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Congratulations to all my September hosts.  It was my best 
month ever!  I have learned a lot from all of you and want you 
to know it is because of you I am making great changes in my 
business. 

I want to acknowledge these people for having such great 
shows in September 

William Davis and Ashley Fryman were our top hosts with 
guest sales of $722.95.  They earned $140 in free product 
and was able to choose 3 half price items. 

Marcia Whetstone came in 2nd with guest sales of $704.34.  
She also earned $140 in free products , earned 3 half price 
items, and did some major damage with her 25% discount! 

Honorable mention goes to...Kelly Smith and Angela Jones for 
both having over $500 in guest sales at their shows. 

Thanks to all of you for working so hard!!!! 

Book a show in Nov. and you can 
choose select pieces of our 
Simple Additions for 60% off.  
I still have a few dates open, 
don’t let this slip through your 
fingers.  Call today! 

Stones Fly in September!  November News 
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One Stop Shop Til You Drop 

When making your favorite 
pies this year for Thanks-
giving, chill your cutting 
board in the freezer to 
make rolling your dough out 
easier. 

Kitchen Tip 

Don’t forget about our Holiday shopping event on November 
5th at the Pekin Senior Center.  If you haven’t gotten your 
invitation.  Call me and I will give you the details!! 

Recipe of the Month 

Turkey & Cranberry Ring 
Add some pizzazz to your leftover turkey! 

You will need: 
2 Cups Cooked Turkey 

1 1/4 Cup Shredded Swiss Cheese 
1/2 Cup Sliced Celery 

1/2 Cup Sweetened Dried Cranberries 
3 Tbs. Snipped Fresh Parsley 

1/2 Cup Mayonnaise 
2 Tbs. Honey Dijon Mustard 

1/2 Tsp. Coarsely Ground Black Pepper 
1 Egg White, Lightly Beaten 

 
What you do: 
Preheat oven to 375°.  In Classic Batter Bowl, combine turkey, 1 cup 
cheese, clelery, cranberries, parsley, mayonnaise, mustard and black 
pepper.  Mix well.  Scoop filling evenly over the overlapping portion of 
crescent rolls.  Fold triangle pieces over filling to make a ring.  Brush 
with egg white, and sprinkle with remaining cheese.  Bake 25-30 min-
utes or until golden brown. 


