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2006 was a fantastic year for me and my Pampered Chef business and I have to thank you for that!  Thank you for supporting me!  My family appreciates you too!  I am looking forward to an even more exciting 2007.   The new spring catalog, products, and specials will be announced next week!  I will send you a Bonus Newsletter with details of all the great new products along with Host and Guest specials.  We already know they will be fantastic; if you want to earn them for FREE schedule your show with me now and reserve your place on my calendar!
January Specials

	Host Special: COOKWARE!!!! Chances are, you are lucky enough to own at least ONE piece of our cookware OR you've heard someone talking about how awesome is it. NOW is your chance to add to your collection or START your collection! What better way to start off the New Year than by having New Cookware…..at an awesome price!  Hosts have their choice of any one piece of open stock cookware (either Executive or Professional) at a whopping 60% savings!
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Guest Special: With every $60 order, choose FREE any of one of our Chef’s Tools.


There’s still time to schedule your show….call me now to get started!
 
Congratulations to another new member of my KILO Club!
Ida Centner!  Ida hosted a $1,822.12 Pampered Chef Show with me in November….W(W!  In addition to her KILO Club membership Ida received over $390 in Pampered Chef products FREE, she also received 4 half-price items of her choice and a 30% discount on everything else that she wanted for a total savings of OVER $760.oo!  Want to know how she did it?  Want to know more about my Kilo Club?  Contact me today.    
Congratulations to ALL of my fantastic November and December hosts: Michelle Goetz, Katy Harber, Pam Kull, Dee Lohman, Jayne Mouchet, Sue Smith, Julie Andresen, Barbara Bragg, and Ida Centner.  Together these ladies received over $1,959 in FREE  and discounted products!  Do you want FREE products too?  Contact me and together we can start you on your way to your very own Pampered Kitchen.  www.pamperedchef.biz/lindachild or pamperedlinda@bellsouth.net 
Upcoming Specials

February Stoneware Sensations are back and this time it’s better than EVER!
	Host Special: Hosts may purchase not one….but two pieces of Stoneware* at a 60% savings!  

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 pictures of these fantastic items.   
Choose from Cranberry or French Vanilla New Traditions OR Classic Stoneware!
* both promotions exclude the Cranberry Deep Covered Baker


	[image: image5.jpg]





**I have only a few dates remaining so contact me now if you want a February show.  Can’t 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.
They’re BACK!!!   Now available for purchase! 

	After a couple of months of being on our "stop sell" list due to overwhelming demand, we're now happy to offer these two popular products again. 
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Decorator Bottles
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Cranberry Deep Covered Baker


IN the OUTLET
Hop on over to the outlet!  Here are a few of the bargains available NOW!

Patriotic Tablecloth, Basket Liner, Towels
Stoneware Crocks
Twixit Clips
Blue family-size Quick Stir Pitcher
Get 'em before they're gone! Visit my website www.pamperedchef.biz/lindachild and see what's NEW! 
Click on the “Order Products” category in the lower left corner.
Select “Option #2” and click on PLACE AN ORDER; the Outlet is located at the bottom of the list.  
You will find retired Pampered Chef products at huge discounts!   Quantities are limited and items will be changed often so check back regularly!   Items cannot be purchased from any Pampered Chef show and can only be ordered online.
Need to eliminate some of those holiday bills? ADVANCE \d4
Did you blow your budget this Christmas season?  Do you have a few extra bills that you’d like to get rid of?  Or are you just looking for a fun way to earn some extra income? 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!  Start the New Year with The Pampered Chef!  I started my business 15 months ago to earn a little extra spending money and I’ve loved every minute of it (plus I was able to pay for Christmas with CA$H!).  If you'd 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! 
Tantalize Your Tastebuds with this Tasty Treat
This decadent cake is a cinch to assemble and bakes up in a flash in the microwave oven.  In less than 30 minutes you can make this beautiful and delicious cake….from start to finish.  Don’t have the Fluted Pan?  Book your show with me for February and get yours at 60% off!  Contact me now.
	Peanutty Chocolate Cake

1 package (18.25 ounces) devil’s food cake mix

2 cups (16 ounces) sour cream

3 eggs

8 Reeses peanut butter cups (the regular size, not the mini ones)
½ cup peanut butter

½ cup semi-sweet chocolate morsels
1 teaspoon vegetable oil

2 tablespoons peanuts, chopped
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	1. Lightly spray Stoneware Fluted Pan with vegetable oil using Kitchen Spritzer or brush with vegetable oil using Pastry Brush.

2. Mix together cake mix, sour cream, and eggs until smooth. Using Large Scoop, place 12 scoops of batter into bottom of pan; spread evenly. Arrange Reeses cups in a circular pattern over batter. Top with remaining batter, spreading evenly.

3. Microwave cake on HIGH 10-12 minutes or until Cake Tester inserted near center comes out clean. (Cake will be slightly moist on top.) Remove to Cooling Rack; let stand 10 minutes. Loosen cake from sides of pan. Carefully invert cake onto Platter.

4. Place peanut butter in Small Micro-Cooker®. Microwave on HIGH 30 seconds or until melted; stir until smooth using Skinny Scraper. Pour peanut butter evenly over top of cake, allowing it to drip down sides.

5. Place chocolate morsels and oil in same micro-cooker. Microwave on HIGH 20-40 seconds or until melted and smooth. Drizzle chocolate evenly over peanut butter topping. Coarsely chop peanuts using Food Chopper; sprinkle over top of cake.  Yield: 12 servings or 20 sample servings
Cook’s Tips: 
· To easily drizzle chocolate, place a small resealable plastic food storage bag inside Measure-All® Cup. Pour melted chocolate into corner of bag. Twist top of bag; secure with Twixit! Clip. Using Kitchen Shears, cut a small tip off corner of bag to allow the chocolate to flow through.  
· If using a microwave oven without a built-in turntable, rotate cake after 6 minutes of cooking.

· To bake in a conventional oven, preheat oven to 350ºF. Bake 40-45 minutes or until cake tester inserted near center comes out clean.




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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