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September News

Discover the chef in you!
	Kelly Caraynoff
Future Director
815-467-2291
erkellyc@yahoo.com 
www.pamperedchef.biz/kellycaraynoff 
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	FUNDRAISERS! ! !

Tired of cookie dough, candy bars, rolls of wrapping paper and overpriced dust collector items?  Your organization can earn much needed funds by having a Pampered Chef fundraiser!  Athletics, Schools, Churches or Social organizations…Contact me for more information!!
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Now is the time to purchase your stoneware for the fall cooking season!
Purchase unlimited quantities of our New Traditions stoneware at 20% off!  
Or, Host a show and select one of our stoneware pieces at 60% off!

Cranberry or French Vanilla Stoneware

Regular Price

HOST Gets
60% Off!

GUEST Gets
20% Off!
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If you have your PHD (past host discount), YOU receive an EXTRA 10% OFF!!!
Mini-Baker

$21.00 

$8.40

$16.80

Square Baker

$32.50

$13.00

$26.00

Rectangular Baker

$43.00

$17.20

$34.40

Oval Baker
$33.00

$13.20

$26.40

Deep Dish Baker
$35.00

$14.00

$28.00

Deep Dish Pie Plate
$29.75

$11.90

$23.80

Small Oval Baker
$17.50

$7.00
$14.00



	[image: image8.wmf]This month’s Featured Recipe!
To keep this month’s newsletter short, I have posted the recipe on my website:  www.pamperedchef.biz/kellycaraynoff, under “News”.  Check it out! 
Bean Tips, Techniques & Facts:

Selection & Storage: Buy beans from a busy market with a steady turnover. Freshness counts, even for dried beans. Older ones take longer to cook.  Transfer dried beans to a glass jar and stick a couple of dried Chile peppers in with them. The chilies will keep any pantry bugs from invading your beans. 

To Sort & Rinse: Spread beans out in a single layer & pick out any stones and shriveled or discolored beans. Dump beans into a large bowl of water and rinse. Discard beans that float to the top. Drain.

Soaking: Cover rinsed and sorted beans with 4 times the volume of cold water and set aside 6-8 hours or overnight, until beans have doubled in size. When one is cut open, it should be moist all the way through. Drain and cook as desired. Note: lima and pinto beans do not generally need soaking.
	125 DAYS ‘TILL CHRISTMAS
NOW HIRING HOLIDAY HELP!!!
Schedule your own hours,

Work as little or as much as you’d like, 
Earn FREE products and a great PAYCHECK just in time for the holidays!  Try on our Apron…do 4 shows… 
If it’s not for you…

KEEP your PRODUCTS, your APRON, and your PAYCHECK!!

Call me for more information!
Quiz:

On what day do people drink the most water?

Find out the answer by visiting my website at www.pamperedchef.biz/kellycaraynoff !


Thank you for making me and The Pampered Chef part of your life!
Without YOU, I’d have no business in the kitchen!  Kelly Caraynoff 815-467-2291[image: image3.wmf][image: image4.wmf][image: image5.png]









