	[image: image5.png](P %\Q
ere
hef




March News

Discover the chef in you!
	Rita Wester

Your Future Director

817-909-0288 (cell)

rwesterpchef@yahoo.com

www.pamperedchef.biz/rwester 
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	MARCH 1ST introduces our NEW SPRING PRODUCTS!  You and your friends can be the LUCKY ones to own these spectacular and innovative new tools!  With so many new products to see, don’t wait…call to book a show with me!

Just like that tricky little leprechaun, I won’t tell you about all of the new products right now…(you’ll have to visit my website!), but just to mention a few:

	· In honor of the GREEN St. Patty’s Day tradition, let’s first introduce the new Color Coated Tomato Knife (in GREEN of course!)  The stainless serrated blade has a nonstick coating, and it simply glides through tomato skins with amazing precision! 

· How ‘bout the Latest in Simple Additions….DOTS!!  Several shapes & sizes to select from!  Mix-n-Match with your current pieces or start your collection today!  

· The new Alder wood Grilling Planks will provide a wonderfully light, natural smoke flavor to fish, meat and veggies.

· Great for salads, salsas, tomatoes, even boneless chicken breast, the new Salad Chopper is a real step-saver, with titanium-coated stainless blades for unmatched sharpness!

	· Our new Trifle Bowl is not just for deserts!  The Flat bottom bowl is perfect for punch, layered salads, puddings and more!  The Removable stem allows for easy storage.  The Plastic lid is included for easy storage & transporting.

· Want to Know more…See more…Own more?  BOOK YOUR SHOW!
No time to book a show?  Show a Book!  Contact me for a packet!
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	What do Leprechauns love to Barbecue?  Find the answer on my website: www.pamperedchef.biz/rwester , then contact me to claim your free gift!

The Irish Aren’t The Only Lucky Ones!! YOU can be too!

	March Host Special:
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Ultimate Mandoline (regular $59.50)...ONLY $23.80
OR

Curting Board with Measuring Cups (regular $30)...ONLY $12.00




	March Guest Special:

Purchase $60 in products and receive YOUR CHOICE OF ANY of our Special Seasonings FREE.  Take your pick between New Jamaican Jerk Rub, Sweet & Smoky BBQ Rub, Asian Seasoning Mix, or select one of our classics!  See them all on my website!

April Specials will include Our NEW, beautiful, versatile Trifle Bowl (shown above), or our Polished, chrome-plated Carafe.  Perfect for entertaining!  Contact me for more info.



	Recipes for the Month:
	


Fast 'N Fresh Frittata

A frittata is an open-faced, Italian omelet filled with vegetables. Our version boasts fresh asparagus, chives and potatoes. 

	3 tablespoons snipped fresh chives 

1 teaspoon olive oil 

1/2 pound fresh asparagus spears, trimmed and cut into 1-inch pieces 

3 cups frozen potatoes O'Brien with onions and peppers, thawed 

1 garlic clove, pressed
	3/4 cup (3 oz) reduced-fat shredded cheddar cheese

1/2 teaspoon salt 

1/8 teaspoon ground black pepper 

1 carton (16 oz) pasteurized refrigerated egg product 

2 small plum tomatoes, sliced 

Additional snipped fresh chives (optional)


Directions:

1. Snip chives with Kitchen Shears. Heat oil in (10-in.) Skillet over medium-high heat until hot. Add asparagus, potatoes and garlic pressed with Garlic Press; cook and stir 4 minutes. Reduce heat to low. Sprinkle chives, 1/2 cup of the cheese, salt & pepper over potato mixture. Pour egg product over potato mixture. Cover; cook 14-15 minutes or until egg mixture is set in center. Remove from heat. 

2. Meanwhile, using Ultimate Mandoline fitted with v-shaped blade, slice tomatoes. Arrange tomato slices in an overlapping circular pattern over top of frittata. Sprinkle with remaining cheese. Cover, let stand until cheese is melted. Garnish with additional snipped chives, if desired. Cut into wedges. 

Cook’s Tips: 

· If desired, 1 1/2 cups fresh broccoli florets can be substituted for the asparagus. 

· Frozen potatoes thaw quickly in the microwave. Place them in the Small Micro-Cooker® and follow the directions on the package for thawing in the microwave. 

· Pasteurized refrigerated egg product comes in cartons and can usually be found near the eggs in the grocery store. Made of 99% egg whites, it is a cholesterol-free, fat-free and low-calorie product. Use it in place of whole eggs in many your favorite egg dishes. 

· Use the Small Nylon Turner to cut the frittata into wedges without damaging the pan's surface.  

Grasshopper Torte

The perfect green treat for your St. Patrick’s Day fun!

	15   Oreo cookies, finely chopped 

3   tablespoons butter or margarine, melted 

1   jar (7 ounces) marshmallow creme 

1   tablespoon milk 

3   cups softened frozen vanilla nonfat yogurt
	1 container (8 oz) cool whip, thawed 

1/2   teaspoon peppermint extract 

8   drops green food coloring 

Additional chopped Oreo cookies (optional)


Directions:

1. Finely chop cookies using Food Chopper; place in Small Batter Bowl. Add butter and mix well. Press crumb mixture onto bottom of Springform Pan. Refrigerate while preparing filling. 

2. Combine marshmallow creme and milk in Classic Batter Bowl; whisk using Stainless Steel Whisk. Add frozen yogurt; whisk until well blended. Fold in whipped topping, peppermint extract and food coloring using Mix 'N Scraper®. Pour over prepared crust. Cover and freeze until firm; 8 hours or overnight. Before serving, garnish with additional chopped cookies, if desired. 

Thank you for making me and The Pampered Chef part of your life.

Without YOU, I’d have NO business in the kitchen!  Rita Wester 817-909-0288









