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	Pay full price? Not when you host!

This fall The Pampered Chef is Bling-ing!!  In September, save 60% on any 1 piece or any 1 set of cookware!  Choose from our affordable Professional line, our exquisite Executive line or our Brand NEW Stainless Steel cookware!

 

You don't want to miss out on this AWESOME steal (pun intended).  To view the flyer and really absorb the savings click on this link then call or email me to schedule your Cooking or Catalog party!!  
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Guests at your show can purchase
our Amazing Cookbooks for only $10!!  

You will definitely want to get your hands on our newest cookbook 29 Minutes to Dinner!

Now booking Catalog shows!!  I will give you our NEWEST cookbook if you hold and close your Catalog show within 2 weeks!!
	How would you like a debt-free Christmas?
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That’s exactly what I have been able to do.  Work as little as once a week and you too can have a happy bank account this holiday season.  I’d love to share more about this opportunity with you.  

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.



	
	August Host of the Month

To be announced next month!

Sorry guys!

If you would like to be in the running for the grand prize all you have to do is host a party.  The winner will be drawn by one of my four kiddos on Dec. 31, 2007!!

Don’t miss out!

www.pamperedchef.biz/sandrak

	October

No tricks, just treats for our hosts!!

In October save 60% on one of these signature Stoneware pieces!

As a host you can earn:

· FREE products of your choice

· Half-Price and Discounted Products

· 10% Discount for a Year

· FREE Shipping on your order
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Your Choice
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	Tomato, Basil and Portobello Napoleons
[image: image9.wmf]Dressing
2 tbsp white wine vinegar

1 garlic clove, pressed

¼ tsp Italian Seasoning Mix
¼ tsp salt

1 tbsp Basil Blend Canola Oil or Olive Oil

Napoleons

2 large tomatoes

1pkg (6 oz or about 6 mushrooms) small Portobello mushroom caps

1 log (3.5-4 oz) goat cheese

1/3 cup pine nuts, grated

¼ cup fresh bread crumbs

½ tsp Italian Seasoning Mix

1 tbsp. Basil Blend Canola Oil
4 large Basil leaves, thinly sliced

1.  Preheat oven to 450°F (230°C). For dressing, combine vinegar, garlic, seasoning mix and salt in Small Batter Bowl. Slowly add oil, whisking until well blended. For napoleons, cut each tomato into four 1/2-inch-thick (1-cm) slices. Place tomato slices and mushrooms on Large Bar Pan lined with Parchment Paper. Brush dressing on both sides of vegetables using Chef's Silicone Basting Brush. Bake 20-25 minutes, turning once. Remove from oven; cut mushrooms into 1/2-in. (1 cm) slices using Utility Knife.
2.  Slice goat cheese evenly into eight rounds; form each slice into a ball. Combine nuts, bread crumbs and seasoning mix in shallow dish. Place each cheese ball into nut mixture. Press gently to flatten; turn to coat both sides. Heat oil in Executive (10-in./25 cm) Sauté Pan over medium heat until hot. Cook goat cheese rounds 30-45 seconds on each side or until coating is light golden brown, turning with Small Slotted Turner. Remove from pan.

3.To assemble each napoleon, layer tomato slice, mushroom slices and basil; repeat layers one time. Top with two goat cheese rounds. Drizzle with additional oil, if desired.

Yield: 4 servings 

Nutrients per serving: Calories 260, Total Fat 23 g, Saturated Fat 6 g, Cholesterol 20 mg, Carbohydrate 10 g, Protein 9 g, Sodium 300 mg, Fiber 2 g 

U.S. Diabetic exchanges per serving: 2 vegetable, 1 high-fat meat, 3 fat (0 carb) 

Cook’s Tips: Goat cheese by nature is rather crumbly and tacky. Coatings tend to fall off easily if the cheese is simply sliced into rounds. Forming goat cheese slices into balls and pressing them into the pine nut mixture softens the cheese enough to let the coating adhere. 

To thinly slice basil, stack the leaves and roll them into a tight cylinder. Using the Chef's Knife, slice the roll crosswise into thin strips. This technique is called chiffonade (shif-un-NAHD). 

©The Pampered Chef, Ltd. 2003
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a part of your life.

Without YOU, I’d have NO business in the kitchen!

You are receiving this email because you have requested it at a Cooking Show or through talking with me.  Please forward to a friend! 

If you wish to be removed simply click Unsubscribe, 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.

Every time I go to work it’s a party!

Do you want to party with me?  

I’d love to help you start your very own Pampered Chef business.

September News





September 2007


Celebrating 4 wonderful years in business!





You’re Invited to my Fall Kick-Off party!!





Where: 416 Eagle Flight (call or email me for directions)


When: Sunday, Sept. 2nd at 3pm


Who: EVERYONE!!  If you love to cook or hate to cook, we have the tools to get you in and out of the kitchen fast and with beautiful results!!





We will be sampling the new fall recipes, playing with the new products and winning AWESOME prizes!  You don’t want to miss it.  The Bingo was a BIG hit in March.  The first sheet is FREE each additional sheet is $5.  In March, Michelle G of Cibolo TX won a Cranberry Deep Dish Pie Plate.  Will you be this season’s winner?  � HYPERLINK "mailto:momma_kearns@yahoo.com?subject=Fall Kick-Off Party!!" ��RSVP�, today!
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