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	The New Products are HERE!!!
	  September Specials  

	This season the folks at Pampered Chef have outdone themselves by introducing over 60 new products!  If you thought our non-stick cookware was fantastic, wait until you see our new Stainless Steel cookware.  It is beautiful and perfect for all of your high-heat cooking, and best of all it’s on special.   (  (  (  (  (  (  (  (  (  (  (  (  (  (
The new colors this season are Cranberry and White.  These colors are found in our Towels, Placemats, Napkins, Twixit Clips, Scrapers (all 4 of them this time), Simple Additions, and more.

We’ve added a couple of new knives and some sweet sprinkles too!

Want to see the entire catalog?  Visit my website at www.pamperedchef.biz/lindachild or pop me an email and I’ll send you a brochure…..Or, better yet, schedule your party with me and you can be among the first to own these beautiful new products.

Trivets

for

Terry
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Terry is the daughter of a friend of mine.  She is a beautiful 5th grader who, for the past several years, has been battling with Undifferentiated Sarcoma (a rare childhood cancer).  This year, beginning with this new trivet design, I will sponsor Trivets for Terry featuring our Round-up From the Heart Trivet.  This is a collector item from The Pampered Chef and it is redesigned annually.  The trivet is molded in cast-iron with a brushed copper finish and it is beautiful for either protecting your flat surfaces as well as hanging on your wall.  The Pampered Chef donates $2 from each Trivet purchased to America’s Second Harvest and those funds are in-turn distributed to a Food Bank in the local area where the Trivet was purchased.  This year I will donate $3 from each Heart Trivet purchased to Cure Childhood Cancer (www.curechildhoodcancer.org) in Terry’s name.  If you’d like to read more about this amazing young girl visit www.caringbridge.org and enter ‘terrymilling’ in the visit a website field.  Please contact me if you are interested in purchasing a Heart Trivet and help me help this organization.
	The Pampered Chef has some great deals in store for both Hosts and Guests this month.

All September Hosts can take advantage of saving 60% on any one piece or any one set of cookware.  Save on our Executive or Professional non-stick cookware or on our beautiful new line of Stainless Steel cookware. 



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!
For our September Guests, we have an awesome deal for you too.  ALL cookbooks for the entire month of September are just $10!  Our cookbooks are filled with delicious, easy to prepare recipes and each recipe is accompanied with a full-color picture.  These cookbooks make wonderful presents too, so now is a great time to stock-up for the holidays or keep a few on hand for that unexpected gift.  Guests may also purchase a combo of our Asian Seasoning and Southwestern Seasoning mixes for just $10 too.  Wow, cookbooks and seasoning for just $10….imagine what you can with dinner now!
The Pampered Chef is also debuting our brand new cookbook - 29 Minutes to Dinner.  This book is full of quick, easy, and delicious main courses.  I’ve already made 3 of them and my family has even requested that I keep those recipes and make them again!
Not invited to a party and need to order some cookbooks or new products?  Contact me and I’ll take care of that for you.

	

	Calling EVERYONE…….I Need Your Help…..
I am planning for September to be my BIGGEST month ever since starting my Pampered Chef business almost 2 years ago.  My goal is to do $10,000 in sales (gulp!) in one month….that’s twice my highest month ever……YIKES!  I am looking for lots and lots of Hosts and I need you!  You can help me out by hosting a Cooking Show or a Catalog Show; if you are unable to host a show and you refer me to someone who does I will reward you for that too.  Contact me as soon as possible if you are willing to help me reach my goal.  Since I am striving for this HUGE goal I have opened-up my entire September calendar so that there are plenty of dates to choose from.
I’m having a contest too!  The host with the Highest $$ Cooking Show in September will win the Forged Cutlery 5-inch Utility Knife ($32 value) and the Highest $$ Catalog Show will win the Forged Cutlery 3-inch Petite Paring Knife ($24 value).  
Call me ASAP to reserve your date, we can even do one of the theme shows listed below….. 

	Introducing Three New Theme Shows this Fall – Which one do you like best?

Hint: they are all delicious!

[image: image4.jpg]Bites #FOQD s

Boe AT o=

Tirad of saring the ypical chips Ourlves get busiar sveryday, and Dacacent chocolate racpes fhat
anc dip? A Bites and Bevs when fime i ight, diner aften ore as sasy fo prepora s they
Cooking Show is what you need.  sufers. ot any morel AReol Food,  ars deicious fo ect

Tness oppetiar and crik recpes  Real Fast Cooking Show maes.

s simple, Selicaus ond fast Ginner sasy and fox,

New Feotured Theme Recipes:  New Feotured Theme Recipes:  New Featured Theme Recipes:
+ Tangy Pappar-Pacan Bris « Asian Pork and Naodls St * Warm Nutty Coram! Brownies

* Jork Chicken Nochos « Ham and Chesce Brunch Squares  * Chacalate-Rassbarry Caokie Trfle





	Upcoming Specials
October Hosts will be able to save 60% on either the Cranberry Deep Covered Baker (I can teach you how to make a delicious Pork Tenderloin in 10 minutes with this baby!) or our newly re-designed Large Round Stone with Handles….and, when you have 12 or more buying guests you will receive our new Bamboo Serving Set absolutely free!
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Visit my website for more details on these must-have products for your kitchen…. www.pamperedchef.biz/lindachild 
November and December specials have not yet been announced, but they are sure to be fantastic.  Schedule your party early to beat the holiday rush.


	Tantalize Your Tastebuds with this Tasty Treat!

	This delicious recipe can be made in less than 30 minutes and it is a sneak-peak recipe from the 29 Minutes to Dinner cookbook.  I made it for my family for dinner last week and it was a huge hit.  Don’t have the Stainless Steel Skillet needed for this recipe?  Well, you just need to schedule your show with me now so you can purchase one at 60% off or even earn it free!
Toasted Angel Hair with Sausage and Peppers 
1 lb. bulk Italian Hot Sausage
2 medium red bell peppers

1 lb uncooked angel hair pasta

3 garlic cloves, pressed

5 ¼ cups reduced sodium chicken broth

1 cup fresh basil, divided

1 oz Parmesan cheese

1. Place sausage into 12-inch Stainless Steel Skillet.  Cook over medium heat 8-10 minutes or until no longer pink, breaking into crumbles with Mix N Chop; remove sausage from Skillet and set aside.
	2. As sausage cooks, slice off tops and bottoms of bell pepper; remove and discard seeds and stems.  Finely chop tops and bottoms using Food Chopper. Remove and discard seeds and ribs from inside of peppers; slice into thin julienne strips.
3. Add pasta to skillet and toast 8-10 minutes, stirring after each 2-minute interval with Chef’s Tongs.  Press garlic over pasta and add broth, all of the peppers and cooked sausage.  Bring to a boil; cover, reduce heat and simmer vigorously 5-6 minutes or until pasta is tender.
4. As pasts simmers, chop basil, reserving half for garnish. When pasta is tender, remove from heat and stir in basil.

5. To serve, divide pasta mixture among serving bowls; grate cheese over pasta using Deluxe Cheese Greater.  Garnish with reserved basil.

Yield 8 servings

Calories 430, Total fat 20 g, Saturated fat 7 g, Cholesterol 45 mg, Carbohydrate 45g, Protein 20 g, Sodium 840 mg, Fiber 3 g

US Diabetic exchanges per serving: 3 starch, 1 ½ high fat meat, 1 fat (3 carb)



	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!
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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.
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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.













