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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!
Come join my team!
Tens of thousands of women and men have achieved their dreams with a Pampered Chef® business. Now, it’s your turn. 

· Spend more time with family.

· Work your business around your schedule 

· Pay off debt.

· Earn extra income for your retirement, education, car payment, mortgage or vacations.

· Earn even more free product through our New Consultant Rewards program. 

Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.

Dial 630-261-3537.  The access code is: 1095577.  Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.
Jenn Shallenberger

(402) 934-6527 (office)

(402) 880-3476 (cell)

jennshall@cox.net
Thank you for making me & [image: image7.png](Pa?ﬁpered Chef



 part of your life.

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.
June Newsletter


Jenn Shallenberger


402-934-6527


jennshall@cox.net





June Host Specials





Ultimate Mandoline


Only $23.80





Salad Chopper


Only $10








Food Chopper


Only $11.80
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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!!





Jenns June Special………


Pick one of the following dates for your show and receive a free gift from me!!  


June  4, 6, 9, 12, 18, 21, 25, 27, or 29.  


This offer good only with Jenn Shallenberger.








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�
�
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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.
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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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