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	Welcome!  Spring is here, and it’s a perfect time to host a show and see our 47 new and restyled products to make your life easier in the kitchen.  We’ve got new theme shows, a $3,600 Wedding Registry Sweepstakes, and more!
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Taste The Tropics!
It’s time to “Turn Up the Fun” with our new Taste of the Tropics Cooking Show, featuring the bold flavors of the Caribbean and Hawaiian / Pacific Rim!  
These family-friendly recipes are great for entertaining, too – dishes bursting with spices such as nutmeg, allspice, cinnamon and ginger, and infused with hot peppers, coconut and tropical fruits.  Are you on the beach yet?  Let me show you and your guests what sunshine tastes like!
	[image: image3.jpg]


[image: image4.png]



April Specials

· Guests – Purchase $60 or more in products and receive an exclusive set of Microfiber Dishcloths FREE!  These dishcloths are not available in our catalog.  They match the Microfiber Towels, so add to your collection while available.

· Hosts – Entertain more and pay less!  Get 60% off your choice of the beautiful Serving Carafe or the New Trifle Bowl, pictured on our catalog cover.
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	The Annual Help Whip Cancer Campaign - The Month of May!

The Pampered Chef is committed to raising funds for breast cancer education and early detection programs through our Help Whip Cancer campaign.  In celebration to women everywhere we dedicate the month of May to raising funds and awareness in the fight against breast cancer.  Once again, we will donate $1 of the sale of our special HWC products to the American Cancer Society’s breast cancer education and early detection programs.  Since 1999, YOU have helped us raise more than $5 million for the American Cancer Society!  
· Host a Help Whip Cancer Fundraiser to honor or remember someone special, and we’ll donate up to 25% of the Show’s sales.  
· Host a cooking show and select our Simple Additions Large Rectangular Platter with Handles, or the Simple Additions Pink Small Bowls and Small Bowl Caddy – your choice 60% off.  These Pink Simple Additions Bowls are a HWC exclusive available only to May Hosts and their past hostess their show was booked from.

· Everyone can Help Whip Cancer by the purchase of this year’s three special Pink Products:  The Pink Mini-Measure All Cup (a returning favorite), New Pink & White Mini-Scraper, and New Pink Nylon Knife.
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Help Whip Cancer ONLINE EXCLUSIVE
	For the first time ever, Pampered Chef is offering a Help Whip Cancer ONLINE EXCLUSIVE. Our Simple Additions® Cups and Squares, are back by popular demand. They will be offered through this online exclusive while supplies last from May 1-31, 2007.  
This special applies to individual ordering only and cannot be applied to a kitchen or catalog show. A $1 donation will be made to the American Cancer Society for each set purchased.

• Simple Additions® Cups (set of 2) - $20.00 Perfect for coffee, hot chocolate or any favorite beverage. The inside of the cups proudly feature the pink awareness ribbon.

• Simple Additions® Squares (set of 2) - $24.00 The Squares can be used alone or with the Cups.

Mix & Match with your White Simple Additions for the perfect spring décor!


RECIPE OF THE MONTH:
	Deli Salad Party Torte
Ingredients:

2 1/2 cups all-purpose baking mix               2 eggs 

3/4 cup water                                               2 tsp Dill Mix 

2 pkgs (8 oz each) cream cheese                2 tsp Dijon mustard 

1 garlic clove, pressed                                 8 oz deli baked ham

1 can (3.25 oz) pitted ripe olives, drained    1 large carrot

4 green onions with tops                              1/2 cucumber 

1. Preheat oven to 400F degrees. Line the Large Stoneware Bar pan with a 13-inch piece of Parchment Paper. In Medium Stainless Steel Mixing Bowl, combine baking mix, eggs and water.  Mix just until dry ingredients are moistened. Pour batter into pan; spread evenly.
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Here Comes
the Bride
	Register for the $3,600 Ultimate Well-Stocked Kitchen Sweepstakes!
3 WINNERS !!

Our products let you put less labor, and more LOVE into your kitchen!

~ Wedding Registry too! ~

	Sprinkle with 1 teaspoon of the Dill Mix. Bake 16-18 minutes or until light golden brown; cool 10 minutes. Carefully lift bread onto Stackable Cooling Rack; cool completely. 

2.
In Small Batter Bowl, combine one package of the cream cheese and 1 teaspoon of mustard.  Whisk until smooth and set aside. In Classic Batter Bowl, combine remaining cream cheese, mustard, dill mix and garlic; whisk until smooth. Finely chop ham with Food Chopper. Slice olives with Egg Slicer Plus. Thinly slice green onions. Add ham, green onions and olives to cream cheese mixture; mix well.  Using the Lemon Zester / Scorer, score cucumber.  Remove seeds using The Corer. Thinly slice cucumber (Break out that Ultimate Mandoline you got for 60% off in March!). With Julienne Peeler, cut carrot into julienne strips; cut strips into 1-inch pieces. 

3.
Invert bread onto smooth side of Large Cutting Board; remove paper. Trim 1/4 inch around edge of bread; discard edges. Cut bread crosswise into 3 equal layers. Place one bread layer, dill side up, on Simple Additions Large Rectangle. Using Large Scoop, place 6 scoops filling onto bread and spread to edges. Arrange cucumber slices in single layer around edge of filling; sprinkle with half of the carrot. Spread 2 tablespoons of the reserved cream cheese mixture over plain side of second layer of bread; invert over vegetables, pressing firmly. Repeat second layer as above. Top with third bread layer, pressing firmly. Attach Open Star Tip to Easy Accent Decorator; fill with remaining cream cheese mixture. Pipe a border around top edge of torte. Chill 30 minutes. Slice. 

Filling Variations: Chicken Salad: Substitute 1 can (10 ounces) chunk white chicken, drained and flaked, for the ham.   Turkey Salad: Substitute 8 ounces smoked deli turkey, chopped, for the ham.   Egg Salad: Substitute six hard-cooked eggs, finely chopped, for the ham. Increase Dijon mustard to 1 tablespoon. Add 1/4 teaspoon salt.
	We’re holding a sweepstakes right now for engaged couples hearing wedding bells in the near future!  Couples who register have the chance to win $3,600 worth of Pampered Chef kitchen tools! Do you know anyone who is planning to become engaged or getting married? Have them sign up to win!! Details are on my website!
In addition to the Well-Stocked Kitchen Sweepstakes, couples can have a Pampered Bridal Shower and/or create an Online Gift Registry to start married life out right with the BEST tools in town!  Our exciting new online Wedding Registry offers friends and family the ability to shop from the couple’s selections (and for themselves), while the bride and groom earn the following benefits:

· Up to $200 worth of FREE products

· Up to 4 products at 50% off

· Up to 30% off additional purchases

· 10% off for a whole year

…and this is in addition to all of the products the happy couple receives as gifts through the registry!

For more information on the Ultimate Kitchen Sweepstakes, to register for the online Wedding Registry, and to get more great specials, visit my website:  www.pamperedchef.biz/rwester today!  


