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Independent Consultant
# 195193
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972-517-2230 (main)
214-208-6191 (cell)
Email Carol
My Website
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These products are retiring as of August 31, 2007. Quantities are limited and may sell out at any time. Get yours before they’re gone!



Striped Small Bowl (#2016) $12.00



Striped Small Square (#2017) $12.00



Striped Medium Bowl (#2019) $16.00



Lift & Serve™ (#2125) $19.50



Main Dishes Cookbook (#2209) $14.75



Entertaining Set (#1988) $68.00



Carving Set (#1041) $45.50



Tip of the Month
Peaches
Did you know that August is National Peach Month?

Here's a quick little recipe for a delightful drink, sure to help you keep cool:

Peach Melba Fizz
Ingredients:
  1 quart raspberry sherbet 

  3 cans (11.5 ounces each) chilled peach nectar 

  1 liter (4 cups) chilled ginger ale 

Directions:
1. Using Ice Cream Dipper, scoop sherbet into Family-Size Quick-Stir® Pitcher.

2. Add nectar and ginger ale; plunge until well mixed. Serve immediately.







Family-Size Quick-Stir® Pitcher
Ice Cream Dipper
Yield: 8 servings

Nutrients per serving: (1 1/2 cups): Calories 220, Total Fat 1.5 g, Saturated Fat 1 g, Cholesterol less than 5 mg, Carbohydrate 53 g, Protein 1 g, Sodium 60 mg, Fiber less than 1 g

©The Pampered Chef, Ltd. 2003
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The Pampered Chef Mission Statement

The Pampered Chef is committed to providing opportunities for individuals to develop their God-given talents and skills to their fullest potential for the benefit of themselves, their families, our customers, and the company.

We are dedicated to enhancing the quality of family life by providing quality kitchen products supported by service and information for our Consultants and customers.
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The Outlet
Home For Retired Products
You never know what's going to turn up in the Outlet. Don't miss your chance to get items you thought you might never see for sale again, like:
 
Outdoor Serving Pieces
#2286
Was $20.75
Now $14.00
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Digital Thermometer
#2243
Was $39.50
Now $23.50
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Serving Bowls
#2295
Was $80.00
Now $32.00



To Visit The Outlet:
  Go to my website 

  Select "Option 2" 

  Click on "Outlet" 
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Help Fight Hunger
It's the final month of our 2006 Round-Up from the Heart® campaign, through Aug. 31.

Two Ways to Give:

1. Purchase the Round-Up from the Heart® 2006 Trivet. When you do, The Pampered Chef® will donate $2 to America’s Second Harvest for every trivet purchased.

Round-Up from the
Heart® 2006 Trivet



7"x7" Item #2937
Only $12


2. Round Up Your order. By rounding up your order to the nearest dollar or more, your contribution will benefit America’s Second Harvest food banks in your community.

Many Uses:

• An elegant gift. This trivet makes a great gift for any occasion, including: a thank-you for hostesses, a housewarming or holiday gift.

• Stylish decor. Hang the trivet on a wall or place it on a side table. The brushed copper will warm up any room, and the rubber feet won’t leave marks on your walls or tables.

• Display and use with pride. Use the trivet to protect beautiful wood and glass tables from hot food for everyday use or on special occasions. It also makes a wonderful table decoration.

Consider purchasing one or two for yourself, and keeping one on hand to give as a gift.

 
Host Rewards
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• Free products of your choice

• Half-price and discounted products

• A 10% discount for a full year

• Free shipping on your order
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A quiet picnic on a warm afternoon is the ideal way to spend a few hours of those precious summer days.

Of course, while you're out soaking up rays, the Pampered Chef® is busy harvesting a whole crop of new products to be released in September.

This means that a whole bushel of products are retiring at the end of August, and while some may appear now and again in the Outlet, your last best chance to get 'em is before August 31st. Don't miss out!
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Ceviche-Style Shrimp Cocktail
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Ceviche (seh-VEE-cheh) is a Latin American appetizer in which raw fish is “cooked” using lime juice. Our technique starts with cooked shrimp with the same delicious results.
Ingredients:
  1 pound shelled, deveined, large cooked shrimp, diced (21-25 per pound) 

  1/2 medium seedless cucumber, diced 

  2 plum tomatoes, seeded and diced 

  1/4 cup thinly sliced and quartered red onion 

  1/4 cup snipped fresh cilantro 

  1/4 cup lime juice 

  1 jalapeño pepper, seeded and finely chopped 

  1/2 teaspoon salt 

  1 medium avocado 

  Coarse salt, lime slices and whole shrimp (optional) 
Directions:
1. Combine shrimp, cucumber, tomatoes, onion, cilantro, lime juice, jalapeño pepper and salt in Classic Batter Bowl; toss to coat. Cover; refrigerate up to 1 hour before serving.

2. Immediately before serving, dice avocado using Paring Knife and fold gently into shrimp mixture. If desired, rub the rims of four margarita glasses with one lime slice, then dip into shallow dish of coarse salt; spoon salad into glasses. Garnish with lime slices and whole shrimp.






Classic Batter Bowl
Forged Cutlery 3 1/2" Paring Knife
Yield: 4 servings
Nutrients per serving: (about 1 cup): Calories 200, Total Fat 8 g, Saturated Fat 1.5 g, Cholesterol 220 mg, Carbohydrate 8 g, Protein 26 g, Sodium 550 mg, Fiber 5 g
Diabetic exchanges per serving (about 1 cup): 1/2 vegetable, 3 1/2 low-fat meat (0 carb)
Cook’s Tips: To easily dice an avocado, begin by cutting it in half and removing the large pit. Using a Paring Knife, cut into the avocado flesh, not going all of the way through the skin, in vertical and horizontal rows. Using a spoon, scoop the already diced avocado out of the skin directly into the bowl.
For the best texture, do not prepare this recipe more than 1 hour in advance. Once combined with the acidic lime juice, the shrimp will begin to firm up and eventually become tough and rubbery.
©The Pampered Chef, Ltd. 2003
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August Host Special
Host. Enjoy the rewards. It’s that simple.
In August, save 60% on any two pieces of Forged Cutlery:
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8" Chef’s (HM15) $30
$75 value. Save $45.

9" Bread (HM16) $26
$65 value. Save $39.

7" Santoku (HM17) $28
$70 value. Save $42.

5" Utility (HM18) $12.80
$32 value. Save over $19.

3½" Paring (HM19) $11.60
$29 value. Save over $17.
Also New for fall - Available only to hosts in August:

Item
You Pay
Retail
Save Over
5" Boning Knife (HM20)
$19.60
$49
$29
3" Petite Paring Knife (HM21)
$9.60
$24
$17


All cutlery comes with a lifetime guarantee.
Plus you'll receive your rewards from the host program (See Host Rewards in left Column). Email me to learn more.
Download a pdf with more information about this special.
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September Host Special - Cookware
Pay full price? Not when you host. In September, save 60% on any one piece or any one set of cookware:































The Pampered Chef® Stainless Cookware
Item #
Item
YOU PAY
Retail Value
HM30
7-Piece Set
$180
$450 
HM29
5-Piece Set
$118
$295 
HM32
12” Covered Skillet
$80
$200 
HM90
10” Sauté Pan
$39
$98 
HM31
8” Sauté Pan
$19
$48 
The Pampered Chef® Executive Cookware
Item #
Item
YOU PAY
Retail Value
HM33
7-Piece Set
$138
$345 
HM34
5-Piece Set
$90
$225 
HM35
12-Qt. Stockpot
$78
$195 
HM39
12” Skillet
$50
$125 
HM43
11” Square Grill Pan
$46
$115 
HM38
Double Burner Griddle
$46
$115 
HM40
Stir-Fry Skillet
$46
$115 
HM37
11” Square Griddle
$36
$90 
HM36
8” Sauté Pan
$15
$38 
HM41
12” Glass Lid
$14
$35 
HM42
Grill Press
$11.50
$29 
The Pampered Chef® Professional Cookware
Item #
Item
YOU PAY
Retail Value
HM45
6-Piece Set
$114
$285 
HM44
4-Piece Set
$62
$155 
HM55
Roasting Pan with Rack
$58
$145 
HM46
Covered Stockpot
$57
$143 
HM51
Family Skillet
$43
$108 
HM47
Casserole with Lid
$40
$100 
HM53
Double Burner Griddle
$40
$100 
HM48
Large Covered Skillet
$40
$100 
HM50
Stir-Fry Skillet
$40
$100 
HM54
Grill Pan
$38
$95 
HM49
Small Sauté Pan
$15
$38 
HM52
Clear View Glass Lid
$12.75
$32 
Also, if you have 12 or more buying guests at your show, you'll receive our new Fall Product, The Skimmer (Item #HM83), absolutely free.
And you can receive the exciting host program rewards (See Host Rewards in left Column). Email me to learn more.
Download a pdf (English) (Spanish) with more information about this special.
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Bride of The Month

Hearty congratulations go out to Jenni Yetter, my August Bride of the Month. Jenni's from Marshfield, Wisconsin, and she wins a Pampered Chef cookbook. 

If you know of a bride you'd love to see in my newsletter, email me her picture and she may just win a future prize.

Married couples have a fun and easy way to register online with The Pampered Chef® Combined with a special wedding shower show, it's an exciting and memorable way to celebrate two wedding traditions.

Open your registry today.
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August Guest Special
Save 20% on Forged Cutlery!

Purchase your choice of Forged Cutlery at a special low price.






3½ Paring Knife (GM24) $23.20
Save over $5. A $29 value.
5 Utility Knife (GM23) $25.60
Save over $6. A $32 value.









7 Santoku (GM22) $56
Save $14. A $70 value.
9 Bread Knife (GM21) $52
Save $13. A $65 value.
8 Chef’s Knife (GM20) $60
Save $15. A $75 value. 

Download a pdf (English) (Spanish) with more information about this special.
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Theme Shows — Bites and Bevs
Bring easy and quick gatherings together with these tasty pairings of appetizers and beverages.

I have all sorts of recipe options I can offer your guests, including: 

· Chicken Nachos
· Tangy Pepper-Pecan Brie
· Cran-Raspberry Fizz
as well as ideas from the Season's Best® Recipe Collection
Call me today. Let's put on a show!
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Don't let the dog days of summer get you down

Lose the corporate leash and start your own Pampered Chef® business.

You'll receive as much training as you need to help your business "stay" productive and exciting.

You'll bark with delight when you see your commission statements.

Top dog Consultants can earn trips, jewelry, and other items with our sales incentive program.

For just $155, you'll fetch over $500 worth of products and materials: 


Visit my web site or email me to get your career off the couch, er, the ground.
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Thank you for the opportunity to share my excitement for Pampered Chef® with you.

Hope to hear from you soon - Carol
This newsletter is an advertisement.
You may opt-out from future issues by sending me an email.

Photo Credits (cc): laertes, Torsten Mangner, Rick Harris, Lord Biro, 
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Carol Pohlman
Independent Consultant
The Pampered Chef®
972-517-2230 (main)
214-208-6191 (cell)
aPamperedBride@att.net 
pamperedchef.biz/apamperedbride
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