It’s the crazy, crazy days of Summer! 
And I am here to help you with ONE of those summer dilemmas – what to take to those picnics, barbeques, block parties, and family reunions – how about something delicious, simple to make, affordable and easy to serve and carry?
Here is your solution – Deviled Eggs! 


*everyone loves them


*eggs are economical


*there are never any leftovers to bring home


*directions are below

And 
* The Pampered Chef has you covered for the serving and the carrying!






 Our new Cool & Serve Square Tray  takes care of your food by keeping it cool and covered. 
June Host Special: 
GO OUT TO EAT!

Host a Show in June and save 60% on one of our favorite outdoor products! 
· BBQ Grill Basket only $10.60! 

· BBQ Grill Tray only $11.80! 

· Collapsible Serving Bowls (2 quarts, 4 quarts and 8 quarts) only $24! [image: image1.jpg]



· Outdoor Party Sticks (one bottle holder & six glass holders) only $15.60! 

When guest show totals equal $650 or more, you also can choose the Cool & Serve Square Tray  valued at $42!

And this is in addition to getting the rest of your benefits which include free tools, discounted tools and FREE shipping!

  

Limited-Time Offer – In time for Father’s Day!

May 20 – June 10 Great Grilling!

Seasoning & Recipe Collection Only $14!

Save $5!

#GV26
You get all of this

• Chipotle Rub

• Jamaican Jerk Rub

• Smoky Barbecue Rub

• The Pampered Chef® Grill it Quick! Recipe Collection 
This year, give Dad what he really wants ... gifts for the grill! 
To make it a gift Dad will love, I suggest pairing it with one of these other grilling essentials you'll find on my Web site: www.pamperedchef.biz/janemc

BBQ Turner, only $17.50
BBQ Tongs, only $18.50 
BBQ Grill Basket, only $26.50

Order now or call me to find out about other great gift ideas.
June Guest Special: 
Lend me your EAR…

As a June guest, you can choose one of these corn companions FREE when your purchase totals $60 or more: [image: image2.jpg]


Kernel Cutter-The curved, serrated stainless blade quickly removes kernels from cobs. Great for cooked or raw corn!
or
Corn Cob Nobs® & Corn Butterer-Insert the eight knobs into ears of corn before cooking; they cool within seconds. Then, neatly baste butter on the ears, and take a bite!

Delicious Deviled Eggs
Ingredients:

12 eggs

½ cup mayo

1 tablespoon yellow mustard

1 teaspoon white vinegar

Salt and pepper to taste

Directions:

1. Place eggs in a single layer in large (4-quart) saucepan; add cold water to cover by about 1 inch. Quickly bring water just to boiling. Remove pan from heat; cover. Let eggs stand, covered, 20 minutes. Immediately run cold water over eggs or place them in ice water until completely cooled. Remove shells.

2. Cut eggs in half lengthwise. Carefully remove yolks to large bowl. Finely chop yolks with pastry blender or mash with fork. Stir in mayonnaise, mustard and vinegar until well blended. Season to taste with salt and black pepper.

3. Place yolk mixture in Easy Accent® Decorator fitted with open star tip. Pipe mixture into whites. Fill Cool and Serve Square Tray  with deviled eggs. Refrigerate at least 30 minutes to allow flavors to blend.
Yield: 24 appetizers 

Nutrients per serving: (1 half egg): Calories 70, Total Fat 6 g, Saturated Fat 1.5 g, Cholesterol 110 mg, Carbohydrate 1 g, Protein 3 g, Sodium 65 mg, Fiber 0 g 

Variations: Curried Deviled Eggs: Stir in 3/4 teaspoon ground curry powder to egg yolk mixture; mix well. Proceed as recipe directs. 

Southwest Deviled Eggs: Stir in 3/4 teaspoon ground cumin to egg yolk mixture; mix well. Proceed as recipe directs.

Remember to click on www.pamperedchef.biz/kelliskitchenstore!
There are Outlet for savings on gifts from The Pampered Chef!


816-524-3870
Kelli Downey, Consultant #005239
Executive Director and New Consultant Trainer

I love what I do!  Let me share it with you!
Top Ten Reasons to Consider a
Pampered Chef Business…
10.  You already love our fabulous products...and you can earn them!
9.  You will become part of team of friendly, fun people.
8.  Our training is simple and thorough... helping you improve both in your business and as a person!!
7.  You can work when and how often you want...a night out once a week or enough to replace your current employment!
6.  Most Pampered Chef consultants can earn $300-500/month doing just one show/week!!  (based on 2009 show average of $450)
5. It's easy to earn enough extra money to make a car payment, pay for braces, pay off a credit card...or even pay the mortgage!!
4.  Our company offers amazing incentives to their consultants... including UNBELIEVABLE trips in first class Pampered Chef style!!
3.  It is only $155 to begin –everything you need to start your new business and pursue YOUR dream!!

2. YOU WILL HAVE FUN…How would it feel to LOVE YOUR JOB??
1.  I am adding wonderful, committed individuals to my team NOW...just like YOU.

Thank you for your continue interest in this newsletter.  It is my way of keeping you informed, because you once attended my show or hosted with me or purchased from my web site.   If you wish to be removed from my mailings, just reply or click on my address above.  Feel free to pass this on to others who like Pampered Chef recipes. Kelli
