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	Pampered Chef News February 2008 edition
www.pamperedchef.biz/crystalscookingnow
	Crystal Wiese

(217) 854-7160 (home)

(217) 415-5228 (cell)

	Dear hosts, guests, friends & family!
Welcome to the February edition of your Pampered Chef News!  This edition will feature recipes, product tips, upcoming host & guest specials & more! February is the month of love & I hope that you have lots in your life!

I am so excited about what The Pampered Chef® is doing for us right now! They are bringing out new materials, products and training to help me become an even better consultant for you! They have also introduced a brand new type of theme show that I can offer you & I am so excited about this!  I’ll tell you a little more about this later.

I want to thank each & every one of you for taking the time to read my newsletter. I love to hear feedback, so send me a note to let me know what you think. Please forward this along to anyone that you know who could benefit from reading it.

See you at the table ~ Crystal

	Upcoming Specials…..February 2008

	For Our Hosts!

[image: image3.emf][image: image4.emf]In February, you get to choose your sale! That’s right, everything is on special when you host a Cooking or Catalog show during the month of February! You can choose any TWO products from our current catalog for 60% OFF EACH!

As an added bonus, when you have 12 or more buying guests with your show, you will receive one Mix ‘N Scraper for FREE! Choose Cranberry or White!
	For Our Guests!
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In February, when you purchase $60 or more in products, you will receive either the Sweet Caramel Sprinkle or Sweet Cinnamon Sprinkle for FREE with your order! 

[image: image6.png]hef

discover the chef i you



Also receive the 7" Serrated Spreader from our Bamboo Serving Set! 

	When you host a Cooking Show on one of the following dates, I’ll provide a dessert for FREE with your show!  Pick from: 5th, 9th, 13th or 20th.

Call me or click here to reserve YOUR Cooking Show date!

	Don’t want to book a show?  Show a book! Catalog Shows are eligible for the same host & guest specials as Cooking Shows each month!

	Quick Tip: When grating cheese using our Deluxe Cheese Grater, microwave your chunk of cheese for 3-5 seconds before grating. This will help liquefy the oils in the cheese which will make it easier to grate! Also, don’t press so hard! You don’t want to squeeze the cheese, you want to grate it! 
	Did you know? All Pampered Chef products come with at least a year warranty (excluding Pantry items)! Many products have a longer warranty than that! Save those receipts! If you need a copy of your receipt from a show that you’ve been at with me, contact me & I’ll get you one!

	POWER COOKING!
At the beginning of this newsletter, I mentioned a new theme show idea that I love and I think you will, too!  It’s called “Power Cooking”. We start with a base recipe that makes three meals & then prepare one to sample at your Cooking Show. The other two recipes go in the host’s freezer for later. 

I think it’s an amazing way for busy families to reconnect over a home cooked meal.  

How about scheduling your “Power Cooking Show” today? If you are interested in this type of Cooking Show & want to get yours scheduled, call or e-mail me!

	Tempt your taste buds!

This is a fantastic cold weather recipe!  It’s also easy to make & very affordable!  All very important things in my house (and probably yours, too!)

Smashed Potato Soup from The Pampered Chef’s It’s Good for You (pg. 59) cookbook

	½ c. coarsely chopped carrot
½ c. coarsely chopped celery
1 (1 lb, 4 oz) pkg. refrigerated mashed potatoes
1 (14½ oz.) can 99% fat-free chicken broth
1/2 c. fat-free milk
1 garlic clove, pressed
	1/4 t. salt
1/8 t. ground black pepper
1/2 c. reduced-fat sour cream
2 T. snipped fresh parsley
Optional toppings: sliced green onions, reduced-fat shredded cheddar cheese and crisply cooked, crumbled turkey bacon

	1. Coarsely chop carrot and celery using Food Chopper. Place mashed potatoes in Medium (3 qt) Saucepan. Gradually add broth and milk, whisking until mixture is smooth using Nylon Spiral Whisk. Stir in carrot, celery, garlic pressed with Garlic Press, salt and black pepper. Bring to a boil; reduce heat. Simmer, uncovered, 10 minutes.

2. Remove from heat; stir in sour cream and parsley. Ladle soup into bowls; top with desired toppings. 

Makes 4 servings. 

To make in the Deep Covered Baker in the microwave:
Sauté the carrots, onion, and celery in the DCB - covered - for about 4 minutes. Add all the rest of ingredients, except sour cream & parsley, and heat in microwave for about 8 minutes (covered). Add sour cream, heat for 2 more minutes, and then add parsley. Stir, and serve.

A great side to this soup is garlic pull a-parts! 

Use one can of refrigerated biscuits, 1 clove of garlic, Italian Seasoning, ¼ c. grated Parmesan Cheese & ½ stick of butter. Melt the butter in 8” Sauté pan. After butter is melted, add the garlic, pressed with our Garlic Press. Quarter the biscuits & add to pan.  Sprinkle with Italian Seasoning & cheese, then bake until biscuits are cooked through & golden on top.

	Wedding Season is coming & I can help!
Whether you are the engaged couple or know someone who is, I can help! If you are in charge of throwing the couple a wedding shower, I can help!  I can offer to help with wedding registry set-up, questions that you may have, or maybe you’re interested in throwing the couple a Pampered Chef Wedding Shower.  I can also help you select a shower or wedding gift that is sure to please!

In any case, I am here to answer questions, offer suggestions & be of assistance. Call or e-mail me today!
	Round Up From The Heart®
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More than 33 million Americans do not know where their next meal will come from. Over 9 million of them are children. You can make a difference in the fight against hunger! 

Join The Pampered Chef's Round-Up from the Heart® charitable giving campaign to benefit America's Second Harvest nationwide network of food banks. Each time you round up your order to the nearest dollar amount or more, or purchase our collectible trivet, you will be contributing to a food bank in your community.

This beautiful copper-plated trivet is just $12. Use it as a decorative accent in your home or use it to stylishly protect tables and countertops from hot Stoneware, bake ware and cookware. 

	Could you use some extra spending money? Love our products but don’t want to pay full price? Need some ‘you’ time?  The Pampered Chef® could be just what you are looking for! Our New Consultant kit is just $155 with over $500 worth of products included!  I can help you get started today!

With The Pampered Chef® you can earn the income that you want but still be there for your family. You have the ability to purchase the new products for ½ price or earn them for free! You can have a night out and make money at the same time!

The Pampered Chef® has many ‘aprons’ available! Which one will you wear? Contact me today & I can answer any questions that you may have.

	With Spring around the corner, so are discontinued products!  
If one of these items has been on your “Wish List for Later”, NOW is LATER! These products will be available, while supplies last, through February 29th! Contact me today to place your order!

	Entertaining

Large Square Platter #1942

Colored Small Bowls (set of 4) #2029

Wine Bottle Opener #2155

Tiles Paper Cocktail Napkins #2176

Tiles Paper Dinner Napkins #2178

Oil Dipping Set #2310

Large Serving Tongs #2565

Barbecue Fork #2693

BBQ Tools Bag #2699

Cranberry Vine Guest Towel Set (set of 2) #2989

Cheese Bistro Set #9565

Trends

Hold ‘N Slice® – Cranberry #1102

Skinny Scraper – Cranberry #1666

Classic Scraper – Cranberry #1667

Small Mix ‘N Scraper® – Cranberry #1668

Mix ‘N Scraper® – Cranberry #1669

Kitchenware

Stainless Double Balloon Whisk #1765

4-Piece Colander & Bowl Set #2795

Lid Set #2798

Hand Soap & Lotion Set #2977

Cutting Edge

Steak Knife Set #1035

Serrated Bread Knife #1285 

Bakeware

Springform Pan Set #1541

Nonstick Cake Pan Set with

Bonus Checkerboard Insert #9611

Gifts

Festive Desserts Set #2152


	Stoneware

Oval Baker #1300

Small Oval Baker #1316

Deep Dish Baker #1317

Small Oval Baker – Cranberry #1334

Small Round Stone #1375

Mini-Baker #1395

6-Cup Muffin Pan #1468

Cookware

Professional Grill Pan #2385

Professional 4-Piece Set with

Bonus Nylon Tool Set #2760

Professional 6-Piece Set #2761

Professional Small Sauté Pan #2762

Professional Stir-Fry Skillet #2763

Professional Family Skillet #2764

Professional Clear View Glass Lid #2765

Professional Casserole with Lid #2766

Professional Double Burner Griddle #2767Professional Covered Stockpot #2768

Professional Large Covered Skillet #2769

Cookbooks /Pantry

Season’s Best® Recipe Collection

(Fall/Winter 2007) #1891

Great Grilling! Seasoning and Recipe Collection #2119

The Pampered Chef® Let’s Eat! Cookbook #2221

The Pampered Chef® Turkey Basics Recipe Card Collection #2844

The Pampered Chef® Great Grilling Recipe Card Collection #2848

Chipotle Ranch Seasoning Mix #9648

Zesty Guacamole Seasoning Mix #9710

Bell Pepper & Herb Rub #9735

	Don’t Forget the Outlet!

Retired products sometimes make their way to the on-line outlet!  You can access the outlet through my website: www.pamperedchef.biz/crystalscookingnow & select ‘Order Products’, then select Option #2, then select ‘click to continue’. From the left, select ‘Outlet’. Now you are now ready to shop!  Make sure to bookmark my page & check it often to see if that one item that you NEED to have is there! 

Here are some of the items there now: Kid’s Apron & Chef’s Hat – now $8.00! (was $20), Lift ‘N Serve – now $11.75! (was $19.50), Mini Fluted Pan – now $13! (was $33) – Don’t miss these great deals!

	Thank YOU for making ME and [image: image1.png](Pampered Chef



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 here 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.


