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	Real Foods Real Fast in October
	  October Specials  

	I can't believe that summer is gone and it's Autumn again! This summer went by so quickly......and now the kids are back in school. 


The smell of Autumn is in the air........and can you hear that BUZZ??? That buzz is all of the excitement and chatter about my “REAL FOODS REAL FAST” show!

Everyone I know is looking for a solution to the fast food/frozen food dilemma! This is a show you have to see and experience to believe! I will give you tips, tools, and recipes to make REAL meals for your family, using REAL food, in 30 minutes OR LESS!

Those who have already been to one of these shows, are booking their own! Because of this, my calendar is becoming full very quickly for the Fall Season. One of the two Host Bonuses  for October is 60% off the new Deep Covered Baker (check it out at www.pamperedchef.biz/brendahaywood) and this Baker is incredible for making real meals in less than 30 minutes! (Think 30-minute chicken and 10-minute pork tenderloin!) 
At this time, I have only a few dates left in October – so, if you would like to get in on this incredible deal, please call or email me soon! 

Quick Tips
Sinking Nuts? –  To help prevent fruit or nuts from sinking to the bottom of muffins, reserve two tablespoons of flour in the Small Batter Bowl. Toss the fruit or nuts with the flour to evenly coat; add as instructed in recipe. Be sure not to add more flour to the recipe, the two tablespoons should be removed from the already measured flour. 

Meals Made Easy – Check out the news page on my website for lots of tips to make meal time REAL FOOD REAL FAST.  
Facts about Bamboo vs. Wood
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Bamboo is a grass, wood is from a tree. Bamboo is a more renewable resource - bamboo grows like wildfire and re-grows rapidly (in 2-3 years) as opposed to a tree - takes 20-30 years for a tree to mature. Bamboo is not as porous as wood - wood soaks up the bacteria and cannot be put in the dishwasher, whereas the bamboo spoons can go in the dishwasher.  Bamboo is more durable - many Asian countries use bamboo for scaffolding! Bamboo is safe for non-stick cookware, as it won't splinter or scratch the surface.

	The Pampered Chef has some great deals in store for both Hosts and Guests this month.

All October Hosts can take advantage of saving 60% on either our Deep Covered Baker or our New Large Round Stone with Handles. 
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Plus with 12 or more buying guests receive the New Bamboo Serving Set free!
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October Guest Special

Take your pick of fresh cranberry at incredible savings! Pick up our

NEW Striped Kitchen Towel Set or

Oven Mitt—Buy 1, save $2, Buy 2, save $5!

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!

[image: image7.jpg]





	

	Start your Pampered Chef®
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               Come join my team!           [image: image9.jpg]



Start your Pampered Chef® business September 25 through October 15th.  In addition to the commission and the FREE products you can earn, you’ll also receive:  New Simple Additions® Appetizer Plates & Caddy Set Free! * (a $60 value). 

It ’s your turn!  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
*When you qualify by November 30th, 2007



	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…



 


 



Mini Fluted Pan 
Grapefruit Knife 
Digital Thermometer
Was: $33.00 
Was: $6.50
Was: $39.50
Now: $13.00 
 Now: $3.75
Now: $23.50 


	Upcoming Specials

The HOST BONUS for November: 60% off your choice of Several Simple Additions Pieces, featuring 2 BRAND NEW Serving Pieces. This includes my favorite ~ the Simple Additions Appetizer Plates and Caddy! This is a beautiful set, and includes 12 (!) appetizer plates with a Brushed Stainless Steel Caddy.   And to make it even sweeter, 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 !
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Visit my website for more details on these must-have products for your kitchen…. http://www.pamperedchef.biz/brendahaywood
December Hosts will save 60% on either the Trifle Bowl or 2 sets of the table linens!  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.



	Tantalize Your Tastebuds with this Tasty Treat!

Microwave Quick Turkey Chili

This quick and easy turkey chili is packed with flavor and can be made in less than 30 minutes in the Deep Covered Baker.

1 cup chopped onion
1 jalapeño pepper, seeded and chopped
1 cup diced green bell pepper
1 pound 99% lean ground turkey
2 tablespoons olive or canola oil
3 garlic cloves, pressed
¾ teaspoon salt
2 tablespoons Southwestern Seasoning Mix
2 tablespoons all-purpose flour
1 can (28 ounces) diced tomatoes, undrained
1 can (15 ounces) black beans, drained and rinsed
1 can (16 ounces) chili beans in sauce, undrained
½ cup hot water

(Light) Nutrients per serving: Calories 280, Total Fat 6 g, Saturated Fat 0 g, Cholesterol 30 mg, Carbohydrate 27 g, Protein 25 g, Sodium 970 mg, Fiber 8 g

1. Using Food Chopper, chop onion and jalapeño pepper. Dice bell pepper using Santoku Knife. Place vegetables in Deep Covered Baker; microwave, uncovered, on HIGH 4-5 minutes or until tender.

2. Add turkey, oil, garlic and salt; mix well. Microwave, uncovered, an additional 5-6 minutes, stirring halfway through and breaking turkey mixture into crumbles.

3. Add seasoning mix and flour; mix well to coat. Stir in tomatoes, beans and water. Microwave, uncovered, an additional 12-14 minutes or until slightly thickened, stirring once halfway through cooking.

Yield: 6 servings



For More Deep Covered Baker recipes – check out the October Host special section in the NEWS section of my website!

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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