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	With Thanksgiving just three and a half weeks away, I’m already planning what to bake, what to buy, and when to clean house!  Thanksgiving is without a doubt one of my favorite holidays.  Why?  Family…all together.  Did you know that’s what Pampered Chef is about?  The company’s mission statement includes “Bringing Families Together”.  I am proud to be a part of a company that’s based on family values and heritage.  How often does one get to say that about the company they work for!?!

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!  This theme show features special Hide the Turkey fun games and extra recipe handouts to all in attendance.  

Let’s Hide the Turkey at YOUR HOUSE!
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Don’t want to talk Turkey?  How about a Bites n Bevs show?  I will show you some easy entertaining appetizer recipes.
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Quick Tips
Turkey Carving Techniques You'll carve the holiday turkey like a pro with our Carving Set. These tips are included with The Pampered Chef® Turkey Basics Recipe Card Collection. 

1. Grasp the end of one leg. Place Carving Knife between drumstick and body of turkey. Cut through skin to joint. Remove entire leg and thigh portion by pulling out and back, using tip of knife to disjoint it. Separate thigh and drumstick at joint; cut dark meat away from bone and place on serving platter. Repeat with other leg. 

2.  Insert Fork into wing. Make a long horizontal cut above wing, cutting through bottom of breast to body of turkey. Disjoint wing from body, if desired. 

3.  Cut a thin slice from breast with even strokes, using fork to hold slice in place. (Slice will fall away from breast when knife reaches horizontal cut.) Place on serving platter. 
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 Continue slicing breast meat, starting cut at a higher point each time. Repeat as directed above to carve other turkey breast. 

Cook once and eat all week with our Roasting Pan with Rack!

Three Times the Food! Cook three meats together in our Roasting Pan and get a head start on your recipe preparation for the week — or the month.  There are many other uses for the roasting pan:

· Perfect for Carmel Corn (double the recipe for the holidays)

· 10 lbs of b-b-q Beef

· Deep dish lasagna (freeze half of it) or Baked ziti-3 boxes of 

· Use it to cook for a crowd

· Great for rice krispie treats

· Brown 8 lbs of hamburger on the stovetop

· Italian sausage and peppers for a crowd

· Sauerkraut and ribs for a crowd

· At a church breakfast you can make a ton of scrambled eggs (omelets)

· Use on the stovetop for pancakes & grilled cheese

· Great to do lots of corn on the cob

· Great for baked potatoes for a crowd.  Spray the pan w/olive oil and roll in kosher salt.  Do not prick potatoes!
Contact me to find out how you can get our Roasting Pan set with Gravy Separator and more at 50% off !!!
	Host a show in November and choose one of the following for 60% off!!

Oval Platter with Cranberry Accent $ 20.80(reg $52)

Dots Round Large Bowl 

$15.60 (reg $39)

Appetizer Plates & Caddy set

$24.00 (reg $60)

Tiles Large Rectangular Platter

$22.40 (reg $56)
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[image: image9.emf] Free with 12 or more buying guests! Receive the Tiles Paper Dinner Napkins & Tiles Paper Cocktail Napkins. A $10
November Guest Special

the GUEST SPECIAL for November is 20% off Simple Additions! All of your guests can purchase favorite pieces for 20% off – with no limit! As the host, you will be able to purchase as much as you want using your host discount !

I’ve only got a few dates remaining on my calendar so contact me now to schedule your show.

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!
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Caramel Apples:  – To make caramel apples even more delicious, combine chopped roasted peanuts and Sweet Cinnamon Sprinkles in a Coating Tray. Pierce the apple with a wooden stick, dip into warm caramel and immediately roll in the peanut mixture.
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	Sartour Pamperef®t.  Come join my team![image: image19.wmf]
How would you like to have a debt-free Christmas?

 Work as little as once a week and you too can have a happy bank account this holiday season.  I’d love to share more about this opportunity with you.

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 and holiday expenses.

· Do something you really love.

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

· Earn even more free product through our New Consultant Rewards program.            

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.                                 

	Clearance ~ Clearance ~ Clearance

Be sure to check out the Pampered Chef Outlet for some great deals on retired items.

Go to www.pamperedchef.biz/brendahaywood click, “Our Products” then select, “How to Purchase” click, “Click Here to Place an Order” then select, “Otherwise Click Here” and finally choose, “Outlet”  If you have any problems feel free to call or e-mail me.  Some items this month are…
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Mini Fluted Pan 
Stoneware Trivet 
    Cutting Board
Was: $33.00 
     Was: $17.50
     Was: $11.50

                                                    Now: $13.00   Now: $14.75        Now: $9.75

Upcoming Specials

December 2007 Host Special  

   Host a show in December and choose either the Trifle Bowl or 2 sets of the table linens at 60% off! 
   Trifle Bowl $15.50 (reg $39)     2 sets (4 each) White Window Pane Napkins, Cranberry Placemats and Square Napkin Rings $34.25 (reg $86) Plus with 12 buying guests get the Cranberry Vine Guest Towel Set FREE!

Guest Special

Guests can save 20% on Stackable Cooling Rack, Cookie Press, Pastry Mat and Pastry Blender. 

 Contact me to host a December show!  

Ask me about a Cookie Exchange Show or Homemade for the Holidays


	Tantalize Your Tastebuds with this Tasty Treat! This month’s Feature Recipe is a sampling of one of many Hide the Turkey recipes:
Turkey Vegetable Cobbler

(It's Good For You!...pg 100)

Turkey & Vegetable Filling

2 cups diced cooked turkey or chicken

1 cup sliced carrots

1/2 cup chopped onion

2 cups broccoli florets

1 (10 3/4 oz) can 98% fat-free reduced-sodium condensed cream of chicken soup

1/2 cup 100% fat-free chicken broth

1/2 cup 2% reduced-fat milk

1 garlic clove, pressed

1/4 tsp dried thyme leaves

1/8 tsp ground black pepper

Biscuit Topping

1 1/4 cups reduced-fat all-purpose baking mix

1/2 cup 2% reduced-fat milk

1 egg white

1. Preheat oven to 400F. For turkey and vegetable filling, cut turkey into 1/2-inch cubes with Chef's Knife. Cut carrots into 1/4-inch slices using Crinkle Cutter. Chop onion using Food Chopper. In Large Micro-Cooker, combine carrots, onion and broccoli. Microwave, covered, on HIGH 2-3 minutes or until crisp-tender; drain.

2. Meanwhile, in Classic Batter Bowl, combine soup, broth, milk, garlic pressed with Garlic Press, thyme and black pepper; whisk until blended using Stainless Steel Whisk. Stir in turkey and vegetable mixture; mix well. Pour into Deep Dish Baker. 

3. For biscuit topping, in Small Batter Bowl combine baking mix, milk and egg white; stir just until dry ingredients are moistened and mixture forms a soft dough. Using Medium Scoop, drop six scoops of dough over filling. Bake 30-35 minutes or until topping is golden brown.

Makes 6 servings.

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!
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a part of your life.

Without YOU, I’d have NO business in the kitchen!
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 reply to this message 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.
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