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[image: image17.wmf][image: image18.emf]May is almost over but it is not too late to HELP WHIP CANCER® with The Pampered Chef®.  Order your pink products today and help make a difference! $1 from each pink purchase will go to the American Cancer Society for Breast Cancer Awareness and Education.  
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Hosts always save BIG and the savings are HOT!
Host a show in June and receive our Chillzanne Sectional Server, Rectangle Sever or the New Forged Steak Knife Set at 60% off the retail price.  Your guests will receive the BBQ Basting Bottle free with a purchase of $60 or more in products.
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Come Join My Team!

If you’d like more info on starting your very own Pampered Chef business give me a call, I’d love to share this great opportunity with you! Could you use more income?  Do you need more time with your family?  More ‘You’ time?  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.

	Have you seen what's included in our new STARTER KIT?

You will receive more than $450 in products, in addition to the paperwork for your first 4-6 shows - for only $155!
 

No kidding. No catch. No fine print.
1. Find 4 - 6 friends who would like to earn FREE products. 
2. Order your starter kit (you can do it right through my website OR call me to order it for you). 

3. Experience success right from the beginning. During your first 90 days, in addition to your commission, you can earn rewards for your business; add to the family income and most important more time for your family!
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Cook’s Tip!

Peeling and de-veining shrimp is a simple but important step in most recipes. Starting underneath the shrimp where the legs are attached, gently peel off the shell. Make a shallow slit along the back of the shrimp using the Paring Knife. Lift out the dark vein using the tip of the knife and rinse under cold running water. If a recipe calls for the shell to remain on, make the shallow slit along the back of the shrimp using the Tomato Knife. The serrated edge will easily cut through the shell, allowing you to remove the vein.

Tasty Recipe of the MONTH!
www.pamperedchef.biz/tpchefrebecca 

Baja Shrimp Tostadas
Ingredients:
12 tostada shells
2 tablespoons snipped fresh cilantro
1 medium avocado, diced (see Cook's Tip)
1/2  cup salsa Verde
1 garlic clove, pressed
1 pound uncooked medium shrimp (30-35 per pound),

Peeled and de-veined, tails removed
1/2  teaspoon chili powder
2 plum tomatoes
1 cup (4 ounces) queso fresco or Colby and 

Monterey Jack cheese blend, grated
3 cups angel hair Cole slaw mix
1/3  cup sliced ripe olives
Additional salsa Verde (optional)


Directions:
1.  Preheat oven to 375°F. Arrange six of the tostada shells, overlapping, over Large Bar Pan. Bake 4-5 minutes or until crisp. Remove from oven to Stackable Cooling Rack; repeat with remaining shells and set aside.

2.  Snip cilantro using Kitchen Shears. Combine cilantro, avocado, salsa Verde and garlic pressed with Garlic Press in Classic Batter Bowl; mash until smooth with Mix 'N Masher and set aside.

3.  Spray (8-in.) Sauté Pan with vegetable oil; heat over medium heat until hot. Add shrimp and chili powder. Cook 2-3 minutes or just until shrimp is cooked through; remove from heat.

4.  Seed tomatoes using Core & More; dice using Tomato Knife. Grate queso fresco using Ultimate Mandoline fitted with grating blade. On each tostada, layer avocado mixture, Cole slaw mix, tomatoes and three shrimp. Garnish with olives, queso fresco and additional salsa Verde, if desired.

Yield: 12 servings
Nutrients per serving: Calories 170, Total Fat 8 g, Saturated Fat 2 g, Cholesterol 60 mg, Carbohydrate 13 g, Protein 11 g, Sodium 230 mg, Fiber 3 g
Cook's Tip: Tostada shells are crisp, fried corn tortillas that serve as a flat base for toppings such as refried beans, meats, cheese or vegetables. 
To easily dice an avocado, cut it in half and remove the large pit. Using Paring Knife, cut into the avocado flesh, not going all the way through the skin, in vertical and horizontal rows. Using a spoon, scoop the already diced avocado directly into Classic Batter Bowl.

Shopping List:
12 tostada shells
1 small bunch fresh cilantro
1 medium avocado
1/2 cup salsa Verde
1 garlic clove
1 pound uncooked medium shrimp (30-35 per pound) peeled and de-veined, tails removed
1/2 teaspoon chili powder 
2 plum tomatoes
1 4-ounce block queso fresco or Colby and Monterey Jack cheese blend 
3 cups angel hair Cole slaw mix
1/3 cup sliced ripe olives
Additional salsa Verde (optional)

Have you been Pampered Chef Outlet Shopping Yet?
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Guess what’s available in the outlet right now!  The Patriotic Tableclothand Kitchen Towels set!  If you want to be totally prepared this summer for Independence Day (like me) then hop on over to the outlet and pick these up!  There are several other great bargains out there too, like the Digital Thermometer and Ceramic Serving Bowls.  The outlet changes monthly so be sure to check back often.  Click on this link to my website and start saving www.pamperedchef.biz/tpchefrebecca.  Select ‘Order Products’, select Option #2, select ‘click to continue’, Click on 

‘Outlet’ at the bottom of the contents column.  You are now ready to shop!

Upcoming Specials
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	Trifle Bowl on OPRAH!

On May 17, the new Trifle Bowl appeared on The Oprah Winfrey Show. It was used in a segment where Oprah gave away favors at a party to get to know her neighbors. The Trifle Bowl was also featured in the studio on a table near Oprah.  

I love my trifle bowl and have many wonderful recipes to go with it.  Purchase the Trifle bowl on my website www.pamperedchef.biz/tpchefrebecca and I will send you my recipe file for the trifle bowl and a free gift!
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a 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.

I love what I do and you can too!
I’d love to help you start your very own Pampered Chef business.
Rebecca R. Voytko #413564

503-746-4934 (home office)

503-307-8879 (cell)

tpchefrebecca@hotmail.com
www.pamperedchef.biz/tpchefrebecca
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Measure-All© Cup





#GL69


$6.50  





Pink Nylon Knife








#GL68


$5.50





Pink Flexible


Scraper





#GL 67


$7.00
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Another way you can help is to Round-UP your order.  By rounding up your order to the nearest dollar or more your contribution will be benefiting the America’s Second Harvest Food Banks in your community.





�





Kilo Club


Have a $1,000 Show and you will be inducted into the KILO CLUB hall of fame!  All you have to do is book a show (cooking show, catalog, fundraiser, bridal shower), invited 40 of your closest friends and family and you are on your way!  





As a special KILO CLUB member you will receive the Round-Up from the Heart ® Trivet as a gift from me!  Your name will also be listed in the Kilo Club section of my web site.  


 


Are you ready to become a member of my Kilo Club?  Call me today and let’s get started!





Help Fight Hunger


Join our Round-Up from the Heart® Campaign.  Each year The Pampered Chef® introduces a new product to help fight hunger in the US.  This year it is the beautiful Heart Trivet made of cast iron with a beautiful brushed brass finish.  Plus the contribution has increased to $2 for each trivet purchase.   


Round-Up from the Heart Trivet #2937 $12.00





NEWSLETTER SPECIAL:  Reply to this newsletter by phone or email with a date in mind and you will receive one FREE Pantry Spice to spice up your kitchen!   Use the Dill Mix to make a wonderful cool dip for chips and veggies.  Try the rubs on your choice of meat and grill for a wonderfully unique flavor.  Check out page #43 in our catalog or online at � HYPERLINK "http://www.pamperedchef.biz/tpchefrebecca" ��www.pamperedchef.biz/tpchefrebecca� under pantry in our virtual catalog to see all the different culinary possibilities.





Digital Thermometer


Was $39.50





NOW $23.50





Ceramic Serving Bowls


Was $80.00





NOW $32.00





Patriotic Table Cloth and Towel Set


Was $25.75





NOW $17.25





July Host Special Host a show and choose one of these great summer pieces at 60% off!





� 							�





July Guest Special
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Salad and Berry Spinner


$20 (Reg. $50)





Spins berries, greens and herbs with ease.





Salad Chopper


$10 (Reg. $25)





Easily chop greens, veggies, and more! 





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.
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