
Thank You

I would like to thank the
following people for

Hosting a Cooking Show…

Debbie
Vicki
Teresa
Kelly

High Show

Kelly is the current
leader for the highest

show total $635!  If you
host a show and top
Kelly’s total you will

receive an extra $10 in
free product!

Calendar

I have the following
events coming up…

Christina’s Cooking Show
May 5th 12:00

Cluster Meeting
May 14th 6:45

There is still time to host
a show in May!

May Newsletter
Kimberly Skarren – Independent Consultant – 512.694.4569 – kskarren@yahoo.com
kskarren@yahoo.com

Help Whip Cancer/May Special

The Pampered Chef® is committed to
raising funds for breast cancer
education and early detection programs
through our Help Whip Cancer®
campaign.  Since 1999 our Consultants
and customers have enthusiastically
raised more than $5 million for this ve ry
worthy cause. In celebration of women
everywhere, we dedicate the month of
May to raising funds and awareness in
the fight against breast cancer. We will
once again donate $1 from the sale of
each Help Whip Cancer® product to the
American Cancer Society’s breast
cancer education and early detection
programs.

Host a Help Whip Cancer Fundraiser !
In lieu of regular host benefits, 15% to
25% of the guest sales from your show
will be donated to the American Cancer
Society!  It is an easy way to spend
some quality time with friends for a
great cause!  As a bonus, you can
purchase our May Host Special for 60%
off – the exclusive set of 2 Pink Simple
Additions™ Bowls with a Small Bowl
Caddy for $13 ~or~ the Large
Rectangular Platter with handles for
$18.40!  With each host special
purchased, ACS will receive a $1
donation from The Pampered Chef!

Host a Cooking Show !  Earn our
fabulous host rewards (free, half -price
and discounted products!) while giving
your friends and family the opportunity
to support a worthy cause!  You also can
purchase the Host Special at 60% off!
Each product includes a $1 donation
from The Pampered Chef to ACS.

Purchase Help Whip Cancer Products !
If you, your friends, family or co -
workers are interested in purchasing any
of them, please contact me.  There is
no limit as to how many of each item
you may buy.  I will be taking orders
through May 19th and the items should
be delivered by the first week of June.

The Pampered Chef will contribute $1
from the sale of each of our spec ial
Help Whip Cancer products to the
American Cancer Society!

 Pink Nylon Knife - $5.50
 Pink Flexible Scraper - $7.00
 Mini Measure-All Cup - $6.50

kskarren@yahoo.com


Host a Taste of the Tropics
theme cooking show and

choose one of these
tempting tropical recipes!

Appetizers

Spicy Shrimp Ceviche Cups

Pan-Asian Meatballs

Caribbean Meat Filled Pastries

Entrees

Aloha Pizza

Jerk Chicken Salad

Desserts

Lime-Berry Mousse Trifle

Island Breeze Rum Cake

Tropical Wontons w/ Mango Sauce

The summer months are upon us and The
Pampered Chef has put together some really
great specials.  I am currently booking shows
for June and July.  Please let me know if you
are interested in hosting a show.

June Host Special

Host a show and choose one of these great
summer products at 60% off!

Chillzanne Rectangle Server $14 (Reg $35)

Chillzanne Sectional Server $19.80 (Reg $49.50)

Forged Steak Knife Set $58 (Reg $145)

June Guest Special

Purchase $60 in product and receive the
Barbecue Basting Bottle for FREE!

July Host Special

Host a show and choose one of these great
summer pieces at 60% off!

Salad and Berry Spinner $20 (Reg $50)

Salad Chopper $10 (Reg $25)

July Guest Special

Buy one, get one 50% off! Save up to $7.50
when you purchase two Outdoor Utensil
Sets, two sets of Outdoor Party Plates or
one of each.

Upcoming Specials

.

.

The Ultimate Well-Stocked
Kitchen Sweepstakes

The Ultimate Well-Stocked Kitchen
Sweepstakes is the perfect chance to
outfit your entire kitchen with a
collection of high-quality; multifunctional
kitchen products that you simply won't
find anywhere else and you simply can't
do without.

From Cookware to Stoneware, Cutlery to
cookbooks, Contemporary serving dishes
to timesaving tools, winning a Well -
Stocked Kitchen from The Pampered
Chef® will help you put "more love and
less labor" into cooking and entertaining.

If you're one of three lucky winners, you'll
receive innovative kitchen tools from The
Pampered Chef worth $3,600!

Visit pamperedchef.com for more
information.

In addition to the Well-Stocked Kitchen
Sweepstakes, couples can have a
Pampered Bridal Shower and/or create
an Online Gift Registry to start married
life out right with the BEST tools in town!
Our exciting new online Wedding Registry
offers friends and family the ability to
shop from the couple’s selections (and
for themselves), while the bride a nd
groom earn the following benefits:

♥ Up to $200 worth of FREE products
♥ Up to 4 products at 50% off
♥ Up to 30% off additional purchases
♥ 10% off for a whole year

…and this is in addition to all of the
products the happy couple receives as
gifts through the registry! Contact me
for more information.



Business Opportunity!

We’re on the Web!

Visit us at:

A favorite family phrase
or slogan can go here.

Featured Recipe

Pink Ribbon Cookies

Preheat oven to 350°F. In Small Batter Bowl, microwave two sticks of the
butter on HIGH 1 minute or until melted. Slice remaining butter into 1/2 -
inch pieces; add to melted butter, tossing to coat. Allow butter to stand
3-5 minutes or until softened.

Meanwhile, in large bowl, combine cake mix and flour;  blend well using
Stainless Whisk, breaking up any large lumps.

Whisk butter until smooth and free of lumps. If necessary, microwave
butter an additional 10-20 seconds or until creamy and pourable. Do not
melt completely. Pour butter all at once into dry ingredients, scraping
butter from batter bowl. Mix until dry ingredients are incorporated and
dough is smooth.

Turn dough out onto well -floured Cutting Board. With floured hands,
gently knead dough, adding up to 1/2 cup flour as needed to form a firm
dough. Divide dough into three equal portions. Shape each portion into an
8-inch disk. Generously flour Cutting Board again. Roll one disk of dough
out evenly to 1/8-inch thickness using Baker's Roller®. Cut cookie shapes
using large scalloped cookie cutter; t ransfer to flat Baking Stone, 1 inch
apart.

Bake cookies 15-17 minutes or until edges are set. Cool 3 minutes on
baking stone; remove to Stackable Cooling Rack. Cool completely.

Meanwhile, combine powdered sugar and meringue powder in Classic
Batter Bowl. Add 5 tablespoons water; mix well. Mix in additional water,
1 teaspoon at a time, to form a thick icing that will flow into a smooth
pool with a rounded edge.

Place 1/3 cup of the icing into Prep Bowl; tint, one drop at a time, with
red food coloring until desired shade of pink is reached.

To decorate cookies, pipe a white icing border around edge of one cookie;
fill in with white icing until smooth. Immediately pipe a pink ribbon onto
center of cookie. To sharpen corners of ribbon design, drag corne rs out
slightly using wooden pick. Repeat with remaining cookies. Let stand
about 1-2 hours or until icing dries completely .

Could you use more income?  More ‘Way
to GO!’ times?  More time with your
family?  More ‘You’ time?  Do you love
Pampered Chef so much you’d like to have
it all?

If you answered yes to at least one of
these questions then you need to give The
Pampered Chef a try – there is no risk -
absolutely nothing  to lose and everything
to gain. If you, or anyone that you know,
would like more information on starting
your own Pampered Chef business please
contact me, I’d love to share this
wonderful opportunity with you too.

No kidding. No catch. No fine print.
1. Find 4 - 6 friends who want to earn

FREE products (I know you know MORE
than 4 - 6, but that's all you need to
get started).

2. Order your starter kit.

3. Experience success right from the
beginning. During your first 90
days, in addition to your
commission, you can earn rewards
for your business activities.

Cookies

1 pound (4 sticks) butter or margarine, divided
(do not use vegetable oil spread)
1 package (18.25 ounces) devil's food cake mix
2 ¾ cups all-purpose flour

Decorator's Icing

3 cups powdered sugar
1tablespoon meringue powder
5-6 tablespoons warm water
Red food coloring


