See our limited edition pink products.  Help raise money for breast cancer research.  Purch 

To enter go to www.pamperedchef.biz/kathydraper ase on HWC products and receive free 



The Pampered Chef ® Gazette





A leader in the Direct Sales industry, The Pampered Chef® offers professional quality kitchen tools and entertaining products to meet the needs of today's busy home chefs.   Bringing back the joy of cooking and entertaining!





Avocado Salsa Cups





Tortilla Cups





6 (11-inch) flour tortillas 


1 T. vegetable oil 





Avocado Filling 





2 small plum tomatoes 


2 small avocados 


2 T chopped fresh cilantro


2 T lime juice 


2 garlic cloves, pressed 


1/4 teaspoon salt


1/2 cup sour cream 


Additional chopped fresh cilantro (optional) 





Preheat oven to 350°F. For cups, using Pizza Cutter, trim tortillas to form six 6-inch squares. Cut each square into quarters for a total of twenty-four 3-inch squares. Make a 1-inch cut from each corner toward the center of each square. Brush both sides of each tortilla square with oil using Chef's Silicone Basting Brush. Press squares into bottom of Deluxe Mini-Muffin Pan using Mini-Tart Shaper. Bake 8-10 minutes or until crisp. Remove from oven


For filling, slice tomatoes in half lengthwise using Utility Knife; scrape out seeds and finely dice. Finely dice avocados using Utility Knife. Chop cilantro with Food Chopper. Combine tomatoes, avocados, cilantro, lime juice, garlic pressed with Garlic Press and salt in Classic Batter Bowl.


Fill cups with filling using Easy Adjustable Measuring Spoon. Spoon sour cream into resealable plastic bag; trim corner using Utility Knife to allow sour cream to flow through. Pipe sour cream over avocado mixture. Garnish with additional chopped cilantro, if desired. 








Your Life, Your Way                                 


 Becoming a Consultant is easy, fun and flexible– Develop your


 own profitable home-based business. 


What is your dream?  Buy a new car, new friends, extra holiday cash,  college tuition?


 Perhaps you would enjoy earning free Pampered Chef products, cookware* or even a  FREE vacation!





Contact Kathy for free, no obligation information. 


(214) 991-6352


 or call Pampered Chef’s �24-hr, toll-free Opportunity Line 866-837-8032


 pass code 1095577


* special promotion ask for details








Fabulous Fall Contest  


Go to my web-site and enter to win Pampered Chef prizes.  There will be 3 drawings – September 15, October 15 and November 15 





To receive one entry go to � HYPERLINK http://www.pamperedchef.biz/kathydraper ��www.pamperedchef.biz/kathydraper�





Click on Contact Me – Fill in your contact information as well as your


 e-mail address if you would like to receive the monthly newsletter.  


Please fill in any additional information regarding services I can provide.  


Look under the News section to learn how you can earn additional entries into the contest. 


GOOD LUCK!





Kathy Draper


Independent Consultant & Recruiter 


(214) 991-6352


Cookingwithkathy@verizon.net





www.pamperedchef.biz/kathydraper





Fall/Winter Season 


60 new products including a new stainless cookware line. 


Host a show in September to receive  cookware for 60% off 


- - - - - - - - - - - - - - - -  Three Great New  Theme Shows


Real Food, Real Fast


Bites and Bevs


Chocolate Bliss


Newsletter Subscription


Learn the latest specials, new recipes and cooking tips and techniques.   Send your information via the Fall  contest or send your contact info to cookingwithkathy@verizon.net





Wedding Registry and Bridal Showers


Gift Certificates


Cooking Classes


Individual Orders


New Consultant Training


$$$ FUNdraisers $$$


Theme Shows


Catalog SHows   








