Happy Fall!
Welcome back (back to school, back to “normal” routines, back to “real” life)! I hope you all had a wonderful summer enjoying time with friends and family. But don’t worry; you’ll hardly have a chance to miss them because the holidays are right around the corner!

 In this newsletter issue you'll find:

· TACO Night at My House 

· Pampered Chef Business Opportunity

· September Guest & Host Specials... Stoneware Is on Sale! 

· A Helping Hand

· Trade-Up Shows

· Recipes of the Month

TACO Night at My House
Feel like you could use some extra holiday cash? Or maybe you just need more cash, period?

Starting a business with the Pampered Chef is a great temporary or permanent business... you don't have to change careers, quit your current job, or commit to it for life (unless you want to). 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. Host six shows (catalog shows count for this, too!) with friends and family, get a $350 kit of products for $90 or as little as $50 (when you use points from your kitchen show), and make money doing it! You get paid 20 – 25% commission from your very first show on! No prior cooking experience is needed, and we’ll train you on how to sell our fantastic products (which can really sell themselves!). Contact me today if this is something you would like to try! I LOVE what I do… and you may, too!!

If you have EVER thought about selling the Pampered Chef but haven’t started because you still have questions, come to my house Monday, September 22nd at 6:30 for an informal, no pressure question and answer session. Check out Pampered Chef’s Totally Awesome Career Opportunity, get your questions answered and eat tacos and other wonderful Pampered Chef recipes! To help me plan for food, please RSVP by Friday the 19th. Call or e-mail for directions. Hope to see you there! If you know this opportunity isn’t for you but you do know of someone who could use the extra money or the chance to get out of the house, please pass my TACO night information on to them!

September Guest & Host Specials
September is a wonderful month to be a Pampered Chef customer and host. If you have any of our stones, you know how they cook everything evenly and make your baking better. If you haven’t started your stoneware collection yet, NOW is the time to start! Almost all of our stones are 20% off! If you are a past host (within the last year), you get another 10% off of that 20% off! Wow! What an awesome deal! 

GLAZED STONES










 Sale

GB01
Deep Dish Pie Plate


$27.25
$21.75
GB02
Mini-Baker



 20.00
 16.00

GB03
Small Oval Baker


 15.50 
 12.50
GB04
Rectangular Baker


 41.50
 33.25
GB05 
Deep Dish Baker


 32.00
 25.75
 

GB06
Oval Baker



 32.25
 26.00
GB07
Square Baker



 29.50 
 23.75
GB08
Oval Carving Platter Set 
 
 49.50 
 39.75
GB09
Round Platter



 35.00 
 28.00

 


 UNGLAZED STONES:

 

GB10
Mini Loaf Pan


 
 $30.00
$24.00


GB11
Stoneware Loaf Pan

  18.50
 14.75
GB12
Stoneware Bar Pan

 
  28.00
 22.50
GB13
Small Bar Pan



  14.50 
 11.50
GB14
Classic Round Stone

  18.50 
 14.75
GB15
Stoneware Muffin Pan

  32.00 
 25.50
GB16
Stoneware Fluted Pan

  26.50 
 21.25
GB17
Stoneware Baking Bowl

  34.50
 27.50
GB18
Rectangular Lid or Bowl

  38.50 
 30.75
GB19
Classics Rectangular Baker 
  30.75 
 24.50
GB20
Classics Deep Dish Baker 
  23.00 
 18.50
GB21
Rectangle Stone


  25.25
 20.25
GB22
Large Round Stone


  25.50 
 20.50
You don't need to be at a show to order. You can contact me directly to add to your Stoneware Collection. Plus, if you are a hostess in September, you can earn up to 3 pieces of Stoneware FREE as well as additional Stoneware savings along with our regular Hostess plan. If you would like to earn up to 3 of these stones totally FREE, there is still time to organize a catalog show and collect some orders from your friends and family. Share this wonderful sale price and earn some great Pampered Chef products for free and at a discount for yourself! Just call me ASAP so I can get you some catalogs and order forms. 

A Helping Hand
The Fall is such a popular time of year for fundraisers, please remember that your group (church, school, sports, 4-H, whatever you are involved in) can very easily earn money with The Pampered Chef. People love the products and usually buy more than they would if you were just selling chocolate bars, pizzas, wrapping paper, etc. These fundraisers are very easy for your group to organize and very profitable, too. Over the past 23 years, The Pampered Chef has built up a name that people can trust for high quality, affordable kitchen tools. We stand behind all our products with a minimum1-year to lifetime guarantee. Pamper yourselves with an easy-to-organize, no-inventory fundraiser and pamper your customers with products they can use day after day for years to come. Call or e-mail to set a time when I can come to your group’s meeting to present this wonderful money-making opportunity.
Trade-Up Shows
Are you thinking about hosting a show but would like to do something a little different? How about a trade-up show? What exactly is a trade-up show? It’s a rare opportunity where your attending guests can save money like never before! Guests will be able to bring an item (in good, working condition) that has been updated and trade-in their old item for the new at half price! They only have to purchase $35 in OTHER products and they qualify to trade-up any item (up to $30) that has been updated at a 50% savings! Bring me the old Food Chopper and save $14.25 on the new one! Bring me the old Easy Accent Decorator and save $9.25 on the new one! You get the picture! 

If this sounds like a party that you would like to have with your friends and family, you need to ACT FAST. I am only offering these to the first 2 people who express an interest in this show and set a date for October. Call or e-mail today!

Recipes of the Month
Party Cheese Torta
1/4 cup (1 oz) grated fresh Parmesan cheese

2 pkgs (8 oz each) cream cheese, softened

2 garlic cloves, pressed

2 tsp Italian Seasoning Mix 

1 can (3.25 oz) pitted ripe olives, drained and chopped

1/2 cup finely chopped red bell pepper

1/4 cup snipped fresh parsley

Additional snipped parsley (optional)

1 Loaf Canapé French Bread slices, toasted

 

1) Grate Parmesan cheese using Deluxe Cheese Grater. In Classic Batter Bowl, combine cheese, garlic pressed with Garlic Press, seasoning mix and Parmesan cheese; mix well using Classic Scraper.

2) Line Small Batter Bowl with plastic wrap. Chop olives using Food Chopper. Finely chop bell pepper using Chef's Knife. Snip parsley using Kitchen Shears. For first layer, in small Colander Bowl, combine olives with 1/2 cup of the cream cheese mixture. Mix well and spoon onto bottom of batter bowl, spreading evenly. For second layer, combine bell pepper with 1/2 cup of the cream cheese mixture; mix well and spread evenly over first layer. For third layer, combine parsley and remaining cream cheese mixture; mix well and spread evenly over second layer. Cover; refrigerate at least 30 minutes to allow flavors to bend.

3) To serve, invert batter bowl onto Simple Additions Medium Square. Remove plastic wrap. Sprinkle with additional snipped parsley, if desired. Serve with toasted Canapé French Bread slices. 

 

Tips: Reduced fat cream cheese can be substituted if desired.

Cut shapes from red bell pepper using Creative Cutters to garnish top of torta.
Chocolate Cherry Skillet Cake

 

3 egg whites

1 can (21 oz.) cherry pie filling

¼ c. water

½ teaspoon almond extract

1 package (18.25) devil’s food cake mix

1 jar (11.7 oz.) hot fudge ice cream topping

1/3 c. sliced almonds, toasted

frozen vanilla yogurt or thawed whipped topping

 

Preheat oven to 350*F. Lightly spray Family (12-in.) Skillet with oil using the Kitchen Spritzer. Separate eggs over Classic Batter Bowl using Egg Separator; set yolks aside for another use. Lightly whisk egg whites. Add pie filling, water, and almond extract; mix well. Add cake mix; mix until well blended using Classic Scraper. Pour batter over bottom of skillet, spreading evenly.

 

Bake, uncovered, 25-30 minutes or until Cake Tester inserted in center comes out clean. Using Oven Mitts, carefully remove from oven to Stackable Cooling Rack; cool 10 minutes. Loosen edges of cake with Skinny Scraper. Carefully invert cake onto Round Platter or large, heat-safe serving plate.

 

Using Skinny Scraper, stir ice cream topping until smooth; carefully spread evenly over top of cake. Sprinkle almonds evenly around top of cake. Cut into wedges using Slice ‘N Serve. Serve warm with frozen yogurt or whipped topping, if desired.

 

Yield: 16 servings

 

Calories 270, total fat 7g, saturated fat 2 g, cholesterol 20 mg, carbohydrate 47 g, protein 4 g, sodium 330 mg, fiber 2 g

 

If you would like to receive a new Fall/Winter catalog, call or e-mail me and I can pop one in the mail for you, or you can always view our online catalog at: http://www.pamperedchef.com/
Want a little? Place an order. Want a lot? Host a show! Want it all? Become a consultant!

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

