HAPPY HOLIDAYS/MERRY CHRISTMAS!!!
HAPPY BIRTHDAY!!!!

Despite the cold weather in December, it is my favorite month for two main reasons.  One is obviously Christmas/the holidays and gathering together with friends and family making wonderful memories to carry us through the cold winter months, and the other is more personal.  It’s my birthday month!  That one day a year when I am uniquely special (even if I am a little older each time) is so much fun!  Join my Birthday Club (read about it later) and let me make your birthday even more special!!

In this issue:

Still Shopping??  Check out my last-minute savings!

Short on $$$?  Find out how to plump up your wallet (and kitchen cupboards) by February

Professional Cookware – why you want it and how to get it SO CHEAP!!
Gift sets available on-line!

December & January Specials – Free products and DEEP discounts!!
DeeDee’s Birthday Club – Join today!
Additional Host Discounts -- An extra Thank You from me to you!

Most Unusual Use Contest – This should be interesting!!
Gift Ideas Galore!!  -- Something for EVERYONE!
Recipes

This is the time of year when we think of the special people in our lives. Thank you for being a part of mine. I appreciate being your consultant and look forward to helping you equip your kitchen in 2004. There are some great things happening for both guests and hostesses in January, so read on.....
Still gift shopping???   I will be putting orders in until Dec. 12th that will be here in time for the holidays, so e-mail or call soon with your lists.  We have something for everyone!! (check out the gift ideas section right before the recipe section) 
Already done shopping?  Take this opportunity to share your wish list with someone who isn’t done shopping for you.  (tape it to the bathroom mirror with my name, number and this deadline – they’ll get the hint().  Better yet, pamper yourself!!!
All orders placed by the 10th are guaranteed to be delivered by the 18th (probably sooner).  Anything ordered by the 12th is guaranteed by the 22nd.
Want to save some money on that order?  Correctly guess my birthday and you will get that % off your order!!  Anyone who already knows, please disqualify yourselves.  Thanks!  In addition, any order over $50 (before S&H, tax and discounts) will get an ADDITIONAL $10 to shop with ON ME!!!  Spend over $100 and you get $20 PLUS I’ll split the cost of shipping it RIGHT TO YOUR DOOR!!  Don’t have a catalog to do your shopping?  Go to www.pamperedchef.com to see everything we have to offer.  Find what you would like and call or e-mail me, (608) 835-6767 or Deanne.Stoffels@verizon.net. 
Feeling a bit short on cash for the holidays? Join my Pampered Chef team in December and receive $35 in additional new spring products free!! AND, our next incentive trip that we will start working toward in January is an all inclusive trip for up to four people to Disney World!!  Take a vacation with your family paid for by the Pampered Chef!  By the end of February, you could have almost $1000 in cash and Pampered Chef products in your kitchen and in your pockets!!!  Try on the apron 6 times and you will earn an average of $500-600 for your efforts.  Submit those 6 shows in your first SuperStarter month and you will get another $182 in products from the Pampered Chef.  This is a no-risk opportunity!!  And all you have to do is prepare very easy recipes using tools you love!  Call or e-mail me today to find out how you can turn a minimal $90 investment into $567 in products and $500–600 cash!!!  

 Spotlight on...
Open Stock Professional Cookware    ( Have a show in January and get in on the 1/2 price or better deals--- see below) 
· Small Saute' Pan... Cook sandwiches and omelets to perfection! Slightly flared sides release foods easily. 8-inch diameter. 

· Casserole with Lid... Makes preparing soups, pasta and stews for smaller meals simple. A great add-on for the 4- or 6-piece cookware sets. Clear tempered glass lid included. 4-quarts. 16-cup volume. 

· Grill Pan Grill your favorite foods indoors. Paired with versatile bamboo tongs for turning food easily. Pan: 11 inches square. Tongs: 13 1/2 inches long: Lifetime warranty Pan/3 yrs. Tongs. Riveted phenolic handle stays cool on the stovetop. 

· Stir Fry Skillet... Stir-fry, sauté or simmer. Features “helper handle.” 12-inch diameter, 14-cup volume. 

· Family Skillet... Larger quantities for larger gatherings. Designed with “helper handle.” 12-inch diameter. Oven-safe up to 350°F.  Dirty only one dish to make your casseroles!
· Double Burner Griddle... This generously-sized two-burner griddle can cook up to eight pancakes or grilled cheese sandwiches at one time. Upright phenolic handles for easy lifting and corner pour spout easily drains liquids. 10 x 18 inches. 

· Clear View Glass Lid... Watch foods cook! Features tempered glass with stainless steel rim for easy viewing. Riveted phenolic lid knob stays cool on the stovetop. Oven-safe up to 350°F. Fits Professional Family and Stir-Fry Skillets. 12-inch diameter. 

· Benefits and Features of the Professional Cookware Line

· This Professional Cookware features the toughness of hard-anodized aluminum with the most durable nonstick coating available today, DuPont™ Autograph®. 

· Hard-anodized cookware is significantly harder than stainless steel cookware. 

· Our professional cookware provides fast, even heat distribution, resulting in consistent performance.  (Same stuff used in NASCAR engines to prevent friction breakdowns)
· Hard-anodization is an electrochemical process that hardens and seals the surface of an aluminum pan resulting in the unique, gray exterior. 

· Riveted phenolic handles stay cool during range-top cooking. 

· Clear view tempered glass lids with stainless steel sealing rim are dishwasher-safe. 

· DuPont™ Autograph® nonstick coating eliminates the need to season the cookware. It is baked on so it won’t ever flake off to become “seasoning” on your food, even if it does get scratched.
· Stainless steel Steamer Insert (dishwasher-safe) fits Covered Stockpot. 

· Oven-safe to 350ºF 

Reminder…

Remember, you may now order our Gift Sets through our new online service.

Go to www.pamperedchef.com to select Gift Sets and make sure you have ...

My consultant number:  305341  
Pass my number on to someone who uses it to order and you will get 5% off your next order (per person that ordered!) with me!  References bring rewards!
Specials...

December Specials....

Free Gifts to Celebrate the Season

#GB58 Receive the All-Purpose Spreader FREE! (a $3.50 value) when purchasing $25.00-$49.99* in products.

#GB59 Receive the Bamboo Spoon Set FREE! (a $6.50 value) when purchasing $50.00-$74.99* in products.

#GB60 Receive the Classic Scraper FREE! (a $10.00 value) when purchasing $75.00* or more in products.

*Value of free item based on purchase after host discount (if applicable), less shipping and tax.
Deep Discounts…   January Hostess Specials!   
If you have EVER thought about hosting a show, January is the month to do it!!  People want to escape from their homes after being trapped in from the cold.  Give your friends and family a reason to brave the elements and get some fantastic products for FREE and CHEAP!  January is traditionally one very generous month for both show guests and especially show hosts. This January proves to be no different! January is the month to get Professional Cookware and Stoneware for as little as 25% the regular price – save 75%!!!
HOSTS - hold onto your hats - and get ready to call me as soon as you can - in addition to your FREE, up to 3 half-priced, up to 30% discount unlimited, 10% off for a year after your show....your host bonus will earn you ONE, TWO OR THREE pieces of COOKWARE - PROFESSIONAL OPEN STOCK COOKWARE OR SELECT PIECES OF STONEWARE! At 75% OFF! Imagine getting the Double Burner Griddle for not $100 but as little as $25!!!!  Or how about the family skillet for as little as $27!!!!!!!!!!!!  These are unheard of savings!!!!!!!!
PLUS as if that weren't enough.....WHEW!......receive the Nylon Tool Set and Hot Pad Trivet FREE when you have just 10 buying guests at your January Kitchen Show......I  have some January dates left, so get in touch with me NOW so I can save a date for you! 

· Small Saute Pan...$19.00 or less 

· Casserole with Lid...$50.00 or less 

· Grill Pan...$47.50 or less 

· Stir-Fry Skillet...$50.00 or less 

· Family Skillet...$54.00 or less 

· Double Burner Griddle...$50.00 or less 

· Clear View Glass Lid...$16.00 or less 

· New Tradition Oval baker...$16.12 or less 

· New Traditions Deep Dish Baker... $16.00 or less 

· New Traditions Deep Dish Pie Plate...$13.62 or less 

· New Traditions Mini Baker... $10 or less 

· Classics Stoneware Bar Pan ...$14 or less 

· Classics rectangular Baker... $15.37 or less
· classics Round Stone... $9.25 or less 
Plus:

· Up to 30% off, unlimited 

· 10%-20% discount for one year 

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

· Up to 3 half price items or combinations

CALL ME ASAP TO BE INCLUDED IN THESE AWESOME SPECIALS!!!!

Join the Birthday Club!
No, you don’t have to pay anything for this…In fact, it will save you money!  No, you don’t have to tell me your age (but you are more than welcome to, if you’d like – I promise not to publish it).  All you have to do is e-mail me your birthday month and day by December 31st and you will get…15% off anything in our catalog for a one-day shopping spree (as much as you would like to purchase!) during that month!!!  Don’t forget to take advantage of my “guess my birthday” discount before the 12th!!
New from DeeDee in January…

Host an $800 or $900 show and get an additional 5% off your 10% discount with me for the next year (from your show)!

Host a $1000 show or better and get an additional 10% discount with me for a year (from your show)!!

Current $1000 hosts, I don’t want to leave you out so…just schedule another kitchen show with me for sometime in 2004, and you, too, can share these savings!!
Most unusual use contest…
What is the strangest use you have ever come up with for one of your Pampered Chef products?  Submit them to me via e-mail or phone (leave your name and number, please) by December 31st.  I will enter them into a drawing for a free product.  The winner and the strange uses will be announced in the next newsletter.

Quick Gift Giving Ideas… 
 

1.  Muffin Pan & Tart Shaper/Scoop & a boxed muffin mix

You’re getting “muffin” for Christmas

2.  Spices

Hope your Holidays are full of “spice”.

3.  Knives

Hope your Holiday Season is on the cutting edge.

4.  Apple/Peeler/Corer/Slicer & Vegetable Peeler

Wishing you the most “A-peeling” Christmas.

5.  Mini Serving Spatula & a Batter Bowl Brownie mix

Hope the Holidays “serve up” a wonderful season full of happiness.

6.  Ice Cream Dipper & a jar of ice cream topping. 

“Dip” into some holiday fun this season, or Have a “cool” Yule!

7.  Measuring Tools
You “measure” up to a great friend, or Wishing you joy beyond “measure”.

8.  Zester & a basket of oranges

Hope your Christmas is full of “zest”, or May your Holidays be “zesty” & fruitful.

9.  Suds Pump

May your Holidays bubble over with fun.

10. 4 piece Colander & Bowl Set

We couldn’t “restrain” ourselves from wishing you a very Merry Christmas.

11. Bamboo Spoon Set or 10” Whisk

No one “beats” you as a neighbor.

12. Mini Whipper & PERFECT Hot Chocolate (see below) 

Whip up a batch of joy for the Holidays.

13.  Bar-B-Boss & BBQ sauce

Hope the Holidays “sizzle” at your house
14.  Any of our Stones
Hope your Holiday’s get “cooking”, or This is to help you “cook” up some great Holiday memories.

15.  Deluxe Cheese Grater & wedge of Parmesan cheese

Hope your Holidays are “grate”, or Wishing you a “grate” Christmas Season!

16. Kitchen Shears

Hope your Holiday is a “shear” delight.

17. Square Griddle & Nylon Tools

Have a “flippin” good Holiday!
18.  Quick Stir Pitcher

Hope you stir up a flavorful Christmas, or Candy canes in the pitcher and saying We “pitcher” you raising a little cane during the Holidays!  Have a Merry Christmas!

19.   Heart Mold

A gift from the “heart” to help you bake up warm Holiday memories.

20.  Baker’s Roller

“Rolling” out some Christmas cheer for someone we think is very dear.

21. Flour/Sugar Shaker

“Sprinkle” laughter and love throughout the Season.

22.  Springform Pan

Helping you “spring” into the new year in style.

23.  Large or Small Spreader or All purpose spreader

“Spreading” Holiday cheer.

24. Apple Wedger & Bar Board.

“Slice” into a wonderful Holiday Season
25. Bamboo spoons or Scrapers

Whether stirring up cakes, cookies, soups or souffles; you’ll find this spoon useful in to many ways.  But whatever it’s use, whatever you do, it says “Merry Christmas from us to you!”

26. Loaf Pan

For being there when kneaded.

27.   Oven Mitt or Oven Pad

We send you warm greetings this Christmas Season! Or Merry Christmas from our “pad” to yours.

28. Stainless Steel Scoops

Hoping you have a “ball” this Holiday Season

29. Nylon Ladle

Wishing you a “souper” Holiday Season

30. Crinkle Cutter
Hope you can “garnish” a wonderful Holiday Season

31. Pizza Stone & Pizza Cutter with our crust mix

“Warm up” to a wonderful Holiday Season “topped” with Christmas cheer!

32. Batter Bowl with dish towel and cake mix, or Cut-N-Seals
Have a “fun-filled” Christmas!

33. Season’s Best Recipe Collection & Spices

Wishing you a Christmas “seasoned” with love

34.  Any of our Recipe Books

Hope this is just the “recipe” to make your Christmas bright!

35. Food Chopper & nuts

Wishing you a choppin’ good Christmas ‘cuz we’re nuts about you!

36.  Measure, Mix & Pour

Wishing you a Holiday mixed with love, laughter, and friends.

37. Our gift boxes filled with any of 60 tools.  Create or make your own combination

“Wishing you Christmas blessings!  Merry Christmas!

 

Teacher Gift Ideas…

The Cheese Grater, the food holder part filled with Hershey Kisses, wrapped in cellophane to help the handle hold the candy in and tagged, "A GRATE teacher is the sweetest gift!" Or "You are a grate teacher" 

Measure All Cup (filled with candy of course!).." no matter how you measureit.. You’re the best teacher!"

Ice Cream Scoop or Stainless Steel Scoops - "Here's the scoop.. You’re the greatest!" or "Here's the scoop-You are a great teacher." Or "Here's the scoop! Thanks for a great year!" "Thanks for teaching me the scoop!"
Suds pump, "You've really Pumped me up for learning!"
Adjustable Measuring Scoop -Thanks for making a measurable difference in my child's life 

Kitchen Shears-It's been a sheer delight having you for a teacher! Thanks for a great year!
Batter Bowl-You bowled us over with your great teaching and patience! Or No one can measure up to you…

Corn Butterer and Corn Cob Knobs-Don't mean to butter you up or sound corny, but I think you are a great teacher! 

Large or small spreader-Start spreading the news! I think you're great! 

Season's Best or any recipe book inscription: Hope you cook up some fun this summer!
Mini Whippers to, with a card that read " Thank you so much for "whipping out" great kids this year!" 
Mini-Serving Spatula, and card read "Thank you so much for "serving up" great kids this year!" 

Favorite Recipes...

The PERFECT Hot Chocolate

1 box dry milk (8 quart size)

1 cup Coffee Mate (3 oz)

1 pound Nestle Quick

1 1/2 cup powdered sugar
Mix together and store in air tight container. Use one cup of water for every 1/3 cup of The Perfect Hot Chocolate. A fun Christmas variation is to crush up peppermint candy canes for a peppermint hot chocolate. 

The Perfect Gift:
Make a batch of The Perfect Hot Chocolate and pour into the Small Batter Bowl. Tie with a ribbon, mixing directions, and the Mini Whipper.

Brandied Cocktail Weiners

1 cup unflavored Brandy

1 cup Ketchup

1 cup sugar

2 packages Cocktail Weiners(I prefer the beef Cocktail Weiners)
Put mixture over cocktail weiners in Family Skillet. Let simmer for 5 hours. Stir occasionally. 

Curly Pasta and Chicken Toss

2 C. fusilli pasta
2 T. cornstarch
1/2 tsp. salt
1 (10 oz./284mL) can condensed chicken broth
Zest of 1 lemon
2 large carrots
1 medium red pepper
1 lb. boneless, skinless chicken breasts
2 tsp. vegetable oil, divided
2 garlic cloves, pressed
2 C. broccoli florets
2 T. fresh snipped basil leaves (or 1 tsp. dried)
1 oz. fresh Parmesan cheese, grated (1/4 cup) 

Cook pasta according to package directions. Drain and keep warm. 

Meanwhile, combine cornstarch and salt in a bowl. Whisk in chicken broth. Zest Lemon; add to broth mixture; set aside. 

Cut carrots diagonally into 1/4-inch thick slices. Cut red pepper into 1-inch pieces. Cut chicken into 1-inch thin strips. 

Heat 1 teaspoon of oil in a stir-fry skillet over medium-high heat until hot. Press garlic into Family Skillet. Add chicken; stir fry 5 minutes, stirring with spoon. Remove from skillet. Heat remaining oil in skillet; add carrots and stir-fry 2 minutes. Add broccoli and pepper; stir-fry 2-3 minutes or until vegetables are crisp-tender. 

Add broth mixture and browned chicken. Bring to a boil; reduce heat to medium and cook until mixture is slightly thick, stirring occasionally. Remove from heat. 

Stir in fusilli and basil. Serve immediately. Grate parmesan cheese over pasta. Top with coarsely ground black pepper, if desired.

 Candy Cane Coffee Cake
1 pouch (16 ounces) pizza crust & roll mix (including yeast packet)
1/4 cup granulated sugar
2 eggs
3/4 cup very warm milk (120°F-130°F)
1/4 cup butter or margarine, softened
1/2 cup pecans, chopped
3/4 cup dried fruit morsel blend (such as dried cranberries, apples and cherries)
1/2 cup cherry preserves
1 tablespoon water

Glaze
3/4 cup powdered sugar
2-3 teaspoons milk

Preheat oven to 375°F. For coffee cake, combine pizza crust & roll mix, yeast packet and granulated sugar in a bowl. Separate 1 egg white from yolk; reserve white. Add milk, butter, whole egg and egg yolk to a bowl. Stir until mixture forms a ball.

Turn dough out onto well-floured surface. With floured hands, knead dough 5 minutes. Sprinkle additional flour over surface as needed to reduce stickiness. Cover; let dough rest 5 minutes.

Chop pecans with Food Chopper; combine with fruit morsels in a bowl. Place dough in center of lightly floured rectangle stone; roll into 12 x 15-inch. Spread preserves in 6-inch strip lengthwise down center of dough to within 1/4 inch of each end; sprinkle fruit mixture evenly over preserves.

Cut 1-inch-wide strips on each side of fruit filling to within 1/2 inch of filling. Lift strips of dough across filling to meet in center, twisting each strip one turn; pinch together in center to seal. Tuck ends up to seal. Lift and stretch one end of shaped dough using spatula; curve to form cane. Cover; let rise in warm place 30 minutes.

Lightly beat reserved egg white with 1 tablespoon water; brush over dough using Pastry Brush. Bake 20-23 minutes or until deep golden brown.

For glaze, mix powdered sugar and milk until smooth; drizzle over warm coffee cake. Cool 15 minutes. Cut into 1-inch slices.

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.
