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	Pampered Chef News

Happy Valentine’s Day 2008 edition
	Linda Child

678-432-2803 (home office)

678-425-3335 (cell)

pamperedlinda @bellsouth.net  

www.pamperedchef.biz/lindachild


	Let’s Chat!
	KILO CLUB News

	How are you doing?  How much do you LOVE your Pampered Chef products?  Do you have any special tips to share?  Do you need a new recipe?  Do you need any replacement parts? Are you engaged (or maybe you know someone who is)?  Are you ready to host your own show and earn some great products for free?  Would you like to join my team?  I want to know so I’m going to call and ask you!  

Over the next few weeks look for a phone call from me (if I have your number).   Everyone I talk to will be entered in a drawing for a Pampered Chef product from the new Spring & Summer Catalog.  
If you call me first – and book a March or April show with me, I’ll reward you with 25% more in free Host products!  Just think, if you host a $700 show you would normally receive $140 in free products – I will raise that to $175!!!  Contact me now and let’s start planning.
	Welcome Lisa, Dana & Jodi
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Here’s a big WAHOO For Lisa, Dana, & Jodi, they are the newest members of my 2008 Kilo Club – way to go ladies!
Would you like to join my Kilo Club too?  Contact me and let’s get you started.  It’s really not that hard, and I will help you.

	Power Cooking!

I’ve got a new theme show idea that I love and I think you will, too!  It’s called “Power Cooking”.  We start with a base recipe that makes three delicious meals and then we’ll finish one for everyone to sample at your Cooking Show.  The other two recipes go in your freezer for later.  I think it’s an amazing way for busy families to reconnect over a home cooked meal.  

How about scheduling your “Power Cooking Show” today?  Contact me and I’ll get your host packet to you!
	January’s Bonus Winner is….
Dawn Gepfer

Everyone who purchased Stoneware in January was entered to win a Stoneware Sensations Cookbook.  Congratulations Dawn!
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	March Host and Guest Specials

	Hosts have their choice of the following at 60% off:

Bamboo Salad Tongs, Small Bamboo Spoon Set, Bamboo Serving Set, Bamboo Specialty Cooking Set, Bamboo Spatula Set and Bamboo Spoon Set
Reversible Bamboo Cheese Board and Simple Additions® Cranberry Petite Squares

Reversible Bamboo Carving Board 

And with 12 or more buying guests, you also receive our Bamboo Tongs FREE!
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	Guests will receive our Bamboo Spoon Set FREE with an order of $60 or more!
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	Tantalize Your Tastebuds with this Tasty Treat!

	15 Minute Chicken Fajitas  

I know I gave you a recipe using the Deep Covered Baker last month, but I am so in love with this recipe that I had to share it with you!  This Baker is such an amazing piece of stoneware; I have made everything in it from Soups, to Main Dishes, to Desserts.  And, this recipe is my all-time favorite, it is yummy!  Host a show and you could earn this baker for free!

Ingredients:

3 or 4 Boneless Skinless Chicken Breasts

2 Bell Peppers (any color,  I like red, yellow or orange best)

1 large Onion

Pantry Southwestern Seasoning Mix (you can substitute taco or fajita seasoning if you don’t have our Southwestern Mix)

6-inch Flour Tortillas

Guacamole
Salsa

Sour Cream

Cheese
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This picture is our 20 Minutes BBQ Ribs which are also very yummy.  
Visit my website for this recipe.  www.pamperedchef.biz/lindachild 

	Directions:

Slice the bell peppers and a large onion and put them in the bottom of the Deep Covered Baker, sprinkle with @ 1 Tablespoon of our Pantry Southwestern Seasoning Mix.  Add the Chicken and sprinkle with another Tablespoon of the  SW Seasoning (I also add a little bit of salt at this point).  Cover with the lid and microwave on high for 12-15 minutes.   Meanwhile, fill the Mini Baker with the 6-inch tortillas, cover with foil and put it in a 250 degree oven to warm.  When the chicken is done, take it out of the baker and place it on your cutting board, shred it (I use the Hold ‘N Slice and a fork to shred the chicken).   Push the veggies to one side of the baker and put the chicken back in on the other side.  

Serve with your favorite toppings: Salsa, Cheese, Sour Cream and Guacamole (if you love our guacamole mix like I do you better stock-up because it will soon be discontinued().
Visit my website for more great recipes: www.pamperedchef.biz/lindachild 
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	How would you spend an extra $500 a month – every month?

Did you know that by doing just one cooking show a week you can earn $500 or more a month?!  Are you saving for a fun vacation?  Do you have an extra bill that you’d like to get rid of?  Are you just looking for a fun way to earn some extra income? Why not try Pampered Chef and join my team? In addition to making new friends, you’ll have a great commission scale, tax breaks, and opportunities for all sorts of free products, free trips, and MORE!  You can set your own schedule and work when you want to…..full-time, part-time, sometime, anytime.  There is no long-term contract; we even offer a “try-me” period (kind of like going on a couple of dates ( with no commitment).  
I LOVE this company and I’d love to share more information about this great opportunity with you.  
Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.  
The Toll-free number is: 630-261-3537     The access code (password) is: 1095577
Listen to the message.  If you think that The Pampered Chef could benefit you or even someone you know please call or email me.  Contact me with your comments after you listen to the message and I’ll send you a gift.
Join before Feb 29th and you could earn your choice of any 3 Forged Cutlery Knives – ask me for details!

	Visit my web-site for more great recipes and product tips:  
www.pamperedchef.biz/lindachild
Quick Tip

For a delicious sweet & salty snack pop a bag of popcorn and mix-in a tablespoon or two (or three!) of our Sweet Caramel Sprinkles….very good!
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Watch your inbox for a special end-of-season sale announcement….


	Thank YOU for making ME and [image: image12.png](Pampered Chef’



a part of your life.

Without YOU, I’d have NO business in the kitchen!

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  Please forward to a friend! 
If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.













