June News from Becky
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The summer is upon us so let’s make the most of the nice weather!! Summer is a GREAT time to have BBQs, Ice Cream Socials, Graduation Parties, & Weddings! 

Are you or someone you know getting married in the next 18 months?? 

Sign up for the Pampered Chef Wedding Registry and outfit your kitchen with the latest and greats tools!
Want to host a Bridal Shower for a friend?? Want one of your own?? LET ME KNOW!  We can work together to plan an AMAZING party!

Wedding Registry

NO OTHER STORE (retail or online) gives couples such fabulous rewards!

Just send them to my web site: www.pamperedchef.biz/thecookingconnection

Registration is easy!
Point,
 click,

 done!
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Wedding Showers

  At our wedding showers...

*Join in for delicious food and recipes! 

*Sharpen your culinary skills! 

*Shop for yourself! 

*Shop for the Bride! 

All Brides will receive all the special gifts you choose and she will receive all of the host benefits from her Shower! 

Barbecue Pork Tenderloin  [image: image4.emf]
Our Deep Covered Baker allows you to cook a pork tenderloin in the microwave, giving you a head start on speedy sandwiches and salads.
1 pork tenderloin (about 1 pound)

1 tablespoon vegetable oil

2 tablespoons Smoky Barbecue Rub

On Large Grooved Cutting Board, trim fat and silver skin from pork tenderloin using Utility Knife. Brush pork with oil using Chef’s Silicone Basting Brush. Place pork into Deep Covered Baker, tucking smaller end under to create a uniform thickness. Evenly rub pork with barbecue rub.

Cover baker; microwave on HIGH 6-10 minutes, checking temperature at 6 minutes and then at every 2-minute interval or until Pocket Thermometer registers 150˚F. Remove baker from microwave; let stand, covered, 10 minutes (temperature will rise to 160˚F for medium doneness).

See the additional recipes for Miniature Barbecue Pork Sandwiches and Barbecue Pork Salad for ideas on using the Barbecue Pork Tenderloin.

Yield: 4 servings

Nutrients per serving: Calories 190, Total Fat 10 g, Saturated Fat 2.5 g, Cholesterol 75 mg, Carbohydrate 0 g, Protein 23 g, Sodium 300 mg, Fiber 0 g

Cook’s Tip: This recipe can be doubled easily. Place two tenderloins in Deep Covered Baker; microwave on HIGH 8-12 minutes as directed above.

Here are other flavor variations which use the pork tenderloin cooked in the Deep Covered Baker.
Jerk Pork Tenderloin with Rice: Slice 1 medium red bell pepper into thin strips, arrange evenly over bottom of baker. Prepare pork as directed, substituting Jamaican Jerk Rub for the barbecue rub. Slice pork; serve over rice. Sprinkle with sliced green onions.
Southwest Pork Fajitas: Slice 1 medium onion and 1 medium green bell pepper; arrange evenly over bottom of baker. Add 1 pressed garlic clove to baker. Prepare pork as directed, substituting Southwestern Seasoning Mix for barbecue rub. Slice pork into strips, return to baker and toss with onion and pepper. Serve with warm tortillas. Garnish with shredded cheese, salsa, sour cream and guacamole, if desired. 

[image: image5.wmf]Want to earn your favorite Pampered Chef items for FREE???  Host a Show in June and receive an extra $15 in FREE Products from me! When your show reaches $500 in sales, $15 increases to $25! (Example, $500 show is $90 in FPV from PC + $25 from me for a total of $115 FREE!!)
Call me at (831) 899-8770 to book your show!

June Hosts: 

Save steps. Save time. Save 60%

When you host a Show in June, you also choose ONE of these at 60% off:
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Ultimate Mandoline (#HN81)

Quickly slice, cut and grate with

four interchangeable blades.

Only $23.80!

$59.50 value!
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Food Chopper (#HN82)

Chop veggies, onions, nuts and

cooked meats in seconds.

Only $11.80! 
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$29.50 value!
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Salad Chopper (#HN80)

Make fresh chopped salad



or salsa, right in the bowl.

Only $10!

$25 value!

FREE with 12 or more buying guests!  [image: image6.jpg]



Receive the Color Coated Santoku Knife when you have 12 or more buying guests. (#HN83)

$17.50 value!

There's More...
Free products of your choice, based on Show sales

Hospitality bonus -- $15 gift of Free Product Value -- to thank you for hosting a Kitchen Show® in your home.

Up to 4 half-price products.

Up to a 30% discount on other purchases at your Show.

A 10% discount for a full year.

Free shipping on your order.
YOU ARE INVITED to a
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THRILL to GRILL  PARTY!!!!!
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Do not forget our Online Outlet!

Here you will find those discontinued treasures you thought you would never see again.  In addition, they are all available at great discounted prices.

Updates are made every 15 to 60 days, so come by often to see what is new!  


Go to “Order Products”





 Select “Option 2”






Then “Outlet”

What’s your dream?


Imagine what life would be like if you:

· Had more time for your family
· Could pay off debt

· Could do something you really loved

· Had extra income for retirement, education, car payment,

      mortgage, vacations

I would love to share with you how you could realize your dreams with your own Pampered Chef business.  The benefits and rewards are amazing, both personally and financially.

During your first 90 days, Pampered Chef rewards your efforts with incredible bonuses, encouraging you off to a strong start to your business.
The rewards do not stop there . . . month by month you will have opportunity to earn 






Fabulous vacations, 






Exquisite jewelry and free products.

Let me know if you would like information on this amazing opportunity!
Do you have a High School Senior or college student or know of one that is moving into his or her own ‘kitchen’ this fall? 

Why not give them the gift of great tools to make their lives easier!  The Pampered Chef offers many great tools that college students will LOVE!  I have packages available in all prices ranges!

Have a Birthday, Anniversary, or other special occasion that you need a gift for?? I have Gift packages available for those as well!

Gift Certificates available!!!

Your Pampered Chef Consultant

Becky Dowd
Please call me at 831-899-8770 or 831-236-8516
www.pamperedchef.biz/thecookingconnection
• Cooking Classes • Fundraisers • Gift Certificates

• Wedding Showers • Wedding Registry

• Individual Orders • Catalog Shows

• Business Opportunities

Please Join Your Hosts


Justin Dowd 


and


Andrew Maurice


For a Pampered Chef® 


Cooking and Grilling Show!





Saturday, June 7


From 11 - 2





at the Backyard Annex


(Through the fence next to 


Household Goods) 


La Mesa





Enjoy FOOD and FUN 


with family and friends!





Whether you love to cook, hate to cook, don’t know how to cook, or don’t have time to cook, you’ll enjoy…





 delicious appetizers prepared before your eyes!  


And we get to eat them too! 


 


 FAST and EASY recipe ideas!





 a relaxing and fun get-together





 an entertaining demonstration of unique kitchen and grilling tools that you can try for yourself!





Please RSVP to 899-8770 


so we have enough food!











Can’t attend? 


You can view the catalog and order online at:


www.pamperedchef.biz/thecookingconnection or www.pamperedchef.biz/cookwithkristin 


On or before June 9





Can’t Attend?? You can view the catalog and order online at:


www.pamperedchef.biz/thecookingconnection or www.pamperedchef.biz/cookwithkristin 


On or before June 9th





Your Pampered Chef ® Consultants:


Becky Dowd


beckydowd3@hotmail.com


&


Kristin Maurice


krismaur@att.net





Bring a guest 


and get a prize!!!!





Metal Sheet Pan Update


The Medium Sheet Pan (item #1721) and Large Sheet Pan (item #1722) will be available for sale beginning July 1. ��We will begin shipping customer replacement orders the week of June 9. 


Want to pre-order your pans?? Call me! 


You never know what kind of specials I could be offering on these products!! 








