Happy July, fellow Pampered Chef Fans!!
I can’t believe how quickly the summer is going!  In just a few short weeks I will be celebrating my first full year with the Pampered Chef! Thanks to all of you, it has been a wonderful first year. I’m really looking forward to what the next year will bring, especially now that I am “retired” from teaching and am staying home with my adorable son, Brett, and selling Pampered Chef products full-time!

I hope you're enjoying the summer's warmth and activities... and while you're relaxing at picnics and reunions, parties and ball games, don't forget the many ways Pampered Chef can help you stay cool in the kitchen!

   In this newsletter issue you'll find:

· The Hottest Summer Deal 

· Discontinued Products 

· July Guest Specials... Cookbooks on sale! 

· Recipes of the Month 

· Pampered Chef Business opportunity 

· Helpful Household Tips!

The Hottest Summer Deal – You won’t want to miss this!!

As of August 1st, the Pampered Chef will be introducing their new line of Fall and Winter products. To properly CELEBRATE the beginning of the new season, I am offering an INCREDIBLE deal to you… my Day-of-the-Month Sale!!!! It’s an awesome way to get that product you’ve been wanting for a mere fraction of the cost!  

Here’s how it works. Say, for example, you book a kitchen show for August 10th. If you have a qualifying show*, you will be able to purchase an item (up to $30 – that means food choppers, stones, and apple peeler/corer/slicers among other things!!) for ONLY $10!!  Book your show for the 8th and you get your item for only $8, and book your kitchen show for the 3rd and you get it for ONLY $3!!!!  You get the idea. But you have to act fast because this offer is ONLY GOOD FOR KITCHEN SHOWS HELD AUGUST 1st THROUGH AUGUST 15th!!  Call my cell phone (608.335.2068) right away to get the date AND PRICE you want!!

*Qualifying shows must have $400 in sales (customer and host, excluding ½-price items) at closing

Discontinued Products 

Because we are introducing several new products on August 1st, some others must say goodbye to make room. This is your last opportunity to order…

#1307 New Traditions Deep Dish Pie Plate - Cobalt Blue $27.25
#1311 New Traditions Stoneware Crock - Buttercup Yellow  $20.00
#1312 New Traditions Stoneware Crock - Cobalt Blue $20.00 
#1851 Season's Best Recipe Collection (Spring/Summer 2003) $1.00 
#2055 Deluxe Stoneware Gift Set $55.00
#2060 Rectangle Stone Gift Set $40.75
#2075 Getting Started Gift Set $32.00
#2080 Cherry & Olive Pitter $12.75
#2208 More Stoneware Sensations Cookbook $12.75 

The last day they will be available is July 31st. If any of them are on your wish list and you want to order them, please contact me right away
July Host Specials
In addition to earning roughly $100 in free, half-price and discounted items of your choice (based on an average show of $470), in July our hosts can also choose their own bonus, as follows:

· Level 1: Guest sales $450-$649: choose the Cheese Grater/Grate Container, Chillzanne Platter, or Rectangle Stone – a $25.00 value! 

· Level 2: Guest sales $650-$999: choose 2 products from level one, or choose the Oval Carving Platter set, the Carving Set, or the Ultimate Slice N Grate OR two items from level 1 – a $50.00 value! 

· Level 3: Guest sales $1,000-$1,249: choose up to a $100 value of products in level 1 and 2 OR choose the Simple Additions Essential Set, the Rectangular Baker and Lid/Bowl, or the Generation II Family Skillet and Nylon Tool Set PLUS any product from level 1 – a $100.00 value! 

· Level 4: Guest sales $1,250 or more: choose up to a $150 value of products in level 1, 2, and 3 or choose the Professional Grill Pan, Professional Stir Fry Skillet, or Professional Casserole with Lid PLUS any product from level 2 – a $150 value!
Remember, these things are all IN ADDITION to whatever you get for FREE with your points and your ½-price item(s) – things you will not need to purchase with your discount!! It’s still not too late to be a July show host. I have 2 dates available, July 28th and 30th. Call me right away on my cell phone to book your July show! I will just be coming back from Pampered Chef’s National Conference and I will be bursting (even more so than usual!) with ideas and tips for you! 
July Guest Specials
All of these cookbooks feature full-color pictures of each recipe with nutritional information and are regularly priced at $14.75. In July, you can get them for $9.99!
 

- Pampered Chef CASUAL COOKING Cookbook (features indoor, outdoor, and grilling recipes)
- Pampered Chef MAIN DISHES Cookbook (aside from meat and potato dishes, great appetizer ideas too)

- Pampered Chef DELIGHTFUL DESSERTS Cookbook (the name says it all... this could be dangerous!)

- Pampered Chef CELEBRATE Cookbook (great for family gatherings and holiday meal ideas)

Would you like to book a show but think it's just too hot outside? Or afraid everyone's too busy? The summer is when people are in the mood to socialize and party so let's have a No-Bake Show, an Ice Cream Social, or a Margarita party! We can even take the show outside on the deck if you don't want to heat up the kitchen!
Recipes of the Month
Stars and Stripes Dessert Pizza
2 pkgs (8 oz each) refrigerated crescent rolls
1 pkg (8 oz) cream cheese, softened
1 cup powered sugar

1 lemon

1 pound strawberries, hulled and sliced

2 bananas, sliced

36 blueberries (about 1/3 cup)

1 8-ounce container frozen whipped topping, thawed

 

1. Preheat oven to 350. Unroll one pkg crescent roll dough. Do not separate. Arrange longest side of dough across width of Rectangle Stone. Repeat with remaining pkg of dough. Sprinkle with flour using Flour/Sugar Shaker. Using Baker's Roller, roll dough to seal seams. Trim edges 1/2 inch from edge of stone using Pizza Cutter. Bake 12-15 minutes or until light golden brown. Cool completely on Stackable Cooling Rack. 

 

2. In Classic Batter Bowl, combine cream cheese and powered sugar using Classic Scraper. Zest lemon with Zester/Scorer to measure 1 teaspoon zest. Juice lemon using Juicer to measure 1 teaspoon juice. Add zest and juice to cream cheese mixture; mix until smooth. Spread cream cheese mixture evenly over crust using Large Spreader.
 

3. Hull strawberries using Cook's Corer. Slice strawberries and bananas with Egg Slicer Plus. Using Pastry Brush, brush leftover lemon juice on bananas to prevent browning.

 

4. To assemble pizza, attach closed star tip to Easy Accent Decorator, fill with whipped topping. Pipe stars to create a 5-inch square in the upper left corner; place blueberries in even rows between stars. Attach open star tip to decorator. To make stripes, alternate 5 rows of strawberries slices with 4 rows of whipped topping. Arrange banana slices over whipped topping. Refrigerate 30 minutes. Cut into rectangles using Pizza Cutter; serve with Mini Serving Spatula.

Asian Summer Salad
You can prepare this main-dish salad in the morning, then enjoy a relaxing afternoon at the beach knowing dinner is waiting in the fridge.

Salad
8 ounces uncooked vermicelli pasta
3/4 cup julienne-cut carrots, 2 inches long
3/4 cup julienne-cut zucchini, 2 inches long
3/4 cup chopped red bell pepper
1/3 cup sliced green onions with tops
3/4 pound deli roast turkey or chicken breast, cut 1/2 inch thick



Dressing
1/4 cup vegetable oil
3 tablespoons rice vinegar
3 tablespoons reduced-sodium soy sauce
2 teaspoons sugar
1/8 teaspoon ground red pepper
1 teaspoon finely chopped, peeled fresh gingerroot
1 garlic clove, pressed
Coarsely chopped peanuts or cashews and fresh cilantro (optional)

Directions:
1. For salad, break vermicelli into quarters. Cook according to package directions in Professional (4-qt.) Casserole; drain and rinse under cold running water using large Colander. Place vermicelli in large Colander Bowl and set aside.
2. Using Julienne Peeler, cut carrots and zucchini into julienne strips; cut strips into 2-inch pieces using Chef's Knife. Chop bell pepper and slice green onions. Cut turkey into thin pieces, 2 inches long. Add vegetables and turkey to vermicelli.
3. For dressing, combine oil, vinegar, soy sauce, sugar and ground red pepper in Small Batter Bowl. Peel gingerroot; finely chop using Food Chopper. Add gingerroot and garlic pressed with Garlic Press to batter bowl. Mix well using Stainless Steel Whisk. Pour dressing over salad; toss to coat. Cover and refrigerate at least 1 hour to allow flavors to blend. Spoon salad into serving bowl. Garnish with chopped peanuts and cilantro, if desired.

Yield:  6 servings
Nutrients per serving:  (1 2/3 cups): Calories 300, Total Fat 11 g, Saturated Fat 1.5 g, Cholesterol 25 mg, Carbohydrate 35 g, Protein 16 g, Sodium 980 mg, Fiber 2 g
Cook's Tips:  This salad can be prepared up to 1 day in advance.

Pampered Chef's earning opportunity

Feeling like you could use some summer cash? 

Starting a business with the Pampered Chef is a great temporary business... you don't have to change careers or commit to it for life. You can do it ALONGSIDE your other work. The best thing about the Pampered Chef earning opportunity is that you can TRY ON THE APRON to see if you like it. Do six shows, get a $350 kit of products for $90 or less (when you use points from your kitchen show), and make money doing it! No prior cooking experience needed and job training is offered. Contact me today if this is something you would like to try! I LOVE what I do… and you may, too!!

 

Helpful Household Tips
- Flies or bees bothering you? Spray them with hair spray and they'll take a quick dive.

- Crayon marks on walls should come right off with a rag dipped in baking soda (and a little elbow grease)

- Rubbing alcohol on a paper towel will take off permanent marker on appliances and counter tops.

- Blood stains on fabric? Pour a little peroxide on a cloth and you'll be able to wipe away every drop!

- Streaks on your windows? Avoid washing them on sunny days... they'll dry too quickly and probably streak. Try using vertical swipes on one side and horizontal swipes on the other so you can tell which side has streaks!

- Candles should burn a lot longer if you put them in the freezer for at least 3 hours prior to burning.

- To clean artificial flowers, pour some salt into a paper bag and add the flowers. Shake vigorously and the salt will absorb the dust and dirt, leaving your flowers looking like new. Don't use the salt in your omelets...

- To easily remove burnt-on food from your skillet, simply add a drop or two of dish soap and enough water to cover the bottom of the pan, then bring to a boil on the stovetop... OR get a PAMPERED CHEF skillet and you won't have that problem!! (
 

Remember, if you would like to book a kitchen or catalog show, bridal shower or fundraiser (not just for July or August, but for anytime), call or e-mail today to reserve your date!   Deanne.Stoffels@verizon.net. Please call my cell phone (608.335.2068) between now and July 27th (while I’m at Pampered Chef’s National Conference and spending time with family). After that, feel free to call me at home (608.835.6767). 

If you would like to be one of the first to receive a new Fall/Winter catalog (available August 1st), 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

 
