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Quick tip: Celebrate the 4th of July with this fun treat. Take pretzel rods and dip them into melted white chocolate. Immediately sprinkle the pretzels with red, white and blue sprinkles. Place coated pretzels onto a sheet of Parchment Paper to harden. Carefully remove pretzels from parchment paper and serve.
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Summer 


Theme Show Ideas


Ice Cream Express�Bring the kids and I’ll supply the babysitter! While the kids and sitter make mini-sundaes, I’ll do an express show and adult sundaes in another room.





The Un-Vacation�Not taking a vacation this month?  Have one at home and make it a Hawaiian Luau, Mexican Fiesta or enjoy a little 


Taste of the Tropics.





Melon Ball Super Bowl�Two team square off to see who is the fastest – bring your wits, strength and a change of clothes, because things are going to get messy!














July News





Thank You


I would like to thank the following people for


Hosting a Cooking Show…





Jennifer and Kathy


Congratulations on a $1000+ Show 


and welcome to my 


Hall of Fame!





Calendar


I have the following events coming up…





Dawn’s Cooking Show �June 29th





Brenda’s Catalog Show 





Danielle’s Cooking Show


July 21st





Liz’s Cooking Show�July 27th





Renee’s Cooking Show�July 28th





AnnaMaria’s & Elizabeth’s Show














NEW! Cooking Club





July 24th 


Cake Decorating�Sugar Work�Learn how to work with fondant, includes making from scratch, covering a cake and design work.








Tammy Downham


Pampered Chef


 (860) 432-4726


� HYPERLINK "mailto:pcheftammy@cox.net" ��pcheftammy@cox.net�


www.pamperedchef.biz/kirasmom








August Special


Host a show and choose TWO of pieces


of Forged Cutlery at 60% off!


You can even choose the two new fall


products available only to hosts in August!





8” Chef’s Knife $30 (Reg. $75)


9” Bread Knife $26 (Reg. $65)


7” Santoku $26 (Reg. $70)


5” Utility Knife $12.80 (Reg. $32)


3 ½” Paring Knife $11.60 (Reg. 29)








July Host Special


� �


Host a show and choose one of these great summer pieces at 60% off!





Salad and Berry Spinner $20 (Reg. $50)





Salad Chopper $10 (Reg. $25)




















Product Spotlight





�          �





Torte Pans


When you need an extra special dessert, the Torte Pan Set will make you look like a pro.  A standard cake mix fills the two pans, or you can use it for brownies and ice cream cakes.  In fact, the Torte Pan Set is not just for desserts – use it for cornbread, spaghetti pit or baked egg dishes too.





The Torte Pan Set is sized to fit on a standard oven rack so both layers bake evenly.  The unique pan design created wells on cake tops, perfect for filling with pudding, frosting and fruit.  Straight sides with fluted edges create fancy, double-decker cakes.  Rolled edges make it easy to grip pans.  Pans are heat resistant to 440 degrees.
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August Guest Special


Purchase Your Choice of


Forged Cultery at a special low price!





5” Utility Knife $25.60 (Reg. $32)


7” Santoku $56 (Reg. $70)


9” Bread Knife $52 (Reg. $65)


8” Chef’s Knife $60 (Reg. $75)


3 ½” {Paring Knife $23.20 (Reg. $29)























July Guest Special
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Buy one, get one 50% off! Save up to $7.50 when you purchase two Outdoor Utensil Sets, two sets of Outdoor Party Plates or one of each.





Upcoming Specials


The summer months are upon us and Pampered Chef has put together some really great specials.  I am currently booking shows through July. 


As a first anniversary special I am offering 50% more FREE Products to your Show when you host in June or July!  Please let me know if you are interested in hosting soon, because my dates are filling up!


The Ultimate Well-Stocked Kitchen Sweepstakes








The Ultimate � HYPERLINK "https://www.pamperedchef.com/images/cc/us/pdf/wsklist_printable.pdf" \t "_blank" �Well-Stocked Kitchen� Sweepstakes is the perfect chance to outfit your entire kitchen with a collection of high-quality; multifunctional kitchen products that you simply won't find anywhere else and you simply can't do without. ��From � HYPERLINK "https://www.pamperedchef.com/public/us/pop_ups/wsk/collections_cookware_info.htm" \t "_blank" �Cookware� to � HYPERLINK "https://www.pamperedchef.com/public/us/pop_ups/wsk/collections_stoneware_info.htm" \t "_blank" �Stoneware�, � HYPERLINK "https://www.pamperedchef.com/public/us/pop_ups/wsk/collections_forgedcutlery_info.htm" \t "_blank" �Cutlery� to cookbooks, � HYPERLINK "https://www.pamperedchef.com/public/us/pop_ups/wsk/collections_simpleadd_info.htm" \t "_blank" �Contemporary serving dishes� to timesaving tools, winning a Well-Stocked Kitchen from The Pampered Chef® will help you put "more love and less labor" into cooking and entertaining. 





If you're one of three lucky winners, you'll receive innovative kitchen tools from The Pampered Chef worth $3,600!





Visit my website for more information.  There is no purchase necessary and this promotion ends June 30th.





In addition to the Well-Stocked Kitchen Sweepstakes, couples can have a Pampered Bridal Shower and/or create an Online Gift Registry to start married life out right with the BEST tools in town!  Our exciting new online Wedding Registry offers friends and family the ability to shop from the couple’s selections (and for themselves), while the bride and groom earn the following benefits:





Up to $200 worth of FREE products


Up to 4 products at 50% off


Up to 30% off additional purchases


10% off for a whole year





…and this is in addition to all of the products the happy couple receives as gifts through the registry! Contact me for more information.
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Star-Spangled Banner Cake





1 package (18.25 ounces) devil's food cake mix 


       (plus ingredients to make cake) 


2 cups prepared white frosting


1 can (21 ounces) cherry pie filling


Red, white and blue sprinkles, decors or nonpareils





1. Preheat oven to 350°F. Spray Stoneware Bar Pan with nonstick cooking spray. In Classic Batter Bowl, prepare cake mix according to package directions, using hand-mix method. Pour batter into pan, spreading evenly with Large Spreader. Bake 28-32 minutes or until Cake Tester inserted in center comes out clean. Remove to Stackable Cooling Rack; cool completely.





2. Place Star Form/Insert onto center of cake; press lightly to make indentation and remove. Attach closed star tip to Easy Accent® Decorator; fill with frosting. Pipe frosting around star outline. Using Bamboo Tongs, arrange cherries to fill inside of star; reserve remaining filling.





3. Attach half moon shell tip to decorator. Decorate cake with horizontal stripes of frosting to resemble a flag. Pipe border around edge of cake; sprinkle with decorations. Serve with remaining pie filling.





Yield: 24 servings


Nutrients per serving: Calories 260, Total Fat 10 g, Saturated Fat 2 g, Cholesterol 40 mg, Carbohydrate 38g, Protein 2 g, Sodium 240 mg, Fiber less than 1 g





Apple Berry Spritzer





2 cans (11.5 ounces each) cranberry juice cocktail concentrate 


1 liter (4 cups) chilled sparkling mineral water or club soda


1 bottle (25.4 ounces) chilled sparkling apple cider


1 orange





1. Pour juice concentrate, sparkling water and cider into Family-Size Quick-Stir® Pitcher; plunge to mix.





2. Score orange using Lemon Zester/Scorer; cut into thin slices using Utility Knife. Add orange slices to juice mixture.





3. To serve, place ice cubes made in Star Cube Trays into Tumblers; pour spritzer over ice.





Yield: 8 servings


Nutrients per serving (11/4 cups): Calories 290, Total Fat 0 g, Saturated Fat 0 g, Cholesterol 0 mg, Carbohydrate 75 g, Protein 0 g, Sodium  20 mg, Fiber 0 g




















We’re on the Web! 





Visit us at:























