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February Is THE M(nth For L(vers ((((((((( St(neware L(vers That Is!

Spectacular Stoneware Sensations are back and this time it is better than EVER!
	Host Special: Hosts may purchase not one….but two pieces of Stoneware at a 60% savings!  (including the new Cranberry Deep Covered Baker)
Guest Special: All Stoneware* is on sale at a 20% discount – no limits!  If you are a past host, use your PHD for an additional 10% savings and…..if you are a member of my Kilo Club you’ll get your Kilo Club discount on top of that!  Visit my web-site www.pamperedchef.biz/lindachild for more pictures of these fantastic items.   
Choose from Cranberry or French Vanilla New Traditions or Classic Stoneware!
* guest promotion excludes Cranberry Deep Covered Baker
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	(((Newsletter Special ((( Book with me now for a February 8th or February 15th Cooking Show and
 receive your choice of either the Large Round Stone, Bar Pan, or Mini-Baker….FREE!



Do you want this superb February special and you are unable to Book a Show?  Then Show a Book!  Catalog Shows are always welcome and you’ll earn the same great benefits.  Contact me today for your host packet.
New Products Are Just Around the Corner!
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	The new spring/summer 2007 products were announced earlier this month at Leadership Conference in Dallas Texas.  As usual, The Pampered Chef is going to WOW you with lots of fantastic must-have items that you will absolutely need in your kitchen!  For a sneak-peek of the new products reply to this newsletter or send an email to me with “New Products” in the title and I’ll be happy to email a color brochure to you.

(Check out the new “Dots” design on the Simple Additions Coffee and More Cups!


Going….Going….Gone!
Sadly, as of February 28th, we must say good-bye to some existing catalog items in order to make room for all of the fantastic NEW ones.  Some of these items are simply being restyled (as noted) and will return in the spring/summer catalog while the others will be gone forever.  
	1050…Vegetable Peeler (restyled) 

1075…Kitchen Shears (restyled) 

1115…Julienne Peeler (restyled) 

1133…Lemon Zester/Scorer (restyled) 

1160…V-Shaped Cutter (restyled) 

1175…Cook’s Corer (restyled) 

1257…Quikut Paring Knives (color set of 3) 

1328…Silicone Oven Mitt 

1441…Mini Fluted Pan 

1505…Parchment Paper (restyled)  

1535…Cake Stencil Set (restyled)  

1565…Scalloped Bread Tube 

1616…Handy Scraper (cranberry) 
	1881…Season’s Best (Fall/Winter) 

1882…Una Muestra de The Pampered Chef
1905…Kid’s Apron & Chef’s Hat 

2102…Kid’s Cookie Making Set (English) 

2103…Kid’s Cookie Making Set (Spanish) 

2136…Warm Me Up! Set for Two 

2168…Tiles Napkin Set (set of 2)

2169…Tiles Reversible Table Runner 
2170…Tool Turn About (restyled – in black!) 
2173…Tiles Reversible Placemat Set (set of 2) 
2174…Beaded Napkin Rings (set of 2) 
2179…Glitter Table Runner  
2181…Tassel Napkin Rings Set (set of 2) 
2182…Glitter Napkin Set (set of 2)
	2187…Adjustable Scoop (restyled)
2591…Easy Opener (cranberry) 
2648…Twixit! Clip Combo Pack (new colors) 
2960…Kitchen Towel Set (set of 2) 
2967…Stripe & Tiles Kitchen Towel Set (set of 2) 
2976…Hand Lotion – Lemon and Rosemary (will now be available as a set with the hand soap)
2981…Microfiber Towel – Cranberry  
2982…Microfiber Towel – Eggplant  
2985…Sink Fizz – Lemon & Rosemary  
9640…Good Company Coffee – Regular  
9641…Good Company Coffee – Decaf  
9642…Good Company Tea


If any of these items are on your wish list be sure that you get them before February 28th when they are no longer available.
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	There will be a few price increases too.  For the complete list visit my web site.
www,pamperedchef.biz/lindachild 
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	Watch your email for my special
 First & Last Sale 
coming in February.


Upcoming Specials

March Host Special: Choose the Ultimate Mandoline or the Cutting Board with Measure Cups at 60% off.

March Guest Special: Receive your choice of ANY of our Pantry Seasonings FREE with your $60 product purchase.

	



	Newsletter Special – Book your Cooking Show with me for March 1st or 3rd and receive the new 
Color Coated Tomato Knife….FREE!
$14.00 value
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April Host Special: Choose our New Trifle Bowl or the Carafe at a 60% savings

April Guest Special: Guests will receive a set of two of our Microfiber Dish Towels FREE with a $60 Product purchase.
Even More Reasons to Join Me and [image: image9.png](Pampered Chef’



Now!
The Pampered Chef has completely redesigned the New Consultant Starter Kit with more new products from every major category in our catalog.   So, if you’re looking for a fun way to earn extra income and if you’d love to earn all your Pampered Chef products for free, why not try a Pampered Chef apron on for size & join my team.  In addition to making new friends, you’ll have flexible hours, a great commission scale, tax breaks, and opportunities for all sorts of free products, free trips, and MORE!   I started my business to earn a little extra spending money and I have loved every minute of it.  So far, I have earned practically the entire catalog!  This year my goal is to earn a Caribbean Cruise vacation for my family…..Yes, not only can you earn a great paycheck and awesome products, you can earn an all-expenses-paid-vacation courtesy of The Pampered Chef - all of this while working only when you want to!  If you (or someone you know) would like more information about this great opportunity please let me know. I'm looking to expand my team & I'd love to share more with you!  
So, have I piqued your interest just a little?  Then let’s look at it this way……let’s say you decide to give this a try and you do six shows.  Six shows at $300 = $1800 in sales.  (Our national company show average is $475; so I’m being very conservative here.)

	$414.00
	= Commission Check

	$500.00  
	= Pampered Chef New Consultant Kit Products

	$200.00
	= Pampered Chef Dollars earned (use for products of your choice, paperwork, and other Pampered Chef services).

	-$155.00
	= New Consultant Kit (want to pay as little as $100, ask me how!)

	$959.00
	= YOUR Earnings!


Not too bad for starters – huh?  I’d love to share more with you.  Contact me for more information.  (By the way, just in case you are curious…….my first six shows totaled $3191 and I’m sure yours will be much higher than this example too!)
Do You Want to Join My KILO Club?
Would you like to be a part of an exclusive group of hosts?  When you host your $1000 show (Cooking or Catalog) you will!  This year, January through December 2007, I am holding my First Annual KILO Contest.  Every host who has a $1000 show will be entered into a special drawing.  After my last December show, I will draw the name of one Kilo Club Host and that person will win a spectacular prize from me!  I haven’t decided what that prize will be yet, but I guarantee it will be a good one.  
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	2007 KILO Club Rules and Benefits:

There is only one rule:  You must have show sales of $1000 or more.

Club Benefits: All Kilo Club members this year will receive from me the Monthly Host Special (up to $25.00).  You will also receive an additional 10% discount for an entire year…..this is in addition to the 10% PHD that Pampered Chef gives you!  And, your name will be listed in the Kilo Club section of my web site.  

Are you ready to become a member of my Kilo Club?  Call me today and let’s get started!


Tantalize Your Tastebuds with this Tasty Treat
Treat your sweetie to this delicious dessert on Valentine’s Day!  For an extra festive touch shape the cookie into a heart.  
Don’t have the Large Round Stone?  Book your February Show early and get it for 60% off (or better yet, schedule your show on the 8th or 15th and get it for FREE from me!).
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	Double Chocolate Cherry Dessert Pizza

1 package (18 ounces) refrigerated chocolate chip cookie dough

2 packets (1 ounce each) pre-melted unsweetened chocolate flavor (can also substitute 2 squares unsweetened chocolate - melt in Classic Batter Bowl on High for 45 second, stirring every 15 seconds until smooth)

1 package (8 ounces) cream cheese, softened

¼ cup powdered sugar

1 tablespoon milk

½ teaspoon almond extract

1 container (8 ounces) frozen whipped topping, thawed, divided

1 can (21 ounces) cherry pie filling

¼ cup sliced natural almonds, toasted

	1. Preheat oven to 350 degrees.  Crumble cookie dough into Classic Batter Bowl.  Add unsweetened chocolate; stir with Bamboo Spoon until thoroughly blended.

2. Shape cookie dough into a ball in center of Large Round Stone.  Using lightly floured Baker’s Roller, roll out dough to 11 ½ inch circle, about ¼ inch thick.  Bake 12 – 14 minutes or until edges of cookie are set and center is no longer moist.  (Cookie will be soft, do not overbake.)  Remove baking stone to Stackable Cooling Rack.  Cool cookie 10 minutes.  Carefully loosen cookie from baking stone using Serrated Bread Knife; cool completely on baking stone.

3. In Small Batter Bowl, mix cream cheese, powdered sugar, milk, and almond extract until well blended.  Attach open star tip to Easy Accent Decorator; fill with whipped topping.  Fold remaining whipped topping into cream cheese mixture.

4. Spread cream cheese mixture over cooled cookie to within ½ inch of edge using Large Spreader.  Spoon pie filling over cream cheese.  Pipe 16 whipped topping rosettes evenly around outside edge.  Garnish with any remaining whipped topping.  Sprinkle with almonds.  Refrigerate 2 hours.  Cut into wedges using Slice & Serve.
Quick Tip: To toast almonds, spread almonds in a single layer in Small Bar Pan.  Bake at 350 for 10 – 12 minutes or until golden brown.  (These can be toasted in the oven at the same time the cookie is being baked.)


Visit my website for more delicious recipes  www.pamperedchef.biz/lindachild 
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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!
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