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Mini Kit
Paperwork Checklist
[0 1 Getting Started Checklist (this sheet)
[0 1 Succeed with Us! Getting Started Workbook
[0 1 Getting Started Training DVD
O 1 PamperedPartner® Plus CD-ROM
[J 6 Host Packets, each including:

1 Cooking Show Planning Guide

1 Catalog

1 Discover Us! Opportunity Brochure

40 Postcard Invitations

1 Achieve with Us! New Consultant Rewards Brochure
1 Charter Host Gift Flyer

8 Show Presentation Cards
20 Discover Us! Opportunity Brochures

1 Join Us! Recruiting Booklet

3 Independent Consultant Agreements
[J 1 Business Building Supply Package and

Sample Product Order Form

[J 50 Product Catalogs
[J 50 Sales Receipts
0 1 Pad of 100 Drawing Slips
[0 1 Season’s Best™ Recipe Collection

O
O
O
O
O
O

Product Checklist

11001 Bar Board

[J 1059 Color Coated Santoku Knife
0 1105 Microplane® Adjustable Grater
[0 1302 Pizza Cutter

[J 1445 Large Bar Pan

[0 1659 Small Mix ‘N Scraper®

[0 2230 Classic Batter Bowl

O 2236 Mini Measure-All® Cup

[0 2258 Adjustable Measuring Spoons (set of two)
[0 2576 Garlic Press

O Consultant Apron

O Carry-All Tote

Contents of kit subject to
change without notice.
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[J 1. OPEN Materials
This is the fun part! Everything in this kit is
designed to help you achieve success. Use the
content checklist to make sure you've received
everything.

[1 2. READ the Succeed with Us!

Getting Started Workbook

It covers everything you need to get started
quickly and easily. Also, explore the Getting
Started Resource Center found on Consultant’s
Corner at www.pamperedchef.com.

L] 3. IDENTIFY Your Dreams

and Set Your Goals

Whether your goal is to earn extra cash or a dream
vacation, turn to page 4 in the Getting Started
Workbook for steps to setting your goals and a
plan for success that's as easy as 3-2-1.

1 4. BOOK Your First Shows

Including Your Grand Opening

On page 8 of the Getting Started Workbook you'll
learn how to book Cooking Shows. Plus, hosting
your own Grand Opening Show makes filling your
calendar easy.

[15. SHARE the Business with a Friend
Who would you love to start the business with you?
Share your excitement about The Pampered Chef®
and give them an opportunity brochure. Learn
more from the Sharing the Opportunity course
available at the Online Training Center on
Consultant’s Corner.

(] 6. USE Your Products
The more you use the products, the more tips
and personal stories you'll have to share at
your Cooking Shows. Learn to sell products
effectively by visiting the Products section of the
Online Training Center.

[17. PREPARE for Your Cooking Shows
The Getting Started Training DVD and Your Cooking
Show online course will give you the confidence
to present successful Cooking Shows. When you
have fun at your Shows, your hosts and guests
will, tool!

Take an inventory of your kit contents to ensure you've
received everything. For questions, please contact
your recruiter or the Solution Center at:

(888) OUR-CHEF (687-2433)

7am.—11pm. CT
solution_center@pamperedchef.com

Contents of kit subject to
change without notice.
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New Consultant Kit:

Paperwork Checklist
0J 1 Getting Started Checklist (this sheet)
1 1 Binder, Including:
Succeed with Us! Getting Started Workbook
Getting Started Training DVD
Cooking Shows in Action DVD
Your Life, Your Way Opportunity DVD
PamperedPartner® Plus CD-ROM
[J 6 Host Packets, each including:
1 Cooking Show Planning Guide
1 Catalog
1 Discover Us! Opportunity Brochure
40 Postcard Invitations
OJ Business Materials Packet
1 Achieve with Us! New Consultant Rewards Brochure
1 Charter Host Gift Flyer
10 Show Presentation Cards
20 Discover Us! Opportunity Brochures
5 Join Us! Recruiting Booklets
3 Independent Consultant Agreements
1 Business-Building Supply Package and
Sample Product Order Form
[J 50 Product Catalogs
[0 50 Sales Receipts
O 1 Pad of 100 Drawing Slips
[0 1 Season’s Best™ Recipe Collection
[0 1 Consultant Booking Calendar

Product Checklist

[0 1012 Cutting Board

00 1052 Forged Cutlery — 5" Utility

[J 1087 Ultimate Mandoline

[J 1105 Microplane® Adjustable Grater

[0 1302 Pizza Cutter

[J 1445 Large Bar Pan

O 1587 Stackable Cooling Rack

[J 1590 Mini-Tart Shaper

[J 1606 Deluxe Mini-Muffin Pan

[0 1659 Small Mix 'N Scraper®

[J 1755 Chef’s Silicone Basting Brush

[0 1910 Simple Additions® Small Square Bowls (set of two)
[0 1946 Small Bowl Caddy

[0 2183 Easy Read Measuring Cup (sample 2-cup)
[0 2225 Measure-All® Cup

[0 2258 Adjustable Measuring Spoons (set of two)
[0 2230 Classic Batter Bow!

[0 2234 1-cup Prep Bowl Set (sample of two)

[0 2344 Chef’s Tools — Slotted Turner

[0 2475 Stainless Whisk

[J 2576 Garlic Press

[0 2585 Food Chopper

[0 2622 Mini-Serving Spatula

[0 2863 Executive 8" Sauté Pan

O Consultant Apron

0 New Consultant Tote



