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	January News
	Rita Wester 
Future Director
The Pampered Chef ®
817-909-0288 (cell)

rwesterpchef@yahoo.com
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Thank you for another wonderful year of business!
	I Hope that 2007 will bring health, happiness and great blessings to you all! May God bless you with the appreciation of life, love, good health, understanding, respect for others, new friends and happiness. I was blessed in 2006 with another successful year with my Pampered Chef business.

In 2007, resolve to try something new, fun, and profitable by giving The Pampered Chef a try. For $90 you will receive $350 worth of products PLUS all the materials necessary to get started in YOUR OWN business! It's a wonderful feeling to have a business that is YOURS, and the new friends that you make are another blessing! Try it for a season and see where The Pampered Chef could take YOU this year! It could change your life! There’s also a SPECIAL incentive for those that sign up in January! Call me for details!


	January – Get Your Choice of Open Stock Cookware at 60% off!!!

No time to host a show? Show a Book! Catalog shows count too!
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	The Pampered Chef Executive cookware features the latest technology to give you the best cooking results with effortless clean-up, and NO Teflon Scares!

The Pampered Chef is so confident that you’ll LOVE our Quality Cookware, that it carries a LIFETIME WARRANTY!!!!

	The Executive Collection
	Regular Price
	Your Cost
	The Professional Collection
	Regular Price
	Your Cost

	12” Skillet
	$125.00
	$50.00
	Covered Stockpot
	$143.00
	$57.20

	Stir-Fry Skillet 
	$115.00
	$46.00
	Family Skillet
	$108.00
	$43.20

	Double Burner Griddle 
	$115.00
	$46.00
	Casserole with Lid 
	$100.00
	$40.00

	11” Square Grill Pan 
	$115.00
	$46.00
	Large Covered Skillet
	$100.00
	$40.00

	11” Square Griddle 
	$90.00
	$36.00
	Stir-Fry Skillet 
	$100.00
	$40.00

	8” Sauté Pan 
	$38.00
	$15.20
	Double Burner Griddle
	$100.00
	$40.00

	Additional pieces
	
	
	Grill Pan 
	$95.00
	$38.00

	Roasting Pan with Rack
	$145.00
	$58.00
	Small Sauté Pan 
	$38.00
	$15.20

	Grill Press
	$29.00
	$11.60
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FOR ONLY $76

and a Free Cookbook!
CALL TODAY

CHOOSE ANY TWO AT 60% OFF
THEN ALMOST 50% OFF FOR
UNLIMITED QUANTITIES!
CALL FOR DETAILS!
Includes the new Deep Dish Baker toof




	In February….You asked for it and The Pampered Chef delivered!  DOUBLE UP ON STONES IN FEBRUARY!!!  Two at 60% OFF if you host a show, 20% off UNLIMITED QUANTITIES TO EVERYONE!  Hosts can receive up to an additional 30% off and receive the new Seasonal Inspirations Cookbook FREE!            *** WOW ***

If you’ve had your eye on that NEW Deep Dish Baker … NOW IS THE TIME TO GET IT!!!

Host a show and you could own the whole set of Classics® AND set of the New Traditions® (your color choice) for about $75!!!  A $690+ value!!!

Call or Email me for available show dates.  Schedule early as my calendar will certainly fill quickly!


January & February Theme Shows - You pick the theme, I’ll do the work, You enjoy the rewards!

· Soups and Slippers show! Invite your friends and family to get together and learn how to prepare some quick, delicious, comfy foods.  The catch to this show…everyone must wear their comfy slippers!  There will be prizes for the most funny, cozy, etc!

· Chocolate Lovers show!  Chocolate Tips, Chocolate recipes, just in time for Valentines!  We can even serve Chocolate Martinis too!  The catch to this show…swear off the diet for the day!

· Fondue Fun! Sample some quick, delicious recipes and learn fun fondue facts.  This show will give you all the necessary tips to provide fondue as a meal, or as a romantic snack for two!

· Battle of the Sexes!  Murder Mystery!  and Sip & Dip Shows are also available.  Call me today!

Cooking Tip:

Cooking chicken breasts with the skin on and the bone in gives them great flavor and they cook much faster than a whole chicken. To remove the bone from chicken breasts after cooking, begin cutting at the top of the breast (the thickest part) and as close to the breastbone as you can using the Utility Knife, following the rib bones. Continue cutting the meat away from the bone, keeping the blade parallel to the bone until the meat is detached. Also, leaving the skin on the chicken breast during cooking will add flavor and keep the meat moist. Taking the skin off after cooking will trim nearly half the fat.

More Products have been added to my Online Discount Outlet!

Visit www.pamperedchef.biz/rwester !!

Recipe of the Month:  MOU SHU PORK!!! (Get the Stir-Fry Skillet at 60% off this month!)
(Want more Recipes?  Visit my website at www.pamperedchef.biz/rwester for meal ideas, specials, & more!)

3/4 pound boneless pork loin chops, cut into 1/8-inch strips 

8 ounces mushrooms, sliced 

1 can (8 ounces) bamboo shoots, drained and cut in half lengthwise 

6 green onions with tops, sliced diagonally into 1/4-inch pieces (about 1/3 cup) 

1/4 cup water 

1/4 cup soy sauce 

1 tablespoon cornstarch 

1 teaspoon sugar 

2 eggs, lightly beaten 

1 tablespoon sesame oil 

3 cups packaged cabbage slaw mix 

3 garlic cloves, pressed 

8 (8-inch) flour tortillas, warmed 

Plum sauce (optional) 

Directions: 

1.
Using Chef's Knife, cut pork into 1/8-inch-thick strips. Slice mushrooms with Egg Slicer Plus®. Cut bamboo shoots in half lengthwise and green onions diagonally into 1/4-inch pieces. 

2.
Whisk water, soy sauce, cornstarch and sugar in Small Batter Bowl until smooth.

3.
Heat Stir-Fry Skillet over medium heat until hot. Add eggs and cook without stirring 3 minutes. Turn over with Nylon Spatula and continue cooking 30 seconds. Remove from Skillet to Cutting Board; cut into short, thin strips using Pizza Cutter.

4.
Add oil to same Skillet and heat over high heat until hot. Add pork; cook and stir 1-2 minutes or until pork is no longer pink. Add slaw mix, mushrooms and garlic; cook and stir 2-3 minutes or until vegetables are crisp-tender. Add bamboo shoots, green onions, cooked egg and stirred cornstarch mixture to Skillet; cook and stir 1-2 minutes until thickened, clear and bubbly. 

5.
Spoon about 2/3 cup pork mixture down center of each tortilla; roll up. Serve with plum sauce, if desired. 

Yield: 4 servings.  Nutrients per serving: Calories 580, Total Fat 19 g, Sodium 1620 mg, Fiber 3 g

Thanks again for helping me achieve another successful year with The Pampered Chef!

Without YOU, I’d have NO business in the kitchen!
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