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	October

No tricks, just treats for our hosts!!
In October save 60% on one of these signature Stoneware pieces!

Pay only $26!!



Pay only $11.75!!

I still have plenty of dates available.  Of course, you can always do a Catalog show to get the same AWESOME benefits!

	Just want to order this month?  Take your pick of fresh Cranberry at incredible savings!!
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Get 1 for $12.50 or 2 for $24, NO LIMIT!! Call or email me with your order to take advantage of our October Guest Special.  
	How would you like a debt-free Christmas?

[image: image8.wmf]
That’s exactly what I have been able to do.  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.  

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.
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Round-Up from the Heart

For the past 4 years you have helped me feed families in need by collecting our Stoneware Heart Molds, rounding up your orders to the next dollar, and purchasing our beautiful Heart trivets.  Two dollars of the purchase price of our trivets goes to America’s Second Harvest—the nation’s food bank network.  Round-Up from the Heart is a national campaign with a local impact.  By purchasing our Round-up trivet you are supplying 32 meals for a family in need in your local area!  So stock up your gift closet this fall with these wonderful trivets.  They make great gifts for your child’s teacher, postal worker, beautician, cousin or other people on your giving list. 

 I have pledged to raise $200 this fall to help feed several families this holiday season.  Please help me by purchasing 2, 3 or more of these beautiful cast iron trivets.

	Host and save for the holidays!

Entertain with ease with our gorgeous Simple Additions.  Host an Entertaining Show and learn new ways to decorate your table and simple appetizer recipes to serve at your holiday parties.



I still have plenty of available dates for November.

Check my website www.pamperedchef.biz/sandrak and go to my News Page to view the open dates!

	August Host of the Month

Birdie English is my top host in August with sales of $687.37 (before tax and shipping).  Birdie approached me at a restaurant because she had been looking for a consultant.  I’m glad she did!  We have since grown to be good friends.  We made the Asian Pork Noodle Skillet at Birdie’s show and her friends were scraping the bottom of the bowl!! ☺  Congratulations, Birdie!!

September Host of the Month

I am still closing a few September shows.  I don’t want to be one month behind, but what can you do?!  So far, it looks like JoAnn Garcia will be the September host.  However, if any of my other shows come through with outside orders it is anybody’s month!  

Will you be next?  What does it take to host a party?  Invite your friends and family over for a party and buy the ingredients for 1 recipe.  It’s that simple!
	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

Bamboo is a grass not a wood material. Bamboo is a more renewable resource - bamboo grows like wildfire and re-grows rapidly (in 2-3 years) as opposed to a tree which takes 20-30 years 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.

	October Featured Recipe ~ Quick Microwave 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 lbs 99% lean ground turkey

2 tbls olive or canalo oil                                                      3 cloves of garlic, pressed

¾ tsp. Salt                                                                         2 tbsp Southwestern Seasoning Mix

2 tbsp flour                                                                        1 can (28oz) diced tomatoes, undrained

1 can (15oz) black beans, drained and rinsed                     1 can (16oz) chili beans in sauce, undrained

½ cup hot water

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

Check my website for additional Deep Covered Baker recipes.
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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 click Unsubscribe, 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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NEW!
Save more

Large Round Stone " than $17;

with Handles
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