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Tammy Downham

(860) 432-4726 (office)     (860) 416-8385 (cell)
pcheftammy@cox.net    www.pamperedchef.biz/kirasmom 
Thank you for making me & [image: image6.png](Pa?ﬁpered Chef




part of your life.

Without you, I’d have No business in the kitchen!
I love what I do and you can too!
I’d love to help you start your very own Pampered Chef Business.
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.
PLEASE FORWARD TO A FRIEND!
What’s Cooking? 


June 2008


Tammy Downham  (860) 432-4726  � HYPERLINK "mailto:pcheftammy@cox.net" ��pcheftammy@cox.net�   � HYPERLINK "http://www.pamperedchef.biz/kirasmom" ��www.pamperedchef.biz/kirasmom�








June Host Specials





Ultimate Mandoline


Only $23.80





Food Chopper


Only $11.80
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Salad Chopper


Only $10








Color Coated Tomato Knife  $15 Value








Color Coated Paring Knife  $13 Value





June Guest Special


Spend $60 and choose either of these color coated knife� for FREE!!





Tammy’s June Special…


Pick one of the following dates for your show and I will purchase the groceries for your show!!  


June  17th, 18th, 20th, 21st, 24th, 25th or 28th.  


This offer good only with Tammy Downham.








Looking Ahead………


July Host Specials





Earn even more free products of your choice!








Guest


Sales�
Free product value


(Cooking Show)�
Plus July Bonus


Free Product Value�
Total July Cooking show Free Product Value


�
�
$1000 or more�
$215�
+ $100 More!�
= $315


�
�
$900


$800


$700�
$190


$165


$140�
+ $75 More!�
=$265


=$240


=$215�
�
$600


$500�
$115


$90�
+ $50 More!�
= $165


= $140�
�









Adobo-Glazed Barbecue Chicken





Chicken:


2 Tbsp Smokey Barbecue Rub


2 tsp vegetable oil


2 garlic cloves, pressed


8 boneless, skinless chicken thighs





Adobo Glaze and Garnish:


1-2 Tbsp seeded and finely chopped canned chipotle peppers


1 Tbsp adobo sauce from chipotle peppers


½ cup honey


1 Tbsp Smokey Barbecue Rub


1 Tbsp cider vinegar


1 medium green onion with top, sliced





Prepare grill for direct cooking over medium-high heat.  For chicken, combine rub, oil and garlic pressed with Garlic Press in 4 qt. Stainless Mixing Bowl.  Add chicken and toss to coat; cover and refrigerate until ready to grill.


For glaze, remove and discard seeds from chipotle peppers with Quikut Paring Knife; finely chop peppers with Food Chopper.  Whisk chipotle peppers, adobo sauce, honey, rub and vinegar in Small Batter Bowl.  Reserve half of the glaze for serving.


Grill chicken, covered, 4 minutes or until grill marks appear.  Turn with BBQ Tongs and grill 4-6 minutes or until Pocket Thermometer inserted onto thickest part of thighs registers 180F and juices run clear.  Brush both sides of chicken with glaze using BBQ Basting Brush during last 2 minutes of cooking.


To serve, spoon reserved glaze over chicken; top with sliced green onion.




















PLUS purchase the Outdoor Party Sticks for just $15.60!


($39 value)








Due to the fantastic June and July specials and vacation my calendar is filling quickly, please call or email right away to reserve your date!!
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New Product Spotlight 





Tired of the same old recipes?


� INCLUDEPICTURE "http://www.pamperedchef.biz/images/gallery/US/feature_spices_200.jpg" \* MERGEFORMATINET ���Sometimes all you need are a few new seasonings.  All of our seasonings are dehydrated instead of dried.  What this means to you is that they will plump up the flavor quicker and have more flavor than what you find on your grocery store shelf.  These new rubs: Greek, Moroccan and Chipotle are awesome on meats, dressings and sandwich spreads.


For new recipes for these check out my website at: � HYPERLINK "http://www.pamperedchef.biz/kirasmom" ��www.pamperedchef.biz/kirasmom� 









































Who wouldn’t want one of these host specials at 60% off?





Participate in the Catalog Competition and be entered into a drawing for your choice of the SALAD AND BERRY SPINNER or the OUTDOOR PLATE CADDY, PLATES and UTENCIL SET with serves 6!





$300 in sales= one ticket


for each $100 over the $300 = one ticket


The Closing Date for all shows is June 28th.


Why am I doing this?  In the month of June I earn the NEW products for fall.  The higher my sales, the more I earn!





Pampered Bride Cooking Show


Is there a wedding date in your future???


Are you the bride to be, or a friend of someone who is?


Pampered Chef can PAMPER the bride!


�Contact me to schedule your Pampered Bride Show TODAY!
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FREE with 12 or more buying guests!  Receive the Color Coated Santoku Knife when you have 12 or more orders.   $17.50 value!
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Recipes Ideas


 � INCLUDEPICTURE "https://www.pamperedchef.com/images/cc/us/stars_stripes_arrow.gif" \* MERGEFORMATINET ���Red, White & Blueberry Trifle� � INCLUDEPICTURE "https://www.pamperedchef.com/images/cc/us/stars_stripes_arrow.gif" \* MERGEFORMATINET ���Berries 'N Stars� � INCLUDEPICTURE "https://www.pamperedchef.com/images/cc/us/stars_stripes_arrow.gif" \* MERGEFORMATINET ���Summer Berry Layered Salad








Stars & Stripes Shows are a new way to dress up summer holiday entertaining! The recipes are impressive, yet so easy. They're also great for warmer weather and fit perfectly into the Cooking Shows In Action format, so your Stars & Stripes Shows will be fresh, fun and easy.








This month on my website:


Graduation Cap Cakes�What’s for Dinner �(highlighting new seasonings and the grill)�Power Cooking!�Finding the Outlet








