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	Spring is here!
	RECIPE OF THE MONTH: 

 Southwestern Cobb Salad


Dressing
1/4 cup milk
1/3 cup mayonnaise
1/3 cup sour cream
1 Tbls lime juice
1 Tbls Pantry Southwestern Seasoning Mix

Salad
1 lb boneless, skinless chicken breasts (about 3-4)
Salt and ground black pepper
1 tsp vegetable oil
3 hard-cooked eggs, sliced
1 avocado, peeled and cubed
1 large red bell pepper, seeded and diced
1 cup canned black beans, rinsed and drained
1 (10 oz) pkg torn romaine lettuce (8 cups)
1/4 small red onion, cut into thin wedges
6 slices bacon, crisply cooked and cut up (optional)

For dressing, pour milk into Measure, Mix, & Pour. Add mayonnaise, sour cream, lime juice and seasoning mix; mix until well blended. Refrigerate at lest 1 hour to allow flavors to blend. 

Meanwhile, for salad, season chicken breasts with salt and black pepper. Heat oil in Executive (10 in) Skillet over medium heat. Add chicken breasts; cook 5-7 minutes on each side or until chicken is no longer pink in the center. Remove chicken from skillet; cool slightly. Cut chicken diagonally into thin strips using Chef's Knife. Wrap tightly and refrigerate until ready to assemble salad. 

Prepare hard-cooked eggs as directed in Cook's Tip. Slice eggs using Egg Slicer Plus. Cut avocado in half; remove pit and peel. Cut avocado into 1/2-inch cubes and dice bell pepper. Drain and rinse beans in small Colander. 

Place lettuce in Salad & Berry Spinner to wash and spin lettuce dry.  Place in bowl.   Slice onion into thin wedges; toss with lettuce. Arrange remaining salad ingredients in rows in Dot’s Large Round Bowl. To serve, top lettuce with salad ingredients using Bamboo Salad Tongs. Drizzle with dressing. 


	SPRING is in the air, and I’m so happy!  The warm weather is finally right around the corner, it’s almost time to plant my flowers.  Spring break has come and gone, and The Pampered Chef has got some great specials coming up for our Hosts and Guests.

	

	April Host Special

Lettuce show you some savings!
	

	Host Special

Host a show and choose one of these Salad products at 60% off!

Salad & Berry Spinner   Only $20    
Colander and Bowl Set  Only $15.60              

  Collapsible Bowl  Only $10
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      Plus with 12 or more buying guests receive the Nylon Knife for FREE!




April Guests Get Great Deals!
    Purchase $60 in products and choose one of these products for FREE!
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         Herb Keeper               Measure, Mix, and Pour
	

	Quick Tips: 

Lettuce leaves should be torn by hand; cutting with a knife will turn the edges brown faster. If you must cut lettuce, be sure to use a stainless steel knife or salad chopper, or our new Green Nylon Knife.

Lettuce tends to keep well in plastic bags in the crisper section of the refrigerator. Iceberg lettuce keeps the best, lasting around two weeks, while Romaine, ten days, and butterheads types and endives lasts approximately four days.

Hummus and Moroccan Rub

Simple steps to spruce up a snack. Using a Stainless (4-qt.) Mixing Bowl, combine 1 tbsp of Moroccan Rub with 1 (8-oz) container of plain hummus; mix well using the Master Scraper. Cover; refrigerate 1 hour to allow flavors to blend. Serve with pita chips, if desired.
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Pampered Bride Cooking Show

Is there a wedding date in your future???

Are you the bride to be, or a friend of someone who is?

Pampered Chef can PAMPER the bride!   


 
 Visit my website for wedding registry information! or contact me to schedule your Pampered Bride Show TODAY!
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	As many of you already know May is The Pampered Chef’s annual Help Whip Cancer fundraiser month.  This year we have several PINK products that you are going to LOVE ( LOVE ( LOVE!

As always, the American Cancer Society will receive $1 from the sale of each product for their Breast Cancer Awareness and Early Detection programs.

These products are not in our catalog and are only available May.  So, book your show now….and, Catalog Shows count too!
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	Come join my team! 
Tens of thousands of women and men have achieved their dreams with a Pampered Chef® business. Now, it’s your turn. 

· Spend more time with family.

· Work your business around your schedule 

· Pay off debt.

· Earn extra income for your retirement, education, car payment, mortgage or vacations.

Earn even more free product through our New Consultant Rewards program. 

     Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.
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Start your Pampered Chef® business in April.  Sign up by April 14th, and in addition to the commission and the FREE products you can earn, you’ll also receive:  Salad & Berry Spinner and Bamboo Salad Tongs ... free!*          (when you qualify in your first 30 days)

Dial  630-261-3537. The access code 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

 

	Clearance ~ Clearance ~ Clearance

Be sure to check out the Pampered Chef Outlet for some great deals on retired items.

Go to www.pamperedchef.biz/brendahaywood click, Click Order Products along the bottom of the page, then click Place an Order, and then along the left side are the categories listed.... the last one listed is Outlet. Click on that and shop!
   Upcoming Specials:  In June, Pampered Chef will be chopping and slicing up the savings!  Stay tuned to find which chopping, and slicing tools hosts will be able to save on in June.  Can’t wait?  Check out my website news section at www.pamperedchef.biz/brendahaywood 
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 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.
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