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	March 2007
Newsletter
	Sylvia Bxxxxxx 
xxx-xxx-xxxx
xxxxxxxxxxx@hotmail.com 
www.pamperedchef.biz/xxxxxxx


THE NEW SEASON IS HERE!!!
And with that comes over 30 NEW products for you to check out!!

For example, take a look at our Gorgeous Trifle Bowl, our Spunky Simple Additions Dots Bowls and our Cute Color Coated Santoku knife, just to name a few…
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_____________________________________________________
Also, this spring, I will bring you a world of tropical fun with our

NEW Taste of the Tropics Cooking Theme Show!! 

The simple-to-prepare recipes burst with flavors from the Caribbean, South America, Hawaii and the Pacific Rim
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All you have to do is choose one of our tempting tropical recipes and let me do the rest!! Ask me about the NEW Taste of the Tropics Cooking Show!!!
Monthly Specials
Chop it, Slice it, Grate it, anyway you want it….
In March, I can help you do that!!
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	Host Special

Hosts may purchase these products at 60% off:

The Ultimate Mandoline
For ONLY $28.70!! (Reg. $71.75)
OR

The Cutting Board w/ Measure Cups
For ONLY $14.50!! (Reg. $36.25)
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	Guest Special

Guests can choose ONE of our unique seasonings from the Pampered Pantry FREE when they purchase $80 in products.

Southwestern Mix           Bell Pepper & Herb Rub
Italian Mix                             NEW Jamaican Rub
All Purpose Dill Mix          Rosemary Herb Mix

Korintje Cinnamon                NEW Asian Mix

Citrus Basil Rub

Crushed Peppercorn & Garlic Rub

NEW Sweet and Smoky BBQ Rub




****Do you want this superb March special but you are unable to Book a Show?  
Then Show a Book!
Catalog Shows are always welcome and you’ll earn the same great benefits.  
Contact me today for your host packet. ****
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	Newsletter Special

 Book your Cooking Show with me for
 March 2nd, 9th or 16th and receive the 
NEW Artichoke HANDY SCRAPER…FREE!
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Upcoming Specials

April Host Special: Choose our BEAUTIFUL Carafe or our GORGEOUS Trifle Bowl at 60% off. [image: image12.png]
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April Guest Special: Receive our EXCLUSIVE set of 2 Microfiber Dishcloths FREE with your $80 product purchase. (These are not available in our product line!!!)
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MAY Host Special: To be announced
MAY Guest Special: To be announced
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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 add the money you would have spent on a gift for the Bride to the Wishing Well at the show. 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! Go to my website for more information.
Fundraisers
Looking for an easy, fun and fresh way to raise money for your favorite organization or charity? Say hello to Pampered Chef Cooking Show Fund-raisers!

Fund-raising facts:

Your organization receives:

· 15% for fund-raisers with $800 or more in total guest sales

· 10% for those with less than $800 in guest sales

· For each confirmed new Show booked at your fund-raiser, your organization receives an additional $4 donation

· All donations are made in the form of a cheque, and are in lieu of host benefits
Call me today to find out more about how easy it is to raise money with Pampered Chef products. 
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Your life, your way
Everything you need to start your business is included in our newly REDESIGNED Starter Kit! Regular price is $195 plus tax. 
*Ask me how hosts can apply FREE Product Value toward the purchase of a kit!*
LOOK at all you’ll get!!
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8” Executive Sauté Pan

Large Bar Pan

Simple Additions Small Bowls (set of 2)

Simple Additions Small Bowl Caddy

Slotted Turner

Forged Cutlery – Utility Knife

Ultimate Mandoline

Microplane Adjustable Grater

Cutting Board

Pizza Cutter

Food Chopper

Stainless Whisk

Garlic Press

Mini-Serving Spatula

Easy Read Measuring Cup

Easy Adjustable Measuring Spoon

Prep Bowls (set of 2)

Measure-All Cup

Classic Batter Bowl

Small Mix ‘N Scrapper

Stackable Cooling Rack

Mini-Tart Shaper

Deluxe Mini-Muffin Pan

Chef’s Silicone Basting Brush

Season’s Best Spring 
That’s over $700 worth of tools and business materials for 4 shows (even catalog shows!)
Plus, you get all of the necessary paperwork and supplies to get started; catalogs, invitations, training materials, order forms and software all help manage your business. 
As a new consultant I will work with you, and help you to be as successful as you wish to be.

If you like our products, you'll LOVE being a Consultant!

Why wait? Contact me for more information!
Taste of the Tropics Jerk Chicken Salad

1 tbsp (15 mL) Garlic Oil or olive oil                                                                                   Dressing
1 tbsp (15 mL) Jamaican Jerk Rub                                                                                     2 limes 

1 medium pineapple                                                                                           2 tbsp (30 mL) pineapple preserves 

1 red bell pepper                                                                                             1/3 cup (75 mL) reduced-fat mayonnaise 
3 green onions (white and light green parts only) 

1 can (15 oz/540 g) black beans, drained 

6 slices bacon, cooked, drained and crumbled 
1 lb (500 g) boneless, skinless chicken breasts, cut into strip

1 lb Rotini pasta                     
                                                                                                             Yields: 6 servings
In Classic Batter Bowl, whisk together oil and jerk rub with Stainless Whisk. Add chicken; mix well to coat and set aside. Peel pineapple and cut in half lengthwise with Santoku Knife; reserve half for another use. Cut remaining pineapple in half lengthwise and remove core. Slice crosswise into 1/4-in. slices. Heat Grill Pan over medium heat 5 minutes. Add chicken; cook 3-5 minutes on each side, turning once. Remove from pan. Add pineapple to pan. Cook 1 minute on each side, turning once; remove from pan. Cut chicken into bite-size pieces using Utility Knife; set chicken and pineapple aside. 
Thinly slice bell pepper and green onions on Cutting Board with Measure Cups using Santoku Knife. Drain and rinse beans using Strainer; set aside. 
Cook rotini pasta according to package directions. Drain pasta and toss with 2 tbsp vegetable oil.

Add remaining ingredients, drizzle with dressing and toss gently.
For dressing, zest one lime using Microplane™ Adjustable Grater. Juice both limes into Small Batter Bowl using Citrus Press. Add lime zest, mayonnaise and pineapple preserves to batter bowl; mix well.
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	Newsletter Special

 Book your Cooking Show with me for
April 6th, 13th or 20th and receive the 
NEW Redesigned Vegetable Peeler…FREE!
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Visit my website for more delicious recipes www.pamperedchef.biz/chezsylvia
Thank YOU for making ME and [image: image18.png](Pampered Chef’



a part of your life.

Without YOU, I’d have NO business in the kitchen!

Every time I go to work it’s a party!
You are receiving this email because you have requested it at a Cooking Show or through talking with me. 
 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.
PLEASE FORWARD TO A FRIEND! (









