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September  News





Chelsea Rustad


Independent Consultant


612-232-3860


chelsearustad@gmail.com


www.pamperedchef.biz/chelsearustad











Welcome to the first edition of my monthly newsletter! Everyone receiving this letter has helped me in some way during my first three months as a consultant, whether by hosting or attending a show or placing an order, so THANK YOU! Without you I wouldn’t have any business in the kitchen.








Hosts of the Month





A special Thank You to all my summer hosts!  My top host was Jenny, who had a $601.07 show and earned $115 in FREE products, 2 half-price items, and a 25% discount on the rest of her order!  If Jenny had been the consultant on this show, she would have made at least $120--all for a couple hours of FUN!


~*~


Congratulations to Heidi Sue and her team walking in the Minneapolis Breast Cancer 3-Day walk.  Their fundraiser had $1894.50 in sales, raising $284.17 for their team!  As a tribute to my aunt Joanne, who just celebrated her tenth year cancer-free, I will be matching this donation, bringing their total to $568.34!!!


~*~


Want to join my top hosts and see your name in print?  Book your show today and find out how easy it is to earn FREE and discounted products!





Super September Specials








Hosts take 60% off any one piece or SET of cookware, including our brand-new, tri-ply clad Stainless Steel Cookware! All cookware includes a Lifetime Guarantee. You also receive the new Skimmer FREE with 12 buying guests.





Guests (and hosts too!) can purchase any spiral-bound cookbook for $10, including the newest Pampered Chef® creation, 29 Minutes to Dinner.  You can also get Asian Seasoning Mix and Southwestern Seasoning Mix for $10!





Fall Kick-Off Show


Sunday, September 9th at 2:00pm





Food, fun, prizes, new 


products, great recipes, 


and a FREE GIFT for 


everyone attending!  Don’t miss it!


Call Chelsea at 612-232-3860 for RSVPs and directions.





New Fall Themes - Personalize Your Cooking Show





Real Food, Real Fast


Family food in minutes





Bites ‘n Bevs


Quick and easy appetizers with flair





Chocolate Bliss


Needs no explanation (





Ceviche-


Style


Shrimp


Cocktail 








1 lb. Shelled, deveined, large cooked shrimp, diced (21-25 per lb.)


½ medium seedless cucumber, diced


2 plum tomatoes, seeded and diced


¼ cup thinly sliced and quartered red onion


¼ cup snipped fresh cilantro


¼ cup lime juice


1 jalapeno pepper, seeded and finely chopped


½ tsp salt


1 medium avocado


Coarse salt, lime slices and whole shrimp (optional)


 


 Directions: 


1. Combine shrimp, cucumber, tomatoes, onion, cilantro, lime juice, jalapeno pepper and salt in Classic Batter Bowl; toss to coat.  Cover, refrigerate up to 1 hour before serving.


 


2. Immediately before serving, dice avocado using Paring Knife and fold gently into shrimp mixture.  If desired, rub gently into shrimp mixture.  If desired, rub the rims of four margarita glasses with one lime slice, then dip into shallow dish of coarse salt; spoon salad into glasses.  Garnish with lime slices and whole shrimp.


 


Yield: 4 Servings








You are receiving this newsletter because you requested it, you hosted or attended a show, you placed an order, or you are my dear family or friend. If you do not want to receive this in the future, please just let me know. 612-232-3860 or chelsearustad@gmail.com
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October’s Outrageous Options


Hosts choose a piece of stoneware for 60% off!


Opt for the Deep Covered Baker or the Large


Round Stone 


with Handles.


Plus receive the 


Bamboo Serving 


Set FREE with 


12 buying guests.





Over 60 NEW Products!





Stainless Steel Cookware, Forged Cutlery, Bamboo galore, more colors and patterns for Simple Additions, cranberry color splashes everywhere, new ergonomic handles on your favorite utensils, even improvements on classic stoneware!


Call me today to book your show so you can get these fabulous new products for FREE!





What happens to the retired products? 


Check out the outlet on my website: www.pamperedchef.biz/chelsearustad





Click on “Order Products” in the lower left-hand corner, and enter my name as the host under option #1. The Outlet is the last section of the product page—hurry, because supplies are limitied!
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