I am a Director with
The Pampered Chef
and look forward to meeting you!
My name is Carolyn Kraham and I live in Your Community. I specialize in helping you acquire your Pampered Chef Kitchen Tools. Your way!
Pick from these Fantastic options!

▪ Attend one of my Pampered Chef Shows where I show you the latest tips and techniques for quick and easy meal preparation and entertaining.

▪ Want to earn all the fabulous hostess specials Pampered Chef has to offer? Why not host or co-host a Pampered Chef Kitchen Show? Join our Past Hostess Discount Club and get 10% off for a full year after your show and also earn $50 to $215+ in FREE merchandise of your choice the night of your show!  

▪ Don’t have time for a show?  Pass a book! Catalog Shows are welcome! Collect 6 orders and it’s a show! You can earn the same FREE merchandise as a hostess!  

▪ Are you or is someone you know getting married in the near future?  I can help you plan a Pampered Chef Wedding Shower to start them out with one of the best equipped kitchens possible!  We also have an Online Gift Registry!

▪ Do a Pampered Chef Fundraiser Show for your church group, youth group, school team, or favorite charity or cause.

▪ Need a birthday, wedding, or house-warming gift or gift certificate? That’s O.K. too! Order anytime by phone or email.  I’ll help you in any way I can!

▪ The most important thing I could offer you is the opportunity to join me with The Pampered Chef. If you’re looking for a way to earn some extra money (I earned an average of $57/hour last month!), a part-time job or a full-time career, just call for details on how you can get $500 worth of Pampered Chef products to start your business today.


Did you know…

An

Independent Kitchen

Consultant for
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Lives right in your
 neighborhood?
Julie Gardner
(518) 581-2626
jgardn4@nycap.rr.com 
www.pamperedchef.biz/juliegardner

[Free Recipes Inside]
Classic Vinaigrette
--------------------------------------

	3
	 ounces red wine vinegar

	1/8
	 Tsp ground black pepper

	3/4
	 Tsp salt

	3-4
	 Tsp sugar

	 8 
	 ounces vegetable oil


1. Pour red wine vinegar to 3 ounce measurement line on Measure, Mix, & Pour™. Add black pepper, salt and sugar. Add oil to 11 ounce measurement line.

2. Insert lid with plunger into container; turn to closed position. Mix up and down until ingredients are thoroughly blended. Pour dressing over your favorite mixed salad greens.
Yield: about 1 1/3 cups
Watermelon Ice
--------------------------------------
	6
	 cups cubed seedless watermelon

	1
	 lemon

	3/4
	 cup sugar


1. Cut melon away from rind and cut into 1/2-inch cubes using Utility Knife. Place melon in Classic Batter Bowl; mash with Nylon Masher. (Mixture will have small pieces of fruit in it.)

2. Juice lemon to measure 3-4 tablespoons juice. Add lemon juice and sugar to watermelon; mix well.
3. Divide fruit mixture evenly among 3 Ice Shaver tubs; freeze until firm. Remove frozen mixture from tubs; shave using Ice Shaver.
Yield: 6 servings

Tantalizing Turkey Burgers
--------------------------------------
	1
	 pound lean (93%) ground turkey

	2
	 tbsp Dijon mustard, divided

	1
	 Garlic clove, pressed

	1/2
	 tsp salt

	1/2
	 tsp dried thyme leaves

	1/4
	 tsp ground black pepper

	5
	 tbsp fresh grated Parmesan cheese

	2
	 tsp vegetable oil, divided

	4
	 ounces mushrooms, sliced (about 1 C.)

	1
	 medium onion, thinly sliced

	1
	 teaspoon honey

	3
	 onion rolls, split


1. Combine ground turkey, 1 tablespoon Dijon mustard, garlic, salt, thyme and black pepper; mix lightly but thoroughly. Form turkey mixture into 4 round patties, ½ inch thick. Coat patties evenly with cheese. Set aside.

2. In Large (10-in.) Skillet, heat 1 teaspoon oil over medium heat until hot. Cook mushrooms and onion 6-8 minutes or until onion is tender. Remove from Skillet to Small Batter Bowl. Toss with remaining 1 tablespoon Dijon mustard and honey; keep warm.
3. Heat remaining 1 teaspoon oil in same Skillet until hot. Cook patties 10 minutes or until meat is no longer pink in center, turning once with Nylon Turner. Place turkey burger on bottom of roll; top with an equal amount of the mushroom and onion mixture. Cover with top half of roll.
Yield: 4 Servings
Additional Information on Back
