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	June News
Ready for Father’s Day!
	Rita Wester

Your Future Director & Recruiter
The Pampered Chef ®

817-909-0288 (cell)

www.pamperedchef.biz/rwester


	Did you see us on Oprah!?        Did you see us in USA Today?
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	The Pampered Chef was featured on the Oprah Winfrey show again this month with the Trifle Bowl being the true STAR of the show!  The idea is a perfect adult’s gift, housewarming, or party favor, called “Party in a Bowl”.  Oprah placed various cocktail mix, shaker, seasonings, etc, in the bowl and wrapped them in cellophane for a party favor at a celebration featured on the show.  And, at the end of the show, everyone in the audience received one free! You can get one FREE as well, in addition to lots of other freebies.  Call me!

	The Pampered Chef was mentioned in the June 1 USA Today. The ad thanks the organizations who contributed to America's Second Harvest's mission to end hunger. Thanks to each of you helped participate through the Round Up For the Heart Campaign at my shows.  This fundraiser goes on year round!

	And a Special Fundraising THANK YOU!
To everyone who purchased the special, limited time offer of 
“Help Whip Cancer” products.  Money raised from the sale of these products go straight to the American Cancer Society’s
Breast Cancer Education and Early Detection Programs.  
I ordered a few extra of each.  If you’re interested in purchasing any of them, please contact me.

Note:  Click on the link below and help give the gift of hope to breast cancer victims.  It’s FREE.

http://www.thebreastcancersite.com/cgi-bin/WebObjects/CTDSites 
	Food Tips:
· Asparagus is in season! Look for asparagus with tight buds at the tip. It's best to use asparagus the day it's purchased, but if you can't, keep it fresh by placing it in the Herb Keeper. Trim the stems and stand asparagus up in a small amount of water (about an inch) in the Herb Keeper and place in the refrigerator. Trimming the stems will help the asparagus soak up more water and stay fresher longer.

· Papaya (grown in Hawaii and Florida) is a pear-shaped fruit with green skin that turns yellow as it ripens and has golden-yellow or orange flesh. The center cavity is packed with shiny, grayish-black seeds. Look for papayas with smooth unblemished skin that is partly or completely yellow in color and gives slightly when pressed. Papaya can be prepared much like melon. Cut in half lengthwise and remove seeds; scoop out flesh using Core & More or remove skin using Serrated Peeler and cut into slices or wedges.

	JUNE SPECIALS! IN TIME FOR SUMMER PICNICS & FATHER’S DAY!
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	JULY HOST SPECIALS !! BOOK NOW !!
Hosts can select one of our BRAND new items at 60% off.  
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	And Everyone SAVES on Summer Entertaining:
Buy One, Get One 1/2 Off
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	Outdoor Utensil Set 
Only $22.50
 for 2 Sets!
	Outdoor Party Plates
Only $18
 for 2 Sets!
	Or A Set of EACH for Only $21.00


Our Outdoor Utensil Set features a SET OF 6, Stain-resistant, Heavy duty, reusable Fork, Knife and Spoon combo that snaps together for easy storage.  And they’re Dishwasher Safe!

The Outdoor Party Plates also come in a set of 6.  These Ten-Inch, Sturdy Plastic, Dishwasher Safe, plates feature a convenient built-in cup holder.  Perfect for your Summer Entertaining!
Featured Recipe: 
Phyllo-Wrapped Asparagus with Roasted Red Pepper Aioli

	Asparagus

16 medium (@ 1/2-inch diameter) asparagus spears 

1 cup (2 ounces) grated fresh Parmesan cheese  

16 sheets (9 x 14 inches) thawed, frozen phyllo dough   

Nonstick cooking spray
	Aioli

 1/2 cup jarred roasted red pepper, patted dry  

 1 lemon  

 1 tablespoon  chopped fresh parsley  

 1/2 cup mayonnaise  

 1/2 teaspoon Italian seasoning  

 1/2 teaspoon coarsely ground black pepper  

 1 small garlic clove, pressed


1. Preheat oven to 450°F. Cut off tough ends of asparagus using Utility Knife, forming 5-inch spears; discard ends. Finely grate cheese using Microplane® Adjustable Grater. 

2. Lay one sheet of phyllo on Cutting Board and spray with nonstick cooking spray. Sprinkle with about 1 tablespoon of the cheese. Place second sheet of phyllo over first, pressing together to seal. Cut sheet in half crosswise using Pizza Cutter, forming two rectangles. Place one asparagus spear onto one phyllo rectangle in upper left-hand corner, allowing tip to extend 1 inch past edge of phyllo.

3. Fold bottom of phyllo up over spear; roll tightly from left to right. Repeat with another asparagus spear and second phyllo rectangle. Place asparagus seam side down on Large Bar Pan with tips toward center. Repeat with remaining phyllo, cheese and asparagus spears. Lightly spray wrapped asparagus with nonstick cooking spray. Bake 8-10 minutes or until phyllo is light golden brown. Remove from oven to Stackable Cooling Rack. 

4. Meanwhile, for aioli, finely chop red pepper using Food Chopper. Zest lemon using Microplane® Adjustable Grater to measure 1 teaspoon zest. Juice lemon to measure 2 teaspoons juice. Chop parsley using Pizza Cutter. In Classic Batter Bowl, combine red pepper, lemon zest, juice, parsley, mayonnaise, Italian seasoning, black pepper and garlic pressed with Garlic Press; mix well using Small Mix ‘N Scraper®. Serve asparagus with aioli. 

Yield: 16 appetizers.  Nutrients per serving: (1 appetizer and about 1 tablespoon aioli): Calories 110, Total Fat 7 g, Saturated Fat 1.5 g, Cholesterol 5 mg, Carbohydrate 9 g, Protein 3 g, Sodium 160 mg, Fiber less than 1 g.
Cook's Tip: Phyllo dough can be found in the frozen foods section of most supermarkets. Before using, thaw phyllo dough according to package directions.  Keep phyllo sheets covered with plastic wrap while working on recipes to keep them from drying out. Wrap any leftover phyllo tightly with plastic wrap; store in your refrigerator for up to 2 weeks or freeze for up to 2 months.

	Another Father’s Day Favorite:

As always, thanks again for making ME and The Pampered Chef part of YOUR day!  Without you, I’d have no business in the kitchen!

Rita Wester

Future Director

817-909-0288 (c)
	Barbecue Bacon Squares 

1 package (10 ounces) refrigerated pizza crust

1/3 cup ketchup

1 tablespoon apple cider vinegar

1 tablespoon brown sugar

1 1/2 teaspoons  Barbecue Seasoning Mix 

1 can (8 ounces) sliced water chestnuts, drained and coarsely chopped

6 slices bacon, crisply cooked, drained and crumbled

1/2 cup (2 ounces) shredded mozzarella cheese

2 tablespoons snipped fresh parsley

Preheat oven to 375°F. Lightly sprinkle a rectangle stone with flour using. Unroll pizza crust onto baking stone. Roll to edge of baking stone.  In small batter bowl, combine ketchup, vinegar, brown sugar and seasoning mix; mix well.  Spread sauce over crust to within 1/2 inch of edge. Using food chopper, coarsely chop water chestnuts. Sprinkle water chestnuts and bacon over sauce. Grate cheese evenly over pizza. Bake 20-22 minutes or until cheese is melted and crust is golden brown. Snip parsley & sprinkle over pizza. Cut into 15 squares & serve.


