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over $500 value*
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Do you want to earn extra income for the holidays?  Do you need more time for yourself and your family?  The Pampered Chef® has just what you need!  Contact me TODAY for more information!�








As a Host you can always earn:


Free Products of your choice


Half-priced and discounted products


10% Discount for 1 year


Free shipping on your order






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Get ready for the Holiday with our Simple Additions® line.  Backed by a 3 year guarantee you can’t go wrong!  All of our stands are also on special so book your show today!  Book your Cooking Show, Catalog party or Fundraiser today!  Open dates for October: 5th, 7th, 11th, 12th, 19th, 21st, 25th, 26th!








www.pamperedchef.biz/tpchefrebecca





Rebecca’s Kitchen





Join our team!
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The Pampered Chef® Outlet


Did you know we have an outlet?  Visit �HYPERLINK "http://www.pamperedchef.biz/tpchefrebecca"�www.pamperedchef.biz/tpchefrebecca� and click on the products icon in the lower left hand corner.  Click on Option 2 then OK.  Click on Outlet Products on the bottom left side of the menu.  Here are just some of what is in our outlet now!


� HYPERLINK "https://www.pamperedchef.com/ordering/prod_details.tpc?prodId=12027&catId=132&parentCatId=132&outletSubCat=1&viewAllOutlet=true" ���� HYPERLINK "https://www.pamperedchef.com/ordering/prod_details.tpc?prodId=8738&catId=132&parentCatId=132&outletSubCat=1&viewAllOutlet=true" ���� HYPERLINK "https://www.pamperedchef.com/ordering/prod_details.tpc?prodId=20855&catId=132&parentCatId=132&outletSubCat=1&viewAllOutlet=true" ���� HYPERLINK "https://www.pamperedchef.com/ordering/prod_details.tpc?prodId=145&catId=132&parentCatId=132&outletSubCat=1&viewAllOutlet=true" ���� HYPERLINK "https://www.pamperedchef.com/ordering/prod_details.tpc?prodId=20851&catId=132&parentCatId=132&outletSubCat=1&viewAllOutlet=true" ���� HYPERLINK "https://www.pamperedchef.com/ordering/prod_details.tpc?prodId=19924&catId=132&parentCatId=132&outletSubCat=1&viewAllOutlet=true" ���


Towels $5.75 * Mini-Fluted Pan $12.50 * Scrapers $13 * Measuring Spoon $1 * Shears $6 * Trivets $12/set * Carving Set w/Platter $20








November is Special! Reply to this newsletter to book your show! Open Show dates: Nov. 4th, 7th,16th, 17th, 21st, 22nd,23rd, 24th,30th!
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Thank you for taking the time to read what is new with Pampered Chef®.  If you wish to be removed from my list, 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.








Spooky Eyeball Tacos�
��
�
Ingredients:


1 lb. Lean Ground Beef �1 pkg. (1-1/4 oz.) Taco Seasoning Mix (or our Southwestern Seasoning Mix.  YUM!)�12 Taco Shells�3/4 cup Thick 'N Chunky Salsa�3/4 cup Sour Cream�1 can (2-1/4 oz.) sliced pitted ripe olives�Optional:  Lettuce, Tomato, etc�


MIX meat and seasoning mix. Shape into 36 (1-inch) balls; place on non-greased, Large Stoneware Bar Pan.  BAKE at 350°F for 15 to 20 minutes or until cooked through. 


Fill each taco shell with 1 meatball.  Slightly surround with lettuce, tomato, and other optional ingredients.


Drizzle with salsa. 


Top with 2 more meatballs, dipped in sour cream.


Garnish with olives to make "eyeballs.”
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