1st Annual Day-After-Thanksgiving Sale

I want to take this time to thank all my wonderfully loyal customers, hosts, and friends that I've made since I’ve been in Oregon. With the start of my new Pampered Chef® business, you have been incredibly patient and understanding as I build my business and use you as guinea pigs to practice recruiting, cooking shows, e-mailing newsletters, etc.  I realize that I could not be successful without YOU and appreciate you very much! So, if I can help a little with your holiday shopping, that would make my day! 
Take a peek below at the details of my appreciation sale and feel free to forward this e-mail for additional savings with a Referral Bonus!
 As you think about teachers, coaches, co-workers, friends and family, don't forget to treat yourself! 
You can look through your Pampered Chef® catalog or browse through the catalog on my website. I can also help you come up with great Gift Sets and even have a $20-and-under Stocking Stuffer List. 
 Please feel free to contact me if you have any questions or need additional information. 
 I hope you have a wonderful Thanksgiving holiday with your family! 
Details of the sale 

Orders received Friday, November 28th only between the following hours will be discounted as listed. 
1am - 6am = 30% off your order! 
6am - 7am = 25% off your order!
7am - 8am = 20% off your order! 
8am - 9am = 15% off your order! 
9am - 9pm = 10% off your order! 
NOTE: Don't forget – all Unglazed Stoneware is already 20% off this month and you can get my discounts on top of that!  Also, if you are a past host, you receive an additional 10% off!

· Orders of $150 or more will receive a FREE Holiday Desserts Cookbook 
· Orders of $60 or more will receive a FREE Season's Best Cookbook 
· Everyone who places an order will receive a FREE 2009 Pampered Chef® Calendar AND be entered into a drawing for a FREE Medium Round Stone with handles 
· The first four people to book a show for January will receive a FREE $25 Gift Certificate plus…not only are the host bonuses FABULOUS for January, but your show is FREE! That means that I will mail out the invitations for you, as well as bring the ingredients for your demo recipe and all paper products for serving your guests. 
You have several shows to choose from… 
 A 45-minute Power Cooking Class that teaches people how to make healthy and delicious meals for around $2 a serving. I also provide tips on how to save money at the grocery store. 
 A Dessert Party where we create some of our most popular and easy-to-make desserts. Definitely for the sweet tooth in the crowd… 
 A Theme Show with themes ranging from The Girls’ Night Out, Iron Chef America Couples Challenge, Pampering Your Weight, and others. 
 There is never any pressure to buy anything at my shows. Invite your friends to come socialize, have fun, and learn great recipe ideas and tips.

There are three ways to place your order on Friday.  

1. E-mail your order to me at xxxxxxx
2. Leave your order via phone message at xxxxxx

3. Enter your order via my website using the following directions:

a) Go to my website at xxxxxxxx
b) Click on "Order Products" in the lower left hand corner of the main page

c) Choose Option #1 - "Already invited to a show and would like to place an order"

d) Use my name as the name for the host "Tara Brown"

e) Click on "Shop Catalog" to browse through the entire catalog online, or you can also choose to browse by category.

All orders will be adjusted with the appropriate discount when I close the show Friday night. Your Credit or Debit Card will not be charged until I place your order, and I will email you with the correct total on your order!

Thank you so much for your continued support and friendship - YOU are why my job is so much fun!


I hope you enjoy this recipe from our “It’s good for you” cookbook with your leftover turkey!  

Turkey Vegetable Cobbler

Turkey & Vegetable Filling

2 cups diced cooked turkey or chicken

1 cup sliced carrots

½ cup chopped onion

2 cups broccoli florets

1 can (10 ¾ ounces) 98% fat-free reduced-sodium condensed cream of chicken soup

½ cup 100% fat-free chicken broth

½ cup 2% reduced-fat milk

1 garlic clove, pressed

¼ teaspoon dried thyme leaves

1/8 teaspoon ground black pepper

Biscuit Topping

1 ¼ cups reduced-fat all-purpose baking mix

½ cup 2% reduced-fat milk

1 egg white

1. Preheat oven to 400 degrees F.  For turkey and vegetable filling, cut turkey into ½-inch cubes with Chef’s Knife.  Cut carrots into ¼-inch slices using Crinkle Cutter.  Chop onion using Food Chopper.  In Large Micro-Cooker, combine carrots, onion and broccoli.  Microwave, covered, on HIGH 2-3 minutes or until crisp-tender; drain.

2. Meanwhile, in Classic Batter Bowl, combine soup, broth, milk, garlic pressed with Garlic Press, thyme and black pepper; whisk until blended using Stainless Steel Whisk.  Stir in turkey and vegetable mixture; mix well.  Pour into Deep Dish Baker.

3. For biscuit topping, in Small Batter Bowl combine baking mix, milk and egg white; stir just until dry ingredients are moistened and mixture forms a soft dough.  Using Medium Scoop, drop six scoops of dough over filling.  Bake 30-35 minutes or until topping is golden brown.

Yield: 6 servings

Nutrients per serving: Calories: 270 (21% calories from fat), Total Fat 6 g, Saturated Fat 2 g, Cholesterol 50 mg, Carbohydrate 30 g, Protein 23 g, Sodium 640 mg, Fiber 2 g

Diabetic exchanges per serving: 2 starch, 2 low-fat meat (2 carb)

Cook’s Tips

Cut leftover turkey or chicken into cubes and place in a resealable plastic freezer bag.  Label and freeze up to 1 month.  Use in all your favorite recipes calling for cooked turkey or chicken.

Eggs will separate more easily when cold.  Use the Egg Separator, which conveniently attaches to the rim of most bowls, to separate the egg yolk from the egg white.

Reduced-fat all-purpose baking mix is a packaged mix used for making pancakes, biscuits and other baked items.  It can be found in the baking section of the grocery near the flour and other packaged baking mixes.

