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September Host   Special
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Host a show and choose 

ONE piece or set of Cookware 

at 60% off!
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Plus with 12 buying guests get the NEW! Skimmer FREE!
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Guest Special
Guests can purchase any of the cookbooks that are normally $14.75 for $10.00 or purchase the Asian & Southwestern Spices for $10.00
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      New!




PLEASE FORWARD TO A FRIEND!
Thank YOU for making ME and [image: image4.png]?;’ﬁ%ered Chef’



 part of your life.

Without YOU, I’d have NO business in the kitchen!
I love what I do and you can too!
I’d love to help you start your very own Pampered Chef business.
Tammy Downham

(860) 432-4726

pcheftammy@cox.net
www.pamperedchef.biz/kirasmom 

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  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.
August Newsletter


From Tammy’s Kitchen!





Tammy Downham  (860) 432-4726 � HYPERLINK "mailto:pcheftammy@cox.net" ��pcheftammy@cox.net� 


� HYPERLINK "http://www.pamperedchef.biz/kirasmom" ��www.pamperedchef.biz/kirasmom� 
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Hosts never pay full price!


Invite your friends and family to your home this month and I will show you how to bring everyone BACK TO THE TABLE with these special products and delicious Pampered Chef® Recipes!





��  


Including the two new pieces of Forged Cultery not available in the catalog until Sept. 1st!


NEW! 3” Petite Paring $9.60 (reg $24)


NEW! 5” Boning Knife $19.60 (reg $49)








If you have hosted a show in the past


 6 months you can still get these knives at 60% off!  Ask me how!





Neither do their GUESTS!
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Purchase Your Choice of


Forged Cultery at a special low price!





5” Utility Knife $25.60 (Reg. $32)


7” Santoku $56 (Reg. $70)


9” Bread Knife $52 (Reg. $65)


8” Chef’s Knife $60 (Reg. $75)


3 ½” {Paring Knife $23.20 (Reg. $29)





Canola Oil is good for the heart.  


Try our Basil Blend or Garlic Infused


Canola Oil for your potatoes, grains,


vegetables and bread. $10.50 each.








August also means 


10% off Discontinued items


Carving set 


Handy scraper – artichoke 


Easy Clean kitchen brush – artichoke 


SBRC S/S 2007 


Una Muestra S/S 2007 


Red hot pad/trivet 


Striped Small bowl 


Striped small square 


Striped medium Bowl 


Baker’s mat 


Entertaining set with striped platter 


Pizza party set 


Lift & Serve 


TPC main dishes cookbook 


Twixit! Clip combo pack (artichoke, lilac, white) 


Round Up From the Heart 2006 trivet 


Dots towel set 


Microfiber towels – lilac, artichoke


Simple Addition Changes�Following pieces will be available in pairs, previously available individually 


Tiles small bowls 


Tiles small squares 


Dots round bowls (previous dots small round bowls)


�Recruiting promo�Top 100 recruiters July 1- Oct 31 receive gift basket worth $750 – PC products, Omaha Steaks, Merry Maids, Visa gift card��Materials�New recruiting materials and phone line direct prospective consultants to their consultant to sign.�Get a Dream Patrol postcard for each new recruit starting in July – redeem them for goodies and receive special recognition at Leadership.��3 recipes in catalog! One is ONLY in the catalog!�Fall mini catalog available at beginning of season, Holiday one available Oct. 1.�More pages in catalog because more products – 56 pages instead of 48.��Not announced, but in Special Edition CN�New consultants who qualify in first 90 days get 3 months PWS free�$4 shipping pre-printed on receipts��Paperwork price changes�Increased prices on: 


Catalog (25), 17.00 


Catalog (100), 45.00 


Theme show recipe cards (30), 1.00 


Fundraiser flyer, 1.50 


Wedding shower planner, 1.25 


Show benefits flyer, 1.50 


Reward brochure, 3.00 


Med. Disposable Gloves, 1.00 


Large Disposable Gloves, 1.00 


Citrus peeler (10), 4.50 


Nylon pan scraper (10), 4.50 


Mini Whipper (5) 9.00 


Hold n slice (5) 11.25 


Twixit clips (2 packs of 10), 6.00
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The New Products will be out September 1st!


Along with Product price changes!


Baker’s roller, 15.75 


Chef’s silicone basting brush, 8.50 


Creative cutters, 10.50 


Hold n slice, 3.75 


Quickut paring knife, 1.50 


The grate container, 4.50 


Serrated bread knife, 9.75 


Large serving tongs, 13.00 


My safe cutter, 2.75 


Meat tenderizer, 25.00 


Small micro cooker, 7.50 


Large micro cooker, 10.00 


Classic scraper, 10.50 


Skinny scraper, 7.50 


Mix n scraper, 13.50 


Small mix n scraper, 11.50 


Easy opener, 4.00 


Jar opener, 9.75 


Ice cream dipper, 14.00 


Garlic infused canola oil, 11.00 


Basil blend canola oil, 11 


Nylon pan scrapers, 2.25





If you love your job then skip to the next article because I LOVE MY JOB TOO!  I love being home for my kids and adding to our family income.  Becoming a Pampered Chef Consultant is easy, fun and could be the right change for you!  There are low start-up costs with huge rewards!  Weekly support, training and recognition with free products and supplies are just a few things you will receive as a new consultant.  Call me today and will answer any questions you may have about owning your own business. (860)432-4726 or � HYPERLINK "http://www.pamperedchef.biz/kirasmom" ��www.pamperedchef.biz/kirasmom� 
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Berry & Kiwi Salad with Sweet Balsamic Dressing     





Dressing  


½  cup white balsamic vinegar 


2   tbsp sugar 


¼  cup heavy whipping cream 





Salad 





1   small head Boston or bibb lettuce 


1   cup strawberries, hulled and halved 


1   cup blackberries or blueberries 


2   kiwi, peeled and cut into wedges 





Almond Clusters (optional)


 


 Directions: 


1. For dressing, whisk vinegar and sugar in (1.5-qt) Saucepan using Silicone Sauce Whisk. Bring to a boil; reduce heat to medium and cook 6-8 minutes or until mixture is reduced by half (1/4 cup). Slowly whisk in cream; cook without stirring 2 minutes. Remove from heat; cool. Cover; refrigerate until ready to serve


 


2. If desired, prepare Almond Clusters and set aside. For salad, discard any bruised outer leaves from head of lettuce. Gently wash lettuce and berries in separate colanders of Salad & Berry Spinner; spin dry. (Keep the small lettuce leaves whole and tear larger outer leaves, if necessary.) For each serving, place lettuce into serving bowl. Arrange strawberries, blackberries and kiwi over lettuce. Drizzle with about 1 tbsp dressing; serve with Almond Clusters, if desired. (Cover and refrigerate any remaining dressing for another use.) 


 


 For Almond Clusters:  Combine 1/4 cup sliced almonds, 2 tsp corn syrup and 1/2 tsp sugar in 8-in Sauté Pan; toss to coat. Cook and stir over medium-high heat 5-7 minutes or until almonds begin to brown, stirring frequently. Immediately remove from pan onto Parchment Paper; cool completely. Break into clusters.





Yield: 4 Servings





�





For quality fresh fruits and vegetables pick locally grown produce as they are higher in nutritional content and taste better. To learn about local or organic produce near you visit: � HYPERLINK "http://www.localharvest.org" ��www.localharvest.org� 





��





Quick tips for your new Salad/Berry Spinner!





Graham Kerr recommends adding vinaigrette to well rinsed greens while they are in the basket, spin with the dressing on, remove and serve! No more mess trying to mix in the dressing with the tongs and spilling the ingredients out over the bowl!!





Thaw frozen spinach thoroughly and place in the berry spinner and spin!  PRESTO!  It is dry and ready to go!





With your berries in the bowl/basket fill the bowl with water and strain using the basket.  Discard the water then replace the lid and spin!  Perfectly washed berries every time!





*Do you have a tip?  Email me and I will place it on my website!  Each tip placed on my site will earn you a free gift!
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