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Newsletter for July 2008
Lorna Danylchuk
(250) 642-7353
shadow97@shaw.ca
www.pamperedchef.biz/lorna
Announcement

I am happy to announce the birth of a new Pampered Chef Consultant!  

My granddaughter, Maddox June Danylchuk was born on June 3. 

I am a grandmother!

Coming Events
Check out the Pampered Chef Outlet for some great deals on retired items.  www.pamperedchef.biz/lorna  Click Order Products along the bottom of the page, then click Place an Order, along the left side are the categories listed.... the last one is Outlet. Click and shop!
Bride of the Month

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
Ten Essentials that all Newlyweds Must Have!*
1. Best Quality Pots & Pans (preferably from stove top to oven)

2. Two good quality knives of different sizes is better then a set of cheap ones.  Chef’s knife and a paring knife are a great place to start.

3. Cutting board made of polyethylene.

4. Thermometer

5. Mini Chopper

6. Mandolin

7. Pizza Stone

8. See through storage containers

9. Timer

10. Kitchen Mixer

* Taken from HGTV
Summer is Here!
Summer is a wonderful time to book a show!  With the weather getting warmer (we hope) it is nice to have a deck party or bar-b-que show; we have some great 6:00 Salad recipes that make for a great cooking show.  I am looking forward to hearing from you soon.

Cheers

Lorna

Your Pampered Chef Consultant

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 July, you can earn even more FREE products of your choice!
	Guest

Sales
	Free Product Value
	Plus July Bonus

Free Product Value
	Total July

Cooking Show

	$1,000
or more
	$220+
	+ $100 MORE!
	=   $320+


	$900
$800

$700
	$195
$170

$145
	+ $75 MORE!
	=     $270 
=     $245 
=     $220 

	$ 600
$ 500
	$ 120
$  95
	+ $50 MORE!
	=    $ 170 
=    $ 145 
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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
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!
Thought of owning your own business! 
Tens of thousands of women and men have achieved their dreams with a Pampered Chef® business. Now, it’s your turn. 

· Spend more time with family.

· Work your business around your schedule 

· Pay off debt.

· Earn extra income for your retirement, education, car payment, mortgage or vacations.

Earn even more free product through our New Consultant Rewards program.
Website Updates
Check out my website for some great grilling tips!

www.pamperedchef.biz/lorna
FAQ for Using Stoneware
(check this out each month for more FAQ’s)
Q. Just what are baking stones?
A. Our stoneware is made from natural clay products and is hand finished.  Because they are made from a natural product, there may be subtle variances in color and texture that will not affect baking performance.  Each piece is unique.

Q. I keep hearing about seasoning but I really don’t understand it.
A. With use, seasoning will naturally occur in Stoneware.  Fats and oils adhere to the surface of the stone.  The seasoning forms a non-stick coating, making greasing almost obsolete.
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· Ideal for prepping and storing liquid and dry ingredients
· Pour spouts to neatly add liquid ingredients to recipes

· Nests to take up less storage space 
· Includes plastic lids to conveniently store ingredients

· Set of four: 1, 2, 4 and 8 oz

· Dishwasher- and freezer-safe; bowls also microwave-safe

Garden Herb Muffins

Preheat oven 400 F
I was in this little coffee shop a few months back and tried one of their Garden Muffins, they were alright but dry and lacked flavour but it gave me an idea that I could improve on a great idea!  This is the recipe I came up with and if I must say so I LOVE THEM!


1 c. whole wheat flour
¾ c. white flour
3 tsp. baking powder
1 tsp. salt

1 tbsp. sugar
2 eggs (beaten)

¼ c. margarine (melted)
¼ c. bran

1 c. coconut milk
1 carrot (finely grated)

2 tbsp parmesan cheese
¼ c. chives (chopped)
1 tbsp parsley
½ tsp chili powder

6 – 10 sage leaves
3 sundried tomatoes

Add bran to coconut milk.  Chop tomatoes and sage leaves small.

Add all dry ingredients to large batter bowl and wet ingredients to small batter bowl.  Mix each, then add wet ingredients to dry, mix only till moist.  Spray stoneware muffin cups lightly with oil spritzer.  Bake for 15 – 20 minutes. Makes about 18 muffins.  
PLEASE FORWARD TO A FRIEND!
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 part of your life.

Without YOU, I’d have NO business in the kitchen!
I love what I do and you can too!
I’d love to help you start your very own Pampered Chef business.

Lorna Danylchuk

(250)642-7353

shadow97@shaw.ca
www.pamperedchef.biz/lorna 

You are receiving this email because I felt you might enjoy the monthly information and recipes.  If you wish to be removed simply reply to this message and request removal, I will do so immediately.
FREE with 12 or more buying guests!





Receive the Striped Kitchen Towel Set when you have 12 or more buying guests. (#HQ13)








July Guest Special





July Host Special











Purchase $80 or more in products and receive the Pinch Bowl Set FREE!




















