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GOAL: To raise at least $500 in donations for the 

Help Whip Cancer Campaign

The statistics on cases of Breast Cancer in our country each year is staggering.  Despite this fact there are still many people who are unaware of how preventable, and treatable, this disease can be.  Through early detection we can prevent the severity of the disease and fight it from the beginning.  Each year more and more people are winning the battle.

One of the reasons I am so very proud of my affiliation with The Pampered Chef is that it is a company with integrity, pride, and compassion.  Each year, millions of dollars are raised to help fight hunger through our Round Up From The Heart Program.  Each year we have given additional donations to the American Red Cross and America’s Second Harvest for things like Tsunami Aid and for Hurricane Katrina Aid as well as for help during a crisis like our country experienced on September 11th.

In honor of all those who have been affected in one way or another, I am asking for your help.  At the end of this letter are some options.  I would be grateful if you could select at least one, and call or e-mail me to participate in reaching the goal I have set for funds raised, awareness raised, and of course, food, fun, friends and the best quality kitchen tools and essentials around being brought into homes, making cooking more efficient, more fun, and bringing mealtime solutions to you so that you can discover the chef in you!  

How you can help:
     Host a show in my home, and through the sale of special items at my May show help raise $ for the ACS.

     Host a FUNdraiser party and help raise $ for the ACS

     Host a catalog party and still get host benefits, and through the sale of special items help raise $ for the ACS early detection and Breast Cancer Awareness programs.

     Simply collect orders for the Help Whip Cancer items and submit them as one order

     Personally buy some or all of the Help Whip Cancer items


The 3 items are:  
Ribbon Decorating Stencil Set
$5.30

Help Whip Clips (set of 2)

$5.30

Pink Bar Board & Knife

$9.01

Pink Cups and Squares

Host Only Item!
(Tax is included in the prices listed)  
 

Purchase 2 items and receive a FREE Help Whip Cancer pin!  Purchase all 3 get a Season's Best Cookbook FREE!

THANK YOU FOR YOUR CONSIDERATION - IT IS GREATLY APPRECIATED!

( ( ( ( ( ( ( ( ( (
JUNE IS THE TIME FOR


AT THE PAMPERED CHEF!!
Host a Cooking, Catalog or Wedding Show in June and get one of these products for the price of the day: (Example:  Book June 9, get selected product for $9)

Classic Deep Dish Baker

Large Round Stone

Family Size Quick-Stir® Pitcher

Easy Accent® Decorator

Food Chopper

Medium Bar Pan

Easy Read Measuring Cups

Large Chillzanne® Bowl

Deluxe Cheese Grater

Great Grilling! Gift Set

Show must have at least $400 in sales to qualify and held on the original booking date. Cooking and Wedding Shows must close within 6 days following show date.  All Shows must close by June 30, 2006.  Offer available only through Anne Pratt.
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How could an EXTRA $400-600 a month help your family?  Start your business in May and on June 8th your $400-$600 commission will be deposited into your account!

Would you…..

* Eliminate a bill from your monthly budget?

* Have a debt free holiday?

* Plan a DREAM trip?

* Have better financial security?

Become part of my sales team and turn 

FUN into a profitable business!

The Pampered Chef is the fastest growing member of the Direct Sales Association and is part of the Fortune 500!  We have also achieved the prestigious 1998 Torch Award for Marketplace Ethics from the Better Business Bureau!

As a Pampered Chef Consultant you can be assured of:

                    Flexible Hours (you decide when and how often you work!)

                    No Product Delivery (UPS does it for you)

                    Low Cost/No Inventory ($90 gets you started/No stock)

                    Excellent Income (Company average is $100 per show)

                    High Quality Products (The Pampered Chef carries the highest quality kitchen tools available.  All of them are guaranteed for at least one year – some have extended guarantees)

                    No Minimum Sales Requirements or Obligation!
As a Pampered Chef Consultant you can EXPECT:

                    Training (Once a month)

                    Success (Our products sell themselves)

                    Rewards (Monthly awards for achievement, products, great pay, trips and MORE!!)

                    Personal Satisfaction (It can’t be helped!)
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** Recipe of the Month **

I would be happy to teach you how to make this delicious recipe!  In fact, it’s one of the recipes I’m featuring in my May Shows!

Strawberry Cheesecake Microwave Cake

1 strawberry cake mix (if you can't find strawberry ~Pillsbury and Betty Crocker makes one ~ you can use white, add red food color, not much, like one drop and add an extract tsp of strawberry extract ~~ BUT the strawberry cake mix is prettier but it has pink cake with red speckles, plus you're putting in the white chips~very pretty!) 

1 tsp. strawberry extract 

½ cup white chocolate chips

1 (3 oz. box) cheesecake pudding mix

16 oz. sour cream

½ cup oil

3 eggs

Garnish: whipped topping and fresh Strawberry fans. 

Five Simple steps to success:

1.      Spray your pan lightly and dust with flour (works best with Baker's Joy).

2.      Whisk eggs and pudding mix together in Classic Batter Bowl.

3.      Add remaining ingredients, blending well with Mix N' Scraper.

4.      Drop batter into Fluted pan and microwave on high 12-14 minutes. (Watch your cake after 10 minutes if you microwave runs hot.) Works best if your have a turntable in your microwave. If not, rotate every 4-5 minutes. 

5.      Invert cakes immediately, but leave pan over the cake for 10 minutes. Cool. Garnish (Flour Sugar Shaker filled with powdered sugar, fresh strawberry fans made with your Egg Slicer Plus, fresh mints snipped with your Kitchen Shears) as desired. 
This recipe was developed and tested in The Pampered Chef Test Kitchens by professional home economists.

Like a little?  Place an order!

Like a lot?  Host a show!  

Want it all? JOIN MY TEAM!!!

Without you I’d have NO business in the kitchen!!

 
 
HOW TO CONTACT ME:
 
Anne J. Pratt
Your Pampered Chef Consultant
4 Jean's Court
Mullica Township, NJ 08037
Day 609-287-0865 Evening 609-567-4057
Shop online 24/7: www.pamperedchef.biz/annepratt
Email:  ajjnewman@aol.com 
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