
Fresh and Fast News from
[NAME]
[PHONE]
[DISPLAYEMAIL]
[WEBSITE]


Catalogs 

· Click here  to view our New Spring/Summer Catalog!
· Click here to view our New release mini-catalog!
Specials
· March Host Special - Bamboo Products for 60% off - Click here 
· March Guest Special - FREE Bamboo Spoon Set w/$60 purchase - Click here
· April Host Special - 60% off your choice of Salad & Berry Spinner, Colander & Bowl Set or Collapsible Serving Bowl - Click here

 HYPERLINK "https://www.pamperedchef.com/images/cc/us/pdf/hs_08apr.pdf"  
· April Guest Special - Get the Herb Keeper or Measure, Mix & Pour for FREE with your $60 purchase - Click here
Take Our Business for a SPIN!
Start your Pampered Chef business March 16-April 14, and you will receive the Salad & Berry Spinner and Bamboo Salad Tongs for FREE when you qualify within your first 30 days.  Click here for more information and contact me at [PHONE] or [DISPLAYEMAIL] for more information!
 

Outlet Bargains
New specials are being added to the outlet all the time!  Order early and check back often!  Click here to check it out!
 

Quick Tips
Easy Icing Recipe
Next time you bake a cake, try this Quick Chocolate Ganache in place of frosting!  Microwave 8 oz. frozen whipped topping and 1 cup semi-sweet chocolate morsels in Classic Batter Bowl until melted; whisk until thick using Stainless Whisk. Pour over cake. Garnish with fresh berries or chopped nuts
 

Greek Salad Dressing Recipe
Combine 3 tbsp. red wine vinegar and 2 tbsp. olive oil in Measure, Mix, & Pour™. Add 1 tbsp. Greek Rub and 1 tsp. sugar. Mix until blended. Refrigerate until ready to use.
 

Preparing Easter Eggs
Boiling up a dozen eggs for Easter Egg dyeing?  Or maybe you crave some egg salad sandwiches.... either way, here are some tips from the American Egg Board on hard-cooking eggs.
 

CUSTOMER SERVICE
For any needs or concerns, please feel free to contact me directly at
[PHONE] or [DISPLAYEMAIL]

~OR~
For returns or exchanges, please make sure you have your receipt handy and contact our Customer Service Department at
888-OUR-CHEF (888-687-2433) 7 am – 10 pm (Central Time) or via email at solution_center@pamperedchef.com

You are receiving this newsletter because you have been a past customer, a past host, or you have asked for information about The Pampered Chef®.  If you would like to be removed from this mailing, please reply with "Remove" in the subject line.
