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Girls Night Out Party
Earn even more free gifts!
Host Nlame

Party Date
Party Closing Date

Complete your Guest

i 1 Dating In Waiting!
List & return to me by ating aiting

$100 Paid 7 or more Adult
Outside Orders Guests in Attendance

(10 forit all!



Big News...It's Girls Night Out

You deserve a night out! g :
Join the “Girls” for an evening of fun, i y Forafun game we will be

food, new recipes, Tupperware tips,
and shopping!!

playing, call your host with a
surprising fact about yourself

Host

Date that no one else would know
Time about.

Place

R.S.V.P. (For example: previous job,

This flyer is just a sample life experience, etc.)

of what’s new in Tupperware!
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Activities for a “Girls Night Out” Party

Guess My Surprising Fact:
Have your host make a list of everyone who is attending their party on the Surprising Fact
Activity Sheet and record the guests surprising fact about themselves. T he day of the
party, contact your host to get the list of surprising facts and names of the people
attending. Use a new Activity Sheet to record all the surprising facts and list the names
of the people attending (including your host,) but not in the same order as their surprising
fact. Make copies of this sheet, one for each name on the list. During the party, give
everyone the Activity Sheet and have them go around to each person at the party and ask
them their name and ask yes or no questions about the different surprising facts to try to
determine who belongs with what fact. T hey may not come out and tell what their fact is,
they must guess. T he first one done will have their sheet checked for accuracy. T he guest
with the most correct wins a prize.

Another option for the game: When you arrive at the party, use the Activity Sheet to cut
into strips all the surprising facts about the guests coming to the party. Place these slipsin
abowl. When you begin your party, give each guest a piece of paper and a pen and have
them write everyone’s name down the left column of their piece of paper as they introduce
themselves. When you are ready to play this game*, draw a surprising fact out of the bow.
Everyone must then guess which guest represents that surprising fact. T he guest with the
most correct answers wins a prize. (‘T his way makes it easy for you to add last minute
guests who did not RSVP to the game.)

*You could also conduct the surprising fact drawings throughout your demonstration.



“Girls Night Out” Party
Surprising Fact Activity Sheet
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Activities for a “Girls Night Out” Party

Tic Tac Toe;

Have each guest make a Tic Tac Toe grid on a piece of paper. T hen have them listin
each section something women love to do when spending time with “the girls.” Using the list
below, start calling off items on the list. When a guest has the item you have called off, they
put an X or an O in that square. T he first guest to get a tic tac toe wins a prize. You can
determine whether you want to do a diagonal line, a straight line, a blackout (where they
have each square crossed off,) make a T {for T upperware} (where they have the entire
top and middle rows crossed off.)

List of Activities:

Shopping Eating Movies Tupperware Party
Traveling Crafts Talking Scrap Booking
Exercising Dancing Drinking Talk About Men
Relaxing Cooking Laughing Sitting By the Pool
Concerts Gossiping Pampering Craft Shows
Antiquing Watch T.V. Bible Studies Visiting Others
Plays Opera Ballet Fund Raising

Sports Volunteering Get Kids Together Talk On The Phone




THINGS THAT WILL AMAZE YOU
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Try these out !

Are flies or bees bothering you? Spray them with hairspray and they will take a quick dive.
Sealed envelope - Put in the freezer for a few hours, then slide a knife under the flap. The
envelope can then be resealed.

Use empty toilet paper roll to store appliance cords in. It keeps them neat and you can
write on the roll what appliance it belongs to.

For icy door steps in freezing temperatures: get warm water and put Dawn dishwashing
liquid in it. Pour it all over the steps. They won"t refreeze.

Crayon marks on walls? This works wonderfully! A damp rag dipped in baking soda. Comes
of with little effort (elbow grease that is)!

Permanent marker on appliances/counter tops (like store receipt BLUE) rubbing alcohol on
paper towel.

Whenever you purchase a box of SOS Pads, immediately take a pair of scissors and cut
each pad into halves. Now a box of SOS pads lasts twice as long and scissors get sharpened
this way!

Blood stains on clothes? Not to worry! Just pour a little peroxide on a cloth and proceed to
wipe off every drop of blood. Works every time!

Use vertical strokes when washing windows outside and horizontal for inside windows. This
way you can tell which side has the streaks. Straight vinegar will get outside windows really
clean.

Don"t wash windows on a sunny day. They will dry too quickly and will probably streak.
Spray a bit of perfume on the light bulb in any room to create a lovely light scent in each
room when the light is turned on.

Place fabric softener sheets in dresser drawers and your clothes will smell freshly washed
for weeks to come. You can also do this with your towels and linens.

Candles will last a lot longer if placed in the freezer for at least 3 hours prior to burning.
To clean artificial flowers, pour some salt into a paper bag and add the flowers. Shake
vigorously as the salt will absorb all the dust and dirt and leave your artificial flowers
looking like new! Works like a charm!



Girlfriends...

Bring casseroles and scrub your bathroom when you are sick.

Keep your children and keep your secrets.

Give advice when you ask for it. Sometimes you take it, sometimes
you don't.

Don't always tell you that you're right, but they're usually honest.
Still love you, even when they don't agree with your choices.

Might send you a birthday card, but they might not. 1t doesn't
matter in the least.

Laugh with you, and you don't need canned jokes to start the
laughter.

Pull you out of jams.

Don't keep a calendar that lets them know who hosted the other
last.

Will give a party for your son or daughter when they get married or
have a baby, in whichever order that comes!

Are there for you, in an instant, and truly when the hard times
come.

Listen when you lose a job or a husband.

Listen when your children break your heart.

Listen when your parents’ minds and bodies fail.

Bless your life. Once we were young, with no idea of the incredible
joys or the incredible sorrows that lay ahead. Nor did we know how
much we would need each other.



GREAT IDEAS

Stuff a miniature marshmallow in the bottom of a sugar cone to prevent ice cream drips.
Use a meat baster to "squeeze" your pancake batter onto the hot griddle and you'll get
perfectly shaped pancakes every time. Tupperware’'s Mix-N-Stor Plus Pitcher is awesome
for pancakes, cupcakes, and cake batters!

To keep potatoes from budding, place an apple in the bag with the potatoes.

To prevent eggshells from cracking, add a pinch of salt to the water before hard-boiling.
Run your hands under cold water before pressing Rice Krispies' treats in the pan and the
marshmallow won"t stick to your fingers.

To get the most juice out of fresh lemons, bring them to room temperature and roll them
under your palm against the kitchen counter before squeezing.

To easily remove burnt on food from your skillet, simply add a drop or two of dish soap and
enough water to cover the bottom of the pan, and bring to a boil on stovetop.

Spray your Tupperware with nonstick cooking spray before pouring in tomato based sauces
and you won't have problems with stains.

When a cake recipe calls for flouring the baking pan, use a bit of the dry cake mix instead
and there won't be any white mess on the outside of the cake.

IT you accidentally over salt a dish while it"s still cooking, drop in a peeled potato and it will
absorb the excess salt for an instant "fix me up."”

Brush some beaten egg white over pie crust before baking to yield a beautiful glossy finish.
Place a slice of apple in hardened brown sugar to soften it. Better yet, keep it in
Tupperware’s Modular Mates Containers and you won't need the apple. (A Modular Mates
Mini Rectangular Two Container holds 2+ pounds of brown sugar.)

When boiling corn on the cob, add a pinch of sugar to help bring out the corn"s natural
sweetness. Even better, microwave corn on the cob in the Oval Microwave Cooker to retain
the vitamins and fresh picked taste! Just rinse under water and cook 3 minutes per ear.
To determine whether an egg is fresh, immerse it in a pan of cool, salted water. If it sinks,
it is fresh, but if it rises to the surface, throw it away.

Cure for headaches: Take a lime, cut it in half and rub it on your forehead. The throbbing
will go away.

Don't throw out all that leftover wine: Freeze into ice cubes for future use in casseroles
and sauces.

IT you have a problem opening jars, try using latex dishwashing gloves. They give a non-slip
grip that makes opening jars easy.

Potatoes will take food stains off your fingers. Just slice and rub raw potato on the stains
and rinse with water.

To get rid of the itch from mosquito bites, try applying soap on the area and you will
experience instant relief.



Ants, ants everywhere ... Well, they are said to never cross a chalk line So get your chalk
out and draw a line on the floor or wherever ants tend to march. See for yourself.

Use air-freshener to clean mirrors. It does a good job and better still, leaves a lovely smell
to the shine.

When you get a splinter, reach for the scotch tape before resorting to tweezers or a
needle. Simply put the scotch tape over the splinter, then pull it off. Scotch tape removes
most splinters painlessly and easily.

Now look what you can do with Alka Seltzer:

Clean a toilet. Drop in two Alka Seltzer tablets, wait twenty minutes, brush and flush.

The citric acid and effervescent action clean vitreous China.

Clean a vase. To remove a stain from the bottom of a glass vase or cruet, fill with water and
drop in two Alka Seltzer tablets.

Polish jewelry. Drop two Alka Seltzer tablets into a glass of water and immerse the jewelry
for two minutes.

Clean a thermos bottle. Fill the bottle with water, drop in four Alka Seltzer tablets, and
let soak for an hour (or longer, if necessary).

Unclog a drain. Clear the sink drain by dropping three Alka Seltzer tablets down the drain
followed by a cup of Heinz White Vinegar. Wait a few minutes, then run the hot water.

To clean your microwave oven, place 1 cup of water in a microwave safe container and place
in the microwave for 1 minute. This will moisten the inside of your microwave so you can
easily wipe away stuck on food. To make your kitchen smell wonderful, place a few drops of
vanilla or peppermint extract in the water. Of course, with Tupperware’'s Rock ‘N Serve and
CrystalWave line of products, you won't have any microwave splatter!!

Before peeling bananas for a fruit salad, place them in the sink and pour hot water over
them. This will help them keep fresher, longer in your salad.

Do your friends a favor! Pass this timely (and some not-so-timely) information on to a
friend or two. Or better yet, invite your friends to your home for a “Tupperware Girls
Night Out Party!” We have many more recipes and ideas to share. It will be so much fun
and you will receive all the free Tupperware!

For personalized service, contact me,
your Tupperware specialist:




"(irls Night Out Rccipes

Tupperware

Strawberry Banana Smoothie
(Makes 4 Cups)

1 cup milk
2 cups frozen vanilla yogurt (about 8 scoops)
1 teaspoon Lemonade flavor low calorie drink mix
1 cup strawberries (cut into pieces)
1 medium ripe bananas (cut into chunks)

1. Place all ingredients in blender container in order listed, using Ice Cream
Scoop for frozen yogurt; cover. Blend on high speed until smooth.
2. Serve immediately in Impressions 10-oz. Tumblers
with scoops of extra yogurt.

Veggie Pizza Appetizers
(Makes 4 Dozen)

2 pkg. refrigerated crescent rolls in a tube (8-0z. each)
1 packet ranch dip mix (1-0z.)

2 cups chopped fresh vegetables (broccoli, cauliflower, carrot)
1 cup shredded Cheddar cheese

carefully sealing seams with fingers, and making slight lip on edges.

2 pkg. cream cheese (8-0z. each), softened 3/4 cup mayonnaise

1. Heatovento375° Linebottom of 11% x 17% cookie sheet with sides with crescent rolls,

2. Mix cream cheese, mayonnaise and ranch dip mix in Quick Chef with blade until
completely blended. Spread over cooled crescent roll crust with Sandwich Spreader.
3. Chop vegetables with The Chopper Machine. Sprinkle evenly over cream cheese
mixture. T op with Cheddar cheese. Cut into squares; place in Tupperware Cake T aker.
Cover; refrigerate several hours or overnight. Serve. Refrigerate leftover appetizers.

Tupperware

Tupperware

Cool Cake
(Makes 12 Servings)

1 pkg. (2-layer size) yellow cake mix
1 pkg. (4-serving size) lemon or orange flavor gelatin
1 pkg. (4-serving size) lime flavor gelatin
6Y4 cups (two 8-0z. containers) frozen non-dairy whipped topping, thawed

1. Heat oven to 350°. Grease and flour two 9-inch round baking pans.

2. Prepare cake batter in Mix-N-Stor® Plus Pitcher as directed on package with oil, water and eggs. Pour half of batter
into Thatsa™ Bowl Jr.; stir in dry lemon or orange gelatin using Silicone Spatula. Blend well. Stir dry lime gelatin into batter
in Mix-N-Stor® Plus Pitcher. Mix well. Pour each batter into one of the prepared pans.

3. Bake 25-30 minutes or until wooden pick inserted in center of each comes out clean. Cool 10 minutes; remove from
pans. Cool completely on wire racks.

4, Place lime layer on Round Cake Taker tray. Using Silicone Spatula or Sandwich Spreader, spread with ¥ of the
whipped topping. Top with lemon or orange cake layer. Reserve 1 cup whipped topping for Gourmet Decorator. Frost cake
with remaining whipped topping. Decorate with Gourmet Decorator.

5. Cover with Cake Taker top. Refrigerate at least 1 hour before serving. Serve cold, using Piece O’ Cake Round

Cake Slicer. Cover and refrigerate leftover cake.




"(irls Night Out Rccipes

Garden Vegetable Dip
(Makes about 3 cups)

8 0z. Softened cream cheese 3/4 cup crumbled fried bacon
2 teas. Mustard 1/2 cup chopped green pepper
3/4 teas. Beaumonde seasoning 1/2 cup shopped tomatoes
1/2 teas. Finely chopped parsley

Stir together—chill—set out a few minutes before serving with veggies.

Tupperware

Super Nachos

1lb. Ground beef 1 pkg. Taco Seasoning 1 Cup Salsa
11b. Velveeta Cheese (cut into squares) 1 bag T ortilla Chips

Place Hamburger & Taco Seasoning in 3-Qt. TupperWave with Colander in a
ring. Cover and microwave for 3 minutes. Remove cover, crumble meat and
microwave an additional 3 minutes. In TupperWave 1 1/2 Qt., combine Velveeta
and salsa. Microwave on high for 3 minutes or until cheese has melted. Stirin meat
mixture until well blended. Serve in Serving Center with your optional toppings of
lettuce, sour cream, olives, tomatoes, guacamole, green onions, green chilies, refried
beans, etc.. Serve chips in cover of Serving Center.

Tupperware

Fruit Salad

(Makes about 3 cups)
1 small box vanilla pudding (Not Instant)
1 small can mandarin oranges (drained)
1 med. can pineapple chunks (drained)
1 small jar maraschino cherries (drained) 2 bananas (sliced)

erware

D_ Drain juices from oranges and pineapple (should be 1 cup—if not add water
Q_ to make 1 cup). Mix juices with pudding mix and microwave on high for 1 1/2
minutes. Stir and cook for another 1 1/2 minutes.
Let cool then stir in oranges, pineapple and maraschino cherries.
Refrigerate and just before serving, stir in sliced bananas.
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