TRACI PACAILLER
Consultant #122038
Traci4tpc@optonline.net
973-340-3793 phone 973-204-9769 cell
www.pamperedchef.biz/tpacailler
It’s almost September!!  Can you believe it!?  Your PAMPERED CHEF COOKING show will be here before you know it!  Important information including a reminder of the guest and host bonus specials from Pampered Chef, the ingredients and show description are included in this letter.  Please let me know if you need anything from me.  I can’t wait for our show!

1. Enclosed are your invitations to send or hand deliver.  You can also e-vite your friends and family from my personal website, your personal code is MLK2.
2. If you haven’t already gotten me your guest list please do so IMMEDIATELY as I need to get them mailed out to give your guests as much notice as possible.  
3. Please be sure to have all orders in and paid for and your order and show complete no later than September 30th or within a few days after your show if possible.  All SEPTEMBER shows must be submitted by SEPTEMBER 30th.
The week before your show we’ll talk – call me or I’ll call you – to go over

· the # of guests attending & to remind you to call for RSVP’s

· and start to collect the outside orders you have so far

· for you to tell me if you have any pets I should we aware of

· to verify you have a table for me to use and all show ingredients
Set a goal of 20+ adult guests in attendance at your show, 10 outside orders, with 2 show bookings or more.  These are not requirements.  They are simply guidelines to help you get the most for free from PC while we all have the most fun!!
AND SEPTEMBER IS MY “BITES & BEVS” THEME SHOWS!

When your guests arrive they can start to check out the display of products I’ll have with me.  Then the demonstration will begin (please ask your guests to arrive on time) with a really fun theme!  We’ll show everyone how to bring easy and quick gatherings together with tasty pairings of APPETIZERS & BEVERAGES, and show them the tools to use to do it.  I will get to show them sooooooooo many wonderful tools AND offer them yummy treats to eat!  They can taste wonderful food (we’re having JERK CHICKEN NACHOS!), learn some tips to make their cooking more efficient and more fun, and enjoy the company of others.   A fun night out in SEPTEMBER!!!!!  Encourage everyone you know to attend!  All guests in attendance will also receive a recipe card.  We’ll do it all in about an hour and 15 minutes of having fun!  When we finish with our door prizes you and your guests can eat, drink and be merry while we do our orders.  And, payment options are easy - we take visa, mastercard, discover, and American Express!  Note:  A 6 foot table is best, a 4 foot table is second best or let me know and I can work around what you have available.  You can have any other food out that you’d like to make available for your guests.  The food will be served at the end.

A fun night out in SEPTEMBER!!!!!  And your guests can receive ONE OF OUR COOKBOOKS FOR ONLY $10, OR OUR ASIAN SEASONING MIX & SOUTHWESTERN SEASONING MIX, BOTH FOR ONLY $10 (.
Below are the ingredients I need you to have ready for me when I arrive.  Please have them as indicated to save time.  I will arrive approximately 15-30 minutes before your show start time. 

INGREDIENTS

CRAN-RASPBERRY FIZZ
· 4  Limes
· 1 (12 oz.) cans frozen cranberry juice concentrate
· 3 cups of cold water

· 1 pint raspberry sorbet, softened
· 1 (2 liter) chilled ginger ale
WE ARE GOING TO BE ENJOYING “JERK CHICKEN NACHOS”
please have ready for me when I arrive

Did you know you get $15 additional shopping spree for providing them?! (
· 6 cups tortilla chips

· 3 cups diced or shredded cooked chicken (Perdue Shortcuts work great)

· 2 cups (8 ounces) shredded cheddar & Monterey Jack cheese blend

· 1 small yellow or red bell pepper or combination

· 1 lime

· 2 TBSP snipped fresh cilantro

· Small container (8 ounces) sour cream

CALL YOUR GUESTS A WEEK BEFORE THE SHOW-REMIND & ENCOURAGE THEM…………

· to be on time

· to bring a friend or a friend’s order

· that we’re having a BITES & BEVS theme show!

· That you’re closing your show within a week or by SEPTEMBER 30th whichever is relevant for your particular show date

· THAT THEY CAN GET A COOKBOOK FOR JUST $10!
· THAT THEY CAN BOOK A SHOW OF THEIR OWN EVEN IF THEY CAN’T ATTEND
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973-340-3793 phone OR 973-204-9769 cell Or e-mail: Traci4tpc@optonline.net
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