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If you refer someone to me who hosts a catalog or cooking show- You will earn a $5.00 Starbucks (or Fred Meyer) gift card. Refer 5 friends who hold shows - $25 card for you! No Limit!
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PLEASE FORWARD TO A FRIEND!

Thank YOU for making ME and [image: image7.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.
July Newsletter


From Rema’s Kitchen! 





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


� HYPERLINK "http://www.pamperedchef.biz/remaroll" ��www.pamperedchef.biz/remaroll� 
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July Guests


July Guests Get Great Deals!





FREE�Pinch Bowl Set�with $60 purchase


(a $15 value!) 





�


Set of four: 1, 2, 4 and 8 oz.


Ideal for prepping and storing liquid and dry ingredients.


Pour spouts neatly add liquid ingredients to recipes.


Include plastic lids to conveniently store ingredients.


Nests with lids to take up less storage space!


Dishwasher- and freezer-safe; bowls also microwave-safe











�
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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.





Red White and Blueberry Trifle


Juicy berries and delicate angel food cake mingle in this impressive and patriotic summer dessert.
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Ingredients:


1 prepared angel food cake (13 oz)


1 qt. fresh strawberries & 3 cups blueberries


1 container (16 oz) frozen sliced strawberries in syrup, thawed


1 lemon


3 containers (8 oz each) blended strawberry yogurt


1 pkg (3.4 oz) white chocolate instant pudding and pie filling


    2 cups thawed frozen whipped topping, divided


�Cut cake into 1-inch cubes ; set aside. Hull fresh strawberries and cut into quarters. Set aside ½ cup of the strawberries and ½ cup of the blueberries for garnish. In Classic Batter Bowl, combine remaining fresh and frozen strawberries; mix well.Juice lemon to measure 2 tbsp juice. In Stainless (4-qt.) Mixing Bowl, whisk yogurt, pudding mix and lemon juice until smooth using Stainless Whisk; immediately fold in 1 cup of the whipped topping.To assemble trifle, place one-third of the cake cubes into Trifle Bowl. Top with one-third of the strawberry mixture and one-third of the blueberries, pressing down lightly. Top with one-third of the yogurt mixture, spreading evenly. Repeat layers two times, spreading last layer evenly using the Small Spreader to create a flat surface.To garnish, fill Easy Accent® Decorator fitted with open-star tip with remaining whipped topping. Pipe whipped topping over top of trifle; garnish with reserved strawberries and blueberries. Refrigerate until ready to serve
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Triple-Citrus Mojitos


�
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Ingredients:


1/2 cup sugar


1/2 cup water


1 pkg (.75 oz) fresh mint leaves (about 1 1/4 cups leaves), divided


1 orange


2 lemons, divided


2 limes, divided


1/2 cup white rum (optional)


5 cups chilled lemon-lime soda





Directions:


1.  Combine sugar and water in Small Batter Bowl. Tear six mint leaves in half and place into Quick-Stir(R) Pitcher; set aside. Finely chop remaining leaves with Chef's Knife and place into batter bowl. Zest orange, one of the lemons and one of the limes using Zester/Scorer; add zest to mint mixture. Microwave on HIGH 2-3 minutes or until sugar is dissolved.





2.  Slice orange, both of the lemons and both of the limes in half crosswise. Reserve half of one lemon and half of one lime for garnish. Juice remaining lemon and lime halves using Citrus Press; add juices to pitcher. Juice orange with Juicer; add juice to pitcher.





3.  Pour mint mixture through Strainer into pitcher; discard chopped mint. Add rum, if desired. Carefully add soda to avoid overflow. Slice reserved lemon and lime halves with Ultimate Mandoline fitted with v-shaped blade; place into pitcher. Place lid onto pitcher and plunge gently. Serve over ice.





Yield:  8 servings
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#1985 Entertaining Set — Was: $60.00   Now: $24.00


Impress your guests with this stunning set. Solid colors compliment any décor in shades of eggplant, sage, cranberry and butternut. Let your creativity take the lead and present your guests with any of your favorites, from snacks and dips to candles and flowers. Set includes Rectangle Platter, 3 Small Bowls and 3 Mini Squares. Dishwasher-safe.





AUGUST IS LOOKIN’ SHARP !�WE’RE SLICING PRICES ON FORGED CUTLERY!�August is the perfect time to stock you Kitchen with our Professional Quality Forged Cutlery Line!�For Hosts (and the past Host the show was booked from) receive our THREE MOST POPULAR, Lifetime-guaranteed, forged cutlery knives at 60% off!  OR, select from TWO NEW FALL PRODUCTS* that aren’t available in this season’s product line!


*New fall products will be announced this month at our National Conference.  I’ll update you toward the end of July with the new products, and a list of items scheduled to be discontinued.








July Host Special:


HOST A SHOW IN JULY TO RECEIVE MORE FREE PRODUCTS!


Guest�Sales�
Free Product Value Cooking Show*�
Plus July’s Bonus Free Product Value�
Total July Cooking Show*�Free Product Value�
�
$1,000+�
$215+�
+ $100 MORE!�
= $315+�
�
$900�$800�$700�
$190�$165�$140�
+ $75 MORE!�
= $265�= $240�= $215�
�
$600�$500�
$115�$90�
+ $50 MORE!�
= $165�= $140�
�
Plus, purchase the Outdoor Party Sticks for just $15.60.





(a $39 value!)�
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Plus...receive the Striped Kitchen Towel Set FREE with 12 or more buying guests. �
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Plus...


•	Up to 4 half-price products.


•	Up to a 30% discount on other purchases at your Show.


•	A 10% discount for a full year.


•	Free shipping on your order


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!














