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	April News

From Rebecca’s Kitchen
	Rebecca R. Voytko

(503) 746-4934 office

(503) 307-8879 cell

tpchefrebecca@hotmail.com
www.pamperedchef.biz/tpchefrebecca
        


SPRING is in the air, and I’m so happy!  The warm weather is finally right around the corner, Easter is a few weeks away, spring break will be here before you know it, and The Pampered Chef has some great specials coming up for our Hosts and Guests!  And, to get you ready for the upcoming Easter festivities…..somewhere in this newsletter I have hidden an “Easter Egg”….well, it’s not really an egg, but there is a hidden surprise!  See if you can find it…..

Check Out These Speggtacular April Specials

	Host your show in April and you’ll be hopping with eggcitement when you take your choice of either our new Trifle Bowl or the Carafe at a 60% savings.  
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	Guests will receive our exclusive Microfiber Dishcloths when their product order totals $60 or more.  This item is not available in our catalog and is only available in April.


Catalog Shows are always available and you will earn the same great benefits.  Contact me now for your Host Packet.

Upcoming Specials
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	As many of you already know (and many of you anxiously await) 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!  There are two new products and we are bringing back an old favorite.  
May Hosts may choose from two amazingly beautiful products, one pink and the other one white. 

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!  


For Everyone in May:
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	Pink Nylon Knife  $5.50

This knife is perfect to use in nonstick cookware.  Great for cutting brownies or quiche.  When chopping lettuce for salad, the lettuce will stay green.

Mini Measure-All® Cup  $6.50

Back by popular demand, this product is a must for any baker.  The plunger design cleanly dispenses contents from the cup.

Pink Flexible Scraper  $7.00

This scraper is sure to become an indispensable favorite.  The long handle and silicone tip are ideal for use in jelly and honey jars.
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	I am looking for volunteers to assist me in collecting orders for these 3 items.  It is very simple; just gather orders from your friends, co-workers, family, and neighbors.  If you are interested please contact me for your special Help Whip Cancer host packet.  Everyone who assists me in collecting these orders will receive a special gift.  Pop me an email at tpchefrebecca@hotmail.com or give me a call at (503) 746-4934 for more details.


Exclusively for our May Hosts:
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	Pink Simple Additions® Bowls (set of 2) & Small Bowl Caddy ($13.00)

Great for cookies and chocolates. Bowls feature the pink awareness ribbon inside that coordinates with last year’s host products, Simple Additions® Cups and Squares.

	[image: image9.jpg]




	Large Rectangular Platter with handles ($18.40)

Perfect for serving main dishes, desserts, and deli trays.
   


Check-out this On-Line Only Exclusive
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	Last year’s hugely popular Host special, the Simple Additions® Pink and White Dotted Cups and Squares, are back!  They will be offered only through this online exclusive while supplies last from May 1-31, 2007. This special applies to individual ordering only and cannot be purchased at a show.  Visit my web-site www.pamperedchef.biz/tpchefrebecca  to order during in the month of May or contact me to place your order.

The Cups and Squares will be sold separately in sets of 2 and a $1 donation will be made to the American Cancer Society for each set purchased.  Simple Additions® Cups (set of 2) are $20.00: Perfect for coffee, hot chocolate or any favorite beverage (personally, I prefer to eat ice cream in mine!).  The inside of the cups proudly feature the pink awareness ribbon.  Simple Additions® Squares (set of 2) are $24.00: The Squares can be used alone or with the Cups.


June Host Special: Hosts may select their choice of the Chillzanne Sectional Server, Chillzanne Rectangular Server, or the new Forged Cutlery 
Steak Knife Set at a 60% savings

June Guest Special: Guests will receive the Barbeque Basting Bottle FREE with their $60 Product purchase.

Welcome to my Kilo Club!

Host a show and reach $1,000 in guests sales then you will be conducted into the KILO CLUB!  

	Have you seen what's included in our new STARTER KIT?  You will receive more than $450 in products, in addition to the paperwork for your first 4-6 shows - for only $155!
No kidding. No catch. No fine print.
1. Find 4 - 6 friends who want to earn FREE products (I know you know MORE than 4 - 6, but that's all you need to get started).

2. Order your starter kit (you can do it right through my website OR call me to order it for you). 

3. Experience success right from the beginning. During your first 90 days, in addition to your commission, you can earn rewards for your business activities.
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Could you use more income?  More ‘Way to GO!’ times?  More time with your family?  More ‘You’ time?  Do you love Pampered Chef so much you’d like to have it all?

If you answered yes to at least one of these questions then you need to give The Pampered Chef a try – there is no risk - absolutely nothing to lose and everything to gain.  If you, or anyone that you know, would like more information on starting your own Pampered Chef business please contact me, I’d love to share this wonderful opportunity with you too.

Tantalize Your Tastebuds with this Tasty Treat

This trifle is beautiful, tasty, and ever so simple to make….it is so beautiful that The Pampered Chef decided to put it on the cover of our new catalog!  Don’t have our new convertible Trifle Bowl?  Host your Pampered Chef party in April and you can own it at a 60% savings!  Call me now for details.  I call it the convertible Trifle Bowl because you can use it with or without the stand.  The stand is removable for easy storage and portability – how cool is that!? And, it’s got a lid!
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	Lime-Berry Mousse Trifle 

(Season’s Best - Spring/Summer 2007)

4-5 limes

6 ounces cream cheese, softened

2/3 cup sweetened condensed milk

1 container (12 ounces) frozen whipped topping, thawed, divided

3 cups assorted fresh berries, such as strawberries, raspberries and blackberries

1 frozen prepared pound cake (16 ounces), thawed

1 pint lime sherbet, softened

¼ cup sliced almonds, toasted

Additional berries for garnish (optional)



	Slice two limes using the Ultimate Mandoline fitted with the v-shaped blade; set aside. Using Microplane ® Adjustable Grater, zest remaining limes to measure about 1 tablespoon zest; juice limes into Easy Read Measuring Cup using Citrus Press to measure 1/2 cup juice.

In Classic Batter Bowl, whisk cream cheese, condensed milk, lime juice and zest with Stainless Whisk. Attach open star tip to Easy Accent® Decorator, fill with about 1/2 cup of the whipped topping and set aside. Gently fold in remaining whipped topping until smooth with Small Mix ‘N Scraper®. Slice strawberries with Egg Slicer Plus®. Place berries in Small Batter Bowl.

Cut pound cake into 1-inch cubes with Bread Knife. To assemble trifle, place half of the pound cake cubes into bottom of Trifle Bowl. Top with half of the sherbet using Small Scoop; spread evenly. Top sherbet with half of the berries and half of the cream cheese mixture. Arrange lime slices in a circular pattern against inside of bowl to garnish. Repeat layers one time with remaining pound cake cubes, sherbet, berries and cream cheese mixture.

Pipe whipped topping rosettes around rim of trifle using decorator. Coarsely chop almonds using Food Chopper; sprinkle over top of trifle before serving. Garnish with additional berries, if desired.

Yield: 16 servings

Visit my website for more delicious recipes  www.pamperedchef.biz/tpchefrebecca 
Have you been Pampered Chef Outlet Shopping Yet?

I was kicking myself not too long ago wishing that I had bought the Patriotic table linens that were available last spring/summer.  Well…..guess what’s available in the outlet right now!?  The Patriotic Tablecloth, Kitchen Towels, and Rectangular Basket Liner!  If you want to be totally prepared this summer for Independence Day (like me) then hop on over to the outlet and pick these up!  There are several other great bargains out there too.  The outlet changes monthly so be sure to check back often.  Click on this link to my website and start saving  http://www.pamperedchef.biz/tpchefrebecca Select ‘Order Products’, then select Option #2, then select ‘click to continue’, you are now ready to shop!

Quick Tips highlighting three of our NEW products! 
 The Plate Art & Stencil Set can make your dinner just as special as dessert.  Chili powder, taco seasoning, poppy seeds or black sesame seeds make a great accent to your dishes.  Add a curry powder star to the Caribbean Meat-Filled Pastries or a swirl of Citrus & Basil Rub to the Pork Tenderloin and Citrus Salad.  Both recipes are found in our Season's Best® Recipe Collection (Spring/Summer 2007) which, by the way, can be yours just by letting me know you read this far. 

The Core & More is the ideal tool for removing seeds from the inside of hot peppers, such as the Serrano.  Remember that it's not the seeds that have the highest concentration of heat, but the veins inside the pepper.  Fully removing the veins and seeds will yield a more mild result, while leaving part or the entire veins will make your recipe spicier.  Use the Core & More to remove the seeds and as much of the vein as you want from a Serrano pepper.  Dice a Serrano pepper and add it to Aloha Pizza for a little extra heat.  Be sure to wear plastic gloves while handling Serrano peppers - the oil can burn or irritate your skin and eyes. 
The Salad Chopper is a great way to make a salad for one!  Place salad ingredients in Small Batter Bowl.  Chop larger ingredients first, such as lettuce and tomatoes and work toward smaller ingredients, like green onions, rotating and tilting the bowl to reach all of the ingredients.  Add dressing and enjoy!  This tool is also perfect for college students who don't have space for a cutting board in their dorm rooms.
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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.










