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	What a “SHARP” Deal!

Host a show in August and select TWO of our Forged Cutlery Knives at 60% OFF!



Guests at your show can purchase
Forged Cutlery at 20% off!

Now booking Catalog shows!!  I will give you 1 FREE Forged Cutlery knives if you hold and close your Catalog show within 2 weeks!!
	You’re Invited!! Fall Kick-Off party

.
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Where: My place…416 Eagle Flight
When: Sunday September 2, 2007
Time: 3pm until we’re through
What to bring: Yourself, your friends and money to spend

Come sample the new fall recipes and be among the first to see the new fall products.  There will be fun and prizes and a opportunity to purchase previously retired products at a substantial discount!

Here’s what people are saying:  

“Be sure you call me and invite me to all of these kick-off shows.  You give away a ton of products and I had so much fun!” Michelle G Cibolo, TX.

“I want to be invited to every single one of your parties” Connie S. San Antonio, TX

“Can I bring my friends?  It is a good way to have a party, but not do all of the work.” Shannon V Schertz, TX

“I will definitely be there!” JoAnn S. Schertz, TX

“Oh Cool!” Terri H Cibolo, TX

	Going...Going...Gone!! 



A quiet picnic on a warm afternoon is the ideal way to spend a few hours of a precious summer day.  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!
 

Please check my website for the list www.pamperedchef.biz/sandrak   or email me for the flyer 


	Save 10%
Order NOW to receive 10% off the retiring products.  All orders over $100 will receive FREE shipping!

 
Offer Expires: August 25, 2007
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	July Host of the Month  

 

Sylvia Thompson is my host of the month for July.  Her show was $1226.17 before tax and shipping.  Sylvia really came through with outside orders.  She followed up with her friends and got orders from those unable to attend the party.  We had a brunch show that was well attended.  We made the Ham & Eggs Brunch Braid.  It was yummy!!  I really enjoyed meeting your friends and family, Sylvia.  Congratulations on such a GREAT party!!

 

Visit my website to book your party TODAY!!  http://www.pamperedchef.biz/sandrak


	Pay full price? Not when you host!

This fall The Pampered Chef is Blinging!!  In September, save 60% on any 1 piece or any 1 set of cookware!  Choose from our affordable Professional line, our exquisite Executive line or our Brand NEW Stainless Steel cookware!

 

You don't want to miss out on this AWESOME steal (pun intended :))  To view the flyer and really absord the savings click on this link then call or email me to schedule your Cooking or Catalog party!!  https://www.pamperedchef.com/images/cc/us/pdf/hs_07sept.pdf
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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 website or email me to get your career off the couch, er, ground.

Thank you for the opportunity to share my excitement for Pampered Chef with you.

	 

Ceviche-Style Shrimp Cocktail     

1 lb. Shelled, deveined, large cooked shrimp, diced (21-25 per ob.)

½ medium seedless cucumber, diced

2 plum tomatoes, seeded and diced

¼ cup thinly sliced and quartered red onion

¼ cup snipped fresh cilantro

¼ cup lime juice

1 jalapeno pepper, seeded and finely chopped

½ tsp salt

1 medium avocado

Coarse salt, lime slices and whole shrimp (optional)

1. Combine shrimp, cucumber, tomatoes, onion, cilantro, lime juice, jalapeno 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 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.

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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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 click Unsubscribe, 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.

August News





August 2007


Celebrating 4 wonderful years in business!





Summer Fun





First of all, I want to say Thank You to all of my June and July hosts for sticking with me this summer.  We have been just crazy from 3 summer birthdays, unexpected surgery, vacations, and kids’ camp.  The boys have started Pop Warner tackle football and they come home hurting and exhausted every night.  They love it though!  The girls are getting bigger and prettier every day (although I may be a bit biased).  We had a good time on South Padre Island for my and Devin’s birthday.  I hurt myself trying to do the skim board with the boys.  I don’t think my knee will ever be the same.  I guess I’m no spring chicken!





THANK YOU for everyone who has been there from my first Kitchen show to my 183rd Cooking show!  It is hard to believe it has been 4 years.  Kennedy was just 10 days old when I started my business and now she is a strong-willed, talkative 4-year old.  My business has grown as well.  I went from my small group of church friends to tons of new friends in all of the cities we’ve lived in.  What is wonderful about this business is that I am still in touch with my first hosts and we are friends now.  I LOVE THAT!!  I’ve helped newly; married, single, and graduated people and all those stops in between fill their kitchens with our wonderful products and have been blessed in the process.  I truly appreciate every single one of you!  Thank you again from the bottom of my Batter Bowl (heart)!














