	The Perfect Mix
	Variations
	Celebrating Home Stoneware to use 

	Assorted Preserves
	Gift giving wrapped in cello with Oval basket, Stir in a bit of complementary juice to loosen and pour over whipped cream cheese and serve with crackers/fruit.
Mix into fluff, cream cheese and cool whip for a fruit dip!
	Lg. Hospitality basket,
Cool dip, appetizer plates.

	Chocolate Fondue
	Gift giving with fondue pot.  
Pour over ice cream

	Berry Fondue Set

	Apple Crisp/Oatmeal Cookie
	Add raisins, dates, walnuts, seeds to make energy bars. Use as Apple Crisp topping, serve with ice cream and caramel sauce at the party.  
	Rectangle or round bake ware, 13x9, 8x8 stoneware, chip/dip, 

	Raspberry Sugar Cookie
	Add ½ cup flour to make thumbprints with raspberry jam for Linzer style cookie or substitute our peach preserves for Peach Melba cookie. 
Bake as a brownie, cut into squares and dip into Chocolate Fondue. 
	Rectangle or round bake ware, 13x9, 8x8 stoneware, chip/dip, 

	Blueberry Sugar Cookie
	Crust for cookie pizza with tropical flair using sweetened cream cheese, drained pineapple, almonds and maraschino cherries

	Rectangle or round bake ware, 13x9, 8x8 stoneware, chip/dip, 

	Cinnamon Monkey Bread
	
	

	Sweet DIPS:

Praline Dip

Apple Cinnamon
	Use as dip, pie filling,  pumpkin or spice cake filling (rolled or layered), spread between sliced bread for French Toast, pipe into individual shells of choc, or cooked crusts, phyllo, puff pastry for individual finger desserts
	CH serving bowls to prepare. Serving ideas:  Use any collection cool dips, LIS tree dishes, 8x8 for bars, prestige triple serve, chip/dip…get creative in what to serve it in and on: laurel 3 tiered server in another bowl.  Use the Trio Bowl server, Essential Glass and stands or rectangle collections.

	MUFFINS:

Blueberry Crumb 

Pecan Pie
	
	8x8,  9x13, bundt pan, chip/dip or loaf pan.  Serve on pedestal stands in paper, bake in individual pieces for gifts, 

	Creamy Orange Drink Mix
	Add your favorite sherbet for a fabulous punch
	


	Savory DIPS:  

BLT

SW Chipotle 

Herb Garden Dill

Salsa Ranch

Sun Dried Tomato

Spinach Artichoke

Zesty Crab (use as a flavor enhancer for a seafood bisque)

	All of these can be used as a seasoning, 
For creamy style Salad Dressing loosen up with milk.  Or make a vinaigrette with the seasoning of your choice.  Use a tablespoon in omelets, scrambled eggs, quiche, mashed potatoes, sour cream for baked potatoes. Use as spread on breads for subs, Panini, pizza and wraps or assorted finger sandwiches to add a twist to old favorites!  
Mix with a little olive oil and dip bread or rub into steak, chicken, pork, seafood and fish before cooking.  Make a “Compound Butter” to place inside chicken breast or on top of the broiled meats.  These can be used in many appetizer applications:  goat cheese tarts, piped into phyllo shell, puff pastry, deviled eggs, vegetables…

Use to enhance the flavor of pasta and rice too…just add some with the butter!

There are SO many ways to incorporate these seasonings into your basic recipes…The combinations are already mixed perfectly…no guessing on how much to add of each spice!  These can enhance and add some Bam to every thing you serve!
	Use any CH serving bowls to prepare.  Serve in a variety of ways with our CH products.

Serving ideas:  Use any collection cool dips, LIS tree dishes,  LIS Divided Tree Tray, prestige triple server, chip/dip…get creative in what to serve it in and on: laurel 3 tiered server.   Use the Trio Bowl server, Essential Glass and stands or rectangle collections.



	SOUPS:

Cheesy Potato

Creamy Corn Chowder


	Soup…add toppings such as croutons, bacon, crackers, , Shredded cheese. 
For Beer cheese soup replace water with beer
	Bean Pot for micro cooking and serving.  

Can make and serve on busiest days.  



	Beef Stew
	Might use favorite meatball recipe or pork instead of the stew meat.  Pour over cooked rice as a casserole.
	Casserole dish, beanpot

	Cheese Fondue
	Add wine or beer to change up the flavors.
	Fondue set


