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Thank you for visiting my booth!
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If you are interested in receiving specials and coupons from me in the future, please help me keep my costs to a minimum and drop me an email.  This is my home business and every little bit helps me and my family!  Thank you!  My email is apopham@tds.net


� HYPERLINK "https://www.pamperedchef.com/graphics/logos/tpc_horiz_logo_bw.tif" ���





July Host Specials:      The New Salad & Berry Spinner for $20 OR the New Salad Choppers for $10  Book a show before July 15 and get ½ half the hostess price! (Must have a show of $400 or more!)   Guest Specials: Buy one get one half off Outdoor Plates and Utensils!
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Berry & Kiwi Salad with Sweet Balsamic Dressing


Dressing  


1/2   cup (125 mL) white balsamic vinegar 


2   tbsp (30 mL) sugar 


1/4   cup (50 mL) heavy whipping cream 


Salad  


 Almond Clusters (optional, see Cook's Tips) 


1   small head Boston or Bibb lettuce 


1   cup (250 mL) strawberries, hulled and halved 


1   cup (250 mL) blackberries or blueberries 


2   kiwi, peeled and cut into wedges


1. For dressing, whisk vinegar and sugar in (1.5-qt./1.5 L) Saucepan using Silicone Sauce Whisk. Bring to a boil; reduce heat to medium and cook 6-8 minutes or until mixture is reduced by half (1/4 cup/50 mL). Slowly whisk in cream; cook without stirring 2 minutes. Remove from heat; cool. Cover; refrigerate until ready to serve. 


2. If desired, prepare Almond Clusters and set aside. For salad, discard any bruised outer leaves from head of lettuce. Gently wash lettuce and berries in separate colanders of Salad & Berry Spinner; spin dry. (Keep the small lettuce leaves whole and tear larger outer leaves, if necessary.) For each serving, place lettuce into serving bowl. Arrange strawberries, blackberries and kiwi over lettuce. Drizzle with about 1 tbsp (15 mL) dressing; serve with Almond Clusters, if desired. (Cover and refrigerate any remaining dressing for another use.) 
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Save $5 on your next purchase


Of $30 or more!





April Popham, Independent Kitchen Consultant with The Pampered Chef


678-386-7072  apopham@tds.net


www.pamperedchef.biz/aprilpopham


Buy our products, they will change your cooking; Try our business, it could change your life!





August Host Specials!


60% off TWO Forged Cutlery Knives


Also, as host choose from NEW knives being introduced in September!  Book a show to buy products before they are released!


                   �


Guest Specials are 20% ALL Forged Cutlery Knives! (New ones from September catalog not included.)








