Hello friends, and welcome to our August newsletter! This month we have some fantastic offers for you. Whether you’re a host, a guest, or if you are looking for a bit of extra income, there is something for everyone in August.
Stoneware Offer!
August is Stoneware Month for the Pampered Chef®, with hosts and guests able to get FREE stoneware products through shows and orders for the whole month!
Hosts in August can get their hands on fantastic cranberry glazed New Traditions® Stoneware for FREE, as well as extra points to spend on free products.
• With £285 of sales, you will receive a Cranberry Mini Baker worth £19.50.

• Get £385 of sales, you will also receive a Cranberry Deep Dish Baker worth £36.50.

• And £485 will also get you the fabulous £50 Deep Covered Baker, bringing your free products to more than £100!
• With 15 buying guests you get an extra 900 points to spend on anything you choose.

And remember, as a host you can always earn:

• FREE items of your choice

• Up to three half-price items

• Up to 30% discount

• 10% discount for a year

Also, everyone who spends more than £40 in August receives the fantastically versatile Small Bar Pan FREE. This offer even applies to orders made outside of shows, so if you can’t make it to a show, visit our website at www.pamperedchef.biz/jennyandalex or email us on pamperedthorpe@aol.co.uk.
So, book a show in August NOW to get as many free products as possible! Our free dates are:

Wed 6th, Fri 8th, Sat 9th,

Wed 13th, Tue 19th, Wed 20th.

New Product Launch

Each September the Pampered Chef® launch loads of new products, and you can get a sneak preview of some of them at a special New Product Launch Show at our home in St Georges on Wednesday 27 August. You’ll have the opportunity to see the new products, browse the new catalogue, and take the last chance to order discontinued products. Then, you can book a show into September and be one of the first people to get your hands on the new products. Also, everyone who hosts a show in September will get an additional new product FREE from us!
If you want to come to our New Product Launch Show, email us on pamperedthorpe@aol.co.uk and we’ll confirm our address and show details.

£900 of Products for £97!
There’s never been a better time to sign up to join the Pampered Chef® business than in August. If you take up the business opportunity in August and do 12 shows in the next 90 days you will receive products worth over £900 – including £240 worth of the new products! The Pampered Chef® opportunity is a great way of earning a little extra cash, getting out and having fun, and receiving loads of free products.
You can sign up to join the Pampered Chef® for just £97, and you’ll receive £323 of products including all-time favourites the Food Chopper, Classic Batter Bowl and the Medium Round Stone. All you need to do is six shows, and you get to keep it all as your own!
The Pampered Chef® business is all about incentives rather than targets, and you can do as many or as few shows as you like in a month – shaping the business around your life rather than the other way round – with gifts and bonuses on offer, and all the time you are earning at least 20% commission on your sales!

If you would like to know more about this fantastic opportunity, email us today on pamperedthorpe@aol.co.uk.

Recipe of the Month

As a taster of what’s to come from the autumn season of Pampered Chef®, here’s a recipe from the new Season’s Best® Recipe Collection (available from 1 September for £1.75) to whet your appetites!
Pear & Cinnamon Flip-Over Pie

Serves 8-10

This impressive fruit pie is quick and easy to assemble and creates a very tempting dessert, ideal for sharing with friends.

Ingredients

1 packet (450g) frozen ready-rolled shortcrust pastry (2 rounds), defrosted

2 firm, ripe pears such as Conference (about 450g whole/unprepared total weight), peeled, cored and chopped

55g light soft brown sugar

1 tablespoon plain flour

1 teaspoon ground cinnamon

1 egg white, beaten

25g flaked almonds, roughly chopped

Icing sugar, to decorate

Vanilla ice cream or custard, to serve (optional)

1. Preheat the oven to 200°C/fan 180°C/Gas 6. Allow (defrosted, chilled) pastry to stand at room temperature for 15-20 minutes before use. Meanwhile, peel, core and chop pears using Forged Cutlery Utility Knife. Combine pears, brown sugar, flour and cinnamon in Classic Batter Bowl; stir gently to mix well using Small Mix ‘N Scraper®.

2. Using Stainless Whisk, whisk egg white in a Prep Bowl until light and frothy. Unroll one pastry round onto Medium Round Stone; brush all over with beaten egg white using Chef’s Silicone Basting Brush. Spoon pear mixture evenly over pastry, leaving a 4cm border around the edge.

3. Unroll second pastry round and gently fold in half; place on Cutting Board. On folded length, cut 6cm length strips about 4.5cm apart using the Utility Knife.

4. Gently open pastry sheet and place over filling; press pastry edges together to seal. Decoratively flute the edges of the pastry using your thumb and forefinger. Brush egg white over surface of pastry. Roughly chop almonds using Food Chopper; sprinkle nuts evenly over pastry.

5. Bake for 25-30 minutes or until golden brown. Remove from the oven to a cooling rack to cool for 10 minutes. Sprinkle with sifted icing sugar. Cut into wedges using Mini-Serving Spatula. Serve warm with vanilla ice cream or custard, if desired.

Per serving: Energy 1035kJ/247kcal; Protein 3.7g; Carbohydrate 30.3g; Fat 13.2g; Saturated Fat 3.8g; Fibre 1.9g; Salt 0.4g

We look forward to hearing from you soon,

Jenny and Alex Thorpe

Independent Pampered Chef® Consultants
Tel. 01934 527102
E-mail: pamperedthorpe@aol.co.uk
Website: www.pamperedchef.biz/jennyandalex
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