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over $500 value*









Rebecca R. Voytko #413564


Ind. Consultant for The Pampered Chef®


(503) 746-4934 office


(503) 307-8879 cell


tpchefrebecca@hotmail.com


www.pamperedchef.biz/tpchefrebecca





You are receiving this email because you have requested it at a Cooking Show or through talking with me.  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.
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June Hosts!


Chose from the Ultimate Mandoline, Food Chopper or Salad Choppers at 60% off retail at your show!
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June Guests Receive your choice Free with a $60 purchase!





Summer is HERE!


It is time to bring out the Barbeque and enjoy the fun!  Here are some great tips to great grilling!





Sweet Corn: Pull back the husk but don’t remove it and clean any fine corn silk with a Kitchen Brush.  Put the husk back in place and soak in water for 2 hours.  Place over medium heat.  When the corn starts to steam it is done.





Marinating Meats: You can use 2 tablespoons of Pampered Chef Rubs (my favorite is Peppercorn) for every pound and rub it on the meat.  Or you can add 1 tablespoon of olive oil and let it sit in a plastic baggie from 30min. to 2 hours before grilling.  Drain any excess oil before grilling to prevent flare-ups.





Roasted Veggies: My favorite veggies are sweet onions, red and yellow peppers and zucchini.  When roasting veggies you can spray them with the Kitchen Spritzer filled with extra-virgin olive oil and then sprinkle with kosher salt and fresh ground pepper.  You will want to place them in the Grill Basket or top rack and cook until tender.





July Hosts Receive MORE FREE!!


Have a show in July and get more free products when your sales reach $500 or more!  Plus get the Striped Kitchen Towel Set FREE with 12 or more buying guests!
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July Guests
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Come Join US! Are you looking for a fun way to earn a little extra gas money??  The Pampered Chef is a perfect solution to help you get on your way!  Contact me today get started.
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