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 Empowering Women - Want to know more about The Pampered Chef opportunity. Go by your local Barnes & Noble or Borders bookstore, and pick up a copy of Empowering Women magazine, where The Pampered Chef is August’s featured company! The magazine focuses on independent business owners and offers insight from best-selling authors and experts, including people like Steven Covey!

Round-up from the Heart takes a NEW look September 1st, be one of the first to own the Round-up From the Heart Trivet for $12, PLUS for each trivet sold $2 is donated to America’s Second Harvest Food Bank.   

Recipe of the Month: Lemon Chicken with Cucumber Lime Salsa!
                     Chicken and Marinade 

                                    1 broiler-fryer chicken (4 pounds), quartered

                                    2   lemons                                                                                                                    

                                    3   garlic cloves, pressed 

                                    2   tablespoons olive oil 

                                    2   teaspoons dried oregano leaves 

                                    1   teaspoon paprika 

                                    1/2   teaspoon salt 

                                           1/4   teaspoon ground black pepper
                                              Cucumber Salsa 

                                        1/2   medium unpeeled cucumber, seeded and coarsely chopped (1 cup) 

                                        2   tablespoons coarsely chopped red onion 

                                       1/3   cup pitted ripe olives, sliced 

                                       1/4   cup diced red bell pepper
1. For chicken and marinade, rinse chicken and pat dry with paper towels. Trim any excess fat from chicken. Zest lemons using Microplane® Adjustable Grater to measure 1 tablespoon zest. Juice lemons using Juicer to measure 1/2 cup juice. Place zest and juice in Stainless (8-qt.) Mixing Bowl. Press garlic into batter bowl using Garlic Press. Add oil, oregano, paprika, salt and black pepper; whisk using Mini-Whipper. Remove 2 tablespoons of the marinade and reserve for the salsa.

2. Add chicken to marinade in mixing bowl; turn to coat. Cover; marinate in refrigerator 2-4 hours, turning chicken occasionally.

3. Meanwhile, for salsa, coarsely chop cucumber and onion using Food Chopper. Slice olives using Egg Slicer Plus®; dice bell pepper using Chef’s Knife. Place vegetables in small bowl; add reserved 2 tablespoons marinade and mix gently. Cover and refrigerate until ready to serve.

4. Prepare grill for indirect cooking over medium coals. Remove chicken from marinade; discard marinade. Place chicken, skin side up, on grid of grill using Barbecue Tongs. Grill, covered, 45-50 minutes or until chicken registers 180°F in thickest part of thigh portion and juices run clear. Serve salsa with chicken. 

Yield: 4 servings.  Nutrients per serving: Calories 470, Total Fat 27 g, Saturated Fat 6 g, Cholesterol 150 mg, Carbohydrate 7 g, Protein 50 g, Sodium 520 mg, Fiber 2 g 

Cook’s Tips: Two Cornish hens (about 1¼-1½ pounds each) can be substituted for the chicken. Marinate and grill as directed 30-35 minutes or until chicken registers 170ºF in thickest part of breast portion and juices run clear. 
Thank you for making The Pampered Chef and me part of your life!

Without YOU, I’d have no business in the kitchen!  Brooke Bauman 509-467-1764
September News


Discover the Chef in you!!





Brooke Bauman


(509) 467 – 1764


brookeskitchen@hotmail.com





www.pamperedchef.biz/


bbaumanskitchen
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September Host Special: Hosts have their choice of one of the New                                                                         


                                    Traditions Stoneware pieces at 60% OFF!


                                            


                                    Guest Special:  New Traditions 


                                               Stoneware is 20% OFF!                                  
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October Host Special: Hosts have their choice of one of the knives from 


                                      the NEW Forged Cutlery at 60% OFF!  





                                   Guest Special: Purchase $60 or more


                                            in products and receive our new and  


                                                improved Bar Board FREE! 
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Other Pampered Chef News


It’s time for a new catalog!! The Pampered Chef will be discontinuing 50+ items on August 31st, to make room for 50+ new and exciting products!! Contact me for a preview of the new catalog or check out my website on September 1st.





Join the Pampered Chef Now, & Receive Forged Cutlery FREE! 


Receive $145 worth of New Forged Cutlery when you join in August and Qualify. (You must submit 4 shows or $1,250 in sales by Sept. 30, 2006) 





Tip of the Month: Take your bananas apart when you get home from the store. If you leave them connected at the stem, they ripen faster.





Website: Be sure to check out my website monthly for great recipes and tips! Add me to your favorites while you’re there.  www.pamperedchef.biz/bbaumanskitchen
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