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Lane,
 join the Pampered Chef in raising money for breast cancer awareness during May’s Help Whip Cancer [image: image1.emf]campaign.

· Host a May cooking show or fundraiser for special pink product discounts
· $1 will be donated to the American Cancer Society for every pink product sold

· Free shipping with pink stuff purchases (if you live close)
· Contact for complete product list and details.
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How to Eat to Prevent Cancer - Although you cannot change the two most common risk factors for breast cancer (being a woman and aging), you can do the following to reduce your risk:

· Be physically active. 

· Maintain a healthy weight. 

· Cut down on "bad" fats (saturated and trans fats), and consume more "good" fats (polyunsaturated and monounsaturated fats, like olive and canola oil). 

· Take a daily multivitamin with folic acid (often called folate on nutrition labels). 

· If you drink, limit alcohol intake to less than one alcoholic drink a day (for women and fewer than two drinks a day for men). 
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Choose to breastfeed children instead of formula feeding them if possible.

New MINI-KIT

Low entry cost, no inventory and great products make becoming a Pampered Chef consultant a great opportunity. A limited-time offer mini-kit gives you a more affordable option to start NOW. 
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Lane,
 contact me today at beepampered@nc.rr.com to learn more. Income Video.
Summer Fun Shows with the Kids
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Want great bonding time with your kids AND friends this summer? Have fun with your kids in the kitchen! With a mommy and me show, kids learn basic kitchen safety rules and some cooking skills while moms shop with their friends.

Email me to reserve a daytime or early evening show to earn free products and include your kids and friends in the fun.
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SUMMER SHOWS –stainless steel bowls, extra free products, collapsible bowls and cookware are some of the host specials available this summer. Book your show today and I’ll bring the ingredients for a completely stress free show! 
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Asian Pork and Noodle Skillet (How to video)
Tight on time? This quick skillet dish is a great “go-to” recipe that your family will request again and again!

2 medium carrots, peeled

1 medium red bell pepper

5-6 green onions with tops (about 1¼ cups sliced), divided

2 pork tenderloins (about 1 pound each)

2 tablespoons toasted sesame oil

2 tablespoons Asian Seasoning Mix

4 packages (3 ounces each) oriental-flavor ramen noodles

1 tablespoon vegetable oil

4 cups water
· Cut carrots into julienne strips using Julienne Peeler. Cut bell pepper lengthwise into ¼-inch strips using Chef’s Knife.

· Slice green onions; set aside tops for garnish.

· Using Boning Knife, trim fat and silver skin from pork tenderloins. Slice pork lengthwise into four strips. Thinly slice strips crosswise. Combine pork, sesame oil, seasoning mix and two of the ramen seasoning packets in Classic Batter Bowl; mix well with Classic Scraper.

· Add vegetable oil to (12-in.) Skillet; heat over medium-high heat 1-3 minutes or until shimmering. Add half of the pork. Cook and stir 2-3 minutes or until browned; remove pork from Skillet and keep warm. Repeat with remaining pork.

· Add carrots and bell pepper to Skillet. Cook 1-2 minutes or until crisp-tender. Add water and remaining ramen seasoning packets; stir to loosen browned bits from bottom of Skillet using Bamboo Spatula. Add ramen noodles and white parts of green onions to Skillet. Cover; bring to a boil and cook 4-5 minutes or until noodles are softened. 
· Add pork; stir to break apart noodles. Remove Skillet from heat; let stand, covered, 3-4 minutes or until pork is heated through. Garnish with reserved green onion tops.

Yield: 6 servings

Nutrients per serving: Calories 530, Total Fat 24 g, Saturated Fat 8 g, Cholesterol 100 mg, Carbohydrate 38 g,

Protein 38 g, Sodium 1280 mg, Fiber 2 g

Cook’s Tip: If desired, 2 pounds boneless, skinless chicken breasts, cut into thin strips, can be substituted for the pork tenderloin.
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