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Working Together to Make a Difference Plapered Chef

Partners in Hope _.55'5':':'
Every year, The Pampered Chef® dedicates the month .
of May to raising funds for breast cancer education and

early detection programs through our Help Whip Cancer®
campaign. Since 2000, our Consultants and customers
have raised more than $6 million for this important and

worthy cause. This year, we will once again contribute $1
from the sale of each Help Whip Cancer® product to the
American Cancer Society® for breast cancer education and
early detection programs.

The Good News

According to the American Cancer Society’s report “Breast Cancer Facts &
Figures 2007-2008,”

the breast cancer death rate continues to fall by around two percent per year,
a hopeful trend that began in 1990.

$1 from the Help Whip Cancer® host product you choose helps support the
American Cancer Society’s

breast cancer education and early detection programs.

Raise even more when you host a Help Whip Cancer® Fundraiser! Ask me how.
Please read on.

Wedding Showers

At our wedding showers...
*Join in for delicious food and recipes!
*Sharpen your culinary skills!



*Shop for yourself!

*Shop for the Bride!

All Brides will receive all the special gifts you choose and she will receive all of the host benefits from her Shower!
Bridal Registry

Register and enjoy up to...

*$200 in FREE products

*4 Half Price products

*30% OFF additional purchases

*AND receive a 10% discount for a whole year

Do you have a friend or relative who is getting married? Pass this on for all the great benefits available.

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 3/4 cups all-purpose flour

Decorator's Icing

3 cups powdered sugar
1 tablespoon meringue powder (see Cook's Tip)
5-6 tablespoons warm water

Red food coloring

Directions:

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; transfer to Large Round Stone with Handles, 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 corners out
slightly using wooden pick. Repeat with remaining cookies. Let stand about 1-2 hours or until icing dries
completely. Serve on Simple Additions® Rectangular Platter.

Yield: about 2 1/2 dozen cookies

Nutrients per serving: (1 decorated cookie): Calories 280, Total Fat 15 g, Saturated Fat 8 g, Cholesterol 45 mg,
Carbohydrate 35 g, Protein 3 g, Sodium 280 mg, Fiber lessthan1 g

Cook’s Tips: Meringue powder (which contains pasteurized egg whites) is packaged in cans and can be found in
stores that carry cake decorating supplies. Icing that has meringue powder in it will become smooth and hard once
it has dried.

To pipe icing onto cookies, place a small, resealable plastic food storage bag inside Measure-All® Cup. Pour white
icing into corner of bag. Twist top of bag; secure with a Twixit! Clip. Cut a small tip off corner of bag to allow icing

to flow through. Repeat with pink icing.
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The following items are currently in The Outlet while supplies last.

Outdoor Serving Pieces - $12.50 Accessory Forks - $2.50

Carving Set & Round Platter - $36.00 Apple Peeler/Corer/Slicer Thick Slice Rod - $2.25
Bread Baking Crock - $7.00 Entertaining Set - $24.00

Small Spreader - $2.25 Handy Scraper-Cranberry - $4.75

Kid's Apron & Chef's Hat - $8.00 Large Serving Spatula - $4.75



Sink Fizz - Lemon & Rosemary - $3.75 Stoneware Mini Fluted Pan - $12.50

Pizza Cutter - $5.25 Star Form/Insert - $1.50

Lemon & Rosemary Collection - $19.25 Hot Pad/Trivet - $4.25

Reversible Table Runner - $10.00 Tiles Table Linens - $29.75

Stainless Serving Picks - $4.00 Slice 'N Serve - $4.25

Twixit Clip! Combo Pack - $2.75 Stoneware Crock - Yellow, Green, or Blue - $8.00

*These items will not be listed in The Outlet as items are sold out, so hurry before they're gone! Prices are subject
to change.
Please visit The Outlet at: www.pamperedchef.biz/kathijenkins

(1) Click on Order Products

(2) Choose option 2 [Place An Order]

(3) Click on [Otherwise click here to continue.]
(4) Click on [Outlet] in the left hand column

Pink Kitchen Brush $6.00 (#GN92)

~ Pink Kitchen Gloves* $10.00 (#GN91) *Caution: This product contains natural rubber
latex which may cause allergic reactions.




Host a Cooking Show in May...
Choose one of the following products at 60% off!

Host a Show and Help Whip Cancer®!
Pink Bowl Trio (#HN40) Simple Additions® Rectangle Platter and Woven Rectangle Tray (#HN34)

Save more than $11! Save more than $31!
You pay $7.80! You pay $21!
A $19.50 value! A $52.50 value!

Available only in May
S1 from the Help Whip Cancer® host product you choose helps support the American Cancer Society's

breast cancer education and early detection programs.

Raise even more when you host a Help Whip Cancer® Fundraiser! Ask me how.

*Favorite May theme parties: Help Whip Cancer!, Power Cooking Show, Bites & Bevs, Real Food Real
Fast, Spring Fling, Mexican Fiesta, and more - Just ask!

June Hosts:
Save steps. Save time. Save 60%
When you host a Show in June, you also choose ONE of these at 60% off:

Ultimate Mandoline (#HN81)
Quickly slice, cut and grate with
four interchangeable blades.
Only $23.80!
$59.50 value!



Food Chopper (#HN82)
Chop veggies, onions, nuts and
cooked meats in seconds.
Only $11.80!
$29.50 value!

Salad Chopper (#HN80)
Make fresh chopped salad
or salsa, right in the bowl.
Only $10!
$25 value!

FREE with 12 or more buying guests!
Receive the Color Coated Santoku Knife when you have 12 or more buying guests. (#HN83)
$17.50 value!

There's More...

Free products of your choice, based on Show sales

Hospitality bonus -- $15 gift of Free Product Value -- to thank you for hosting a Kitchen Show® in your home.
Up to 4 half-price products.

Up to a 30% discount on other purchases at your Show.

A 10% discount for a full year.

Free shipping on your order.

In the Next Issue:
Get ready to really 'Cut Things Up"



Your Pampered Chef Consultant
Kathi Jenkins
Please call me at: 06385-415791 or 0160-948-38791

www.pamperedchef.biz/kathijenkins

e Cooking Classes ® Fundraisers e Gift Certificates
e Wedding Showers ¢ Wedding Registry
e Individual Orders e Catalog Shows
¢ Business Opportunities



