
Off for a whole year






What’s Cooking This Fall











September Specials – STONEWARE SALE!!


20% savings on New Traditions® French Vanilla or Cranberry Glazed Stoneware 


Hosts save even more!





October Specials


Purchase $60 or more in products and receive our NEW Bar Board FREE 


Hosts save on our NEW Forged Cutlery!





More NEW Products Available October 1st 


 


Cranberry Linens for festive tables


Honing Tool for our NEW Forged Cutlery








I’m ALWAYS just a phone call (or mouse click) away – let me know what I can do to serve you!

















Welcome!





The Pampered Chef® is 


on the leading edge…





Our new Fall lineup of 50+ NEW products is ready to provide you with the superior quality and design you expect from PC, plus the ease of use you desire.





Whether preparing a family dinner, entertaining a house full of guests or setting a table for two, The Pampered Chef® has everything you need this Fall for a beautiful meal, easily prepared at home!





I’ll be checking in soon to see how I can help you celebrate and welcome this new Fall season full of activities and holidays. In the meantime, please let me know what I can do for you!








Something Special…


Just for YOU!





What’s coming up? Take a look at the column to the right!  ( (





Whether you attend a Cooking Show or place your individual order directly with me, The Pampered Chef has a very special offer for you each and every month – usually a great discount or a free product with purchase. 





While you can always shop directly on my website from our regular product line, please feel free to contact me to help with your order and take advantage of the monthly special offer. Personal service is my favorite part of this business!

















Our Apron Fits Every Dream!!





We have the products, the show and the ideas that people need, and there’s plenty of room for New Consultants to share in this opportunity. Getting started is easy – I’d love to answer your questions – please call if you’d like to know more.





I love what I do, and maybe now it’s right for you too! 








            Portobello-Chicken Panini��2  plum tomatoes, sliced�1  tablespoon  Basil Oil or olive oil�1  tablespoon  red wine vinegar�1/2  teaspoon Italian Seasoning Mix�1/2  teaspoon salt�1/4  teaspoon coarsely ground black pepper�1  garlic clove, pressed�2  large portobello mushroom caps (about 4 in. in diameter)�2  slices (1/2 in. thick) large white onion (about 4 in. in diameter)�1  cup (4 ounces) grated Provolone cheese�8  slices (3/4 in. thick) Italian bread such as Vienna�1  cup shredded roasted chicken��Slice tomatoes using Ultimate Mandoline fitted with v-shaped blade; set aside. In Prep Bowl; combine oil, vinegar, seasoning mix, salt, black pepper and garlic pressed with Garlic Press; whisk until well blended. Brush both sides of mushroom caps and onion slices with vinaigrette using Chef’s Silicone Basting Brush.��Heat Grill Pan over medium-high heat 5 minutes. Place mushrooms and onion onto grid of pan; place Grill Press on top. Grill 4-6 minutes, turning once. Remove to Large Grooved Cutting Board. Thinly slice mushrooms on the bias using Santoku Knife. Cut onion slices in half; set mushrooms and onion aside.��Coarsely grate cheese using Deluxe Cheese Grater. To assemble sandwiches, generously spray one side of each bread slice with oil using Kitchen Spritzer. Arrange four bread slices oil side down on Large Grooved Cutting Board; top with half of the cheese. Arrange chicken, mushrooms, onion and tomatoes over cheese. Top with remaining cheese and remaining bread slices, oil side up.  Wipe Grill Pan with paper towel, if necessary. Heat pan over medium-low heat 5 minutes. Place sandwiches on grid of pan and place Press over sandwiches. Grill 4-6 minutes, turning once. Serve warm.  Yield: 4 sandwiches��


�





KEEP THIS CATALOG!


 


It’s good through February, 2007. 


Be sure to share it with your friends!





Did you know…





Not the right time to host a Cooking Show? Why not try passing the catalog? Collect $150 or more in guest sales, and you’re on your way to Host perks!! Go ahead and start sharing!


Another choice: Web Show! If you and your friends are “hooked up,” I can show you how easy it is to let everyone shop online!!


Our Gift Sets provide a perfect solution for any occasion.  Can’t decide which Gift Set to give? How about a Pampered Chef Gift Certificate? 


Need to raise some dough? Our Fundraiser program may be just what you’ve been looking for! Offer your supporters a real value for their dollar – quality Pampered Chef tools!





I truly appreciate serving you!! 





WITHOUT YOU, I’D HAVE NO PLACE IN THE KITCHEN!








It Bears Repeating…


Our HOST PLAN is SUPERIOR!! 


 


Pampered Chef Hosts NEVER pay full price! 


Host a Show and you’ll earn:


FREE and discounted products


Half price products for shows over $300


Monthly Host Specials at 50-60% off


FREE shipping on your order


Monthly Host Specials when shows booked from yours are held within six months


10% off your Pampered Chef shopping for a full year after your Show!  





We truly have The Best Show in Town!

















Our NEW


Wedding Registry


is


HOT - and packed with


Rewards for the Happy Couple!





Register first with The Pampered Chef® and start married life out right with the BEST tools in town! With our exciting new online Wedding Registry, friends and family will be able to shop from the couple’s selections, while the bride and groom earn benefits similar to those of our Show Hosts:


Up to $200 worth of FREE products


Up to 4 products at 50% off


Up to 30% off additional purchases


10% off for a whole year





If you or someone you know would like more information, please let me know - I will be happy to help and truly appreciate referrals!





         Dine Out…


                     At Home!





Everyone loves to eat out!  Imagine creating those restaurant-style recipes in your own kitchen!





At our new “Dine Out…At Home!” cooking classes, we’ll focus on the latest cooking trends, techniques and tastes that are sure to inspire you and garner rave reviews from your family and friends.  With our helpful tools and preparation tips, you’ll be creating crowd-pleasing recipes – simply and easily – right in the comfort of your home. Phyllo-Wrapped Asparagus, Smoky Chicken Fettuccini, and Chocolate Pecan Lattice Tart – mmm-mm!





Let’s schedule your 


“Dine Out…At Home!” Show today!











