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Welcome to my September Pampered Chef  

Newsletter! The purpose of this newsletter is to keep you  

informed about our new products, host and guest specials, and 

any other exciting news about Pampered Chef. If you wish to be 

removed from my mailing list, please just send me an e-mail in-

dicating your desire and you will be removed immediately. On 

the other hand, if you have any friends or family who you  

believe may appreciate some information about Pampered Chef, 

PLEASE feel free to forward this newsletter on to them. 

Remember… Even if 
we are far apart you can  
always order products on 
my website and they will 
be shipped directly to 
you! You can also hold a  
catalog/internet show  
regardless of your  

location. Contact me to-
day via phone or e-mail 

for details! 

Winners from the Spouses Spa Night on August 22, 2006 
Winner of the FREE Cooking Show: 

 

Amanda Ash 
 

Winner of the FREE New Seasons Best: 
 

Robin Simmons 
 

 

 

Thank You to all that Entered!! I will be contacting you shortly! 

Which piece of Stoneware do you want?Which piece of Stoneware do you want?Which piece of Stoneware do you want?Which piece of Stoneware do you want?    
Host a Cooking Show or Catalog Show in the month of September and  

receive 60% off the New Traditional Stoneware. *This offer excludes the new  
Cranberry Deep Covered Baker.  

Have either a  
Cooking Show or 

Catalog Show to take 
advantage of this 

awesome offer!! All 
you need is $150 or 
more in orders!  

Book Yours Today!!! 



September Guest SpecialSeptember Guest SpecialSeptember Guest SpecialSeptember Guest Special    
Guests get 20% off the New Traditions Stoneware when attending a Cooking 
or Catalog Show in the month of September! *This offer excludes the new 

Cranberry Deep Covered Baker. (NO LIMIT!) 

October Hosts are the Sharpest! 
Host a Show in October and select one piece of 

our new Forged Cutlery at 60% off! 
These knives are designed to give you elite 

quality in a handsome design. 
• Individually crafted from fully forged high-

carbon German Steel to  
 *Maintain a perfect edge, sharpness and  
   precision 
 *Resist stains and corrosion 
 *Provide superior strength and durability 
• Full tang steel that extends the length of the 

handle, for strength and perfect balance 
• Gracefully contoured, chip-resistant handles 

for a comfortable grip 
• Backed by a lifetime guarantee 

Book Your Show Today!! 







Recipe  of the Month 
Powdered Sugar Pound Cake 

(New recipe for Fall/Winter 2006) 

3/4 cup butter, softened   1 cup all-purpose flour 
1 1/4 cups powdered sugar  1/4 tsp baking soda 
2 eggs      1/8 tsp salt 
1/4 cup sour cream    Glaze (Optional) 
3/4 tsp vanilla 

 

Preheat oven to 350 degrees. Lightly spray each well of Silicone Floral 
Cupcake Pan with nonstick cooking spray. Set aside. 
 
Combine butter and powdered sugar. Beat on high speed of electric 
mixer until mixture is fluffy, about 2 minutes. On medium speed, add 
eggs, one at a time, mixing well after each addition. Fold in sour cream 
and vanilla. In small bowl, combine flour, baking soda and salt. Stir flour 
mixture into sour cream mixture just until incorporated. 
 
Using large scoop, place one level scoop of batter into each well of pan. 
Bake 18-22 minutes or until light golden brown. Remove from oven, cool 
5 minutes in pan. Carefully invert cakes onto cooling rack; cool com-
pletely. Glaze cakes, if desired. 
 
Glaze:  
2 oz cream cheese, soften  2 tbsp butter/margarine, soften 
1/2 tsp vanilla extract   1 1/3 cups Powdered Sugar 
1 tbsp milk 
 
In small bowl mix cream cheese, butter/margarine, milk and vanilla. Mix 
well. Add Powdered Sugar mix until smooth. 

Have a wonderful  

September!! 

 
Contact me if you have any questions 


