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	July News
Discover the chef in you!
	Rita Wester 
Future Director
817-909-0288 (cell)
rwesterpchef@yahoo.com
www.pamperedchef.biz/rwester 
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	JULY THEME SHOWS:

· 6 O’Clock Salads – No longer just a side dish, our 6 O'Clock Salads Show, will teach you and your guests how to make healthy and hearty main-dish salads that your entire family will love. Ready in 30 minutes or less, they're perfect for last minute dinners.
· Investment Cooking – Money going to Gas? Let me show your friends and family how to save time in the kitchen and money on their grocery bills!

· Pools & Potinis – Time to Bar-b-que and have a potini party out by the pool!

· Taste of the Tropics – Have a tropical delight without having to leave the house! Easy tropical recipes that are bursting with flavor from the Caribbean, South America, Hawaii and Pacific Rim are sure to please during these hot summer months!
	JULY SPECIAL !!!
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FREE
Pinch Bowl Set
with $60 purchase

(a $15 value!)
· Set of four: 1, 2, 4 and 8 oz.

· Ideal for prepping and storing liquid and dry ingredients.

· Pour spouts neatly add liquid ingredients to recipes.

· Include plastic lids to conveniently store ingredients.

· Nests with lids to take up less storage space!

· Dishwasher- and freezer-safe; bowls also microwave-safe

You DO NOT have to attend a show to take advantage of this great deal, but you must pick up the phone and give me a call (817) 909-0288, or email me rwesterpchef@yahoo.com.
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	HOST A SHOW IN JULY TO RECEIVE MORE FREE PRODUCTS!

Guest
Sales
Free Product Value Cooking Show*
Plus July’s Bonus Free Product Value
Total July Cooking Show*
Free Product Value
$1,000+
$215+

+ $100 MORE!

= $315+
$900
$800
$700

$190
$165
$140

+ $75 MORE!

= $265
= $240
= $215

$600
$500

$115
$90

+ $50 MORE!

= $165
= $140

Plus, purchase the Outdoor Party Sticks for just $15.60.
(a $39 value!)
[image: image6]
Plus...receive the Striped Kitchen Towel Set FREE with 12 or more buying guests. 
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Plus...

•
Up to 4 half-price products.

•
Up to a 30% discount on other purchases at your Show.

•
A 10% discount for a full year.

•
Free shipping on your order
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Another Incredible July Special… 
Starting Your Own Profitable Pampered Chef Business!
While the temperature
and the cost of living continues to rise, Pampered Chef offers the opportunity to lower your bills and have fun doing it!  Even if you’re just looking for part-time income, this may be ideal for your schedule!  Want to know more?  Give me a call to discuss the benefits of The Pampered Chef. And ask me about the NO RISK FACTOR!!

	Red, White & Blueberry Trifle
	Juicy berries and delicate angel food cake mingle in this impressive and patriotic summer dessert.
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	Ingredients:

1 prepared angel food cake (13 oz)

1 qt. fresh strawberries

3 cups blueberries

1 container (16 oz) frozen sliced strawberries in syrup, thawed
1 lemon

3 containers (8 oz each) blended strawberry yogurt

1 pkg (3.4 oz) white chocolate instant pudding and pie filling

2 cups thawed frozen whipped topping, divided

	1. Cut cake into 1-inch cubes using Color Coated Bread Knife; set aside. Hull fresh strawberries and cut into quarters. Set aside ½ cup of the strawberries and ½ cup of the blueberries for garnish. In Classic Batter Bowl, combine remaining fresh and frozen strawberries; mix well.

2. Juice lemon using Juicer to measure 2 tbsp juice. In Stainless (4-qt.) Mixing Bowl, whisk yogurt, pudding mix and lemon juice until smooth using Stainless Whisk; immediately fold in 1 cup of the whipped topping.

3. To assemble trifle, place one-third of the cake cubes into Trifle Bowl. Top with one-third of the strawberry mixture and one-third of the blueberries, pressing down lightly. Top with one-third of the yogurt mixture, spreading evenly. Repeat layers two times, spreading last layer evenly using the Small Spreader to create a flat surface.

4. To garnish, fill Easy Accent® Decorator fitted with open-star tip with remaining whipped topping. Pipe whipped topping over top of trifle; garnish with reserved strawberries and blueberries. Refrigerate until ready to serve.

Yield: 16 servings

Nutrients per serving: Calories 210, Total Fat 2.5 g, Saturated Fat 2 g, Cholesterol 5 mg, Carbohydrate 44 g,

Protein 3 g, Sodium 280 mg, Fiber 2 g                                                                                                                        ©The Pampered Chef, Ltd., 2008
Cook’s Tip: Cheesecake pudding and pie filling or vanilla pudding and pie filling can be substituted for the white chocolate pudding, if desired. If using vanilla pudding, add 6-8 drops of red food coloring for a pinker color, if desired.
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	AUGUST IS LOOKIN’ SHARP !
WE’RE SLICING PRICES ON FORGED CUTLERY!
August is the perfect time to stock you Kitchen with our Professional Quality Forged Cutlery Line!
For Hosts (and the past Host the show was booked from) receive our THREE MOST POPULAR, Lifetime-guaranteed, forged cutlery knives at 60% off!  OR, select from TWO NEW FALL PRODUCTS* that aren’t available in this season’s product line! 

*New fall products will be announced this month at our National Conference.  I’ll update you toward the end of July with the new products, and a list of items scheduled to be discontinued.

	
	Guests Save Too!

With any $60 purchase, guests receive their choice of the Oven Pad or Cranberry Hot Pad Trivet…FREE!
(a $10.50 value)
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5 MONTHS ‘TILL CHRISTMAS Want extra cash for holiday gift giving?  Start your business now at a leisurely summer pace, and then be ready for our HOT Fall selling season!  In addition, there’s some EXTRA HOT, NEW PRODUCTS you can get for free! Contact me for details!
Thank you for making me and The Pampered Chef part of your life! Without YOU, I’d have NO business in the kitchen!
Rita Wester    817-909-0288   www.pamperedchef.biz/rwester    rwesterpchef@yahoo.com [image: image12.wmf][image: image13.wmf][image: image14.png]
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