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	July News
	        Linda Child

678-432-2803 (home office)

678-425-3335 (cell)

pamperedlinda @bellsouth.net  

www.pamperedchef.biz/lindachild
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	Are You Ready for an Explosive July?
	What’s your favorite?

	The Pampered Chef has got you covered!  Grab your friends and family and bring them over for a Summer Salad Sensation, a Pampered Pool Sip & Dip, or an Ice Cream Social Party!  
Let me show you and your guests how to make a sizzling meal, without heating up the kitchen!  Contact me to schedule your party.  
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	Send me an email with your favorite Pampered Chef product and tell me your best tip for using it.  If I publish your tip in next month’s newsletter, you will receive a gift from me!
pamperedlinda@bellsouth.net 

	

	Welcome to my Kilo Club Kimberly!

Kimberly D. in Sebring, Florida hosted a $1031 party last month and became the newest member of my Kilo Club.  Congratulations also to Teri, Connie, Debbie, and Tonya!  Together these ladies received over $1500 in free and Discounted Pampered Chef products. 

Would you like to join my Kilo Club too?  Contact me and I’ll tell you how you can become a member and get lots of fabulous Pampered Chef products to fill your kitchen at the same time!

	Do You Dream of Having a Personal Secretary, a Chef (well, sort of) & a Maid?
	Have you been IN the OUTlet?
www.pamperedchef.biz/lindachild 
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	When you book your Pampered Chef Show with me that’s EXACTLY what you’ll get!  I will send your invitations for you.  I’ll prepare a delicious recipe for your guests.  And, I’ll take my dirty dishes home with me!  It is that easy!  Don’t wait, schedule your party today.
	Many of you have asked me for items that have been discontinued.  Well, I’m happy to tell you that some of those items are currently in the Outlet!  The Stoneware Rectangular Baker Lid/Bowl, Round Platter, Beaded Napkin Rings and Digital thermometer….just to name a few, are there right now.  Hurry if you want these, this may be your last chance! 

	Can’t Book a Show?  You can always, Show a Book!  Catalog shows earn the same great rewards and you don’t even have to clean your home….contact me today for your host packet and be on your way to a Pampered Kitchen.
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	Are you getting Married?  Do you know someone who is?

	Did you know that The Pampered Chef has a Wedding Registry?  And, that we also do Bridal Showers?  The new couple can earn free products simply because guests purchased gifts for them from their registry.  It is so easy!  All the bride and groom need to do is to go to my website www.pamperedchef.biz/lindachild  click on "Wedding Registry" and get started! My consultant number "should" come up, but just in case it doesn't, you'll need to add it #463335.   Please tell every bride and groom you know about our exciting registry!  Send me a Wedding Shower/Registry referral and I’ll send you a Season’s Best cookbook!  

Also, don't forget about our Pampered Bridal Showers.  The couple will receive the same great benefits that all of our hosts do (free products, great monthly host specials, half-priced items and additional discounts!)  There is no better way than this to pamper the bride!  Contact me; I’d love to tell you more about this fun and exciting way to hold the easiest Bridal Shower ever!
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	I am doing a little bit of traveling this summer so schedule your show now to get the best summer dates on my calendar.
	Cook’s Corner Tip of the Month……

Celebrate the 4th of July with this fun treat. Take pretzel rods and dip them into melted white chocolate. Immediately sprinkle the pretzels with red, white and blue sprinkles. Place coated pretzels onto a sheet of Parchment Paper to harden. When dry, carefully remove pretzels from parchment paper and serve.


	July Host Specials:  
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	July Guests: 

Guests at July shows can 
Buy One Get One at 50% off! Save up to $7.50 when you purchase two Outdoor Utensil Sets, two sets of Outdoor Party Plates or one of each.
	Do you want to start something fun, exciting, and rewarding this summer?  

Let ME help YOU start your very own Pampered Chef business!

Contact me for more information.

	
	
	

	$
	Newsletter Special

Book your show for July 17th, 24th, 26th, 28th, or 31st and you will receive an extra $25 in free products when your show closes!

Contact me today to claim your date 

(678) 432-2803  or   pamperedlinda@bellsouth.net 
	$


	Upcoming Specials:

August Host Special: Host a show and choose TWO of pieces of Forged Cutlery at 60% off!
You can even choose from the two new fall products available only to hosts in August!
August Guest Special: Purchase Your Choice of Forged Cutlery at a 20% savings (no limit!)

	Tantalize Your Tastebuds with this Tasty Treat!

	Stars and Stripes Dessert Pizza


2 pkg. (8 oz each) refrigerated crescent rolls  

1 pkg. cream cheese (8 oz., softened)
1 c. powdered sugar  

1 lemon
1 pound strawberries, firm    

2 bananas 
36 blueberries (about 1/3 c.)  

1 container Cool Whip (8 oz.)
Pre heat oven to 350 degrees. Unroll crescent rolls (do not separate) across the rectangle stone. Repeat with other package of rolls. Sprinkle with flour using the Flour Sugar Shaker. Using Baker’s Roller, seal seams. Trim edges of stone with Pizza Cutter. Bake 12-15 min. or until golden brown.  Remove to Stackable Cooling Rack, cool completely.
	In Classic Batter Bowl, combine cream cheese, and powdered sugar, using Classic Scraper. Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon. Juice lemon using Juicer, to measure 1 teaspoon. Add zest and juice to cream cheese mixture. Spread over crust using Large Spreader.
Hull strawberries using Core and More. Slice strawberries and bananas with Egg Slicer Plus. Using Silicone Basting Brush, brush bananas slices with additional lemon juice.
To assemble pizza, attach closed star tip to Easy Accent Decorator, fill with cool whip using Large Scoop. Pipe stars to create a 5 inch square in upper left hand corner: place blueberries in even rows between stars. Attach the open star tip to decorator to make stripes.  Alternate 5 rows of strawberries slices with 4 rows of whipped topping.  Arrange banana slices over whip topping. Refrigerate 30 minutes. Cut into rectangles using Pizza cutter; serve with Mini Serving Spatula. Yield 16 servings

	Celebrate Your Independence with The Pampered Chef!
When was the last time that your boss sent you AND your family on an exotic vacation…..and paid for it? 

Have you ever been rewarded with a fine piece of jewelry without having to wait for your “20 year” gold watch? 

And, when was the last time you were given the opportunity to give yourself a pay increase? 

If you answered NEVER to any of these questions then you just might want to check out The Pampered Chef Business Opportunity. Contact me today, I’d LOVE share with you these and all of the other exciting benefits of being a Pampered Chef Consultant. You could even cruise with me Pampered Chef style next spring!  I’m on-track for earning my very first Pampered Chef vacation….a 5-day Caribbean Cruise.  Won’t I be the “best mom ever” when my I surprise my family with this one!  I’d love to share this wonderful company and business opportunity with you too.


	Thank YOU for making ME and [image: image8.png](Pampered Chef’



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.













