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June News
Let’s Plan A Summer Show!
	Katie Collins

Independent Sales Consultant

978-939-4074

www.pamperedchef.biz/katiecollins 


	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.  And as a reminder make a DAILY visit to http://www.thebreastcancersite.com/.  The Breast Cancer website takes less than a minute to visit and click on "donating a mammogram" (pink window in the middle). This doesn't cost you a thing. Their corporate sponsors/advertisers use the number of daily visits to donate mammograms in exchange for advertising!
	

Catch the Summer Heat 


Host a Cooking show or Catalog show in June and receive your choice of one hot Woven Selections piece at 60% off!
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Fill your new Woven Selections piece with a new Stone!  It’s Stoneware Dollar Days in June!  Select a stone you want.  Select a date you’d like to schedule a Cooking show.  Receive your selected stone for the “date price”!

If you book a show on June 3, pick a stone for $3.00!  Book a show June 10th, pick a stone for $10!  This is in addition to all the FREE products, half-price and discounted products, and monthly host bonus products you will receive.  I’m a phone call away!  Call me today!


June Guest Special:  Purchase $60 in products and receive the Ice Cream Sandwich Maker for FREE!  Two cookies, two scoops ice cream and one push of this simple tool will make a perfect ice cream sandwich every time.  It’s also great for brownies!
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	Recipe of the Month:

[image: image2.jpg]



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!

Katie Collins

978-939-4074
	Mandarin Pasta Salad

Dressing

Small piece of ginger root 

2 garlic cloves
1/3 cup rice vinegar or white wine vinegar
1/4 c orange juice

1/4 c olive oil

1 teaspoon sesame oil 

1 envelope Lipton Recipe Secrets Onion Soup Mix

2 teaspoons sugar

Salad

8 oz uncooked bow ties pasta

1 cucumber

1 red bell pepper

1/2 red onion

6 oz baby spinach

1 can, 11 oz, mandarin orange segments

2 cups diced cooked chicken (you can use either a rotisserie chicken and cut into diced squares or you can buy frozen chicken that is already diced)

½ cup sliced almonds (you can find the almonds in the baking aisle)

Press ginger root and garlic cloves into the measure mix ‘n pour using the garlic press.  Measure the rest of the dressing ingredients using the new Easy Read Measuring Cups and combine with the garlic and ginger.  Mix well using Small Mix ‘N Scraper, refrigerate until ready to use.

Toast almonds in small oval baker in microwave, no more than five minutes (keep a close eye on the almonds as they toast quickly).  Coarsely chop with food chopper. 
Cook pasta to al dente using the Large Micro Cooker.  Cut cucumber in half length wise using the Chef’s Knife and de-seed using cook’s corer.  Slice cucumber using the ultimate slice & grate.  Dice red bell pepper using chef’s knife.  Chop red onion using food chopper.  Combine pasta, cucumber, bell pepper, spinach, mandarin oranges (open with Can Opener, juice drained), chicken and almonds with salad dressing.  Toss lightly and serve in simple additions large bowl.


Savings For Your Summer


Host a Cooking show or Catalog Show in July and receive The Family Quick-Stir Pitch or Chillzanne Rectangular Server or Simple Additions Large Bowl for 60% off!
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July Guest Special:


Purchase $60.00 in products and receive the Small Batter Bowl FREE!
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