Happy New Year!

Not only is it the beginning of another calendar year, but we are fast approaching the start of a new season of products from The Pampered Chef.  We will be introducing our new spring line in February. Be one of the first to host a show with our new products. I can't wait to show them to you and your family/friends!  If you would like to see our new products, please respond to this e-mail with your address and I will mail you a brochure next week.  If you would like to earn them for free and at a discount, then book a show!  Host a kitchen show and save 65% - 75% or MORE on your wish list!!!  Call now for one of my last few February dates.  Both you and your guest can choose from all the new products and those soon to be discontinued – the best of both worlds!
We have many exciting things happening in 2004.  New products, my own consultant website in March, a new incentive trip for the whole family to DISNEY WORLD!!!! And all of 2004 to earn it!  Speaking of trips, thank you for a wonderful 2003!  Thanks to your support, I will be traveling to San Diego with my husband this spring on Pampered Chef’s dime.  I couldn’t have done it without you!!  Now, I invite you all to bring your families with mine for our next trip to Disney World in June of 2005.  Call me today if you would like some more information.
Also, start thinking of the upcoming brides in your life. Pampered Chef takes the work out of a Bridal Shower, while showering the bride with quality kitchen tools she picks out. These Pampered Chef Bridal Showers are very popular.  Call now for more information or to book one for the bride in your life.  Also think of us when buying the wedding gift.  You know what you love and use all the time in your kitchen – share those items with the brides you love!  Don’t know what they have?  Give a gift certificate and let them choose their own gift!
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!!!!!!!!!
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!!
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Specials...

January Specials...
Free Gift with Purchase

#GC07 Receive the 1/2 Cup Adjustable Scoop FREE! (a $6.00 value) when purchasing $50.00 or more in products.  It is NOT available in our regular line, just this special!
#GC03 Receive the Adjustable Measuring Teaspoon FREE! With purchase of any Pampered Chef product!

One Time Offer Only!
Free Stuff... February & March Host Bonus
Earn the following Free:

Submit $450 in guest sales, receive:

Stoneware Loaf Pan & Good Company Beer Bread Mix

Submit $650 in guest sales, receive above and the following:
Classic Batter Bowl & Casual Cooking cookbook

Submit $1,000 in guest sales, receive above and the following:
New Traditions Rectangular Baker & Hot Pad/Trivet

Submit $1,250 in guest sales, receive above and the following:
Simple Additions Large Square Platter & Triangles (Set of 2-Black)
Plus:

When 2 friends book and hold a show in March or April, you will receive one of the following:

Simple Additions Large Bowl OR New Traditions Rectangular Baker OR Ultimate Slice and Grate OR Steak Knife Set
Plus:

· Up to 30% off, unlimited products of your choice 

· 10%-20% discount for one year 

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

· Up to 3 half price items or combinations

*Favorite February theme shows: Fondue Party, Hawaiian Luau, Death by Chocolate!

Saying Goodbye on Feb. 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
Birthday Club…

There is still time to sign up for my Birthday Club.  You have nothing to lose, only money to save so sign up today!  Everyone who responded to my e-mail and signed up last month will also be getting the NEW Season’s Best Recipe Collection from me this month!  Thanks!  
Just e-mail me your birthday month and day ASAP and you will get15% off anything in our catalog for a one-day shopping spree (as much as you would like to purchase!) during that month!!!  
Tips & Tricks... Simple Additions 

What would I use Simple Additions for?

· Fast Family Fajitas (Recipe towards end of newsletter) 

· Hard Candy 

· Baked Goodies 

· Appetizers 

· Floating Candles 

· Serving Pieces 

· Storage Containers that are pleasing to the eye 

· Fondue 

· When serving multiple dips (such as the Farmers' Market Seasoning Set) 

· Bruschetta Bread with various toppings 

· Nuts 

· And so much more! The possibilities are endless. Let the SA (Simple Additions) fun begin!
Spotlight on...

Simple Additions...it all adds up!

Stands:

Create beautiful displays and accent any décor! Both stands are made of durable steel with a matte finish, and feature nonskid rubber feet that won't scratch surfaces.

· Three Tiered Stand... Holds a combination of Medium Bowls, Small Squares and Medium Squares. Folds for easy storage. 

· Hospitality Stand... Fits rectangle Platter from the Hospitality set, three Small Bowls, two Medium Bowls, or two Small Bowls and one Medium Bowl. Also used for Fondue. 

Fondue:

· Fondue Accessory Set Includes a Small Bow, Riser, Petite Square, and Accessory Forks. With the Hospitality Stand and our Fondue Accessory Set, all you need is a tea light and your favorite appetizer or dessert fondue recipe. Then, you're ready to "dip!" 

· Accessory Forks... Keep additional forks on hand for fondue, appetizers and more. They'll come in handy when entertaining

Mix & Match...Pile & Stack

*Simple Additions is a system of custom-designed pieces that combine effortlessly to serve any  meal, entertain at home and decorate any room.

*Hand-crafted ceramic

*Chip-resistant

*Dishwasher, freezer, and microwave safe. 

*Safe in the oven for warming only.

· Hospitality Set... The Pampered Chef truly values the hospitality our Kitchen Show hosts offer. For the first time ever, we're offering our hosts a special bonus. Hosts can receive the Hospitality Set for free, half-price or at a discount with their host benefits. These unique dishes coordinate with the rest of the line - we know you'll want to add them your collection. Rectangle Platter (6 x 15 3/4 inches), Large Boat (2 x 13 1/2 inches), 4 Small Boats (2 x 6 1/2 inches). 

· Essential Set...Start your Simple Additions collection with these must-have basics. You'll love how they fit your style. Large Square Platter(15 inches), 4 Small Squares, 4 Small Bowls. 

· Small Bowls... The simple elegance of these white bowls makes them perfect for serving dips and appetizers or for displaying potpourri. 4 1/2 inches, 1 1/2 cups. 

· Medium Bowls... Colorful side dishes served in these classic white bowls are a simple way to dress up your table. Or, create a charming centerpiece with floating votive candles and dried flowers. 7 1/2 inches, 5 1/4 cups. 

· Small Squares... These pieces are the perfect size for serving appetizers, or use as desk or countertop organizers. 7 1/4 inches. 

· Medium Squares... Use as dinner plates for everyday dining or showcase a candle centerpiece for dramatic decorating. These versatile squares easily adapt to all the tables in your life. 10 inches. 

· Triangles... Create an elegant, classic look on your table when you combine black and white. Four triangles fit on the Large Square Platter; two fit on the Medium Square. Great for individual servings, too! 

· Large Square Platter... The Pampered Chef truly values the hospitality our Kitchen Show hosts offer. Hosts can receive the Large Square Platter for free, half-price or at a discount with their host benefits. This platter coordinates with the rest of the line - we know you'll want to add this to your collection. 15 inches 

· Large Bowl... Fill this generously sized bowl with your favorite salads, pasta or entrées. Ideal for summer celebrations. Coordinates with our system of Simple Additions™ ceramic pieces. 12 3/4-inches square, 5-quart volume. 

 Favorite Recipes...

Silky Chocolate Fondue

6 ounces fine-quality bittersweet chocolate, chopped 

1/2 cup caramel ice cream topping 

1/2 cup heavy whipping cream

Assorted dippers such as strawberries, marshmallows, pound cake cubes or graham crackers

In small (2-qt.) saucepan, bring 1 inch of water to a simmer over low heat. In double boiler, combine chocolate, ice cream topping and cream; mix well. Set double boiler over simmering water in saucepan. Heat chocolate mixture 7-10 minutes or until chocolate is melted and mixture is smooth, stirring occasionally.

Pour chocolate mixture into Simple Additions™ Small Bowl. Serve fondue immediately with assorted dippers

More Recipes...

Elegant Cheese Fondue

1 can (10 3/4 ounces) condensed cheddar cheese soup 

1 cup (4 ounces) shredded Swiss or cheddar cheese 

1/4 cup non-alcoholic wine, beer or apple juice 

1 small garlic clove, pressed 

1/8 teaspoon Tabasco® hot pepper sauce 

Assorted dippers such as French bread cubes, bite-size vegetables or cooked ham cubes

Combine soup, cheese, wine, garlic and hot pepper sauce in Classic Batter Bowl. Microwave on HIGH 3-4 minutes or until cheese is melted and mixture is smooth, stirring after each minute. 

Pour cheese mixture into Simple Additions™ Small Bowl. Serve fondue immediately with assorted dippers.

Caramel Peanut Butter Fondue

1 14 ounce bag of unwrapped caramels

1/2 cup of half and half

1/3 cup of peanut butter

Assorted dippers: pretzels, marshmallows, apples, strawberries, etc...

Combine all of the ingredients (excluding the dippers) in the Classic Batter Bowl and microwave on high for 2 minutes or until melted, stirring every 30 seconds. Place in SA fondue set and enjoy.

Mocha Fondue

1 4-ounce package sweet baking chocolate, broken up 

4 ounces semisweet chocolate, chopped 

2/3 cup light cream or milk 

1/2 cup sifted powdered sugar 

1 teaspoon instant coffee crystals 

2 tablespoons coffee liqueur

Assorted fruits (such as star fruit slices, pineapple chunks, kiwi fruit wedges, strawberries, pear slices, banana slices)

Combine all of the ingredients (excluding the dippers) in the Classic Batter Bowl and microwave on high for 2 minutes or until melted, stirring every 30 seconds. Place in SA fondue set and enjoy.

Supreme Pizza Fondue

4 ounces bulk Italian sausage 

1 small onion, finely chopped 

1 clove garlic, minced 

1 30-ounce jar meatless spaghetti sauce 

1 cup sliced fresh mushrooms 

2/3 cup chopped pepperoni or Canadian-style bacon 

1 teaspoon dried basil or oregano, crushed 

1/2 cup sliced pitted ripe olives (optional) 

1/4 cup chopped green sweet pepper (optional)

Combine all of the ingredients (excluding the dippers) in the Classic Batter Bowl and microwave on high for 2 minutes or until melted, stirring every 30 seconds. Place in SA fondue set and enjoy.

Fast Family Fajitas

1 medium green bell pepper

1 medium red bell pepper
4 boneless, skinless chicken breast halves (about 4 ounces each)
2 teaspoons vegetable oil, divided
1 garlic clove
1 envelope Lipton® Recipe Secrets® Onion Soup Mix
1/2 cup water
1/2 cup salsa
12 (7-8 inch) flour tortillas, warmed
Optional toppings: guacamole, additional salsa, shredded Colby & Monterey Jack cheese blend and sour cream

Cut bell peppers into 1/2-inch strips using Utility Knife. Cut chicken crosswise into thin strips.

Heat Stir-Fry Skillet over medium-high heat. Add 1 teaspoon of the olive oil and chicken. Stir-fry 3-4 minutes or until chicken is thoroughly cooked. Remove from skillet; set aside. Add remaining oil, bell peppers and garlic pressed with Garlic Press; stir-fry 1-2 minutes or until vegetables are crisp-tender.

Add chicken, soup mix, water and salsa to bell pepper mixture. Cook and stir 2-3 minutes or until heated through.

To serve, place chicken mixture in center of tortillas. Serve with toppings, if desired.

Cook's Tips: To heat tortillas in microwave oven, place tortillas in Large Micro-Cooker®. Microwave, covered, on HIGH 11/2-2 minutes or until heated through.

To heat tortillas in conventional oven, preheat oven to 350ºF. Place tortillas, slightly overlapping, on Large Round Stone. Bake 5 minutes or until warm.

Serving a large crowd? Create a fajita bar using Simple Additions™. Place chicken and vegetable mixture in Medium Bowl. Place guacamole, salsa, shredded cheese and sour cream in Small Bowls. Cut tortillas in half; arrange tortillas and bowls on Large Square Platter and serve. 

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.
