oT0m The Pampered Kitchen

Small ice crystals
develop which, when
they melt and
refreeze, alter the
tasty flavor!

To prevent ice

crystals from
forming, press a
sheet of heavy-duty
plastic wrap on the
surface of the ice

cream before

covering with the lid.
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Welcome to June! | don’t
know about you, but it sure
snuck up on me awfully
quickly! Things have been
speeding up here for the
summer, and I’'m sure your
life is quite the same!

But | do love June! | love the
picnics, parties at the pool,

and finally getting into those
summer clothes (hopefully!).

| love this time of year
because it seems like
EVERYONE is excited about
SOMETHING...something as
large as an upcoming
vacation, to something as
simple and carefree as

ISSUE

What's exciting YOU this summer?

running around the yard
barefoot with the kids or
playing with the water
hose.

The ‘something’ I'M
excited about this June is
continuing to put on my
apron and build my
business! I've had such a
great time learning new
recipes, playing with new
tools, and meeting so many
new people along the way.
I’'m learning how to step
‘out of my box’ and try
new and different things
every day.

I’'m also thrilled that Dan
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has gotten a blessing in his life,
and he has gone to working
only one job! After seven
months of having one night off
a week, we will be back to
living ‘normally’ (if you could
say we were normal to begin
with!). I'm thrilled for him, as
well as the extended time we
can spend together!

As you gear up for this
summer, what’s exciting you?
What are you thrilled with? |
pray that your life be blessed
this summer with extra time
with family, friends, and your
passion.

Evin

National Conference ~ July 10-15

| am TOO excited! July
is going to be a GREAT
month, not only with the
holidays and birthdays,
but | will be traveling to
Chicago July 10 - 13 for
The Pampered Chef’s
National Conference!
This, of course, will be

my first trip to Nationals,
and | am THRILLED about
learning new techniques
for not only my Kitchen
shows, but for tips IN the

kitchen, as well! More than

that, the NEW FALL
PRODUCTS, valuing
OVER $500, will be

revealed at the
Conference!

This will be an
experience that I'm
sure will follow me
back to Kentucky, and
you will definitely hear
about this experience!
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Summer...not just for the kids!

As you're toting the kids around to
swimming lessons, baseball practice,
4-H camp, and more, | hope you'll
stop and give yourself a break, too!
Summer is not only for the kids...and
neither are our FUN new Mid-Season
products! Our Barbecue Tool Bag
makes it easy to store and transport
tools and other grilling essentials.
And it makes a great gift for any
backyard or camping, enthusiast, or a
Father’s Day gift! Our new Grill

How YOU Helped Whip Cancer!

4 Thank you to those of you who HELPED WHIP CANCER this May by
b purchasing the special ‘pink’ items.A total of 25 pink items were purchased,
" donating a total of $25 to the American Cancer Society! If you were not able

-'l--—

to the
American
Cancer
Society!

Thank you!

a
| $25 donation
|
|
|
|

July is one of the warmest
months of the year, and

Pampered Chef is making it

easier for you to keep
your food COOLED and
CHILLED for those late
summer picnics, family
reunions, and potlucks.

As a guest at a Kitchen
Show in July, you'll enjoy
FREE bonuses to keep icy

cold desserts! You'll

" Sneak Peek into Jul

Cleaning Brush is tough enough for that

‘baked-on’ grease, yet gentle enough for
porcelain-coated grates, and it fits
conveniently into the Tool Bag! While

you’re out grilling, give your favorite meats
a delicious twist with our new Seasoning

Rubs. Try the Citrus & Basil Rub on meat,

veggies or seafood, Bell Pepper & Herb Rub

for steaks and burgers, and the Crushed
Peppercorn & Garlic Rub to pep up poultry,
pork, and vegetables.

If you’re needing some fresh, new ideas for

to add these items to your Pampered Chef collection this year, look for
i different and wonderfully helpful ‘pink’ items next May!

receive a FREE Chillzanne Mini-Bowl!

As a HOST this July, the bonuses arg
even greater! On top of the alrgddy
outstanding host benefits, ouf
Chillzanne collection is youlrs; each'at
60% off! This includes the
Rectangular Server for only$12lce
Bucket for only $16, and Bowlfor
only $18!

Call me NOWY for available dates to
book your show!

<
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your outdoor cooking adventures, grab
our Great Grilling Recipe Card
Collection! This set of |5 recipe cards
features |6 easy-to-follow recipes for
entrees and side-dishes.

The Patriotic Towel Set is a perfect
accent for Flag Day, the Fourth of July
and for celebrating the Red, White and
Blue all year long!

Perhaps the most fun new product is
the Ice Cream Sandwich maker,
featured in the New Product section!

How to Contact Me:

Erin Bullock
660 Devils Hollow Road
Frankfort, Kentucky 40601-8094

(502) 229-0297
PamperYourKitchen@hotmail.com
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Exploring the Opportunity!

/@c a great time to explore this [0t EmmenEeel & L INE

opportunity for YOU! Summer is a time ~ °" bonus, and they're going to

where we might have a little extra free give you over $80 worth of
products, just for giving this

time or a desire to dive into a fun, new,
and exciting adventure. You might be
looking for a way to stay home with your  If you join NOW, You can receive

business a try!

little ones without losing the income TWO woven selections FREE ~ the . ;
. . ) W. L S s dth beautiful design enhances any home, and
you’re used to having, and if so, | urge oven Large Square Server and the your Super Starcer Kit!
you to consider joining my team! Woven Round Tray!
. . W. Selecti hand This is a limited offer, so if the idea’s in your
If you are thinking about trying on your oven Selections are hand-woven il s e Al e it A
OWN apron, THIS IS THE TIME FOR rattan pieces that are both decorative . ..
questions, and we can get your kit in your
You!! and functional. Whether you use them

) ) ) kitchen and your business on a roll!
The Pampered Chef Home Office has as décor or for serving meals, their /

Featured Product ~ Ice Cream Sandwich Maker!

This item is a hit ~ cream flavors to create for a sweltering summer
for kids of all custom-made frozen treats. afternoon or a late night snack!
ages! Use your Roll the edges of the sandwich Just insert a cookie, scoop in

_ - imagination, along in chopped nuts, miniature your ice cream, and another

with your favorite chocolate chips, sprinkles, cookie on top, give it a press,
homemade or toasted cocoanut, or your and store in the freezer for a
store bought favorite ice cream topping for temping treat for all ages!
cookies and ice an extra special treat! Great

~ Fealured Recipe ~ Ice Cream Sandwich Torte

| C (10 cookies) coarsely chopped Oreos [/2 cup milk
| package (3.9 ounces) chocolate instant pudding 12 ice cream sandwiches (3.75 oz), unwrapped

| container (12 ounces) frozen whipped topping 2 tablespoons semi-sweet chocolate morsels

|. Coarsely chop cookies using Food Chopper. In Classic Batter Bowl, combine milk and pudding mix; whisk using
Stainless Steel Whisk until mixture is smooth and begins to thicken. Fold in half of the whipped topping and cookies
using Classic Scraper; set filling aside.

2. Working quickly, arrange six of the ice cream sandwiches side by side on Simple Additions(R) Large Square
Plaiter. Spread filling evenly over sandwiches using Small Spreader. Top with remaining ice cream sandwiches, forming

a rectangular-shaped torte; smooth sides. Spread remaining whipped topping over top and sides of torte. Grate
chocolate over torte using Deluxe Cheese Grater. Freeze at least 30 minutes or until ready to serve.

Yield: 16 servings or 24 sample servings



