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PLEASE FORWARD TO A FRIEND!

Thank YOU for making ME and [image: image5.png]?;’ﬁ%ered Chef’



 part of your life.

Without YOU, I’d have NO business in the kitchen!
I love what I do and you can too!
I’d love to help you start your very own Pampered Chef business.

Rema Roll
(503) 317-5824
Remar5@comcast.net
www.pamperedchef.biz/remaroll 

You are receiving this email because I felt you might enjoy the monthly information and recipes.  If you wish to be removed simply reply to this message 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.
January Newsletter


From Rema’s Kitchen!





Rema Roll (503) 317-5824 � HYPERLINK "mailto:remar5@comcast.net" ��remar5@comcast.net� 
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Upcoming Specials


February Hosts will be able to save 60% on any 2 products from our catalog.  This is a wonderful time to host a show and save on the items you really want but have been holding off.  Another great special is that EVERY buying guest receives the 7” Serrated Spreader from our Bamboo Serving Set FREE! Another guest special is that with every order over $60 – you can choose the Sweet Cinnamon Sprinkle or the Sweet Caramel Sprinkle FREE!   


Visit my website for more details on must-have products for your kitchen…. � HYPERLINK "http://www.pamperedchef.biz/remaroll" ��www.pamperedchef.biz/remaroll�








January Guests get 20% off stoneware – no limit! 


This is the time for all you stoneware lovers!


�


Hosts in January will receive an additional $50, $75, or $100 in FREE Products! And, when you have 12 or more orders at your show you will receive the Pizza Cutter for FREE!


             ��





January Guest Exclusive! As a January Show guest, you can purchase an exclusive cranberry Simple Additions® Heart Dish for only $10 (a $14 value – save $4!) with your Show order!


�








� EMBED Word.Picture.8  ���





�


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.





2008 RESOLUTION – A HEALTHIER ME!!


� INCLUDEPICTURE "http://tbn0.google.com/images?q=tbn:PbjVhlPB3m9kkM:http://depts.washington.edu/hswork/phblog/fiveaday.jpg" \* MERGEFORMATINET ���


It’s that time of year again when many of us focus on healthier eating habits. I will be focusing on preparing and eating healthier snacks. Although I am not giving up my beloved awesome chocolate desserts – see the next page for a wonderful dessert. I will be limiting the amount of times I indulge. I will be making it easier for me to eat healthier on a daily basis. I have many tools that make this so much easier. It is easier to eat healthy when your veggies are attractive and appealing. The Pampered Chef tools make it easy to “pretty up” veggies quickly and easily.


If you are interested in a Healthy focus cooking show – please let me know- my “It’s Good For You” show showcases tools and tips to make it easier to stay on a healthy eating plan.
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Warm Nutty Caramel Brownies


A nut topping, chocolate caramel candies, and a chocolate drizzle all top these decadent brownies with a hidden candy surprise!!!





Preheat oven to 375°F. Lightly brush Large Bar Pan with oil using Chef’s Silicone Basting Brush. In Classic Batter Bowl, combine brownie mix, water, oil, eggs and ¼ cup brown sugar & mix. Fold in 1½ c. choc. chips, pour batter into bar pan, spread using Small Mix ’N Scraper.





Chop 1-cup nuts using Food Chopper. Combine half of nuts & ½ cup brown sugar; sprinkle evenly over brownie batter. Bake 20-22 minutes or until wooden pick inserted in center comes out clean.





Meanwhile, using Utility Knife, cut 16 chocolate covered caramels (like Rollos) into quarters. Place ½ cup chocolate chips in Prep Bowl; microwave 1 minute or until melted, stirring after each 20-second interval. Spoon melted chocolate into resealable plastic bag; set aside.





Remove bar pan from oven to Stackable Cooling Rack. Immediately press remaining 24 caramels evenly into brownie. Sprinkle quartered caramels and remaining nuts over brownies. Trim corner of chocolate-filled bag with Kitchen Shears; drizzle chocolate evenly over brownies. Cut into squares; serve warm using Mini-Serving Spatula. Serve with ice cream, if desired.�
�
�
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WHAT TO DO WITH ALL THE LEFTOVER CANDY CANES? 


� INCLUDEPICTURE "http://tbn0.google.com/images?q=tbn:ucs1tbrP2ZzuLM:http://images.christmastimeclipart.com/images/thumbs/x2900112aa1.jpg" \* MERGEFORMATINET ���


Make Candy Cane sugar!


Grind any leftover candy canes and mints to a fine powder in a food processor (you can add a little powdered sugar if they are sticky). Then use this mint sugar year-round in baking recipes. It gives a nice mint hint when added to cakes and cookies and is great when sprinkled on frosted cupcakes or cakes.





No Punch Champagne


1 lemon, 	1 lime				


1 bottle (25.4 ounces) alcohol-free white wine, chilled


1 quart (32 ounces) ginger ale, chilled


Thinly slice lemon and lime. Pour wine and ginger ale into Quick-Stir(R) Pitcher; mix well. Pour into glasses; garnish with lemon or lime slices. Serve immediately 


� INCLUDEPICTURE "http://tbn0.google.com/images?q=tbn:wth0eE5oaOiRIM:http://www.clipsahoy.com/clipart2/as2125.gif" \* MERGEFORMATINET ���








January Specials





The Host special for January is more 


FREE PRODUCTS!


When you hold a show with $500 worth of guest sales – you will receive an extra $50 in free product value- that would be a total of $140.00 in free items for you!


���
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I’ve got dates available on my calendar so contact me now to schedule your party.





Remember, you can still take advantage of these great specials when you host a Catalog Show too!  Catalog Shows are always available and always welcomed!
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