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	Rita Wester 
Future Director
817-909-0288 (cell)

rwesterpchef@yahoo.com

www.pamperedchef.biz/rwester 


Congratulations! to Delories F. and Rhonda G. for having very successful shows in October.  These ladies received $141+ and $178+ in Free and Discounted products by hosting a show last month!  On a side note, Rhonda has relocated to Georgia now.  Say a prayer for her safe travel and happiness in her new home.
Incredible Host Offers: (visit www.pamperedchef.biz/rwester for more Host offers!!)
Host a show in November 
Receive selected Simple Additions pieces at 60% off!
Host a show in December 
Receive our NEW Reversible Carving Board or Digital Thermometer 60% off.  
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Host a show Nov. 28 – Dec. 2nd 
Your name will be entered for a FREE ULTIMATE SLICE & GRATE, in addition to the regular host benefits!
November Guest Special! Purchase $50 in products and receive our new Double Strength Madagascar Bourbon Pure Vanilla FREE.  This truly is the finest of vanilla.  Grown and cured on the Bourbon Isles of Madagascar, this is not your ordinary vanilla extract. Double-strength means you can use only half the amount called for in recipes to experience its smooth vanilla flavor or add the full amount and surprise your senses with its incredible richness!  It’s not only for baking; add to ice cream, custard or salsa to open up hidden depths of flavor!  For fascinating facts about Vanilla, check out http://www.theepicentre.com/Spices/vanilla.html.  Interesting!
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	The Best gift comes wrapped in a Pampered Chef box!

The Pampered Chef Super Starter Kit is the very best gift you can give yourself this holiday season.  Become a consultant today and see where tomorrow will take you!
Choose your own hours…
No inventory or deliveries…
Control your income…
Extra cash for holiday shopping…
Free Pampered Chef Products…
Fantastic travel incentives…
Work from your home…
Training and support provided
Meet new people…
No experience needed...
Call me today!


Tell A Friend... I love referrals and reward for them, please pass this onto your friends, family, and co-workers, anyone you think might be interested in all The Pampered Chef® has to offer. Invite them to subscribe by giving me a call or having them e-mail me personally!  When your referral books and holds a show, you will receive a generous gift from me!
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Pumpkin Pie Time!

Did you know that Solid Pack pumpkin is a little richer and thicker than regular canned pumpkin?
	Quick Pumpkin Spice Cake

A comforting, spicy aroma will fill the air when you make this simple cake.  The pumpkin adds moisture naturally, so no oil is needed for this recipe.

Cake Ingredients:

3 eggs, lightly beaten
1 (15 oz) can solid pack pumpkin
1 package spice cake mix

Glaze Ingredients:

1 cup powdered sugar
3-4 tsp milk
1 orange
12 pecan halves (optional)

1. For cake, brush Stoneware Fluted Pan with vegetable oil using Pastry Brush. In Classic Batter Bowl, combine eggs and pumpkin; whisk until smooth. Add cake mix; whisk until thoroughly blended, about 1 minute. Pour batter into pan, spreading evenly. 

2. In turntable style microwave, microwave cake on HIGH 14 minutes or until Cake Tester inserted near center comes out clean. (Cake will be slightly moist on top near center). Let stand in microwave 10 minutes. If necessary, loosen cake from sides of pan; invert onto serving plate. Cool at least 30 minutes. 

3. For glaze, in Small Batter Bowl, combine powdered sugar and 3-4 teaspoons milk to make a thick glaze. Zest orange using Lemon Zester/Scorer or the new Microplane Adjustable Grater. Spread glaze over top of cake. Arrange pecan halves evenly over top of cake, if desired; and sprinkle with orange zest. Let stand until glaze is set before slicing. 

Yield: 12 servings. 


Thank you for making me and The Pampered Chef part of your life. 

 Without YOU, I’d have no business in the kitchen!  Rita Wester 817-909-0288
