[image: image1.jpg]‘ ‘Q@b‘



Newsletter for September 2007
PO Box 733

Sooke, BC V0S1N0

(250) 642-7353

www.pamperedchef.biz/lorna
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New Fall Catalogue is now available!
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Since 1999, our customers and consultants have helped feed the hungry.  Because of your generosity, we’ve raised more than a half-million dollars for the Canadian Association of Food Banks, Canada’s largest nationally organized hunger-relief network.

For every trivet purchased, we’ll donate $2 to the Canadian Association of Food Banks.  Your dollars go directly to your local Food Bank in your community.

Display this beautiful copper-plated trivet as a decorative accent in your home or use it to stylishly protect tables and countertops form hot Stone-ware, bakeware and cookware. 
Hang the trivet on a wall or place it on a side table.  The brushed copper will warm up any room, and the rubber feet won’t leave marks on your walls or tables. The trivet also makes an elegant gift for any occasion.
Molten Chocolate Mini Cakes

This recipe is featured on the cover of the new Seasons Best cookbook.  For $2.00 it is a wonderful collection of new and favorite Pampered Chef recipes, over 30 pages of great recipes to share with the family.  Makes a great house warming gift or right a note in it and give as a card.  
Back to School!
For some of us it is the “start” of a new year, a new school year that is!  With it comes new hopes and inspirations.

I am always excited when the school season begins; when I was the student and again when I was sending my son off to school.

As a student I had new clothes to show off to my friends and new school supplies to use.  I realize that things haven’t really changed that much for me today.  I am excited with the new fall catalogue and have been experimenting and cooking up a storm with my new tools.  I am as excited now to show everyone the great new products as I was many years ago to show off my new clothes to my friends. 
When my son started a new year I made sure that he had the same excitement as I had always had and I would send him on his way with the exciting lunches to keep up his strength through the day.  I have added some easy tips in the newsletter to help your children to enjoy lunch hour too!
Cheers Lorna
If you would like to opt out of this monthly newsletter please email at shadow97@shaw.ca and type no news in the subject line.
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In September, save 60% on any 1 piece or any 1 set of cookware!
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Receive the New Skimmer FREE when you have 12 or more buying guests.

Hosting a Show is Simple and Rewarding!
· Our hosts NEVER pay full price!

· Select FREE and discounted products of YOUR choice

· Choose half-price products

· Enjoy Monthly Host Specials at up to 60% off

· Receive free shipping

· Get 10% off for up to a year after your show

How to order on my website:
Go to www.pamperedchef.biz/lorna
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At the top of the home page click on “Our Products”

On the right of the screen click on “how to purchase”

There is a mauve box on the lower left of the screen this is where you will type in the host name.  If you do not have a host type in “Lorna”

Now shop to your hearts content!
	Come Join Us!  Here are more great reasons to become a Pampered Chef® Consultant:

For joining by Sep 17th receive The Pampered Chef® 29 Minutes to Dinner cookbook FREE
As a new recruit, qualify by Oct 31st and receive the 8"/20-cm Sauté Pan from our new Stainless Cookware collection
There’s more too!  Ask me about the free 90 day website subscription.

	


Bride of the Month
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Lois Broughton
Married July 28, 2007

Did you know The Pampered Chef does bridal showers?  It’s a fun and exciting way to celebrate a wonderful wedding tradition.
Call me or email me for more information or to book your show.

Coming Events

Canada Comforts Fundraiser

Wednesday, September 19th, 2007

If you would like to place an order for this worthy cause please call, email or visit my website.  Host name “Canada Comforts”

Birthday Bash

Sunday, September 23rd, 2007

1:00 – 5:00 pm

Seaparc Arena

2168 Phillips Rd.

Parties are lots more fun with friends so bring yours along!
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New!  The Pampered Chef 29 Minutes to Dinner
The everyday doesn’t have to be ordinary.  Discover the amazing flavors in our cookbooks and seasoning mixes for only $15.00.
School Meals
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Chicago Style Deep Dish Pizza

Preheat oven 500 F.

Sauce: (small batter bowl)

½ c tomato sauce

1 tsp. Italian Seasoning

1 cl. Garlic (garlic press)

1 loaf frozen whole wheat bread dough 
1 pkg frozen spinach (thawed and drained)
1 onion
(mandoline)


6 medium mushrooms (mandoline)
1 tsp. bell pepper and herb rub

3/4 c. mozzarella cheese (cheese grater)
¼ c. parmesan cheese (cheese grater)

Saute onions with a little basil oil in pan.  When onions just start to turn brown add mushrooms, till they turn translucent.  Add spinach and bell pepper and herb rub, turn off heat. Spray 8” Stainless Saute pan with Basil oil and sprinkle a little cornmeal. Divide loaf into 1/3 and 2/3 Roll out separately.  Take the 2/3 rolled out dough and place into sauté pan making sure to remove air from between pan and dough.  Let dough drape over edge of pan.  Place onion, mushroom and spinach mixture on top of dough.  Sprinkle with grated mozzarella cheese.  Put 1/3 rolled out dough on top of cheese, put holes in the top dough to allow air to escape and pinch two doughs together, pinch up sides of pan and cut away excess dough.  Spread seasoned tomato sauce on top layer and sprinkle with parmesan cheese.
Bake at 500 F for 15min and then turn down oven to 400 F for 15 to 20 min.  Remove from pan and let rest 10 min. slice into 6.
	








September Host Special





September Guest Special





I love my apple & pear wedges with caramel sauce!





Great for keeping lunches cold





The New Sprinkles are great for quick sweet rolls





This makes cupcakes so much fun!





Try Grilled Ham and Cheese or Tuna Melt Pouch





Watching the treats, how about mini muffins or tarts








