What’s Cookin’ with The Pampered Chef?
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(NOTE: Be sure to scroll down to the end and get the special PINK Spring recipes!!)
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May is a very special month for Pampered Chef…
It is a time when we stop and think about how we can reach out and make a difference!!
”HELP WHIP CANCER®” is our annual campaign to help promote awareness and contribute donations for education and early detection of Breast Cancer. We are featuring our annual PINK PRODUCTS—fun and functional…but most importantly, with each purchase our company will make a donation of the American Cancer Society.
YOU can be a partner with us to HELP WHIP CANCER…and make a difference today!!
 
I am excited to be YOUR personal kitchen consultant. Please feel free to contact me anytime to order new product, get advice for your gift giving, take care of problems, or to offer recipes for you and your family.  Don’t forget Mother’s Day (I can do gift cards/gift certificates), Father’s Day (take a look at our fabulous grilling tools for the BBQ king in your life) and graduations!
MAY SPECIALS:
[image: image8]Do it for them…Do it for you!
Your mother, your sister, your friend — we've all been touched by breast cancer. As a May host or guest, you can help fight breast cancer through Help Whip Cancer®. 
$1 from each of the host product and guest PINK products ordered will be donated to the American Cancer Society’s breast cancer education and early detection programs.
 
MAY HOSTS:
Host a show….and HELP WHIP CANCER!!
Host a Show in May, and you can choose ONE of the following products at 60% off:
 Pink and White Dots Martini Glasses—set of eight only $35.60; set of four only $17.80 
                        (Set of 4 regularly priced at $44.50)
  Ice Bucket and Scoop Set—only $13.60 (A $36.00 value)
 Family Size Quick Stir Pitcher—only $9 (A $22.50 value)
When your guest sales total $550 or more, you receive our AWESOME Help Whip Cancer® apron FREE!
 
MAY GUESTS:
· Help Whip Cancer® Reusable Shopping Bags-Set of 2-Free to guests who spend $60 or more in May. Or $4.50 for a set of 2 

· Pink & White Dots Martini Glasses #2294 $44.50 

· Sweet Honey Vanilla Sprinkle-#9749 $6.50 

· Pink & White Twixit! Clip Combo Pack-#2641 $5.50 

· Pink Color Coated Tomato Knife-#1036 $15 

******************************
JUNE SPECIALS
JUNE  HOSTS
GO OUT TO EAT!
Host a Show in June and save 60% on one of our favorite outdoor products!
· BBQ Grill Tray only $11.80! 
· Collapsible Serving Bowls (2 qt's., 4 qt's. & 8 qt's.) only $24! 
· Outdoor Party Sticks (one bottle holder & six glass holders) only $15.60! 
· BBQ Grill Basket only $10.60! 
When guest show totals equal $650 or more, you also can choose  from a cool, NEW TOP SECRET outdoor product valued over $40!
 
JUNE  GUESTS
Lend me your EAR…
As a June guest, you can choose one of these corn companions FREE when your purchase totals $60 or more:
   Kernel Cutter-The curved, serrated stainless blade quickly removes kernels from cobs. Great for cooked or raw corn!  
Corn Cob Nobs® & Corn Butterer-Insert the eight nobs into ears of corn before cooking; they cool within seconds. Then, neatly baste butter on the ears, and take a bite!
Top Ten Reasons to Consider a
Pampered Chef Business…
10.  We have the MOST fabulous products...and you can earn them all FREE!!
9.  You will become part of team of friendly, fun people.
8.  Our training is simple and thorough...and always helping you improve--both in your business and as a person!!
7.  You can work when and how often you want...a night out from the kids once a week or enough to replace your current employment!!
6.  Most Pampered Chef consultants can earn $4-500/month doing just one show/week!!  (based on 2009 show average of $450)
5. It's easy to earn enough extra money to make a car payment, pay for braces, pay off a credit card...or even pay the mortgage!!
4.  Our company offers amazing incentives to their consultants... including UNBELIEVABLE trips in first class Pampered Chef style!!
3.  It is only $155 to begin –everything you need to start your new business and pursue YOUR dream!!
2. YOU WILL HAVE FUN…How would it feel to LOVE YOUR JOB??
1.  I am adding wonderful, committed individuals to my team NOW...just like YOU.
I’d love to talk to you about this wonderful opportunity…
Just call or email me—no commitment, just information!!
972-837-2640/pjmckay@dfwair.net
www.pamperedchef.biz/pjmckay
Celebrate “HELP WHIP CANCER®” with YUMMY, Pink Recipes
Strawberry Cheesecake Trifle
INGREDIENTS:
2 quarts strawberries, sliced 
2 tablespoons sugar 
2 tablespoons almond extract 
2--8 ounce blocks cream cheese, softened 
1 C. sour cream 
2 C. powdered sugar 
1 t. vanilla extract 
1/4 t. almond extract 
16 ounce tub whipped topping or 1 pint cream, whipped 
1 large angel food or pound cake, torn into pieces
PREPARATION:
Set aside some berries for garnish. Mix rest with sugar and almond extract. Set aside. Mix cream cheese, sour cream, powdered sugar, vanilla and almond extract. Fold in whipped cream. 
In a trifle bowl: 1/2 cake, 1/2 berries, 1/2 cream cheese mixture, repeat layers. 
Garnish with remaining berries. Refrigerate.
  
Strawberry Cheesecake Microwave Cake
1 strawberry cake mix 
(if you can't find strawberry ~Pillsbury and Betty Crocker makes one ~ you can use white, add one drop of red food color)
1 tsp. strawberry extract 
½ cup white chocolate chips
1 (3 oz. box) cheesecake pudding mix
16 oz. sour cream
½ cup oil
3 eggs
Garnish: whipped topping and fresh Strawberry fans. 
 
Spray your pan lightly and dust with flour (works best with Baker's Joy or Pam with Flour).
Whisk eggs and pudding mix together in Classic Batter Bowl.
Add remaining ingredients, blending well with Mix N' Scraper.
Drop batter into Fluted stoneware pan and microwave on high 12-14 minutes. 
(Watch your cake after 10 minutes if you microwave runs hot.) Works best if your have a turntable in your microwave. If not, rotate every 4-5 minutes. 
Invert cakes immediately, but leave pan over the cake for 10 minutes. Cool. Garnish (Flour Sugar Shaker filled with powdered sugar, fresh strawberry fans made with your Egg Slicer Plus, fresh mints snipped with your Kitchen Shears) as desired.
 
Pink Lemonade Dessert Squares –YUMMY!!
  Crust: 
  1 ¼ c finely crushed mini-twist pretzels (about 2 ½ c pretzels) 
  ½ c (1 stick) butter or margarine, melted 
  1 tbsp water 
  ¼ c sugar 
  Filling: 
  1 pkg (8 oz) cream cheese 
  ¾ c thawed, frozen pink lemonade concentrate 
  1 lemon 
  5-6 drops red food coloring (optional) 
  1 container (8 oz) frozen whipped topping, thawed, divided 
  1 pkg (3.3 oz) white chocolate instant pudding and pie filling 
  Quartered lemon slices (optional) 
 Preheat oven to 350 degrees.  For crust, finely crush pretzels in resealable plastic food storage bag with Meat Tenderizer or Baker's   Roller.  Place butter in Small Micro Cooker; microwave on high 30-60   seconds or until melted.  Add water to melted butter.
 In Small   Batter Bowl, combine crushed pretzels and sugar; mix well.  Add   butter mixture to crumb mixture; mix well and press over bottom of   Medium Bar Pan.  Bake 12 minutes.  Remove from oven to Stackable   Cooling Rack; cool completely. 
 For filling, place cream cheese in Classic Batter Bowl; microwave on high 30 seconds or until softened.  Whisk cream cheese until smooth   using Stainless Steel Whisk.  Gradually add lemonade concentrate,   mixing well after each addition, until well blended.  Zest entire lemon using Lemon Zester/Scorer; finely snip zest using Kitchen Shears.  Add lemon zest and food coloring, if desired, to cream   cheese mixture. 
 Attach open star tip to Easy Accent Decorator; fill with 1 c of the   whipped topping and set aside for garnish.  Add pudding mix to cream   cheese mixture; whisk until well incorporated (mixture will be   thick).  Fold in remaining whipped topping using Classic Scraper.   Using Large Spreader, spread filling evenly over crust. 
Pipe 15 rosettes over dessert.  If desired, garnish each rosette   with one lemon slice.  Refrigerate at least 30 min or until ready to   serve.  Cut into squares using Utility Knife; serve using Mini   Serving Spatula. 
Yield: 15 servings 
Cook's Tips: 
 If desired, this recipe can be doubled and prepared in the Stoneware Bar Pan.  Use Stainless (4-qt) Mixing Bowl to mix filling.  I've   found that you don't need to double the pudding, however.  It has plenty of flavor without doubling. 
 
Raspberry-Champagne Cream Cake
Cake:
Nonstick cooking Spray with flour
1 pkg. (18.25 oz) white cake mix
3 egg whites
¾ cup pink champagne
½ cup milk
2 T. vegetable oil
1 tsp. Double-Strength Vanilla
6 drops red food coloring
 
Sauce
1 container (10 oz.) frozen raspberries in syrup
1 cup pink champagne, divided
1 T. cornstarch
 Frosting
2 cups heavy whipping cream
½ cup powdered sugar
1 tsp. vanilla
2 large marshmallows, sliced into quarters
Fresh raspberries (optional)
 Bake Cakes.
1.  Preheat oven to 325°F.  Spray Cake Pans with nonstick cooking spray with flour; set aside.  Place cake mix in Stainless (4-qt.) Mixing Bowl; Whisk to break up lumps.  Add remaining cake ingredients; whisk 2-3 minutes or until smooth.  Divide batter between pans, spreading evenly.  Bake 20-24 minutes or until wooden pick inserted in centers comes out clean. Remove pans from oven.  Press cakes gently with a clean kitchen towel; cool 10 minutes, Invert cakes onto Stackable Cooking Rack, then invert again so cakes are top-side up; Cool Completely.
 Prepare Sauce.
2.  Meanwhile, combine raspberries and ¾ cup of the champagne in 1.5 qt. Saucepan.  Cook on medium-high heat 6-10 minutes or until mixture comes to a boil.  Combine cornstarch and remaining champagne in (1 cup) Prep Bowl; Stir until smooth.  Add cornstarch mixture slowly to pan, whisking constantly with Silicone Sauce Whisk.  Cook 2-3 minutes or until mixture is thickened.  Strain using (5-in.) Strainer into Small Batter Bowl; discard seeds.  Refrigerate sauce 1 hour or until cool.
                                                                                                                           
Prepare Frosting and assemble cake.
3.  In Classic Batter Bowl, beat cream, sugar and vanilla on high speed of electric hand mixer until starting to thicken.  Place marshmallows in another Prep Bowl.  Microwave on HIGH 10-20 seconds or until almost melted; add to batter bowl.  Beat on HIGH until soft peaks form.  Place one cake on cutting Board.  With Color Coated Bread Knife, carefully slice cake in half horizontally to form two layers.  Repeat with remaining cake.  Place one layer on Cake Pedestal.  Spread with 2/3 cup of the frosting; top with another cake layer.  Repeat with remaining layers.  Frost top and sides of cake with remaining frosting.  Garnish with raspberries, if desired.  Serve  with Sauce.
 
Chef’s Corner:
**There is no need to purchase expensive champagne for this recipe.
**If you cannot find frozen raspberries in syrup, place 1 ½ cups bagged frozen raspberries 1/3 cup sugar and ¼ cup water in Saucepan; add champagne and continue as directed in Step 2.
 
 

**************************


TERRIFIC TASTY TIPS:
Just a few ideas to simplify your cooking!!
SUB LIKE A PRO!!
It happens to every cook sooner or later: You're in the middle of a recipe when you realize you're out of a key ingredient. Don't panic! Check our handy chart for a quick solution!!
 FRUITS  AND VEGETABLES
Lemon juice:: 1 tsp. = ½ tsp. vinegar
Garlic:  1 small clove = 1/8 tsp. garlic powder
Tomato juice: 1 cup = ½ cup tomato sauce plus ½ cup water
Tomato sauce: 2 cups = ¾ cup tomato paste plus 1 cup water
 DAIRY  PRODUCTS
Eggs:  1 large egg = ¼ cup egg substitute
Whole milk: 1 cup = ½ cup evaporated milk plus ½ cup water
Half-and-half:  1 cup = 7/8 cup milk plus 1½ Tbsp. melted unsalted butter
Heavy cream: 1 cup = 1/3 cup melted unsalted butter plus ¾ cup milk (to use for baking, not for  whipping)
Sour cream: 1 cup = 1 cup plain yogurt
Plain yogurt: 1 cup = 1 cup cottage cheese (blended until smooth), buttermilk or sour  cream
Buttermilk:  1 cup = 1 cup minus 1 Tbsp. sweet milk plus 1 Tbsp. lemon juice or vinegar  (let it stand for 5 minutes before  using)
 FLOUR
All-purpose flour: 1 cup sifted = 1 cup plus 2 Tbsp. cake flour
Cake flour: 1 cup sifted = 1 cup minus 2 Tbsp. sifted all-purpose flour
Self-rising flour: 1 cup = 1 cup minus 2 tsp. all-purpose flour plus 1½ tsp. baking powder and ½ tsp. salt
 SUGAR
Granulated sugar: 1 cup = 1 firmly packed cup brown sugar
Brown sugar: 1 firmly packed cup = 1 cup granulated sugar plus ¼ cup molasses
Powdered sugar: 1 cup = ¾ cup granulated sugar
 HERBS
Fresh herbs: 1 Tbsp. = 1 tsp. dried herbs
Dried herbs: 1 tsp. = 1 Tbsp. fresh, finely cut
Allspice:  1 tsp. = ½ tsp. cinnamon plus ½ tsp. ground cloves
Apple pie spice: ½ tsp. = ½ tsp. cinnamon, ¼ tsp. nutmeg plus 1/8 tsp. cardamom
Pumpkin pie spice: 1 tsp. = ½ tsp. cinnamon, ¼ tsp. ginger, 1/8 tsp. allspice plus 1/8 tsp. nutmeg
 WINE
Red wine: 1 cup = 1 cup beef broth, tomato juice or water
White wine: 1 cup = 1 cup grape juice, apple juice, chicken broth or water
 CHOCOLATE
Unsweetened:  1 oz. = 3 Tbsp. unsweetened cocoa powder plus 1 Tbsp. unsalted butter
Semisweet:  1 oz. = 1 oz. unsweetened chocolate plus 4 tsp. sugar
Unsweetened cocoa powder: 3 Tbsp. = 1 oz. unsweetened chocolate, melted
 
CONDIMENTS
Balsamic vinegar: 1 Tbsp. = 1 Tbsp. red wine vinegar plus 1 tsp. honey
Light corn syrup: 1 cup = 1 cup honey
Honey:  1 cup = 1 cup maple syrup
Baking powder: 1 tsp. = ¼ tsp. baking soda plus 5/8 tsp. cream of tartar
Cornstarch:  1 Tbsp. = 2 Tbsp. all-purpose flour
Ketchup:  1 cup = 1 cup tomato sauce, ½ cup sugar plus 2 Tbsp. vinegar (to use for  cooking, not as a condiment)
Dry mustard: 1 tsp. = 1 Tbsp. prepared mustard
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Making cooking fast, easy and fun! Let me equip you with the right tools for the right job so you can get out of the kitchen faster! Visit my web site for 24/7 shopping. OUTLET available through my web site.
Join my team- be your own boss! My business can change your life!
******************
 
   

 

 

 
