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	September News
Discover the chef in you!
	Rita Wester 
Future Director
817-909-0288 (cell)
rwesterpchef@yahoo.com
www.pamperedchef.biz/rwester 

	This month’s newsletter is focused around the letter S!
September’s newsletter introduces over Sixty New Products, including the new Stainless Steel Cookware; Superb Savings for everyone; Special offers for Starting your own Pampered Chef business; Secrets about Sugar, Succulent recipes…and So much more!  Soooo, Enjoy!

	Would an extra $2000 help your family through the holidays? 
That's how much you could easily earn with a Pampered Chef business if you get started right now.  Working just 6 times a month in September, October, November and December, our average consultant would earn at least $2000. And that's in addition to the great products you would be adding to your kitchen!  In your business kit, you will receive over $500 in Pampered Chef products, training materials and all paperwork needed to get your business off to a successful start!  And with BRAND NEW PRODUCTS AND RECIPES to share with your friends, they'll be glad to host a show so they can receive free products too!  Want more information?  Listen to our 10 minute information session! Call toll-free: 866-837-8032, and entering the pass code: 1095577.
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	Sign up before September 17th, and as an added bonus, one of our new products, “29 Minutes to Dinner”, will not only help you launch your new business (because your friends will want to know more), but you will receive this cookbook FREE just for trying the Pampered Chef opportunity! Call me for more info!  817-909-0288
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	Host a show in September and receive 60% off!
No time to host a show?  Show a Book!
Cooking Shows and Catalog Show hosts get to reap the rewards of FREE PRODUCTS, 60% off cookware and more!

	
	I cannot remember The Pampered Chef EVER offering cookware at this deep of a discount! And to include the NEW, JUST ANNOUNCED Stainless Steel Cookware too, is absolutely AMAZING!  All of our quality cookware carries a LIFETIME WARRANTY!
Although you can pick from any of our cookware, here’s a Sample of some of our popular pieces at Sixty percent off:
7 pc Stainless Steel Set regularly $450.  Only $180.00!

7 pc Executive Cookware set regularly $345.  Only $138!

Roasting Pan with Rack regularly $145.  Only $58!
Cookware discount prices range from $11.50 to $180, so there are lots of pieces to choose from to fit your budget.  Which type of cookware is right for you and your family?

	· Why Stainless Steel Cookware?
Takes high heat on the stovetop and oven/broiler — up to 500°F.
Dishwasher Safe
Lifetime Guarantee
	Stainless is excellent for browning meat and developing 'fond'. Fond is the browned and caramelized bits of meat stuck to the bottom of the pan after cooking. When liquid is added, the fond comes off the pan and adds great flavor to the recipe. This is referred to as 'deglazing the pan.'

	· Why Executive Cookware?
Nonstick properties make it super easy to clean.
Hard Anodized interior and exterior, reinforced with titanium provides extra durability 
Oven Safe to 400 degrees
Lifetime Guarantee
	If you prefer nonstick cookware, our Executive Cookware has the latest technology for cooking quickly and evenly. With the no-drip flared rims, and with the non-stick coating on the inside, and the outside walls, cleanup is super fast. Your cookware always looks beautiful!


	· Why Professional Cookware?
Nonstick properties
Hard Anodized
Oven Safe to 350 degrees 
Lifetime Guarantee

	For those that don’t “discover the chef in themselves” very often, but still need a good quality set of cookware, this set is for you!
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	OTHER SEPTEMBER SPECIALS!  $10 DEALS!
Discover the amazing flavors in our cookbooks and seasoning mixes!  Select ANY of our cookbooks for only $10, NO LIMIT!  This includes our BRAND NEW “29 Minutes to Dinner” Recipe Book!  Our cookbooks also make an excellent fundraiser. Contact me for details! Remember, you can view all of our cookbooks under “our products” on my website:  www.pamperedchef.biz/rwester! 
CAN YOU SAY CHRISTMAS SHOPPING!
Want another deal? 
Get our Asian Seasoning and Southwest Seasoning Mixes as a SET for $10!

	Recipe of the Month!
JERK CHICKEN SALAD 
Ingredients:
1 tablespoon Garlic Oil or olive oil 
1 tablespoon Jamaican Jerk Rub 
1 pound chicken tenders 
1 medium pineapple 
1 red bell pepper 
3 green onions
2 heads romaine lettuce 
	

1 can (15 oz) black beans, drained 
6 slices bacon, cooked, drained and crumbled

For Dressing:  (see note below)
2 limes 
1/3 cup reduced-fat mayonnaise 
2 tablespoons pineapple preserves 
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Turbinado sugar is a delicious alternative to table sugar.

	
     In Classic Batter Bowl, whisk together oil and jerk rub with Stainless Whisk. Add chicken tenders; mix well to coat and set aside. Peel pineapple and cut in half lengthwise with Santoku Knife; reserve half for another use. Cut remaining pineapple in half lengthwise and remove core. Slice crosswise into ¼-inch slices. Heat Grill Pan over medium heat 5 minutes. Add chicken; cook 3-5 minutes on each side, turning once. Remove from pan. Add pineapple to pan. Cook 1 minute on each side, turning once; remove from pan. Cut chicken into bite-size pieces using Utility Knife; set chicken and pineapple aside. 
     Thinly slice bell pepper and the light and white green parts of the green onions on Cutting Board with Measure Cups using Santoku Knife. Arrange 12 large lettuce leaves around Simple Additions® Large Platter. Chop remaining lettuce; set vegetables aside. Drain and rinse beans using Strainer; set aside. 
     For dressing, zest one lime using Microplane® Adjustable Grater. Juice both limes into Small Batter Bowl using Citrus Press. Add lime zest, mayonnaise and pineapple preserves to batter bowl; mix well. 
     Layer chopped lettuce, beans, bell pepper, chicken, pineapple, bacon and green onions over each lettuce leaf. Drizzle dressing over salad.

Note:  I personally do not find that the dressing makes enough and would recommend that you double…even triple it!
	Turbinado crystals are much larger, and made at an earlier period in the sugar cane processing method, therefore retain some of the flavor of molasses, a natural byproduct of the sugar process, making it a desirable addition to tea or coffee.

It is considered by some to be “healthier” since it receives less processing than does white sugar. 

Because it is a little moister than white sugar, it is recommended to store it in an airtight container to prevent over-hardening.

The Name Brand, “Sugar in the Raw” is certified kosher.

	To keep this Newsletter short, I only featured two of our sixty new products!  Want to see them all?  Drop me a line and request a catalog, visit my website www.pamperedchef.biz/rwester and take a sneak peak; then book your own show and get them for FREE!!

	
In the first paragraph of this email, there were how many large S’s ?  Call or email me with the answer and receive your FREE Pampered Chef gift!

	Thanks for allowing me the pleasure of being YOUR Pampered Chef Consultant.  
Without YOU, I’d have NO BUSINESS IN THE KITCHEN!    Rita Wester  ~  817-909-0288


