EASY & ELEGANT ENTERTAINING theme shows by HELAINE BALSAMO, Advanced Director, NJ-2005
 
This month I am doing EASY & ELEGANT ENTERTAINING theme shows.  I’m going to show you how to entertain easy and elegantly and, a theme that runs through my shows and my life is ‘how to look fancy when you’re not and don’t have time to’.  Whether you are running late from work, from a sporting event with kids, in traffic, having the family over for Thanksgiving or someone just called to stop by – you can take whatever you have at home, or stop at the super market and grab a tray of precut fruits and veggies but serve it beautifully and not in the plastic containers.
 
Now, how many of you are afraid of the word “entertaining” – come on be honest.  Thank you for that.  The thing is that most of us don’t have the time to entertain and most of us think that entertaining means taking hours to shop, prepare, and serve and that you have to have a big display and lots of people over.  But, entertaining is just the way you put out the food you put out on your table, whether it’s for a holiday, a BBQ, a party, or just what you serve your family for dinner.  They say 50% of the meal is presentation, right?  
 
I want to go around and have each of you tell me your name, which I promise to try to remember (I joke about how I have 4 kids, 2 boys and 2 girls and instead of doing the name thing I say ‘boys’ and ‘girls’), and something about how you think or feel about entertaining.  (this is where as a consultant you need to be quick on your feet – one woman last night said she doesn’t mind entertaining but if I could solve her problem of the cleaning her house before hand she’d be thrilled so I said – well, you still have to clean your house but isn’t the hard part finding the time to do it? With what I’m going to show you you’ll take so little time preparing that you’ll have more time to clean! ). I make comments after each of their comments about how I’m going to solve this or that and tell them with Simple Additions.
 
Then I tell a story told to me by Don Funt (hi Don!).  I say a friend of mine is a consultant, and everyone thinks consultants love to cook – well I’m here to tell you that is a myth and not true (recruiting plug!)  - he went to a BBQ and bought store made potato salad, macaroni salad and coleslaw and put them each in a medium simple additions bowl on the 3-tier stand and told all his friends not to eat his because someone else would be bringing home made.  Sure enough they did – in their ‘pretty plastic bowls’.  End of the party they put the lids on their ‘pretty plastic bowls’ and his were empty because they assumed his were better because of the presentation.
 
OK I’m going to tell you all about Simple Additions.  How many of you have from all the years of wedding, engagement, house warming, birthday, holiday gifts and so on, cake plates, chip and dips, and platters that don’t match each other, don’t look nice together on your table, don’t stack in your cabinet and live in the box they came in in a special place – most people tell me in their attic, their basement or in that cabinet where if you take one thing out the whole thing is going to go!  I see by your smiles that many of you do.  Most people do.  Usually you want to use them but it’s just not convenient to take them out, right?  I’m going to show you how you can get rid of them all (except the expensive and sentimental pieces of course) and have Simple Additions for anything you need, and every day uses besides.
 
These are simple additions (I hold up either the medium square and/or the striped medium bowl).  It’s a system.  It’s like legos for grown-ups (got from Linda Olivola). They are ceramic, squared off in shape, which is very popular these days.  They, along with about 90% of what we sell are exclusive to the pampered chef, you even see pampered chef written on the bottom (I turn over the bowl/plate), and they are dishwasher safe, refrigerator safe, microwave safe and what makes them really unique is they are warming platters.  You can put them in the oven up to 225 or 250 (check your directions) and put your food on warm and keep it warm (this is something they love!!!!!).  And, they are chip resistant.  I told you I have 4 kids, these are in and out of the dishwasher, in and out of the cabinet, stacked on top of each other, help from little hands, in and out of my crates traveling and in over 3 years I’ve never had to replace one.  They are awesome.
 
Now, this is a system.  There are 3 sizes of bowls, three sizes of squares, and wrought iron racks to go with them, plus there are colored pieces and the new stripes which I love!  HERE IS WHERE IS HOW THEM THE PIECES ONE BY ONE QUICKLY IN PERSON AND/OR IN THE CATALOG.  I focus a lot on the entertaining set.  Use the catalog to your advantage during the show!  Pages 14-15 are the ideas/displays and pages 16-17 are all the pieces, set and racks.  Notice the word choice I use next.
 
We have two starter sets.  Those who prefer the white pieces start with the essential set.  It’s on the bottom of page 16 in the middle and is the best value in the book.  It’s $100 worth of products for $75 so it’s 25% off every day.  You might not be able to tell but the large platter is under those 4 small bowls and 4 small squares (I bring this platter as they are amazed at the size and all want it but only when they see it in person).  Those who prefer the colors start with the entertaining set, which also has the small squares you can’t get other than in this set (I also tell them the platter is so popular pc allows you to buy it alone in white or in stripes) – I also later cross sell the woven selections which I am selling a LOT!!!!! Of with the stoneware and the simple additions.
 
And have fun with it – (here is where I start to show them different ideas) – if I’m serving breakfast I just put scrambled eggs in one pieces, bacon on another, and bagels on a 3rd.  now, in my house with all the things my kids won’t eat they will eat shrimp in cocktail sauce.  I used to stop at the supermarket, get a pound of shrimp steamed and put it in a bowl with the jar of cocktail sauce next to it on the table.  Done, right? Now, let’s say someone else is over or I want to feel fancy. (I’m showing them with the pieces as I’m talking about this) take the medium bowl, put crushed ice in the bottom, sit a small bowl caddy corner and it sits higher from the ice, put cocktail sauce in the bowl, hang the shrimp over the sides of the bowl, lemon wedges in the corner and you look fancy and you’re not or don’t have time to!    then I show them how to make displays in other ways and point out using the catalog to show ideas and pictures.
 
The key is that you don’t have to find that box it lives in and use it for only one thing.  These dishes are used for everything and every day for even just eating dinner on and putting your apple sauce in a small square on the bigger plate so it doesn’t ooze into everything else on the plate, or for dipping ketchup for kids.  Even if you are BBQ’ing –just put your hamburgers and hot dogs on the large platter with the rectangle boat down the middle, a small bowl with pickles and some other condiments and voila!  A beautiful display on one plate.  Kids will even eat more if it looks nice – trust me it works.  And, when you are done – it all goes in the dishwasher – how easy is that!
 
Each piece comes with an idea book – I call that my cheat sheet – I copy and then try other things.  Best part is it all matches, you can mix and match, pile and stack and have fun with it!  And have fun with the colors.  Forget about the mustard color, use the other 2 with a white plate and a decorative table cloth and you have a red, white and blue display! (thanks for that Linda Olivola ).  Say you have friends from high school or college coming in for the holidays to visit and your school colors were blue and gold – then use those colors!  It’s so much fun!
 
Then I show them by taking the large square platter, caddy cornering the medium square, then again the small square with a small bowl in the middle of that.  I am going to do this in ‘real time’.  I’ve only given our host guidelines of buying or having fruits, veggies, dips, cheese, crackers but I didn’t know exactly, and as you can see I’ve asked her to buy at least one in a plastic already done in the store container.  Watch this.  Then in about 90 seconds I put it on the simple additions.  It looks gorgeous and people start saying out loud I want that all!
 
I cross sell with the stainless serving tongs and all during the show I cross sell back with the cranberry stoneware for example matching it.
 
I joke that people didn’t eat the veggies until I put them on the big platter and now everyone is.  They love it!
 
It all takes less than 10 minutes demo (do more and you sell more) and all for this part and if they don’t want or need to buy it I show a ton of other products too!
 
Then I go into a demo of how to take a few extra minutes if you have the time to make it look even prettier and show the fanned strawberry with the egg slicer plus, the cooks corer, the crinkle cutter, cutting boards, etc.  I am selling all those items as well.
 
Then I also use the entertaining set to book November shows of course!
 
ENJOY!  SIMPLE ADDITIONS ARE SIMPLY AMAZING!

