat for 1 ½ minutes. Stir. If not completely melted return to the microwave for 30 seconds intervals (same heat), stirring between each interval until the chocolate is completely melted. Remove the mold from the freezer and immediately pour the melted chocolate into the mold. Work quickly to spread the chocolate in the mold, since it will start setting up quickly. Then put the mold in the refrigerator for 20 minutes. It should pop right out after that.  Do not use chocolate chips in the mold; you will wind up scraping them out.  Always use a chocolate that is made for candy molding.
New Products…
  # 2929  Spring  Wreath Stoneware Collectible Mold $8.50 ($1.00 will be donated)

  #2930   Summer Wreath Stoneware Collectible Mold $8.50 ($1.00 will be donated)

  #1306   Deep Dish Pie Plate- Heather Blue    $27. 25

  #9546   Fiesta Seasoning Mix (make Guacamole or Salsa) $5.50

  #2781  Chillzanne Rectangular Server $30.00

  #2975  Lemon and Rosemary Hand Soap $12.50

  #2985  Lemon and Rosemary Sink Fizz $9.00

  #1859  Seasons Best Recipe Collection (s/s '04) $1.00

  #2145  Woven Round Tray (fits lg Round Stone) $39.00

  #1673  Small Bamboo Spoon Set $3.50

  #2336  Nylon Slotted Spoon $5.50

  #1717  Bakers Mat  $13.00

  #1944  Small Bowl Caddy $8.50

  #1975  Simple Additions Mugs (set of Two) $12.00

  #2218  It's Good for You Cookbook  $14.75

  #2147  Woven Rectangle Server (fits 9x13 baker) $39.00

  #2125  Lift and Serve $17.50

  #1717  Pie Crust Shield $6.00

  #1255  Avocado Peeler $5.00

NEW Host only items

Exclusively available for purchase or points to Kitchen, Catalog, Bridal hosts at the time of their show   


 
# 2149 Woven Large Square Server (fits Large Simple Additions Bowl) $42.00

     
# 2782 Chillzanne Cooler $40.00

I realize it is kind of hard to picture these fabulous new products from just a list...If you would like a new Spring/Summer 2004 catalog, please e-mail me or call me or book your kitchen or catalog show (5 or more orders)!  OR visit www.pamperedchef.com
Food For Thought…
DID YOU KNOW...Chocolate manufacturers currently use 40 percent of the world's almonds and 20 percent of the world's peanuts?
 Favorite Recipes...

While you could pick up a generic box of chocolates at your local drugstore, there's only one way to make sure your sweet gift is entirely pleasing, and that's to make it yourself!
Quick and Easy Decadent Chocolate Truffles 
Melt together 1 12oz bag milk chocolate chips and 1 tub milk chocolate frosting in cookware and pour into Square Baker or a bowl.  Cool in refrigerator about 30 minutes until set up but still workable. Use small or medium scoop to scoop chocolate mixture, roll in hands into ball. Roll Truffle in nuts or sprinkles as you desire.

Make quick and easy Decadent Chocolate Fudge the same way.  Melt together 1 bag milk chocolate chips and 1 tub milk chocolate frosting in cookware and pour into Square Baker lined with parchment paper. Top with chopped nuts or stir in marshmallows and chopped nuts, if desired. Refrigerate until set and then cut into squares.  (Or allow fudge to cool slightly in cookware and then fill Easy Accent Decorator; use star tip to create individual fudge stars on parchment paper) Cool in refrigerator for delicious treats. Experiment with different flavored chips and frosting.

Flavor Ideas: 
Milk Chocolate chips and Chocolate Almond Frosting, 
White Chocolate chips and White Chocolate Almond Frosting, 
Peanut Butter Chips and Milk Chocolate Frosting, 
Milk Chocolate chips and Caramel Frosting, 
Chocolate Mint Chocolate chips and Chocolate Frosting, 
Cinnamon Baking Chips and Cream Cheese Frosting

Stoke the flames of romance with some luscious, exotic fruit paired with succulent chocolate. How about dunking bite-size morsels of sweet-tart tropical fruit into a pot of chocolate fondue -- the ultimate in deep-dark lush seduction?  We've got recipes to share so you can stun and satisfy the sweetest desires of that special someone.  Plunging exotic fruit into the depths of a warm lake of creamy chocolate is nothing less than heavenly. A rainbow of juicy, slightly tart tropical fruit skewered on a silver fork is just the thing to contrast with the rich, dusky robe of chocolate fondue.  

For perfect results, start the fondue on the stove. Chop the chocolate into small pieces and combine it with the cream in a small saucepan. Stir it constantly over low heat, just until it's completely melted, and then mix in any other flavorings and liqueurs you'd like to add. Now all that's left is to pour it into the fondue pot, light the burner and let your heart ignite.

So simple. So good.

Chocolate Bar Fondue  A rich chocolate fondue with a little coffee kick.
  32 ounces milk chocolate, grated

  1 ¼ cups heavy cream

  1 tablespoon instant coffee powder

  1 teaspoon vanilla extract

  1 teaspoon white sugar

  1/3 cup hot water

In a saucepan over medium heat, melt the chocolate with the heavy cream. Mix in the instant coffee, vanilla extract, sugar, and hot water. Continue to heat, stirring frequently, until the mixture is smooth.

White Chocolate Fondue

1 bag semi sweet white chocolate chip morsels

1 half pint heavy whipping cream

Melt these two ingredients in the double boiler then add

  1 tablespoon Baileys Irish Cream OR

  1 tablespoon Butterscotch Schnapps OR

  1 tablespoon Amaretto

Cool & Creamy Chocolate Fondue

  3/4 cup semisweet chocolate morsels

  1 container (8 oz.) frozen whipped topping, thawed

  1/2 teaspoon Pantry Korintje Cinnamon

  1/2 teaspoon rum or vanilla extract (optional)

  Assorted fresh dippers see below for ideas

 Chocolate-Drizzled Cinnamon Chips (page 19 of All The Best cookbook, optional)

1.  Place chocolate morsels and 1/2 of the shipped topping in small batter bowl.  Microwave, uncovered, on HIGH 1 minute or until chocolate is melted and smooth, stirring after each 20-second interval.  Fold in remaining whipped topping, cinnamon and rum extract, if desired; mix until smooth. Cover; refrigerate at least 30 minutes.

2.  To serve, spoon fondue into small bowl.  Serve with dippers.

Dipper ideas: strawberries, bananas, apple or pear wedges, marshmallows, maraschino cherries, pineapple chunks, dried apricots, pound cake chunks, frozen chunks of bite sized cheesecake, pretzel rods, cinnamon chips.

Yield: 2 cups (16 servings)

Cooks tip: If preparing fondue ahead of time, store covered in refrigerator until ready to use. Stir in 1-2 tablespoons milk for a creamier consistency.

Molten Chocolate Tunnel Cake 

1 package (3.9 ounces) chocolate instant pudding and pie filling 

1 ¼ cups milk 

1 ¼ cups semi-sweet chocolate morsels, divided 

1 package (18.25 ounces) devil's food cake mix 

½ cup vegetable oil 

3 eggs 

½ cup water 

1 container (8 ounces) frozen whipped topping, thawed, divided 

1 pint fresh raspberries 

Whipped topping (optional) 

1. Preheat oven to 375°F. Spray Deep Dish Baker with nonstick cooking spray. Cut a 10-inch circle of Parchment Paper; place in bottom of Baker. Spray with nonstick cooking spray.

2. In Small Batter Bowl, combine pudding mix and milk; whisk until mixture is smooth and begins to thicken. Stir in 1/2 cup of the chocolate morsels; set aside. In Classic Batter Bowl, combine cake mix, 1/2 cup oil, eggs and water; mix until smooth. Pour 1 1/4 cups of the batter; set aside. Spread remaining batter over bottom of Baker. 

3. Using Small Scoop, scoop pudding in circular pattern 1/2 inch from edge of Baker. Spread remaining batter over pudding. Bake 35-40 minutes or until Cake Tester inserted in center comes out clean. Cool 10 minutes. Loosen sides of cake from Baker, carefully invert cake onto Round Platter.

4. Combine remaining chocolate morsels and half of the whipped topping in Small Micro-Cooker®. Microwave on HIGH 1 minute or until melted; mix until smooth. Reserve 1/4 cup of the glaze; set aside. Pour remaining glaze over cake. Spread glaze to edge of cake, allowing glaze to drip down sides. Place raspberries evenly over top of cake 1 inch from edge; drizzle with reserved glaze. Garnish with whipped topping using Easy Accent® Decorator, if desired. 

Yield: 16 servings 

Nutrients per serving: Calories 350, Total Fat 17 g, Saturated Fat 7 g, Cholesterol 40 mg, Carbohydrate 46 g, Protein 4 g, Sodium 420 mg, Fiber 2 g 

Raspberry Almond Mini-Muffins 

2 cups all-purpose flour 

2/3 cup sugar 

2 teaspoons baking powder 

¼ teaspoon salt 

¼ teaspoon ground cinnamon 

½ cup (1 stick) melted butter or margarine 

2/3 cup milk 

1 egg 

¾ teaspoon almond extract 

¼ cup raspberry preserves 

Powdered sugar (optional) 

1. Preheat oven to 400°F. Combine flour, sugar, baking powder, salt and cinnamon in Classic Batter Bowl. Stir melted butter, milk, egg and almond extract into dry ingredients, mixing until well combined. 

2. Spray Deluxe Mini-Muffin Pan with nonstick cooking spray. Fill prepared muffin cups using Medium Scoop (1 scoop per muffin cup). Press approximately 1/2 teaspoon raspberry preserves into top of muffin batter. Gently fold batter over most of preserves. 

3. Bake 12-14 minutes or until light golden brown or Cake Tester inserted in center comes out clean. Let cool in pan 5 minutes. Carefully remove from pan; serve warm or at room temperature. Sprinkle with powdered sugar using Flour/Sugar Shaker, if desired. 

Yield: 24 muffins 

Nutrients per serving: Calories 109, Total Fat 4 g 

And here is an Atkins friendly recipe. 

French Silk Pie 

makes 4 servings = 2.9 carbs per serving!

½ cup butter, softened

2/3 cup Splenda

2 ounces unsweetened baking chocolate 

1 teaspoon vanilla 

½ cup refrigerated or frozen egg product, thawed

Cream butter and Splenda together in Batter Bowl. Melt chocolate in micro-cooker and blend chocolate into butter mixture when cooled. Stir in vanilla. Add egg product. Beat well with mixer until smooth. Pour into small oval Baker or Simple Additions Bowl & Chill 1-2 hours minimum. Top with whipped cream (3.3 g per cup), if desired.

If you're not hungry by now, CHECK YOUR PULSE, you may be dead!
CALL ME TODAY TO PICK YOUR DATE AND GATHER YOUR FRIENDS AND FAMILY TO EXPERIENCE FIRST HAND THE "EDU-TAINMENT" OF A SPECIALTY KITCHEN SHOW! (AND THE BEST PART IS YOU GET TO EAT THE RESULTS!!!)

Now, if you’ve made it this far reading this e-mail, you deserve a prize!  Reply to this e-mail and I will send you a FREE NEW Season’s Best Recipe Collection and enter you into a drawing for my favorite scraper, the small mix ‘n scraper!!

Let The Pampered Chef take you and your family to a magical place in 2005-for FREE!  Ask me how!

The kitchen is not only the heart of the home; it's the heart of the family.
Eating out is expensive... eating in with your family is priceless!

Want a little?   Place an order.  
Want a lot?  Host a show!  

Want it all?  Become a consultant!!


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.
