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	Thank You!
	  November Specials  
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In the spirit of Thanksgiving I like to reflect on all that I am thankful for.  I want you to know how thankful I am for your support of my business with The Pampered Chef!  Thank you so much for being one of my customers or hosting a show with me this past year!  I love what I do and thanks to you my business is successful.

Happy Thanksgiving and Thank You!
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Welcome to fall!  I love this time of year; the leaves are changing, the weather is cooler, and the holidays are just around the corner…..speaking of the holidays, have you started planning your Thanksgiving meal yet?  Me either!  However, I have been thinking about ways to help you with all of the left-overs!  
Want to Hide the Turkey?  Let’s do a “Hide the Turkey” theme show!  I will show you and your guests some simple and delicious ways to use up the leftovers from Thanksgiving and make it taste delightful!  I’ll even provide recipe handouts to everyone in attendance.  Let’s Hide the Turkey at YOUR HOUSE!  See my special booking incentive below and let’s schedule your show!
	Just in time for your holiday dinners and entertaining, The Pampered Chef has some beautiful deals in store for both Hosts and Guests this month.  Your holiday tables and buffets will be simply stunning with these Simple Additions selections:
All November Hosts will save 60% on any of these Simple Additions pieces.
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I’ve got dates available on my calendar so contact me now to schedule your party.

Remember, you can still take advantage of these great specials when you host a Catalog Show too!  Catalog Shows are always available and always welcomed!
All November Guests, will have a 20% savings on many of our beautiful Simple additions pieces as well.  Contact me for a full list of items with special savings.
Not invited to a party and want to take advantage of these great savings too?  Contact me and I’ll take care of that for you.
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	Newsletter Booking Special!

· November Cooking Shows held before November 18th will receive an extra $25.00* in Free Host Products!  
(show must have at least $400 in guest sales to qualify for this bonus).
· November Catalog Shows will receive an additional $15.00 in Free Host Products! 

Contact me today to reserve your date  (678) 432-2803 pamperedlinda@bellsouth.net 

	

	Trivets for Terry Update

[image: image9.jpg]



Last newsletter I told you about my friend’s daughter who is battling a rare childhood cancer.  I am happy to announce that in the past two months YOU have purchased 23 Trivets and helped me raise $69.00 for Cure Childhood Cancer (www.curechildhoodcancer.org)!  If you’d like to read about my friend’s daughter visit www.caringbridge.org and enter ‘terrymilling’ in the visit a website field.  I am donating all of my commission from the sale of these trivets.  Please contact me if you are interested in purchasing a Heart Trivet and help me help this organization. 

	Upcoming Specials

December Hosts will be able to save 60% on one of these stylish entertaining pieces!  Select either the Trifle Bowl or two sets of Table Linens (4 each).   And, when you have 12 or more orders at your show, you will receive the Cranberry Vine Guest Towels as an extra gift from The Pampered Chef!
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Visit my website for more details on these beautiful products www.pamperedchef.biz/lindachild 

	Tantalize Your Tastebuds with this Tasty Treat!

	Here is a delicious recipe for your Holiday Turkey.  Need any of the products listed?  Call me now and have them in time for your celebration!
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Rosemary Herb Roasted Turkey
1 thawed, frozen or fresh turkey, 12-18 pounds 
1 large lemon, sliced 
1 large onion, cut into wedges 
2-3 fresh thyme sprigs 
2 tablespoons vegetable oil 
2 tablespoons Rosemary Herb Seasoning Mix 
	1. Preheat oven to 325°F. Remove neck and giblets from body and neck cavities; cook and reserve for use in stuffing or gravy, if desired. 

2. Rinse turkey inside and out; pat dry with paper towels. Lift wing tips up toward neck, then tuck under back of turkey. Place lemon, onion and thyme inside body cavity. Tie ends of legs together with cotton string. Place turkey, breast side up, on rack in Roasting Pan. 
3. Brush skin with oil using Chef's Silicone Basting Brush. Sprinkle with seasoning mix. Roast turkey 3-4 hours or until Pocket Thermometer registers 180°F in thickest part of thigh and juices run clear. (To prevent overcooking, loosely cover breast with aluminum foil when turkey is about two-thirds done. Check for doneness about 30 minutes before turkey is expected to be done.) 
4. Remove turkey from oven; let stand 20 minutes. Using Meat Lifters, carefully remove turkey from Roasting Pan to Reversible Bamboo Carving Board. Cut string from legs and discard. Carve turkey using Carving Set.
Yield: Varies depending on size of turkey 

Nutrients per serving: (4 ounces turkey): Calories 240, Total Fat 11 g, Saturated Fat 3 g, Cholesterol 95 mg, Carbohydrate 0 g, Protein 32 g, Sodium 75 mg, Fiber 0 g 

Diabetic exchanges per serving: (4 ounces turkey): 4 meat (0 carb) 
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	How would you like to have a debt-free Christmas?

That’s exactly what I have been able to do these past two years.  Work as little as once a week and you too can have a happy bank account this holiday season.  
I’d love to share more about this 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: 1-866-837-8032
The access code (password) is: 1095577
Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.  

Join the Pampered Chef family in November and earn a super bonus…..contact me for details!

	Pay full price? Not when you host!

When you host a Pampered Chef party you NEVER pay full price!  You are rewarded with free products, deep discounts, half-price items, host-only specials, and a 10% discount for an entire year….and when your friends book their own Pampered Chef party from yours, YOU can also get the Monthly Host Special at their party.  How sweet is that!
	Caramel Apples:  To make caramel apples even more delicious, combine chopped roasted peanuts and our new Sweet Cinnamon Sprinkles in the new Coating Tray. Pierce the apple with a wooden stick, dip into warm caramel and immediately roll in the peanut mixture.  Yummy!

	Shop Online

24 Hours a Day

7 Days a Week

(even in your jammies!)
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	Visit my secure web-site:  www.pamperedchef.biz/lindachild
If your order is associated with a show to which you were invited (either Cooking Show or Catalog Show) please provide your Host's name on the front page where directed (so the host will get credit). The order will NOT BE SUBMITTED to the Home Office, it will be sent to me and I will include it with your host’s show. 

If you are NOT including your order with a show, you will be directed to the correct area for ordering and shopping. Your order will be submitted and shipped directly to you.  However, in order to take advantage of the current monthly special you will need to have your order associated with a show.  For that reason I will keep a show open in my name.   From the order screen, type in ‘Linda Child’ as the show host and continue with the order process.  I will contact you to make you aware of the current special.  You may also email me at pamperedlinda@bellsouth.net with your order and I will be sure that you receive the current month’s special with your order.   If you live near me, I may also be able to save you some shipping charges as well.
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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.

Every time I go to work it’s a party!

Do you want to party with me?  

I’d love to help you start your very own Pampered Chef business.













