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	Thank you for stopping by my booth yesterday at the Holiday Bazaar!  Please enjoy my November Newsletter.  I look forward to working with you in the future!!

Please visit my website regularly for specials and recipes!
	

Orders $100 or more will receive FREE shipping!

All orders will receive a Season’s Best Cookbook!
Offer ends Dec. 15th


	Thank You!
	  November Specials  
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In the spirit of Thanksgiving I like to reflect on all that I am thankful for.  I want you to know how thankful I am for your support of my business with The Pampered Chef!  Thank you so much for being one of my customers or hosting a show with me this past year!  I love what I do and thanks to you my business is successful.

Happy Thanksgiving and Thank You!
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Welcome to fall!  I love this time of year; the leaves are changing, the weather is cooler, and the holidays are just around the corner…..speaking of the holidays, have you started planning your Thanksgiving meal yet?  Me neither!  However, I have been thinking about ways to help you with all of the left-overs!  

Want to Hide the Turkey?

 Let’s do a “Hide the Turkey” theme show!  I will show you and your guests some simple and delicious ways to use up the leftovers from Thanksgiving and make it taste delightful!  I’ll even provide recipe handouts to everyone in attendance.  Let’s Hide the Turkey at YOUR HOUSE!  Visit my website to view my open dates so we can schedule your show!
	Just in time for your holiday dinners and entertaining, The Pampered Chef has some beautiful deals in store for both Hosts and Guests this month.  Your holiday tables and buffets will be simply stunning with these Simple Additions selections:

All November Hosts will save 60% on one of these Simple Additions pieces.
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I’ve got dates available on my calendar so contact me now to schedule your party.

Remember, you can still take advantage of these great specials when you host a Catalog Show too!  Catalog Shows are always available and always welcomed!

All November Guests, will have a 20% savings on many of our beautiful Simple additions pieces as well.  Contact me for a full list of items with special savings.

Not invited to a party and want to take advantage of these great savings too?  Contact me and I’ll take care of that for you.
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	Now Booking Express Shows!

Who is looking forward to mall shopping for the holiday?  Looking for a parking spot, fighting over the last pair of gloves or whatever?  Why do that and end up with sore feet at the end of the day?  Shop from your seat and NOT your feet with The Pampered Chef!

I am now offering 30-minute Express shows for stay at home parents, mom groups, or office parties!!  Sit back and finish your shopping because we have gifts for everyone.  Because everyone EATS!!

Available between the hours of 10am & 2pm.  Contact me today to reserve your date.  There are more of these parties available than dates listed on my website 

(210) 437-1166 momma_kearns@yahoo.com  

	

	Emergency substitutions to rescue your holiday cooking!

Ever get stuck in the middle of a recipe when you realize you have run out or forgotten to buy a certain ingredient? Here is a list of common substitutions you can use in a pinch! Make sure to print this out and keep it handy in your kitchen to avoid holiday hold-ups in the kitchen!

Allspice - Amount: 1 teaspoon
Substitute: 1/2 teaspoon cinnamon plus 1/2 teaspoon ground cloves

Baking Powder, Double-Acting - Amount: 1 teaspoon
Substitute: 1/4 teaspoon baking soda plus 5/8 teaspoon cream of tartar 

 Butter - Amount: 1 cup
Substitute:
- 1 cup regular margarine 
- 1 cup vegetable shortening (for baking) 
- An equal amount of oil can be substituted for a similar portion of MELTED butter if the recipe specifies using MELTED butter. 

Buttermilk - Amount: 1 cup
Substitute: 1 tablespoon lemon juice or vinegar plus enough regular milk to make 1 cup (allow to stand 5 minutes) 

Chili Sauce - Amount: 1 cup
Substitute: 1 cup tomato sauce, 1/4 cup brown sugar, 2 tablespoons vinegar, 1/4 teaspoon cinnamon, dash of ground cloves and dash of allspice

Chocolate, Unsweetened - Amount: 1 ounce
Substitute: 3 tablespoons cocoa plus 1 tablespoon butter or regular margarine or vegetable oil

Cornstarch (for thickening) - Amount: 1 tablespoon
Substitute: 2 tablespoons flour 
TIP: Liquids thickened with cornstarch will be somewhat translucent while flour gives a more opaque appearance. Cornstarch will thicken a liquid almost immediately. A flour-based sauce or gravy must be cooked longer to thicken and will have a floury taste if undercooked. Joy of Cooking cookbook (Scribner, 1997) advises when using flour as a substitution for cornstarch in sauces and gravies, that you simmer it for about 3 minutes AFTER it has thickened to help avoid a raw taste of flour. 

Cream, Whipping - Amount: 1 cup unwhipped
Substitute: If you wish to use a commercial pre-whipped whipped cream or whipped cream substitute rather than whip your own cream, use the guideline that 1 cup UNWHIPPED whipping cream expands to 2 cups when WHIPPED. For example, if your recipe called for 1 cup of cream to make whipped cream, you could substitute 2 cups of an already whipped product.

Flour, Cake - Amount: 1 cup
Substitute: 1 cup minus 2 tablespoons all-purpose flour

Flour, Self-Rising - Amount: 1 cup
Substitute: 1 cup minus 2 teaspoons all-purpose flour plus 1 1/2 teaspoons baking powder and 1/2 teaspoon salt

Mayonnaise (for use in salads and salad dressings) - Amount: 1 cup
Substitute:
- 1 cup sour cream
- 1 cup yogurt
- 1 cup cottage cheese pureed in a blender
- Or use any of the above for part of the mayonnaise 


Tomato Juice - Amount: 1 cup
Substitute: 1/2 cup tomato sauce plus 1/2 cup water

Wine, Red – Amount: Any
Substitute: The same amount of grape juice or cranberry juice
Wine, White - Amount: Any
Substitute: The same amount of apple juice or white grape juice

	Upcoming Specials

December Hosts will be able to save 60% on one of these stylish entertaining pieces!  Select either the Trifle Bowl or two sets of Table Linens (4 each).   And, when you have 12 or more orders at your show, you will receive the Cranberry Vine Guest Towels as an extra gift from The Pampered Chef!
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Visit my website for more details on these beautiful products www.pamperedchef.biz/sandrak  

	Tantalize Your Tastebuds with this Tasty Treat!

	Here is a delicious recipe for your Holiday Turkey.  Need any of the products listed?  Call me now and have them in time for your celebration!





Rosemary Herb Roasted Turkey

1 thawed, frozen or fresh turkey, 12-18 pounds 
1 large lemon, sliced 
1 large onion, cut into wedges 
2-3 fresh thyme sprigs 
2 tablespoons vegetable oil 
2 tablespoons Rosemary Herb Seasoning Mix 
	1. Preheat oven to 325°F. Remove neck and giblets from body and neck cavities; cook and reserve for use in stuffing or gravy, if desired. 

2. Rinse turkey inside and out; pat dry with paper towels. Lift wing tips up toward neck, then tuck under back of turkey. Place lemon, onion and thyme inside body cavity. Tie ends of legs together with cotton string. Place turkey, breast side up, on rack in Roasting Pan. 
3. Brush skin with oil using Chef's Silicone Basting Brush. Sprinkle with seasoning mix. Roast turkey 3-4 hours or until Pocket Thermometer registers 180°F in thickest part of thigh and juices run clear. (To prevent overcooking, loosely cover breast with aluminum foil when turkey is about two-thirds done. Check for doneness about 30 minutes before turkey is expected to be done.) 
4. Remove turkey from oven; let stand 20 minutes. Using Meat Lifters, carefully remove turkey from Roasting Pan to Reversible Bamboo Carving Board. Cut string from legs and discard. Carve turkey using Carving Set.

Yield: Varies depending on size of turkey 

Nutrients per serving: (4 ounces turkey): Calories 240, Total Fat 11 g, Saturated Fat 3 g, Cholesterol 95 mg, Carbohydrate 0 g, Protein 32 g, Sodium 75 mg, Fiber 0 g 

Diabetic exchanges per serving: (4 ounces turkey): 4 meat (0 carb) 

Check my website for additional holiday recipes!
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	How would you like to have a debt-free Christmas?

 Take a 10-minute break and listen to how The Pampered Chef could benefit you and your family.  The Toll-free number is: 1-866-837-8032
The access code (password) is: 1095577 Listen to the message

.  If you think that The Pampered Chef could benefit you or someone you know please call or email me.  

Join the Pampered Chef family in November and earn a super bonus…..contact me for details!

	Pay full price? Not when you host!

When you host a Pampered Chef party you NEVER pay full price!  You are rewarded with free products, deep discounts, half-price items, host-only specials, and a 10% discount for an entire year….and when your friends book their own Pampered Chef party from yours, YOU can also get the Monthly Host Special at their party.  How sweet is that!
	Quick Tip: Butter

Compound butter is softened butter mixed with flavorful ingredients. For a quick and easy compound butter try making Parmesan-Herb Butter. Combine 1/2 cup softened butter, 1/2 cup Parmesan cheese, 1 tbsp snipped fresh parsley, 1 small clove garlic, pressed and 1/2 teaspoon coarsely ground black pepper. Serve with fresh-baked rolls, baked potatoes, steak, shrimp or vegetables.

	Shop Online

24 Hours a Day

7 Days a Week

(even in your jammies!)
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	Visit my secure web-site:  

If your order is associated with a show to which you were invited (either Cooking Show or Catalog Show) please provide your Host's name on the front page where directed (so the host will get credit). The order will NOT BE SUBMITTED to the Home Office, it will be sent to me and I will include it with your host’s show. 

If you are NOT including your order with a show, you will be directed to the correct area for ordering and shopping. Your order will be submitted and shipped directly to you.  However, in order to take advantage of the current monthly special you will need to have your order associated with a show.  For that reason I will keep a show open in my name.   From the order screen, type in ‘Sandra Kearns’ as the show host and continue with the order process.  I will contact you to make you aware of the current special.  You may also email me at momma_kearns@yahoo.com  with your order and I will be sure that you receive the current month’s special with your order.   

	September Host of the Month

Crystal O'Brien Show Total $701.00 

This was Crystal's first Pampered Chef party. We had an amazing time making the Asian Pork Noodle Skillet. Her friends were fantastic and fun!! Crystal took full advantage of the September host special and received our cookware for 60% off. THEN because of our AWESOME host benefits program she was able to purchase more cookware for 60% off from her friend's party who booked at Crystal's show!! Congratulations Crystal!! I look forward to getting to know you better!

	October Host of the Month

Michelle Garner Show Total: $1045.75 

Michelle is my neighbor and a complete Pampered Chef junkie!! Through and through! Her goal was a $300 party so she could get the 12-piece cookware set for 1/2 price. Well, I would say she achieved that and a little more. She ended up with not 1, but 4 half-price items and over $200 in FREE products. But guess what guys...she didn't get the cookware!! That's okay, she's going to book again!! ☺Congratulations Michelle!!

	Thank YOU for making ME and [image: image16.png](Pampered Chef’



a part of your life.

Without YOU, I’d have NO business in the kitchen!

Blessings from my Kitchen to Yours!
Sandra Kearns, Future Director w/ The Pampered Chef
Consultant #360959
www.pamperedchef.biz/sandrak
Momma_Kearns@yahoo.com
(210)437-1166

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  Please forward to a friend! 

If you wish to be removed simply click Unsubscribe and request removal, I will do so immediately. I value your privacy and for that reason, I blind carbon copy every mailing so rest assured that your email address is not being distributed to anyone.

Every time I go to work it’s a party!

Do you want to party with me?  

I’d love to help you start your very own Pampered Chef business.













