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YOU Choose Free Products


Pampered Chef has one of the most generous host programs available.  Select any products you wish from our catalog.  You’ll receive FREE product based on the amount of guest sales at your Show.


Enjoy Half Price Savings


Choose up to four products and/or half price combinations from our catalog for half-price with a minimum of $300 in Cooking Show Sales!  You will also get to take advantage of the Host Booking Bonus!  


Save up to 30%


As a host, you never pay full price for anything.  You may purchase an unlimited amount of products using your host discount.  Shop ahead for birthdays, anniversaries, holidays, and weddings…or for yourself.


Discount for ONE FULL YEAR


Hosts receive a card that earns them a 10% discount at anyone’s show for a full year from the date of their show.


Also - FREE Shipping on your Order, Booking Bonuses, and Monthly Host Specials!


Hosts do not pay for shipping on their order, can purchase the Monthly Host special at 60% off, and get the Monthly Host special at each show that books from your show.


Opportunities at a Discount


Using some of your host rewards, you can choose to start your own Pampered Chef business at a discount of $20 or even $40.  Which means you will receive $500 worth of products for only $135 or $115! Let me show you how to earn $400-$500 a month for only working 1 night a week!  

















Love to cook? Hate to cook? �Don’t know how or don’t have time? Trying to save $$ on your food bill?





The Pampered Chef can help!  We have something for everyone �that will make cooking easier, faster and more fun! Host a �Cooking or Catalog Show and see just how simple it is!





*** YUMMY RECIPE *** YUMMY RECIPE *** YUMMY RECIPE *** YUMMY RECIPE ***


	


Pumpkin Pie Squares “A la Easy”





1 ¼ cup all-purpose flour				2 cans (14 oz each) sweetened condensed milk (NOT evaporated milk!)


¾ cup quick or old-fashioned oats			2 teaspoons ground cinnamon


½ cup packed brown sugar			1 teaspoon ground ginger


½ cup pecans					½ teaspoon Ground nutmeg


2/3 cup butter or margarine			1 teaspoon Salt


4 eggs						Thawed frozen whipped topping


2 cans (15 oz) solid pack pumpkin			Pecan Halves





Preheat oven to 350.     You combine the flour, oats and brown sugar and chopped pecans.  Melt butter and add to dry ingredients.  Mix well.  Press mixture into bottom of large (~15x10) bar pan.  Bake 15 minutes.  Meanwhile, lightly beat eggs and add pumpkin, sweetened condensed milk, spices, and salt.  Whisk until smooth.  Pour over crust.  Bake 30-35 minutes or until filling is set and knife inserted in center comes out clean.  Let cool at room temperature.  Cut into squares.  Serve with a drop of cool whip and a pecan half and additional cinnamon if you like.  Refrigerate any leftover pie squares.  Makes (40) 2” squares.
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$$$ Coupon $$$





Schedule and hold a qualifying Kitchen Show within the next 30 days, and receive an extra $15 in product as a special gift from me (Your Name), included with your Host order at your show!!! 








        �									    �











*** YUMMY RECIPE *** YUMMY RECIPE *** YUMMY RECIPE *** YUMMY RECIPE ***





Taffy Apple Pizza


1 package (18 ounces) refrigerated sugar cookie dough


1 package (8 ounces) cream cheese, softened


1/2 cup packed brown sugar


1/4-cup creamy peanut butter


1/2-teaspoon vanilla


2 medium Granny Smith Apples


1/4 cup caramel ice cream topping


1/2 cup chopped peanuts


Heat oven to 350°F. Using Baker’s Roller, roll sugar cookie dough into 14” circle on Large Round Stone. Bake 16-18 minutes or until edges are light golden brown (do not over bake). Remove from oven to Stackable Cooling Rack; cool completely. Use Serrated Bread Knife to separate cookie from baking stone. Transfer to Large Square Platter or Round Platter using Lift ‘N Serve.


Meanwhile, in Classic Batter Bowl, beat cream cheese and brown sugar with Mix ‘N Scraper until smooth. Measure peanut butter using Measure-All Cup; add to cream cheese. Add vanilla to cream cheese mixture. Mix well to combine. Spread filling on cookie using Large Spreader.


Peel, core and slice apples using Apple Peeler/Corer/ Slicer. Cut slices in quarters with Utility Knife. If desired, apple slices can be dipped in a mixture of lemon juice and water to prevent browning. Sprinkle apple slices on cookie; drizzle with caramel ice cream topping. Chop peanuts using Food Chopper; sprinkle on pizza.


Cut into wedges using Pizza Cutter; serve using Mini Serving Spatula.








Top Ten Reasons to Start Your Own Pampered Chef® Business


10.	Get training and support from other consultants.


9.	Earn fabulous jewelry and awards


8.	Determine your own schedule


7.	Represent a top-tier product you can trust


6.	Be recognized for your accomplishments


5.	Meet wonderful new people


4.	Give your hosts fantastic benefits at no cost to you


3.	Earn amazing trips to places like Alaska, Rome and Disney World


2.	Unlimited earning potential - yes, we earn REAL money, not just products


1.       It’s FUN!  You get paid to party! (





Product Tips


Use Stoneware to cook food more evenly than glass or metal baking dishes. It will also help to keep your food warm longer.


Never put good knives in the dishwasher. Other items will bump against them, making them dull.


Use Twixit! Clips on bags of frozen vegetables, potato chips, bread, and any place you would use a twist-tie. You can even use them to hold your hair back out of your face.


The i-Slice can be used to open bags, boxes and even those tricky CD and DVD cases. Keep it handy with its key ring hole or attached magnet.


Mist houseplants with water in the Kitchen Spritzer.


Create a Play-Doh area with the Baker’s Mat, and Baker’s Roller. The mat will make it easy to clean up when the kids are done!


Use the Easy Accent Decorator to fill cupcakes with pudding for a sweet surprise.
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