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	July News
	Teresa (Misty) Mozejko
905-743-9847 (home office)

905-441-2918 (cell)

mmozejko@hotmail.com
www.pamperedchef.biz/mealswithmisty


	Are You Ready for an Explosive July?
	What’s your favourite?

	The Pampered Chef has got you covered!  Grab your friends and family and bring them over for a Summer Salad Sensation, a Pampered Pool Sip & Dip, or an Ice Cream Social Party!  
Let me show you and your guests how to make a sizzling meal, without heating up the kitchen!  Contact me to schedule your party.  
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	Send me an email with your favourite Pampered Chef product and tell me your best tip for using it. I will email you a great recipe back for that product!
mmozejko@hotmail.com 

	

	Welcome to my Kilo Club Jo!

Jo Frazer hosted a $1000 fundraiser for the Canadian Cystic Fibrosis Foundation last month and became the newest member of my Kilo Club.  

Would you like to join my Kilo Club too?  Contact me and I’ll tell you how you can become a member and get lots of fabulous Pampered Chef products to fill your kitchen at the same time!

	Do You Dream of Having a Personal Secretary, a Chef (well, sort of) & a Maid?
	The labels on olive oil may be daunting, but with this basic information, you'll be able to choose the right oil for your needs. 
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	When you book your Pampered Chef Show with me that’s EXACTLY what you’ll get!  I will send your invitations for you.  I’ll prepare a delicious recipe for your guests.  And, I’ll take my dirty dishes home with me!  It is that easy!  Don’t wait, schedule your party today.
	Extra virgin olive oil is the result of the first pressing of olives, and is the most expensive. It has the lowest acidity, superior flavor, and deeper color. Use this oil for finishing recipes, such as salads or bruschetta, rather than in cooking to maintain the best flavor. 

Virgin olive oil is also from the first pressing of olives, but has a higher level of acidity and a milder flavor.

 

	Can’t Book a Show?  You can always, Show a Book!  Catalogue shows earn the same great rewards and you don’t even have to clean your home….contact me today for your host packet and be on your way to a Pampered Kitchen.
	Pure olive oil (sometimes simply labeled as "olive oil") is a blend of refined olive oil (olive oil that has been treated until it's transparent and has a neutral flavor and longer shelf life) and virgin or extra virgin olive oil. This is best for cooking.

	Are you getting Married?  Do you know someone who is?

	Did you know that The Pampered Chef do Bridal Showers?  The new couple can earn free products simply because guests purchased gifts for them off their wish list.  It is so easy!  All the bride and groom need to do is to go to my website www.pamperedchef.biz/mealswithmisty and start shopping!!  Please tell every bride and groom you know about this amazing shower idea!   The couple will receive the same great benefits that all of our hosts do (free products, great monthly host specials, half-priced items and additional discounts!)  There is no better way than this to pamper the bride!  Contact me; I’d love to tell you more about this fun and exciting way to hold the easiest Bridal Shower ever! 
Send me a Wedding Shower referral and I’ll send you a Season’s Best cookbook!
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	I am doing a little bit of traveling this summer so schedule your show now to get the best summer dates on my calendar.
	Cook’s Corner Tip of the Month……

Celebrate July with this fun treat. Take pretzel rods and dip them into melted white chocolate. Immediately sprinkle the pretzels with red and white sprinkles. Place coated pretzels onto a sheet of Parchment Paper to harden. When dry, carefully remove pretzels from parchment paper and serve.


	July Host Specials:  
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	July Guests: 

Guests at July shows can 
Buy One Get One at 50% off! Save $$$ when you purchase two Outdoor Utensil Sets, two sets of Outdoor Party Plates or one of each.
	Do you want to start something fun, exciting, and rewarding this summer?  

Let ME help YOU start your very own Pampered Chef business!

Contact me for more information.

	
	
	

	$
	Newsletter Special

Book your show for July 17th, 24th, 26th, 28th, or 31st and you will receive an extra $20 in free products when your show closes!

Contact me today to claim your date  - don’t forget to mention the special!
905-743-9847 mmozejko@hotmail.com 
	$


	Upcoming Specials:

August Host Special: Host a show and choose TWO of pieces of Forged Cutlery at 60% off!
You can even choose from the two new fall products available only to hosts in August!
August Guest Special: Purchase Your Choice of Forged Cutlery at a 20% savings (no limit!)

	Tantalize Your Tastebuds with this Tasty Treat!

	Apple Berry Salsa with Cinnamon Chips


CHIPS
4 (7-inch) flour tortillas
1 tbsp sugar
1/2 teaspoon ground cinnamon


SALSA
2 med Granny Smith apples
1 cup strawberries -- sliced
1 kiwi fruit -- peeled and chopped
1 small orange
2 tbsp packed brown sugar
2 tbsp apple jelly
	Preheat oven to 400 degrees. For cinnamon chips, lightly spray 
tortillas with water. Combine sugar and cinnamon in flour/sugar shaker; sprinkle over tortillas. Cut each tortilla into 8 wedges; place in single layer on round baking stone. Bake 8-10 minutes or until lightly browned and crisp. Remove to cooling rack; cool completely.

For salsa, peel, core, and slice apples. Cut apples into quarters; chop
with food chopper. Slice strawberries and chop kiwi. Place fruit in 1 quart bowl. Zest orange and juice. Add orange zest, orange juice, brown sugar and apple jelly to fruit mixture, mix gently. Serve with cinnamon chips

	Celebrate Your Life with The Pampered Chef!
When was the last time that your boss sent you AND your family on an exotic vacation…..and paid for it? 

Have you ever been rewarded with a fine piece of jewelry without having to wait for your “20 year” gold watch? 

And, when was the last time you were given the opportunity to give yourself a pay increase? 

If you answered NEVER to any of these questions then you just might want to check out The Pampered Chef Business Opportunity. Contact me today, I’d LOVE share with you these and all of the other exciting benefits of being a Pampered Chef Consultant. You could even vacation with me Pampered Chef style next spring!  I’m on-track for earning my very first Pampered Chef vacation – come on board and have a blast.  Won’t I be the “best mum ever” when my I surprise my family with this one!  I’d love to share this wonderful company and business opportunity with you too.


	Thank YOU for making ME and [image: image6.png](Pampered Chef’



a part of your life.

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

Please forward to a friend! If you wish to be removed simply reply to this message and request removal, I will do so immediately.

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.













