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	Upcoming Host Specials
December, Select One:

· Reversible Bamboo Carving Board ($27.60)

· Digital Thermometer ($15.80)

January
Get 50% MORE free stuff!

Example:  With a $500 show, instead of getting an impressive $90 in FREE stuff, you will get a phenomenal $135 in FREE stuff.  

And there’s more…choose one:
· Exclusive sweetheart towels, set of 2
· Set of 4 Dessert Plates
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	Hostess with the Mostess!
Congratulations…Yvonne L. for a successful show in November!  She had $673 in Guest Sales and received $115 in FREE products, an additional 25% discount and selected the Entertaining Set w/ Striped Platter at 60% off!  We had a great time with a Wine and Cheese theme…
Special Thanks to Patty C. and Jennifer W. for hosting a show with me!  They were also able to take advantage of the fabulous host benefits and earned a ton of stuff.  At Patty’s show, we made a Mexican Fiesta Pizza and at Jennifer’s show we did a Saturday Brunch with a Ham & Cheese Omelet Roll.  
Without all of you, I’d have no business in the kitchen…

12 Days of Christmas….
Here’s some holiday cheer as a “Thank You” for choosing me as your Pampered Chef consultant this year!  Special Savings just for YOU…
December 1: Welcome December w/ 20% off all Stoneware!

December 2: FREE mini-spatula with any order!! (Great Stocking Stuffer)
December 3: FREE bottle of Pantry Seasoning with $50 purchase.
December 4: 10% off order when you book a show December, January, or February.

December 5: FREE shipping on your order!
December 6: 10% off all Gift Sets!

December 7: 10% off all Professional or Generation II cookware!

December 8: FREE pkg of Twixit Clips with any order (Great Stocking Stuffer)
December 9: $25 Cash rebate when you sign up to become a Consultant and complete your first 4 shows!

December 10: FREE Hold N Slice with any order! (Great Stocking Stuffer)
December 11: 10% off all cookbooks or recipe cards.
December 12: 20% off all orders over $100
Email or Phone me your order on the day you want to take advantage of the daily special!  If you hosted a show this year, be sure to let me know because you will get 10% discount.  Note: Guest Special for ALL December purchases is a FREE mini-whisk with $50 order!
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	Tips and Trivia…

Want to keep your dinner rolls warm?

Use your Stoneware Heart Mold as a warming stone! To keep bread and rolls warm, place your heart stoneware mold in a 350 oven for 15 minutes. Then place in the bottom of a Woven Selection, cover with a festive PC towel and fill with bread. The stone radiates heat and it works wonderful to keep your rolls and breads warm!



	Have you ever…
Wanted to set your own hours?

Be in charge of  your income?

Loved getting  FREE products?

Yearned for FREE vacations?
Desired to run a business?
Wanted MORE?
Become a Pampered Chef Consultant!  Ask me how you can get your $90 start-up kit for as little as $50!!


	Let’s Get Together…yeah, yeah, yeah!
Is your home decorated for the holidays?  Now is the perfect time to invite friends and family over for some fun and food with The Pampered Chef!  I am having fun with Wine & Cheese Shows and you can’t go wrong with Chocolate, Chocolate, Chocolate Shows.
Do you want to do something fun with the kids while they are home for the Winter Break?  Gather up a group of kids and their parent(s) for a Cooking With Kids Show!

If you were like me, there were several moments while baking and cooking for Thanksgiving that you wished you had those Pampered Chef tools that would have made life so much easier.  Host a Pampered Chef Show so that you can get it for FREE and you’ll have it for next year!  But, more importantly, you’ll make year-round cooking, baking and entertaining fun & stress-free.  Let’s make it a Theme Show!
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	Recipe Corner: Easy Corn Chowder

A tasty meal that will get to the table in 30 minutes to warm up your tummies in cold weather.
2 medium unpeeled red potatoes
1 cup cooked ham
½ cup diced red bell pepper
½ cup chopped celery
1 tsp butter or margarine
2 Tbsp all-purpose flour
1 can (14 oz) chicken broth
1 can (15 oz) creamed corn
1 can (12 oz) fat free evaporated milk
2 Tbsp sliced chives
Salt & black pepper to taste
Cooked, crumbled bacon (opt)
1.  Cut potatoes and ham into ½ inch cubes using Chef’s Knife; set aside.  Dice bell pepper.  Coarsely chop celery using Food Chopper.  Heat butter in Professional Medium (3qt) Saucepan over medium heat.  Add bell pepper and celery; cook and stir 3-4 minutes or until veggies are crisp-tender.  Stir in flour; heat until bubbly.   Gradually add broth, evaporated milk and corn, whisking with Nylon Spiral Whisk until blended.

2.  Add potatoes; bring to a boil.  Reduce heat; cook, uncovered, 10 minutes or until potatoes are tender.  Stir in ham; heat through.  Remove from heat; stir chives into soup and season with salt and black pepper.  Ladle soup into bowls using Nylon Ladle.  Top with bacon, if desired.


	Contact Me

Maria Smith, Independent Future Director

mariapc@sbcglobal.net
479.770.0907
	On a Personal Note…

Every day I thank the Lord for all the Blessings I have been given!  Thank you to everyone who has helped me reach my goals with this business, the most important one being the fact that I am able to be home with my children.

I pray that you have a majestic Holiday Season filled with laughter and love!



The Pampered Chef is the premier direct-seller of essential kitchen tools, and has been helping families prepare quick, delicious meals since 1980.  View comprehensive product information at this website: www.pamperedchef.com

You are receiving this newsletter because you have been a past customer, a past host, or you have asked for information about The Pampered Chef®.  I am here to serve you.  If you need a recipe, information on a product, or would like to schedule a show, set up a registry or plan a fundraiser just let me know!  Please feel free to contact me anytime.

TELL A FRIEND... I love referrals and reward for them! Please pass this onto your friends, family, and co-workers, anyone you think might be interested in all The Pampered Chef® has to offer. Invite them to subscribe by giving me a call or having them e-mail me personally!  When your referral books and holds a show, you will receive a gift from me!

REMOVAL: If you would like to be removed from this mailing, please email me at mariapc@sbcglobal.net
My Personal Privacy Policy: I blind carbon copy every mailing. I will NEVER knowingly give or sell my subscribers' e-mail addresses. Your privacy is of utmost importance to me!












