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

I would like to thank everyone for the feedback on the newsletter.  I will try to include some different things each month to keep it interesting.  My main agenda is to get the current news out to you and keep the newsletter to 2 pages.  For the customer wanting XXX, I am providing the barest of facts.
Coming Events
I am expecting the arrival of my first grand child any day now.  I am very excited but sad that they are all in Edmonton.
Be sure to check out the Pampered Chef Outlet for some great deals on retired items.  These items change regularly so keep checking back. Go to www.pamperedchef.biz/lorna  Click Order Products along the bottom of the page, then click Place an Order, and then along the left side are the categories listed.... the last one listed is Outlet. Click on that and shop!
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

	

	


Help Me Achieve My Goals for June!

It is my goal to reach $7000. in sales for the month of June.  You can help by booking a show!

There are many different shows available; catalogue shows, bridals shows, baby showers, or a kitchen show.  We can do a show at your office, in the back yard, in your living room.  Contact me with your idea and we will plan it together.

For the month of June I will pay for the ingredients of the recipe that I make and as a host you will receive a draw slip to win a Salad & Berry Spinner valued at $59.50.  This is on top of all the usual hosting rewards.

Not ready to book a show but would like to place an order!  You can call me, email or place an order on my website, for host information use “June Promotion”

I am looking forward to hearing from you soon.

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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The Cutting Edge
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Ultimate Mandoline

Food Chopper

Salad Chopper


Only $28.70!

Only $16.00!

Only $11.90!
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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.

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! 
Consultants who join in June are eligible to earn the new fall products for free. Qualify within the first 30 days will receive even more free products. Free products are a great incentive to join and qualify quickly. 
*To qualify, Consultants must submit $1,500 in commissionable sales or four Shows of at least $200 in guest sales each within their first 30 days.
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.
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Purchase $80 or more in products and receive a color coated knife
FREE!

· One of the hottest trends in kitchenware

· For garnishing and smaller cutting tasks, such as peeling and slicing fruits and vegetables

· 2 ¾ “ nonstick blade

· Includes a protective storage cover

--------------------------------------------------------------------------
	Deluxe Cheeseburger  Salad
Yields 6 servings


	

	4  sesame seed hamburger bun tops
1  small red onion, divided

2  plum tomatoes



3/4  lb 95% lean ground beef

1/2  cup finely diced dill pickles

3/4  cup ketchup

1  tbsp yellow mustard


8  cups sliced romaine lettuce

4  oz shredded cheddar cheese 

Preheat oven to 425°F. Slice bun tops into 1/4-in. strips (if bun tops are very thick, slice bottoms off horizontally before slicing into strips). Arrange in a single layer on Large Bar Pan; bake 8-10 minutes or until lightly toasted. Remove to Stackable Cooling Rack; cool completely.

Slice half of the onion crosswise into thin rings using Ultimate Mandoline fitted with thin slicing blade. Remove and discard stems from tomatoes; cut tomatoes into quarters lengthwise and slice crosswise using Utility Knife. Set onion and tomatoes aside.

Cook ground beef in (8-in./20-cm) Sauté Pan over medium-high heat 5-7 minutes or until no longer pink, breaking beef into crumbles using Slotted Turner. Chop remaining onion half using Food Chopper. Finely dice pickles using Utility Knife. In Classic Batter Bowl, combine chopped onion, pickles, ketchup and mustard. Add cooked ground beef; mix well using Small Mix 'N Scraper(R).

To serve, arrange lettuce on large serving platter. Spoon beef mixture over lettuce. Top with cheese, tomatoes and sliced onion. Arrange hamburger bun croutons around edge of platter. Serve immediately.





FREE with 12 or more buying guests!





Receive the Color Coated Tomato Knife when you have 12 or more buying guests.





June Guest Special





June Host Special








PLEASE FORWARD TO A FRIEND!


Thank YOU for making ME and �INCLUDEPICTURE "../../../../DOCUME~1/WENDYL~1/LOCALS~1/Temp/msoclip1/01/clip_image034.gif" \* MERGEFORMAT ��� 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


� HYPERLINK "mailto:pchefjaime@aol.com" ��shadow97@shaw.ca�


� HYPERLINK "http://www.pamperedchef.biz/lorna" ��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.








Get the hottest trend in kitchenware – FREE!

















