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INSIDE THIS ISSUE: Happy 4th of July!Happy 4th of July!Happy 4th of July!Happy 4th of July!    
It’s the middle of summer, 
and things are hot...so the 
Pampered Chef has lots of 
ways for you to celebrate 
with family and cool down, 
too!  

Why not try a poolside party 
featuring my specialty Pam-
pered Chef Grilling Show? 
Pizza on the Grill will amaze 
your friends! 

And that’s not all that’s 
amazing! 

Our Chillzanne Rectangle 
Server is on Special at 60% 
off for our July Hosts! That’s 
right, you get this awesome 
9”x13” chillable server for 
only $ 14 in the month of 
July! It has a reversible, 
freezable, double sided tray 
insert. Use one side of the 

tray to hold your veggies 
and dip, or the other to 
hold an even dozen deviled 
eggs. What’s best is that 
they will stay cold in the hot 
summer sun for up to 4 
hours!  

Or perhaps 60% off our 
Family Size Quick Stir 
Pitcher would be more your 
style! As a July Host, you 
can purchase this Pam-
pered Chef Exclusive for 
only $7.80 ! Mix juice, pow-
dered drinks, baby formula 
or even eggs for breakfast 
(perfect for campers and 
scouts!!). The one gallon 
pitcher features an exclu-
sive plunger so you don’t 
have to dirty another uten-
sil to stir the mix! —and the 
kids will love it! Oh, yes, 

parents will love it, too….you 
can mix those Margaritas 
and Daiquiris to your guests 
amazement!  

Not ready to make a deci-
sion as to which you would 
like? Wait! You can also 
choose the Large Simple 
Additions Bowl for 60% off 
(only $14)! The large, 
square bowl is a generous 
12 ¼”  in size, and large 
enough to hold your favorite 
Pasta or Fresh Fruit Salad in 
style! Makes an incredibly 
sophistocated addtion to any 
table! 

Call me today for more infor-
mation on hosting a catalog 
or cooking show! 

pamperedchef.biz/janicewisneski 
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Don’t Forget Our NEW Don’t Forget Our NEW Don’t Forget Our NEW 

Summer Products!Summer Products!Summer Products!   

 The Pampered Chef®!  Has some 
great new additions to their line for all 

your summer fun!  

Check out our NEW Basting Bottle® and 

Basting Brush®! The Basting Bottle®  
combines a long handle basting brush 

with a 10 ounce sauce bottle for easy 

and convenient use at the grill. 
 

The Basting Brush®  features a hanging 
hook to allow for resting brush on the 

rim of a bowl.  
 

Our newly designed Quick Stir Pitchers 

with the exclusive stirring plunger 

mixes juice, powdered drinks, baby 

formula and more with just a tug of the 

handle. 

 
And the one the men really like, the new 

Jumbo Turner is a great addition to our 

BBQ Collection! This exclusive wide 

turner is ideal for handling large pieces 

of food on the grill. Try fish, steaks, or 

even two burgers at one time.  

 

I would like to invite you to join me in this 

awesome opportunity to own your own 

business! I love working from home and 

making my own schedule! 
 

Unless you try this for yourself, you will 

never know if it will work for you, so I en-

courage you to JUST TRY IT! The invest-

ment is only $90  to get started! 

 

To join me, please call and let me answer 

your questions.  I would be happy to 

share information with you, it may just be 

what you are looking for, too! 

 
The Pampered 
Chef®  has NEW 
Grilling Tools 

and  
Stars & Stripes 
Linens for  

your  
Holiday  

Celebration! 

Chillzanne Retangular Server 

Have a Fun and 

Safe 4th of July!! 



With Online Ordering… 

Delivery is made to your door, or 
added to the Hosts order. Try it 
today! We take Visa/Mastercard! 

www.pamperedchef.biz/
janicewisneski 
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$25 More FREE! 

As a Special gift to my Special 
Summer Hosts, I am giving you 
MORE FREE product!  

Have a show with me in July or Au-
gust, Catalog or Cooking….then ask 
3 friends to book a show from 
yours. If they hold it before Septem-
ber 30, you will receive an addi-

tional $25 in FREE products!* 

Mention this Newsletter when you 
book your show and you will receive 
another special gift! 

It’s just another way for me to say 
“Thanks” for your continued support!  

*(their show must be at least $300 in sales) 

July Host Special 

 Host a Cooking or Catalog Show® in 
July and you can purchase our Family 
Size Quick Stir Pitcher, Simple Addi-
tions Large Serving Bowl or Chill-
zanne Rectangular Server for 60% 
off! 
 

Your summer entertaining will spar-
kle with these fun, useful products! 
 

Have me over for a Grilling Show and 
we can do all the work on your patio! 
Invite friends and  neighbors and earn 
FREE products, too.  
 
I’ll do the cooking! 

Host a Cooking or Catalog Show® in 
August and you can receive 60% off 
our NEW Microplane Adjustable 

Grater or our HOST ONLY 8-Quart 
Stainless Steel Mixing Bowl. 
 

Our NEW Exclusive 8 Quart Stainless 
Steel Bowl is a perfect addition to the 
Pampered Chef 3 piece Stainless Steel 
Bowl Set! It’s a $48 value and you can  

get it for only $19.20 only by being an 
August Host! 
 

Our Microplane is perfect for zesting 
fruit, nutmeg, ginger and cinnamon. A 
$26.50 value it is only $10.60! 
 

Call me today to schedule your show! 

August Host Special 

Janice Wisneski 
Pampered Chef® Consultant 
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Flag Dessert Pizza Flag Dessert Pizza Flag Dessert Pizza Flag Dessert Pizza  
1 roll Refrigerated Sugar 
Cookie Dough 
 

1 Pkg (8 oz) Cream Cheese, 
softened  
 

1/3 cup Sugar 
 

1/2 tsp. Vanilla  
 

1 qt. Fresh Strawberries  
 

2-3 Bananas 
 
1 pint Fresh Blueberries 
 
Preheat oven to 350º. 
Mix Cream Cheese, Sugar 
and Vanilla together til 
smooth. 

Preheat oven to 350º. 
1. Roll Sugar Cookie Dough in 

Rectangle shape onto Rectan-

gle Stone and bake 12-14 
minutes or til golden brown. 

2. Cool 10 minutes and use Ser-

rated Bread Knife to loosen 
cookie from the stone (for 
easy serving later). 

3. Cool completely and frost 
with Cream Cheese mixture. 

4. Slice Berries using Egg Sli-

cer, slice Bananas using 
Crinkle Cutter.  

5. Top cookie with fruit to look 
like American Flag!  

For my July Hosts: Pick the 
Family Size Quick Stir 
Pitcher, Simple Additions 
Serving Bowl or Chillzanne 
Rectangular Server at 60% 
off! 

For my August Hosts: 
Choose the Microplane 
Grater or the EXCLU-
SIVE 8-qt. Stainless Steel 
Mixing Bowl for 60% off! 

Recipes of the Month! 

1 Container Sour Cream 
4--5 Plum Tomatoes 
1 medium Onion 
1 small bunch Cilantro (appox 2 Tblsp) 
1 lime 
1 jalapeño pepper 
1 bag BLUE Corn Tortilla Chips 
 
1. Chop tomatoes, onion, pepper with Food 

Chopper and place in Batter Bowl. 
2. Snip Cilantro with Kitchen Shears. 
3. Juice lime and add 1-2 tablespoons to 

mixture. Stir well. 
4. Pour into Small Oval or Round Baker. 

Place Baker onto Larger White Simple 
Additions Platter. 

5. Fill Easy Accent Decorator with Sour 
Cream. Using Star tip, make stars circling 
the salsa mixture.  

6. Sprinkle Blue Tortilla Chips around Lag 
White Platter on outer edge of baker, 
serve. 

Uncle Sam’s Salsa & Chips 


