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There are so many exciting events in October that it’s frightening!
Check out these Spooktacular offers!

New On My Website – The DISCONTINUED BUT ONLINE OUTLET!  Read all about it later in this newsletter!

Host Special:    WOW!  60% OFF your choice out of the BRAND NEW FORGED CUTLERY line!
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If you watch Rachel Ray on the Food Network, you learned that a quality 7-inch Santoku knife is on her “must have” list for every kitchen.  Pampered Chef’s line provides superior strength and durability, AND is backed by a LIFETIME GUARANTEE!  Hosts will also receive:

[image: image3.jpg]


Free products of your choice

A Hospitality bonus of $15 in Free Product Value

Up to 4 Half-price products

Up to 30% discount on other purchases at your show

Free Shipping, and

A 10% discount for a full year!

You’ll be Flying High with these sweet deals!
Another Top 10 item on Rachel Ray’s list is

a Polyethylene Cutting Board.

You can get the NEW Bar Board FREE with any $60 or more purchase.  The new line of cutting boards have standard and metric measure marks molded into the board to help you cut uniform sized pieces.  The edges grip your countertop to keep the board steady (no need for a green slip-pad), and they’re dishwasher safe!! 

October Theme Shows:
Don’t you just love fun holidays! Decorating your home? Decorating your yard?  Decorating yourself!  How about a Halloween Costume Party Cooking Show?  Not into dressing up yourself?  Let’s get together for a cooking show and have a “Dress Your Banana” show!  Contact me for details!

“Haunting Facts” about Halloween
· According to the National Confectioners Association, more than 93% of American children go trick-or-treating each year.

· Ninety percent of parents admit to sneaking a few goodies from their children’s trick-or-treat bags.

· The US Census Bureau estimates that there are 41 million potential trick-or-treaters (between ages of 5 &14).

· A quick and tasty way to get “real” food in the kids before the sugar rush is to keep a big pot of chili simmering in our Covered Stockpot. Grown-ups could add some Southwestern Seasoning Mix for a little zip.

· For more delicious Halloween recipes, check out www.pamperedchef.biz/rwester …IF YOU DARE!!
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October is National Pasta Month. Every year, Americans eat about 14 pounds of pasta per person. Although this may seem like a lot, it’s less than one-fourth of Italy’s consumption. Last year, Italians ate 62 pounds of pasta per person (over a pound a week)! Pasta is a great meal for any occasion — it’s versatile, inexpensive, quick to prepare and kids love it! Our new Drainer will help keep foods like pasta in the pot and not in the sink.  Want it for FREE?  Call me!
New Feature on my Website – THE ONLINE DISCOUNT OUTLET  !!!

Are you Kicking yourself for not purchasing that Turquoise Trivet before it was discontinued?  Or what about that Quick-Stir Family Pitcher in Blue! Visit my website at www.pamperedchef.biz/rwester and click on the “Our Products” category, then the “Online Outlet”.  You will find Pampered Chef “products of old” at great discounts!  You can shop my Online Outlet Store 24/7!  Quantities are limited and items may be changed every 15-60 days so check back regularly!  *Items cannot be purchased from anyone’s Pampered Chef show and can be ordered online only.  Outlet items are “final sale” with no warranty, with the exception of damage during shipment.
	November Specials:

As Spooky  as it may be, you can receive your choice of a Holiday Meal Essential at 60% off in November by hosting a show!  Choose from the Reversible Bamboo Carving Board, the Roasting Pan with Rack, or the Carving Set.  These Thanksgiving essentials will simplify your holiday meal preparation.  Schedule early to have yours in time for Thanksgiving!

What’s FREE in November?

'Tis the season for holiday baking! Cool your freshly baked treats on our Stackable Cooling Rack, FREE when you spend $60 or more!  The special DOES NOT apply to individual orders placed through my website.  You must contact me directly to take advantage of this special!
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	October’s Featured Recipe: Beefy Eyeball Tarts

Cream Cheese Tart Shells:

1/2 cup butter, softened
1-1/2 cups flour

3-oz. pkg. cream cheese, softened
1/8 tsp. salt


2-3 Tbsp. milk

Combine butter and cream cheese until well mixed and beat in milk. Add flour and salt, mix well and shape into a ball. Chill at least 2 hours. Using about 1 tablespoon of dough, form into a small ball and press into Pampered Chef Miniature muffin cups. Bake at 425 degrees 4-6 minutes until light golden brown. Cool. 

. 

Filling 
24 fully cooked frozen meatballs, thawed

1/3 cup salsa OR 1/3 cup processed cheese spread

24 small slices of mozzarella cheese

sliced pitted ripe olives


Spoon a small amount of salsa OR cheese spread in the baked tart shells. Top each with a thawed meatball. Bake at 350 degrees 15 minutes until heated. Top each meatball with a piece of cheese and place a ripe olive slice on the sour cream to create the eye. The cheese will melt and help hold the olive on the tarts. 

Makes about 24


Want more great Halloween Recipes?  Watch for them on my website throughout the month of October.  September’s Feature Recipes will be left up on my website for another week.  If you’ve made them, let me know how you enjoyed it!  If you haven’t, try them!  www.pamperedchef.biz/rwester !!!
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
