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Tammy van Dongen


Independent Consultant, The Pampered Chef


� HYPERLINK "mailto:mycozykitchen@comcast.net" ��mycozykitchen@comcast.net�
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~COUPON~


Receive a FREE Cookbook with any $25 order.


(Mention JEEP when ordering!)





~COUPON~


Receive a FREE jar of Spice Rub when you book and hold a show.


(Mention JEEP when scheduling!)





~COUPON~


Receive a FREE Trivet when you join my team.





(Mention JEEP when contacting me!)





hello fellow JEEPERS!!!








A Great Recipe From My Kitchen…





HAWAIIAN TURKEY BURGERS


Ingredients:


1    	pound ground turkey (or substitute  ground beef)


½         cup dry bread crumbs


½         cup chopped red or green bell pepper


½         cup thinly sliced green onions


1   	teaspoon finely chopped fresh ginger root


1    	can (8 ounces) pineapple slices, reserving ¼         cup juice


½         teaspoon salt


1   	cup teriyaki sauce


4   	hamburger buns


Directions:


1.  In Classic Batter Bowl, combine ground turkey, bread crumbs, bell pepper, green onion, ginger root, 1/4 cup reserved pineapple juice and salt; mix gently but thoroughly. Form meat mix-ture into four 1/2-inch-thick patties.


2. Grill over medium coals 10-12 minutes or until meat is no longer pink and internal temperature reaches 165°F. Use Barbecue Turner to turn burgers once during cooking. Baste with teriyaki sauce using BBQ Basting Brush during last 2 minutes of grilling.


3. Grill pineapple slices 5 minutes, basting with teriyaki sauce. Grill buns to warm; remove using Barbecue Tongs. Serve burgers on buns; top with pineapple slice.                  Yield: 4 servings





Hi, my name is Tammy van Dongen, and in addition to spending time tooling around in our lifted ‘99 TJ and our ’87 Grand Wagoneer, I enjoy meeting people through my business as a Pampered Chef Consultant.  Our company sells an outstanding collection of kitchen products to make mealtimes fun and easy.  I would love to become YOUR Pampered Chef Consultant and show you how to make your cooking quicker, easier, and even profitable!


SOME SERVICES I PROVIDE…


Presenting Cooking Shows for you and your friends highlighting products and techniques to use in your kitchen.  (We can even put together a tailgate show from the back of the Grand Wagoneer!)


Assisting your group with Fundraisers featuring our products and done through cooking or catalog shows.


Showing you ways to get wonderful guest and host perks including FREE items!


Registering future brides and grooms through our Bridal Registry and Wedding Showers and showing them how to fill their new kitchen with awesome cooking tools!


Updating customers through a monthly email newsletter.


Supporting and training new consultants who are following their dreams of owning their own business! 








