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	March Newsletter

From Brenda’s Kitchen

Browse my website for great recipes, specials, and more!        
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	3 NEW mouthwatering reasons to

Host a cooking show!
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March Host Specials

Host a show in March and receive one of these Bamboo products for 60% off!

· Bamboo Salad Tongs, Small Bamboo Spoon Set, Bamboo Serving Set, Bamboo Specialty Cooking Set, Bamboo Spatula Set and Bamboo Spoon Set

· Reversible Bamboo Cheese Board and Simple Additions® Cranberry Petite Squares

· Reversible Bamboo Carving Board 

And with 12 or more buying guests, you also receive our Bamboo Tongs FREE!

Visit my website for more details on must-have products for your kitchen…. 

	SartoCome Join Me & Live the  Dream!
I'll help you make your dreams happen... one demo, one recipe, and one show at a time!

Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.   Dial  630-261-3537. The access code is: 1095577.  Listen to the message.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.


	Rockin' Rueben Ring

¾ pound Corned Beef
1/3 cup Extra Mild Sweet and Sauerkraut
¼ cup Chopped Onion
1/3 cup fresh parsley
1 cup Swiss Cheese, shredded
3 Tablespoons Bacon Flavored Thousand Island Dressing
2 cans refrigerated crescent rolls
1 teaspoon ground black pepper
1 egg white, whipped

· Preheat oven to 350°F.
· Unroll crescent dough; separate into 16 triangles. With wide ends of triangles toward the center, arrange 8 triangles in a circle on Large Round Stone. Corners of wide ends will touch and points will extend 1 inch beyond edge of Baking Stone. Match wide end of each remaining triangle to wide end of each outer triangle; seal seams using Baker's Roller. (Note: Do not seal points overlapping in middle)

· Chop Corned Beef and onion with Food Chopper and place in Classic Batter Bowl. · Snip Parsley with Kitchen Shears and add to Batter Bowl · Grate Swiss Cheese with Deluxe Cheese Grater into Grate Container. · Add Cheese, Sauerkraut, Dressing and Pepper to Batter Bowl and mix · Using Large Stainless Steel Scoop, evenly spoon mixture onto arranged crescent rolls. · Beginning in center, lift one dough triangle across mixture. Continue alternating with outer strips, slightly overlapping to form ring. Tuck last end under the first. · Lightly brush egg white over dough using Pastry Brush. · Bake 20 - 25 minutes or until golden brown · Cut and Serve using Slice and Serve.
	New Products have arrived!! 

This Spring’s GREEN SCENE! 

You’ll have everyone GREEN with envy when you show off the newest tools from The Pampered Chef in this season’s hottest new color—Sea Green! Check out our Bar Board and Knife Set (#1009— $10.50), the Microfiber Towel & Dishcloth Set

(#2998—$12.50) and our Nylon Knife (#1076-$5.50). Rounding out the Green Scene is the new Color  Coated Bread Knife (#1069—$19.50) and Color Coated Paring Knife (#1074—$13.00) which are joining our immensely  popular Color Coated Knife collection. Pick up a sharp deal on these and you could be a mean green kitchen machine [image: image3.jpg]
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That’s not all! See all the new Spring products here! 

Host a show in March and get a free green product.  Contact me today! To schedule your show.
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“Lettuce” Save You Some Green in April!

Host in April and choose ONE of these products at 60% off.
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Pampered Bride Cooking Show

Is there a wedding date in your future???

Are you the bride to be, or a friend of someone who is?

Pampered Chef can PAMPER the bride! 
 

For the Bride (& Groom): They get exactly what they want for their kitchen and learn handy kitchen tips and tricks in the process. 

For the guests: No one needs to shop for hours, and no gift-wrapping required! Simply shop from the couple's wish list while enjoying a great recipe. Plus! Pamper yourself with purchases at the show and it will also benefit the Bride with further discounts and free choices!

For the host(s): Purchase no invitations (we provide them); no need to entertain the guests (we do that); and tasty treats will be prepared for you & your guests! 

Everyone gets to relax and have fun - effortless! Visit my website for wedding registry information!


Leprechaun Lime Drink

1 Quart Lime Sherbet
½ cup limeade concentrate
2 Tablespoons sugar
24 oz lemon lime soda
1 - 2 cups crushed ice

· Using Ice Cream Dipper, spoon sherbet into Quick Stir Pitcher · Measure limeade concentrate into Quick Stir Pitcher using Adjustable Scoop · Add sugar using Adjustable Measuring Spoons · Add soda using Measure All Cup · Mix all ingredients in Quick Stir Pitcher · Pour into glasses and zest a small amount of lime zest using the Lemon Zester/Scorer and serve




Quick Tip:  When boiling pasta, potatoes, anything in your pots - place a bamboo (or wooden) spoon across the top - it will prevent the liquid from boiling over. 
Brenda Haywood

(336) 638-6366

(336) 684-4224 (cell)

bren706@msn.com
http://www.pamperedchef.biz/brendahaywood
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 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.

 











