What a beautiful time of year!
Don’t you just love the fall colors?  Too bad the leaves fall from the trees so quickly onto my lawn.  If anyone really loves raking and wants to volunteer to do my lawn, please let me know before I give myself any more blisters!  (
I love Pampered Chef at this time of the year.  People are starting to get excited about the holidays coming i.e. Halloween, Thanksgiving and Christmas.  We have some great specials coming up in the next months and I’ve added some new things to make it even more exciting!

In this newsletter issue you'll find:

· Happy Birthday, The Pampered Chef!! 

· Pampered Chef Business opportunity 
· New!  DeeDee’s cooking classes! 

· Wacky Wednesday Sale TOMORROW!!

· October Guest Specials

· October Host Specials 

· Recipes of the Month 

Happy Birthday to The Pampered Chef!!

23 years ago on October 15th, Doris Christopher held her very first kitchen show at the home of a friend to promote kitchen tools she had hand selected to help make easy family meals.  In 23 years, The Pampered Chef has grown from only 1 consultant to almost 75,000 and growing.  She worked out of her basement and garage and her whole family helped her grow her business by processing, packing, and delivering orders, and of course, recipe tasting.  Congratulations, Doris, on making your dream a reality!

This fall, I was able to make my dream of staying home with my son a reality, thanks to The Pampered Chef.  If you have dreams that extra cash would help you realize, talk to me about how The Pampered Chef could help.  You can do this alongside your current job.  Many consultants work full time and do this on the side.  You can do shows one or two nights a week or one or two nights a month – the choice is yours! You can also plan to make this a full-time career.  Consultants, on average, earn $100 or more for each kitchen show.  Do the math – the advantages of this job can add up quickly!   Start your own Pampered Chef business now and you could earn the Professional Cookware for FREE.  Do 8 shows in October and November and earn the 4-piece Professional Cookware Set.  Do 12 shows in same months and earn the 6-piece Professional Cookware Set.  Every month Pampered Chef has bonuses for consultants as well as earning commission PLUS you can earn a free trip, hotel certificate or voucher.  Why wait?  Start earning more money today!
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!!

 

NEW!  COOKING CLASSES

I am so excited to be able to introduce something new to you -- cooking classes!  This is a new direction in my business and I am so anxious to share it with you!  Have you ever taken a cooking class that was offered in your community, paid $50-$100 to attend and all you came home with were recipes and a full stomach?   Starting in November, I am going to offer some very specialized cooking classes, and believe me, you will go home with MUCH more!!!
 
Let me tell you how these will work.  I will e-mail you the information (please see the attached flyer for November’s class) and you may register for the class if it “tickles your fancy.” Your registration fee will cover the cost of at least one Pampered Chef product used to prepare the food in the class and a very nominal fee for recipe ingredients.  Some future classes will be - The Art of Home Made Soup, Pies, and Pizzas.  Any additional ideas are always welcome!  If you suggest a class of interest to you and I use your idea, you will receive 50% off the price of the class!!   If you specialize in preparing certain foods and would like to share your expertise with others, I would be happy to have you help me teach the class and you would receive the class kitchen products FREE!  Contact a few of your friends and let them in on this!  If you call with 5 of your own friends and register them for a specific day or night class YOU will get the class FREE! 

 
At the class, we will work together, step-by-step and side-by-side. You will learn special tips and techniques. You will put together a recipe and will leave with your finished product, ready to pop in your oven and serve to your family as well as more recipes to try out.

 
If you want to order Pampered Chef products the night of the class, you can – but there will be no kitchen show or demonstration. It’s a hands-on cooking class!
~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~
TO REGISTER:  Please call or e-mail me with the following information:
 

Name, Address, Phone, E-mail address, Class date you wish to attend & Package you wish to purchase
Also, please let me know if you need directions, would like to set up a class with your friends, or would be interested in a class on a specific topic.
If you wish to pay by credit card, I will get that info over the phone.  If you wish to pay by check, please mail it to: 375 Sterling Dr., Oregon, WI 53575   

ONLY 10 people will be allowed per class so CALL NOW.   You'll receive your products at the cooking class.  If something comes up, you will still receive your products & recipes, you’ll just miss the fun and food.

WACKY WEDNESDAY SALE

To help celebrate The Pampered Chef’s 23rd year, I am offering a very special sale this WEDNESDAY, OCTOBER 22ND ONLY.  Please open the attached flyer immediately for all the fabulous sales I am offering!  You may order as many times as you wish.  You will only be charged shipping and handling once.  I will be contacting you during the day or on Thursday with your total and for your payment.  Remember, purchases (before shipping and handling and tax) will qualify you for my 50-50 Club.  This means you could win an item up to $25 totally FREE or up to $50 for half off just for placing a $50 order!

Think Gifts!  Happy Shopping!!!

OCTOBER GUEST SPECIALS:
Save 10% on the following items:
    V-Shaped Cutter - $7.75 (save $0.75)

    Egg Slicer Plus - $9.25 (save $1.00)

    Deluxe Mini-Muffin Pan - $13.25 (save $1.50)

    Mini-Tart Shaper - $3.25 (save $0.50

    Deluxe Cheese Grater - $17.50 (save $2.00)

    Easy Accent Decorator - $16.75 (save $1.75)

    Ultimate Slice n Grate - $40.50 (save $4.50)

 

OCTOBER HOST SPECIAL:

You can earn all of the above FREE depending on sales ($450/$650/$1000/$1250).  

Invite your friends and/or family in for an evening and let me pamper you and your guests or throw together a last minute catalog show!

 

RECIPES OF THE MONTH

PUMPKIN DIP & CINNAMON CHIPS 
5 - 7" flour tortillas
1/2 tsp cinnamon
1 Tablespoon sugar


Preheat oven to 400. For cinnamon chips, lightly spray tortillas with water in Kitchen Spritzer; combine cinnamon & sugar in Flour/Sugar Shaker & sprinkle over tortillas. Stack tortillas on cutting board and cut into 8 wedges using Pizza Cutter. Place in single layer on baking stone. Bake 8-10 minutes or until lightly browned & crisp. Remove to cooling rack, cool completely. 


1 cup solid pack pumpkin
1/2 cup sour cream
1/2 tsp cinnamon
1/4 cup packed brown sugar
1 cup Cool Whip, thawed
chopped pecans - optional
wedged apples & pears - optional


DIP: Combine pumpkin, sour cream, brown sugar & cinnamon in large bowl with Whisk. Fold in Cool whip. Pour mixture into serving bowl and sprinkle with pecans, if desired. Serve with cinnamon chips, and apple or pear wedges. 


*For a fun serving bowl: Take a small pumpkin & V-shape cut the top off; scoop out insides and serve dip from it! 

 SCARY HALLOWEEN TREATS!!!
 

Spider sandwiches 

Jelly in-between two slices of bread - use cut-n-seal, top with peanut butter.  2 raisins for eyes and 8 stick pretzels for legs.  What's great is when you bite into them they bleed!!!

Spider web cake/brownies: I make brownies in the 9x13, frost with Cool whip (EAD and large spatula) or Marshmallow Crème and drizzle melted chocolate (micro cooker) in circles over the Cool Whip.  Drag the cake tester through chocolate to look like a spider web.  Can also just use black and white frostings.

Monster Mouths  Apple Slices made with Apple Wedger put 2 wedges together with peanut butter (EAD) and use miniature marshmallows for teeth.

Monster Drink:  Mix grape and orange Kool-Aid in Quick Stir Pitcher, float gummy worms in
it for a Fruity Witches' Brew.


Goblin Frosties:
Use V-shaped cutter.  Cut off 1/3 of orange crosswise from top to make hat.  
Scoop out pulp with small stainless scoop; make face on orange with black
licorice or fruit roll-ups.  Fill shells with lime sherbet (ice cream scoop) mounding above rim.
Place hats on top of sherbet at an angle.  Stick maraschino cherry with stem drained in small colander and bowl) in hat with toothpick.  Place in freezer until served.

Jack-O-Lantern Cake:
Mix 1 spice cake mix acc. to box directions.  Cook in small batter bowl.
1 box will make two small batter bowl cakes.  Put 2 batter bowl cakes together with orange frosting, making a pumpkin shape.  Ice entire cake and decorate 

frosting with candy corn, licorice and assorted Halloween candies.

 

Have a safe Halloween with all of your ghosts and goblins.  

 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 pass this on to family and friends.  If you would like to be removed, let me know.
