Come spend an evening with friends!
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As one of Host’s friends, you are in for a treat…


-An Aloha Pizza that will give you a taste of  tropical paradise!


-Prizes and Candy

-Learn tips and tricks to shorten your time in the kitchen and make getting your family around the table for dinner easier than ever!

Bring your most colorful beach towel with you – someone is going to win a prize!
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What: A Taste of the Tropics
When: Thursday, June 7, 2007
at 7:00 p.m.
Where: Host Address
Fort Dodge, IA 50501
(Host ‘s House)
RSVP (yes, no or gonna try) 
to Host at (515) 570-9780 

Or hostemail@whatever.com
Can’t Attend?  No problem!
You can place your order online at
www.PamperedChef.biz/SandyVos
or let Host know what you would like to order

Bring a friend to the party and you will each get a gift with your order!
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Exclusively in June you can receive this incredible Barbecue Basting Bottle FREE! Grilling just keeps getting easier!
Host your own cooking or catalog show* by July 15 and be entered into a drawing to win a FREE Forged Steak Knife Set, a $145 value!
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*Show sales must reach $500 to be entered into drawing, sponsored by Sandy Vos
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This recipe is in the Season's Bests.
Recipe Collection (Spring/Summer 2007).

green onions with tops.
packages (13.8 ounces each) refrigerated pizza crust
tablespoon olive oil

garlic clove, pressed

cup barbecue sauce, divided

cups (8 ounces) grated mozzarella cheese

cups diced cooked chicken

‘medium pineapple

% medium red bell pepper

SRS

1. Preheat oven to 400F. Thinly slice white part of green onions using Uf and set
aside. Cut green part of onions into thin, vertical strips. Place strips in Prep Bowl filled with
ice-cold water; set aside for garnish.

2. Unroll both packages of dough side by side over bottom of Large Bar Pan, trimming excess
dough even with long sides of pan. Combine oil and garlic pressed with Garlic Press in another
Prep Bowl. Brush oil mixture evenly over crust with Chef’s Silicone Basting Brush. Spread
half of the barbecue sauce over crust with back of Easy Adjustable Measuring Spoon.
Sprinkle chicken and cheese over crust. Bake 20-25 minutes or unil crust is golden brown;
remove from oven to Stackable Cooling Rack.

3. Meanwhile, peel pineapple and cut in half; reserve half for another use. Finely dice
remaining pineapple half and bell pepper: Combine sliced green onion, pineapple and bell
pepper in Classic Batter Bowl with Small Mix "N Scraper?; spoon over pizza, draining excess
Tiquid against side of bow.

4. Place remaining barbecue sauce into resealable plastic bag; trim comer and drizzle over
pizza. Pat green onion strips dry using paper towels; sprinkle over pizza. Cut pizza into squares
with Pizza Cutter.

Yield: & servings

©The Pamperad chef, Ltd., 2007
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Take time to share a Tropical Evening with Friends!








Brought to you by: 


Host 


&


Sandy Vos


Pampered Chef Consultant














A Taste of the Tropics
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June 2007 Guest Special

Purchase $60 or
more in products,
and receive our
Barbecue Basting

Bottle FREE! #cmoa
A $14 valuel

* Unique valve controls
flow of sauce.

Silicone bristles baste evenly.

Includes measure marks.

127, 10-0z. capacity.

Dishwasher-safe.
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Your Consultant is:
M @
Pamipered Chef

discover the chef i1 YOU

FREE with
$60 purchase!

Note: This special is only available through June Cooking Shows, Catalog Shows, Fundraiser Shows and Wedding Showers. This special
DOES NOT apply to individual orders (PamperedPartner®, mail), online orders or Wedding Registries. To receive this special, you must write the
special item number in the “specials” section of the sales receipt. Guest Special will not automatically ship. You may receive only ONE with $60 or more
purchase. For reproduction and use by Pampered Chef® Consultants only.
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