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June Host Special
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�


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





Chillzanne Rectangle Server $14 (Reg $35)





Chillzanne Sectional Server $19.80 (Reg $49.50)





Perfect for that backyard party!





or





Forged Steak Knife Set $58 (Reg $145)





Great gift for Dad!





June Guest Special


� INCLUDEPICTURE "http://pamperedchef.com/graphics/products_200/2704_200.jpg" \* MERGEFORMATINET ���


Purchase $60 in product and receive the Barbecue Basting Bottle for FREE!


You get to shop for products you like and the Barbecue Bottle would make a great gift for Dad!














Well the summer months are here and outdoor entertaining is on everyone’s mind.  Plus Father’s Day is right around the corner and you know those guys are hard to buy for.  Well not this year because The Pampered Chef has put together some great specials that will make entertaining a breeze and a great gift for Dad!








One of our new spring products was featured on the Oprah show May 17th.  The show was titled, “Oprah’s Neighbors Throw a Party.” And, as party favors, Oprah selected our Trifle Bowl and 2–3 other local items that she presented to guests and her studio audience.





�





There are so many creative and fun things you can do with this bowl.





Flower Vase





Fill bowl with rocks, water, and flowers.





Candle Holder





Set pedestal inside bowl and place candle on top.  Fill bowl with sea shells, rocks, etc.





Shrimp Cocktail





Set pedestal inside bowl, place small bowl on pedestal for sauce, fill bowl with ice, place shrimp around edge of Trifle bowl.





Also the featured recipe this month is a very yummy Trifle!

















June Specials	 Pampered Chef + Oprah
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Thank You





I would like to thank the following people for


Hosting a Cooking Show…





Christina











High Show





Kelly is the current leader for the highest show total $635!  If you host a show and top Kelly’s total you will receive an extra $10 in free product!











Calendar





I have the following events coming up…





Christina’s Cooking Show


June 2nd 1:00





Cluster Meeting


June 11th 6:45





Julie’s Cooking Show


June 22nd





There is still time to host a show in June!























Ingredients:


4-5 limes   


6 ounces cream cheese, softened   


2/3 cup sweetened condensed milk   


1 container (12 ounces) frozen whipped topping, thawed, divided   


3 cups assorted fresh berries, such as strawberries, raspberries & blackberries   


1 frozen prepared pound cake (16 ounces), thawed   


1 pint lime sherbet, softened   


1/4 cup sliced almonds  


Additional berries for garnish (optional) 























Turn an average Cooking Show into a Theme Show.





Themes include…








Death by Chocolate








Kids in the Kitchen








Ice Cream Social


   


    


Favorite TV Show








Happy Hour





There are many more available just ask me for details.

















.





Mid.


Mid-Season Products


Now Available





If you would like to purchase any of the new mid-season products please contact me.
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Salad & Berry Spinner (#1785)�The Pampered Chef® Spin on Salads�Recipe Collection (#9579)�Herb Keeper (#1787)�8 qt. Stainless Mixing Bowl (#1739)�Bamboo Salad Tongs (#2239)




















Upcoming Specials








The summer months are upon us and The Pampered Chef has put together some really great specials.  I am currently booking shows for July and August.  Please let me know if you are interested in hosting a show.





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)





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.





August Host Special


�


Host a cooking show and receive your choice of TWO of our forged cutlery pieces at 60% off!





8”Chef’s Knife $30.00 (reg $75)


9” Bread Knife $26.00 (reg $65)


7” Santoku $28.00 (reg $70)


5” Utility Knife $12.80 (reg $32)


3½” Paring Knife $11.60 (reg $29)





Or choose from two new fall products available only to hosts in August!





August Guest Special


Guests can also save on our forged cutlery. All pieces are available at 20% off!





8“ Chef’s Knife $60.00 (reg $75)


9” Bread Knife $52.00 (reg $65)


7” Santoku $56.00 (reg $70)


5” Utility Knife $25.60 (reg $32)


3½” Paring Knife $23.20 (reg $29)





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 pamperedchef.com for more information.


�





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.











Could you use more income?  More ‘Way to GO!’ times?  More time with your family?  More ‘You’ time?  Do you love Pampered Chef so much you’d like to have it all?





If you answered yes to at least one of these questions then you need to give The Pampered Chef a try – there is no risk - absolutely nothing to lose and everything to gain.  If you, or anyone that you know, would like more information on starting your own Pampered Chef business please contact me, I’d love to share this wonderful opportunity with you too.
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No kidding. No catch. No fine print.


Find 4 - 6 friends who want to earn FREE products (I know you know MORE than 4 - 6, but that's all you need to get started).


Order your starter kit.


Experience success right from the beginning. During your first 90 days, in addition to your commission, you can earn rewards for your business activities.






























































Featured Recipe





Lime Berry Mousse 


Trifle





�





1.	Slice two limes using Ultimate Mandoline fitted with v-shaped blade; set aside. Using Microplane® Adjustable Grater, zest remaining limes to measure about 1 tablespoon zest; juice limes into Easy Read Measuring Cup using Citrus Press to measure 1/2 cup juice.





2.	In Classic Batter Bowl, whisk cream cheese, condensed milk, lime juice and zest with Stainless Whisk. Attach open star tip to Easy Accent® Decorator, fill with about 1/2 cup of the whipped topping and set aside. Gently fold in remaining whipped topping until smooth with Small Mix ‘N Scraper®. Slice strawberries with Egg Slicer Plus®. Place berries in Small Batter Bowl.





3.	Cut pound cake into 1-inch cubes with Bread Knife. To assemble trifle, place half of the pound cake cubes into bottom of Trifle Bowl. Top with half of the sherbet using Small Scoop; spread evenly. Top sherbet with half of the berries and half of the cream cheese mixture. Arrange lime slices in a circular pattern against inside of bowl to garnish. Repeat layers one time with remaining pound cake cubes, sherbet, berries and cream cheese mixture.





4.	Pipe whipped topping rosettes around rim of trifle using decorator. Coarsely chop almonds using Food Chopper; sprinkle over top of trifle before serving. Garnish with additional berries, if desired.





Yield: 16 servings





Nutrients per serving: Calories 310, Total Fat 17 g, Saturated Fat 10 g, Cholesterol 60 mg, Carbohydrate 35 g, Protein 4 g, Sodium 120 mg, Fiber 1 g





Any flavor of sherbet can be used in this recipe, if desired.


Coat additional lime slices with sugar for a pretty garnish.
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Without YOU, I’d have NO business in the kitchen!


 


You are receiving this email because you have requested it at a Cooking Show or through talking with me.  PLEASE FORWARD TO A FRIEND! 


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


 


I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.


 


I love what I do and you can too!


I’d love to help you start your very own Pampered Chef business.














A favorite family phrase or slogan can go here.





We’re on the Web! 





Visit us at:











      Business Opportunity!














 














