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March Host Special  CHOOSE BAMBOO!


Host a show in March and choose 1 of these specials 


For 60% off!


�








Bamboo: a Renewable Source!





A natural resource that can be selectively harvested annually


The fastest growing woody plant on the planet, growing one-third faster than the fastest tree!


Generates 30% more Oxygen than the equivalent stand of trees.


Can lower light intensity and protect against ultraviolet rays and is an atmospheric and soil purifier.





Rebecca R. Voytko


Ind. Consultant #413564





(503) 746-4934 Office


(503) 307-8879 Cell





Email: � HYPERLINK "mailto:tpchefrebecca@hotmail.com" ��tpchefrebecca@hotmail.com�





Website:


� HYPERLINK "http://www.pamperedchef.biz/tpchefrebecca" ��www.pamperedchef.biz/tpchefrebecca� 





March Guest Special It’s FREE! YES!


With each $60 or more order!


�





Thank you to February Host!





Sherrie Nelson held a $300 catalog show!  She received over $169 worth of products for $58!  WOW!  Congratulations Sherrie!





Watermelon & Peach Salsa with Cayenne Chips





Chips					Salsa


1 lime 					1 jalapeño pepper


¼ teaspoon Cayenne pepper		¼ cup chopped fresh cilantro


¼ tsp salt				2 cups cubed Watermelon


8 (6-in) flour tortillas			2 small peaches


					1 lime


Directions:				½ teaspoon salt


For Chips, preheat oven to 400 degrees F.  Juice lime into Pinch Bowl using Citrus Press.  Combine cayenne and salt in another Pinch Bowl.  Brush one side of each tortilla with limejuice; sprinkle lightly with cayenne mixture and cut each tortilla into 8 wedges using Pizza Cutter.  Arrange half of the wedges in a single layer on Large Round Stone with handles.  Bake 8-10 minutes or until edges are lightly browned and crisp.  Remove from baking stone to Stackable Cooling Rack.  Repeat with remaining tortilla wedges.





For Salsa, cut jalapeño pepper in half lengthwise using Petite paring Knife; remove and discard seeds using Core & more.  Chop jalapeño and cilantro using Food Chopper; place into Classic batter bowl.  Cut watermelon into thin slices using Chef’s Knife; dice slices.  Remove and discard pits from peaches and slice into thing wedges; dice wedges.  Juice lime into batter bowl using Citrus Press.  Add watermelon, peaches and salt.  Stir gently using Small Mix N’ Scraper® Serve with Chips.  		Yield: 16 servings 





Change your LIFE!


Have you no time to be with your loved ones?  Do you need just a little bit extra to get ahead?  If so, The Pampered Chef® could be just what you need!  Contact me today and start your new life!


�








Get your Consultant Starter Kit for as low as $115!  Ask me how!








