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	OCTOBER NEWS

From The Pampered Chef!

www.pamperedchef.biz/rwester
	Rita Wester 
Your Future Director
      & Recruiter
817-909-0288 (cell)

rwesterpchef@yahoo.com

	Fall is here!  Have your own Cooking Festival and I’ll whisk up a delicious concoction for you, your friends, and your family!  Just look at the Fabulous Host Specials available in October!

	The $65 Deep Covered Baker
 ~ Only $26 ~
or
The NEW Large Round 
Stone w/ Handles 
~ Only $11.75 ~
and
Receive the NEW Bamboo Serving Set FREE with 12 orders!
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60% OFF in October !! 
Schedule your cooking or catalog show today!

	Spooktacular Specials for Everyone!

NEW! Striped Kitchen Towel Sets and Oven Mitts!

	Cranberry and white Dobby weave striped towels add a splash of color and cheer to your kitchen.

• ONE set of two
  You pay $12.50! (A $14.50 value!)
• TWO sets of two
  You pay $24! (A $29 value!)
	NO LIMIT !
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	Extra-long Oven Mitt offers added protection around the thumb and hand areas to keep your hands safe.

• You pay $12.50 for ONE.
    (A $14.50 value!)
• or $24 for TWO! (A $29 value!)

	Host a show in October. Have one of your friends host a show in November, and you receive BOTH Monthly Host Specials!  What’s November’s special?!
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	November is Simple Additions Month
20% to 60% Savings for EVERYONE!!

Want to save big bucks on your entertaining and serving pieces?  Book a cooking show in November and receive one of the fabulous pieces shown on the left, at 60% off!

In addition, you can save over 40% on most of our other Simple Additions product line!  Your table will never be more beautiful! Contact me for details!

Everyone will be receiving 20% off on most of our other Simple Additions.  I’ll share more info with you soon!


	Congratulations to Monica K. Monica received over $969 in products for $271 by hosting a show (a $698+ savings!!!)  If you know Monica, congratulate her on her incredible free and discounted shopping spree!  If you want a shopping spree of your own, call me!
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	Had YOU been the consultant for Monica’s show, you would have received a $302 paycheck.  So if you or someone you know would benefit from additional income, let’s talk.  If you are curious about The Pampered Chef, dial in to this special recorded message, and see if this business is for you!
          1-866-837-8032              Pass code 1095577# 
Now truly is a great time to start. Extra money for the holidays, a flexible job that fits your family’s schedule and get our Simple Additions Appetizer Plates & Caddy FREE!!! Contact me for more details. 817-909-0288/rwesterpchef@yahoo.com 

	October Featured Recipes!  Fun ideas for delicious meals and get-to-gethers!
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	Spooky Eyeball Tacos
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	Ingredients:

1/4 cup finely diced dried apricots

1/4 cup almonds, chopped

1 tablespoon snipped fresh parsley

2 tablespoons apricot preserves

1 teaspoon Dijon mustard

1 package (8 ounces) Pillsbury Refrigerated Crescent Dinner Rolls

1 4-inch round (8 ounces) Brie cheese, rind included

1 egg, lightly beaten

Crackers, Apple or pear wedges (optional)

1. Preheat oven to 350°F. In Classic Batter Bowl, mix apricots, almonds, parsley, preserves and mustard..

2. Unroll crescent dough on lightly floured Cutting Board. Separate dough crosswise into two squares, pressing seams to seal. Place Brie on one square of dough; set aside remaining square of dough. Trim corners from first dough square, leaving about a 1-inch border around Brie. Scoop apricot mixture evenly over top of Brie.

3. Using Pizza Cutter, cut 8 strips of dough a little less than ¼” wide. Place remaining square of dough over Brie, pinching seams to seal, if necessary.  Using Large Serving Spatula, transfer Brie to Stoneware Small Round Stone. Brush egg over entire surface of dough using Silicone Pastry Brush. Place strips of dough over top to form web design.  Brush with egg.

4. Bake 30-35 minutes or until crust is deep golden brown. Remove from oven to Stackable Cooling Rack; let stand 15 minutes. Serve with apple or pear wedges, or crackers.
	Ingredients:

1 lb. Lean Ground Beef 
1 pkg. (1-1/4 oz.) Taco Seasoning Mix (or our Southwestern Seasoning Mix.  YUM!)
12 Taco Shells
3/4 cup Thick 'N Chunky Salsa
3/4 cup Sour Cream
1 can (2-1/4 oz.) sliced pitted ripe olives
Optional:  Lettuce, Tomato, etc

1. MIX meat and seasoning mix. Shape into 36 (1-inch) balls; place on non-greased, Large Stoneware Bar Pan.  BAKE at 350°F for 15 to 20 minutes or until cooked through. 
2. Fill each taco shell with 1 meatball.  Slightly surround with lettuce, tomato, and other optional ingredients.
3. Drizzle with salsa. 

4. Top with 2 more meatballs, dipped in sour cream.

5. Garnish with olives to make "eyeballs.”
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


