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	 January Specials
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	2007 was a fantastic year for me and my Pampered Chef business and I have to thank you for that!  Thank you for supporting me!  And getting my business off to a great start. I can’t believe it has been a full year at the end of January!!  My family appreciates you too!  I am looking forward to an even more exciting 2008.  It is going to be great!
Quick Tips
· Celebrate New Year's Eve with Cran-Rasberry Fizz from The Pampered Chef® Season's Best® Recipe Card Collection (fall/winter 2007). Pour cranberry juice into wells of silicone Floral Cupcake Pan and freeze. Pour Cran-Raspberry Fizz into punch bowl and add frozen cranberry juice flowers. Freeze fresh cranberries and place in the bottom of champagne glasses before pouring in beverage.  

· Chicken a la orange: Roll an orange on counter then pierce with holes.  Insert  into the cavity of whole fryer (3 1/2 - 4 lbs). Place in deep dish baker.  - Juice another orange over top. alt and pepper lightly. Bake at 400 degrees for 1 hour.
Perfect Party Punch

Ingredients:

 6 cups chilled cranberry cocktail

 4 cups chilled ginger ale

 1 can (12 oz) frozen orange-pineapple juice concentrate, thawed

 1 orange
  Directions: 

1. Place cranberry juice cocktail, ginger ale and orange-pineapple

   concentrate in Family-Size Quick-Stir® Pitcher.

2. Using Lemon Zester/Scorer, score orange from top to 

    bottom; cut into slices using Utility knife.  Place slices in

    pitcher.

3. Plunge until contents are thoroughly mixed.  Serve immediately.
 Yield:    12 (1-cup) servings
Nutrients per serving:  Calories 140, Total Fat 0g, Saturated Fat 0g, Cholesterol 0g, Carbohydrate 38g, Protein 0g, Sodium 10mg, Fiber 0g

	Host a show in January, and you can receive even more free products than already available thru our amazing host program!

Hosts in January will receive an additional $50, $75, or $100 in FREE Products! And, when you have 12 or more orders at your show you will receive the Pizza Cutter for FREE!
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January Guests will also receive goodies!  Save 20% on all Stoneware!  Buy more, save more! There’s no limit to the number of Stoneware pieces you can purchase.  And, if you are a Host or past host you will save even more!   
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January Guest Exclusive! As a January Show guest, you can purchase an exclusive cranberry Simple Additions® Heart Dish for only $10 (a $14 value – save $4!) with your Show order!
I’ve only got 2 dates remaining on my calendar so contact me now to schedule your show!

Remember, you can still take advantage of these great specials when you host a Catalog Show too!  Catalog Shows are always available and always welcomed!

Did you know………..January Hosts can purchase the whole set of Cranberry Stoneware for $43.50?  contact me to find out how!



	Sartour Pamperef®t.  Come join my team!
Are you looking for something new this year?  Start your own Pampered Chef® business and live your dreams!  I’d love to share more about this opportunity with you.

Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.  The Toll-free number is: 1-866-837-8032. The access code (password) is: 1095577.  Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.

	In February Save 60% on any TWO Products of Your Choice!

Host a show and you can choose any 2 items you want at 60% off!!
February Guests Get Great Deals!
All buying guests receive the 7” Serrated Spreader from our Bamboo Serving Set FREE!
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PLUS with a purchase of $60 you receive a FREE
Sweet Cinnamon Sprinkle or Sweet Caramel Sprinkle
	In March the New SPRING CATALOG comes out with a variety of New Products!
Specials will be announced soon!

Book a Show in March and Earn:
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Spring Products will make others GREEN with Envy!!

	Clearance ~ Clearance ~ Clearance

Be sure to check out the Pampered Chef Outlet for some great deals on retired items.

Go to www.pamperedchef.biz/brendahaywood click, “Our Products” then select, “How to Purchase” click, “Click Here to Place an Order” then select, “Otherwise Click Here” and finally choose, “Outlet”  If you have any problems feel free to call or e-mail me.  

Shop Online

24 Hours a Day

7 Days a Week

(even in your jammies!)

Visit my secure web-site  
www.pamperedchef.biz/brendahaywood
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Know anyone who “popped the question” over the holiday season? Refer them to me and when they create a wedding registry with me, you get a FREE gift! Bridal couples may receive up to $200 in FREE products when creating a Pampered Chef Wedding Registry, depending on the amount purchased from their registry.



	Tantalize Your Tastebuds with this Tasty Treat! 
Mini Pesto Pizzas

-----------------

Ingredients:

2  plum tomatoes

1/4  cup (1 ounce) grated fresh Parmesan cheese

1/4  cup walnuts

1  package (13.8 ounces) refrigerated pizza crust

1/3  cup prepared basil pesto or Basil-Walnut Pesto

1  cup (4 ounces) grated mozzarella cheese

Directions:

1.  Preheat oven to 425°F. Slice tomatoes using Ultimate Mandoline fitted with v-shaped blade; set aside. Grate Parmesan cheese using Microplane(R) Adjustable Grater. Coarsely chop walnuts using Food Chopper. Combine walnuts and Parmesan cheese in Prep Bowl; mix well.

2.  Place dough onto Cutting Board (do not unroll dough). Using a sawing motion, slice dough into 15 disks (about 1/2 inch thick) using Utility Knife. Place disks onto Large Bar Pan; lightly press to flatten and seal seams.

3.  Spread 1 teaspoon pesto over each crust with back of Easy Adjustable Measuring Spoon. Divide mozzarella cheese evenly among pizzas. Top each pizza with one tomato slice and Parmesan mixture. Bake 12-15 minutes or until crusts are golden brown. Remove pan from oven to Stackable Cooling Rack. Serve using Mini-Serving Spatula.

Yield: 15 servings

Nutrients per serving: Calories 140, Total Fat 7 g, Saturated Fat 2 g, Cholesterol 5 mg, Carbohydrate 14 g, Protein 6 g, Sodium 300 mg, Fiber less than 1 g

Pay full price? Not when you host!

When you host a Pampered Chef party you NEVER pay full price!  You are rewarded with free products, deep discounts, half-price items, host-only specials, and a 10% discount for an entire year….and when your friends book their own Pampered Chef party from yours, YOU can also get the Monthly Host Special at their party.  How sweet is that!
Thank YOU for making ME and [image: image11.png](Pampered Chef’



a part of your life.

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

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  Please forward to a friend! If you wish to be removed simply reply to this message and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.

Every time I go to work it’s a party!

Do you want to party with me?  

I’d love to help you start your very own Pampered Chef business.
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