	[image: image1.jpg]



	Pampered Chef News

Spring 2008 edition
	Linda Child

678-432-2803 (home office)

678-425-3335 (cell)

pamperedlinda @bellsouth.net  

www.pamperedchef.biz/lindachild


	April Host and Guest Specials
	KILO CLUB News

	Hosts have their choice of the following at 60% off:
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Guest special is:
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	Welcome Jennifer!
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Here’s a big WAHOO for Jennifer, the newest member of my 2008 Kilo Club – way to go!  Jennifer saved big – she earned over $450 in free and discounted products (and I earned over $300!)
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 every step of the way.

How about joining my team and earning some really great $$ while having fun with friends?  I can help you do that too – call me!



	
	Pampered Bride Cooking Shower

Is there a wedding date in your future?

Are you the bride to be, or know someone who is?

Pampered Chef can help you PAMPER the bride!   

The easiest Bridal Shower you will ever plan.
 
 Visit my website for wedding registry information or contact me to schedule your Pampered Bride Shower – we’ll have fun!
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	Newsletter Special:  Hold your show between April 15th and 25th and receive your Monthly Host Special absolutely FREE!  Contact me ASAP so we can get started.  (678) 432-2803 or (678) 425-3335 or  pamperedlinda@bellsouth.net 

My average host walks away with about $200 in free products of her choice! What’s on YOUR wish list?

	Tantalize Your Tastebuds with this Tasty Treat!

	Chicken Avocado and Grapefruit Salad
Chicken

1 lb boneless, skinless chicken breasts

1 tbsp Citrus and Basil Rub

1 tsp olive oil

Dressing and Salad

1 large ruby red grapefruit

1 tbsp orange marmalade

3 tbsp olive oil

¼ tsp salt

¼ tsp coarsely ground black pepper

4-6 radishes

1 firm, ripe avocado

1 bag (6 oz) fresh baby spinach leaves

½ cup sliced red onion (optional)

Sweet Caramel Cashews (see below)
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This is a very good salad.  Perfect for spring evenings.

Don’t like grapefruit?  Use oranges instead.

	For chicken, combine ingredients in Classic Batter Bowl.  Heat Grill Pan over medium heat 5 minutes.  Cook chicken 4 minutes or until grill marks appear.  Turn chicken over; grill 4-6 minutes or until Pocket Thermometer registers 170°F.  Remove chicken to Cutting Board, let stand 10 minutes
For dressing, zest grapefruit with Microplane Adjustable Grater to measure 1 tsp zest.  Cut grapefruit in half; remove sections to prep bowl using grapefruit knife.  Juice grapefruit halves using Juicer to measure ¼ cup juice.  Combine zest, juice, marmalade, oil, salt and black pepper in Small Batter Bowl; mix well using Stainless Mini Whisk.
For salad, slice radishes using Ultimate Mandoline fitted with thin slicing blade.  Peel and dice avocado using Avocado Peeler.  Slice chicken crosswise into thin strips using Utility Knife.  Place spinach into Simple Additions® Dots Large Round Bowl.  Top with sliced chicken, grapefruit, radishes, avocado and onion.  Pour dressing over salad; toss gently.  Garnish with Sweet Caramel Cashews, if desired.  Serve immediately.

Sweet Caramel Cashews

2 tbsp Sweet Caramel Sprinkle
1 tbsp butter
1 tbsp light corn syrup
1/8 tsp salt
1 cup cashews
additional Sweet Caramel Sprinkle

Combine 2 tbsp caramel sprinkle, butter, corn syrup and salt in 8-inch Sauté Pan.  Stir over medium heat until butter is melted.  Add cashews and cook, stirring constantly, 5-7 minutes or until cashews are evenly browned and syrup turns a caramel color.  Spread cashews in a single layer on Parchment Paper; sprinkle with additional caramel sprinkle.  Cool completely.

	Check out the Outlet!  
The Outlet changes every couple of weeks.  Here’s a glimpse of items there now - items could change by the time you visit too – so visit often for some great deals!  If you see something and you want it, DON'T WAIT - once it's gone, it's gone!  Trust me - they can go as quick as refreshing the page!   The Stoneware Mini Fluted Pan is STILL there, but grab it fast! I have some GREAT recipes for this one!  Send me an email and I’ll send you the recipes.

How to get to the Outlet:

Visit my website: www.pamperedchef.biz/lindachild
> Click "Our Products" (the picture of the Trifle Bowl with fruit in the bottom left corner)
> Click "OPTION 2 - place an order" note: on this page, you have the option to enter a host name or place an individual order.... DO NOT ENTER A HOST NAME; you will NOT be able to access the outlet. 
> On the left hand side at the bottom of the list will be "The Pampered Chef Outlet". 
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	As many of you already know (and many of you anxiously await) May is The Pampered Chef’s annual Help Whip Cancer fundraiser month.  This year we have several PINK products that you are going to LOVE ( LOVE ( LOVE!  Watch for a special email about these in the next few weeks!
May Hosts may choose from two amazingly beautiful products, one pink and the other one white. 

As always, the American Cancer Society will receive $1 from the sale of each product for their Breast Cancer Awareness and Early Detection programs.

These products are not in our catalog and are only available May.  So, book your show now….and as always, Catalog Shows count too!  

	I am looking for volunteers to assist me in collecting orders for the HWC items again this year.  It is very simple; just gather orders from your friends, co-workers, family, and neighbors.  If you are interested please contact me for your special Help Whip Cancer host packet.  Everyone who assists me in collecting the HWC orders will receive a special gift.  Pop me an email at pamperedlinda@bellsouth.net or give me a call at (678) 432-2803 for more details.

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

If you love bacon, but hate the splattered mess, bake it on your Pampered Chef Bar Pan! 
400 degrees for 20-25 minutes will give you the best bacon you’ve ever tasted!
	Do you have a FAVORITE Pampered Chef recipe? Is there one that your family BEGS you to make or you get asked to bring to a church function or reunion? Send me your FAVORITE Pampered Chef recipe (preferably one that hasn't been featured in the newsletter before) and what FAVORITE PC product you use to make it and you can receive a Season's Best Spring/Summer 2008 Recipe Collection (and "your" recipe will be in our next newsletter!) 

	
	Secretly thinking about becoming a Pampered Chef Consultant?  

Here’s a BONUS….. Start your own Pampered Chef business for only $155 (includes $500 worth of products & supplies) before April 14 ... and you could earn a $100 Bonus (in PC Dollars) PLUS a FREE Salad & Berry Spinner and the Bamboo Salad Tongs ($60 value)! Contact me today for more information – and ask me how you can get your kit for less.
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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.













