IT IS TIME TO CELEBRATE!!!  
WOW!  Do we ever have a lot to celebrate at the Pampered Chef!  Not only do we have our new fall products coming out, but we have new shows, too!  And we just got up to a 5% raise – and you could, too!  The fall season is titled "CELEBRATIONS" and we are celebrating with 3 exciting new shows with brand new recipes that we can make in your home in addition to the traditional favorites.  I recently returned from Pampered Chef’s National Conference in Chicago, and I am so excited about all our incredible happenings!  The fall season is a time to celebrate - school starting, holidays around the corner, and most importantly, time for family and friends.  Why not invite some friends/family to your home and let me come show you some easy recipes and tools to make life in the kitchen more fun while including your children in the preparation of your meals?  

After all, Pampered Chef is all about bringing families back together at the dinner table.

   In this newsletter issue you'll find:

· New Fall Theme Shows 

· New Fall Products 

· New Happenings

· August Specials – Simple Additions savings ADD UP! 

· September Specials – Book your show today! 

· Pampered Chef Business opportunity – make even more $!!

· Product Tips

· A “Dreamy” Recipe

NEW THEME SHOWS:
Simply Stunning Appetizers (featuring cheesy spinach pinwheels)
Fast Family Favorites (featuring a new fajitas recipe)
Gifts To Go (featuring a batter bowl brownie gift plus so much more)
 

NEW FALL PRODUCTS: 
Check out these new items on our website at www.pamperedchef.com
Hunter Green Stoneware Crock - $20.00 (looks great as a Packer’s gift with last season’s yellow crock!)
Hunter Green Deep Dish Baker - $32.00 (this season only)
Hunter Green Mini Baker - $20.00 (this season only)
Good Company Beer Bread Mix (two mixes in a box) $8.75
Cake Stencil Set - $11.00 (decorate a cake with ease!)
New non-stick Springform Pan Set w/Glass Bottom & handles - $30.00
New flexible silicon Hot Pad/Trivet - $9.75 (heat resistant to 675*F)
Simple Additions Fondue Accessory Set $25.00
Simple Additions Accessory Forks - $7.25 (also great for cheese & sausage trays)
Simple Additions Black Triangles (2) - $22.50
Creative Cutters Set (continued from summer) - $10.00
Fall 2003 Season’s Best Recipe Collection - $1.00
Season’s Best Storage Case - $7.50 (finally, a place to keep them all together)
Six New Gift Sets ranging from $20.00 to $49.00
Gift Box Set (3 beautiful boxes w/matching labels) $8.00
Autumn Wreath Stoneware Mold $8.50 ($1.00 donated to Second Harvet Food Bank)
Stoneware Mold Holder $20.00 ($2.00 donated to Second Harvest Food Bank)
 

NEW HAPPENINGS:
Round Up From The Heart will now be year round.  Hunger is a year round problem and Pampered Chef will be taking donations all 12 months.
Stoneware Heart Molds will now be seasonal (four per year).  The winter one will be available Nov. 1st.  Get your autumn mold today!  Again $1.00 from each mold will go to the Second Harvest Food Bank.
In July Pampered Chef started making the monthly Host Bonus even better by offering the Host a choice rather than designating a few items.  
 

AUGUST SPECIALS - GUEST SPECIALS:
Save 20% on Simple Additions – Now is the time to purchase these beautiful serving pieces or to add to the collection you have already started!
    Purchase the SA Essential Set for $60 (savings of $15) 
    Purchase the SA Medium Bowls (set of 2) for $16 (savings of $4.00)
    Purchase the SA Medium Squares (set of 2) for $16 (savings of $4.00) (GREAT dinner plates!)
    Purchase the SA Small Bowls (set of 2) for $12 (savings of $3.00)
    Purchase the SA Small Squares (set of 2) for $12 (savings of $3.00)
 

AUGUST HOST SPECIALS:
Level 1 (sales $450 - $649) - Choose from Generation II Small Saute Pan and Small Nylon Turner OR Classics Deep Dish Baker and All-Purpose Spreader ($25 value)
Level 2 (sales of $650 - $999) - Choose from Gen II Square Griddle and Classic Batter Bowl OR Stoneware Bar Pan, Small Bar Pan and Oven Pad OR Select All Products from Level 1 ($50 value)
Level 3 (sales of $1000 - $1249) - Choose from Professional Casserole with Lid OR Classics Stoneware Rectangular Baker, Rectangular Lid/Bowl and Stoneware Muffin Pan OR Select All Products from Level 2 OR a Combination of Products from Level 1 and Level 2 ($100 value)
Level 4 (sales of $1250 +) - Choice of 4-Piece Professional Set with Bonus Nylon Tool Set OR Large Round Stone and Rack, Stoneware Bar Pan, Storage Rack, Mini-Loaf Pan, Rectangle Stone and Classic & Rectangle Rack and Stoneware Fluted Pan OR Selections of Combinations From Levels 1, 2, and 3 ($150 value)
WHAT DO YOU HAVE TO LOSE AS AN AUGUST HOST??  CALL NOW TO SCHEDULE YOUR SHOW.  We can still have a great show – just start phoning your friends!
 

SEPTEMBER SPECIALS:
September hosts will receive FREE stoneware pieces (their choice - up to three) and 40% to 50% off any others they might want!  

Guests will get 22 stoneware products on sale at 20% off.  If you like stoneware, call for a show date.  These do book in fast.   I have room for a few more kitchen shows, and catalog shows and fundraisers are always welcome!  This is a great month for your group to do a fundraiser.  People love Pampered Chef’s stones and they will definitely want to order them at 20% off!  I can come speak with your fundraising committee, just call soon! 
 

Would you like to earn some extra income?  

Beginning August 1, anyone who starts their own Pampered Chef business can earn up to 25% commission. We just got a raise! Plus, if you start your business in either August or September you will earn the new Stoneware Crock and Beer Bread  by simply submitting your first show! On an average night you can earn $100 or more!  What would you do with that extra income?  It only takes $90 and 6 nights to try on this job.  Where else can you get a deal like that?  Talk to me today if you would like some more information or would like to get started earning extra money right away.  We would love to have you on our team!
 Quick tips on some of your Pampered Chef Products:
 18X12 cutting board
Lay it across your lawn chair arms and use as an outside desk

Vegetable Peeler
Use it to shave chocolate or sharpen pencils in a bind

Cheese Knife
Cut those cookies with the design in the middle will make them perfect
every time. Use it to cut Spam.

Deluxe Cheese Grater
Use for everything including those baby carrots that you need grated for recipes

Apple Peeler/Corer/Slicer
Use it to make healthy snack of zucchini curls. Take and peel/core zucchini and then spritz with oil, toss in a bag of sweetened cornmeal and put on your stone and bake. I sometimes add Parmesan cheese.

Food Chopper
Use it on that plate of Spaghetti to cut it for little ones, use it with cabbage to make Cole slaw instead of grating it- takes less time. Use it as your mulcher if you have a small yard!

Quick-Stir Pitcher
Use on a camping trip to wash those delicates. Make huge amounts of gravy minus the lumps. Will scramble a ton of eggs for a huge breakfast.

Egg Separator
Turn it upside down in a plant and use it to hold the card and as an extra gift.

Nonstick Cooling Rack
Lay it on top of your 9X13 of brownies and then powder them with
powdered sugar. Remove the rack and your have a checkerboard effect. Hang an old one on your garage wall, use S hooks to hang tools.



Flour/Sugar shaker
Put glitter in it for kids projects, in the shop put powdered graphite in it to help when lubricating fittings.  Flour, powdered sugar, cinnamon and sugar, corn meal to dust stones and sugar.  

Easy Accent Decorator
Deviled eggs, Mini-Muffin cupcakes, fill pasta shells, fill doughnuts with pudding then shake them in a bag of powdered sugar.  Use an old one in the sand box with damp sand.

Clock/Timer
Clip it to yourself while sunbathing so you won't overcook.  Set it for 15 minutes and attack those tasks you’ve been putting off.  You can do anything for 15 minutes (and it may not even take that long!)!

Tool Turn About
Fits in the Longaberger darning basket, fill it with office supplies, craft paint brushes, hand tools and more. Use it for all size screwdrivers.

Garlic Press
Press bouillon cubes or children's medication, fresh ginger.  Play-Doh hair for the kids.

Bar-B-Q Turner
Have it engraved at a trophy shop for a gift they will actually use.  A great wedding gift, too, when paired with our nice apron and a B-B-Q towel. Will cut a watermelon in one hack like a sword. (

4-Piece Colander Bowl set
Take the large colander right out to your garden so you can wash the extra dirt off your fruits and veggies before bringing them into the house.

Cajun Seasoning
Put this on popcorn for a nice spicy taste.
  

RECIPE:
This is from the new Season's Best Cookbook and I can tell you I have already made it in the New Springform Pan -- it is delicious!
 

RASPBERRY DREAM CHEESECAKE
15 creme-filled chocolate sandwich cookies finely chopped (1-1/2 cups)
3 tablespoons butter or margarine, melted
2 packages (8 oz each) cream cheese, softened (can use reduced-fat)
3/4 cup milk
1 lemon
1 pkg (3.4 oz) cheesecake instant pudding and pie filling
1 container (12 oz) frozen whipped topping, thawed, divided
1/3 cup seedless raspberry jam (I was more generous with this)
 

Finely chop cookies using Food Chopper.  Place butter in Small Micro-Cooker and microwave on high 30 seconds or until melted.  Add cookie crumbs and mix well.  Press crumb mixture onto bottom of Springform Pan.  Refrigerate crust while preparing filling. 
 

Place cream cheese in Classic Batter Bowl; whisk until smooth using Stainless Steel Whisk.  Gradually add milk; whisk until smooth.  Zest lemon using Lemon Zester/Scorer to measure 1 teaspoon zest.  Finely snip zest using Kitchen Shears.  Using J uicer, juice lemon to measure 1 teaspoon juice.  Add zest, juice and pudding mix to cream cheese mixture; whisk vigorously until mixture begins to thicken.  Add 3 cups of the whipped topping to cream cheese mixture; mix until well blended using Small Mix 'N Scraper.  Spread filling even over crust using Large Spreader.
Spread 1/2 cup of the remaining whipped topping evenly over filling using Small Spreader.  Attach open star tip to Easy Accent Decorator, fill with remaining whipped topping.  Set aside for garnish.
 

Place jam in Small Batter Bowl; whisk until smooth using Mini-Whipper.  Pour jam evenly over surface of filling, carefully spreading to within 1/4 inch of edge using clean Small Spreader.  Refrigerate 30 minutes.  Run releasing tool around sides of dessert; release collar from pan and carefully remove.  Pipe a whipped topping border around edge of dessert.  Cut into wedges using Slice 'N Serve.  (I also garnished with fresh raspberries on top).
 
Remember, if you would like to book a kitchen or catalog show, bridal shower or fundraiser (not just for August, or September, but for anytime), call or e-mail today to reserve your date!   Deanne.Stoffels@verizon.net. 

If you would like to be one of the first to receive a new Fall/Winter catalog, call or e-mail me and I can pop one in the mail for you, or you could always view our online catalog at: http://www.pamperedchef.com/
We're changing lives, one kitchen at a time. 
Happy Cooking!


DeeDee Stoffels

Your Independent Kitchen Consultant

for the Pampered Chef©
 
375 Sterling Drive
Oregon, WI 53575
Cell: (608) 335-2068
Home: (608) 835-6767
Deanne.Stoffels@verizon.net

 Feel free to forward this on to friends and family.  If you would like your name removed, please e-mail me.
