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	March News
	Me!
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	Happy Saint Patrick’s Day!
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What Could Possibly Be Better Than Having A Little “Luck O’ The Irish?”………... 

How about over 40 new Pampered Chef products to choose from!  March 1st brings us a brand new catalog with tons of new products and ideas.  Do you want to be one of the first to own our fabulous new products?   Would you like to get them for free or at a discount?  Contact me now to schedule your Pampered Chef Cooking Show and you can be on your way to earning our new products absolutely free!

Would you like to see a complete list and pictures of all the new spring & summer products?  Just reply to this email with ‘new products’ in the title and I’ll forward an on-line brochure to you.

March Specials:

	Host your show in March and take your choice of either the Ultimate Mandoline or the Cutting Board with Measure Cups at a 60% savings.  
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	  Guests will receive their choice of any one of our delicious Pantry Seasonings when their product order totals $60 or more.
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Newsletter Special:  Book with me now for a March Cooking or Catalog Show 

and you’ll receive our new  Color Coated Tomato Knife* ….FREE!

* Receive your knife when your show closes with $400 or more in Guest Sales
 


April Specials:

	Host your show in April and choose our New Trifle Bowl or our Gorgeous Carafe and a 60% savings!  
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	  Guests will receive a set of two of our Microfiber Dish Cloths FREE with an $80 purchase.
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	Newsletter Special

 Book your Cooking Show with me for

 April 1st, 4th or 10th and receive the 
NEW Artichoke HANDY SCRAPER…FREE!
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Tantalize Your Tastebuds with this Tasty Treat

This frittata is so yummy!  You can serve it for breakfast, lunch, or dinner and is also great when re-heated the next day.  Don’t have the 12-inch Family Skillet?  Host your Pampered Chef party and get it for free or half-price!  Call me now for details.
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	Green Chili Frittata

3 cups Yellow Corn Tortilla Chips (@ 40) crushed

1 ½ cups Salsa Verde

½ Lime

12 Eggs

¾ cup Milk

1 cup shredded Colby Jack Cheese

2 tablespoons snipped fresh Cilantro

Oil

1 medium Onion, chopped

1 large Poblano Pepper seeded and diced (@ 1 cup)

1 small Garlic clove, pressed

1 cup diced cooked Chicken

1 Plum Tomato, sliced

1 cup shredded Colby Jack Cheese

Additional snipped cilantro, salsa and sour cream for toppings

	Preheat oven to 350.  In medium bowl, combine crushed chips and salsa.  Juice lime half into bowl; mix well and set aside

In large bowl, combine eggs, milk, ¾ cup of the cheese and cilantro; whisk until well blended.  Add tortilla chip mixture to egg mixture; mix well.

Heat Family (12-in.) Skillet over medium-high heat until hot.  Spray skillet with non-stick cooking spray.  Add onion, poblano pepper and garlic pressed with Garlic Press; cook and stir 2-3 minutes or until crisp-tender.  Add chicken; stir well.  Pour egg mixture carefully over ingredients in skillet.  Do not stir.  Place into oven; bake 22-25 minutes or until egg mixture is set in center.  Using Oven Mitts, carefully remove from oven.

Arrange tomato slices in a circular pattern over top of frittata.  Sprinkle with remaining cheese.  Let stand 5 minutes or until cheese is melted.  Garnish with additional snipped cilantro, if desired.  Cut into wedges and serve with additional salsa and sour cream, if desired.

Yield: 12 servings
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Don’t forget, this year we spring forward on March 11th!



Thank YOU for making ME and [image: image19.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.
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