Here are my notes as I was listening to this call.  Just so you know,  I was typing and I listened and every once in a while things were out of order.  

You need to let the host know that there is Value for their guests when they do a show!  Words to use:  Do you see value in teaching your family and friends $2 per serving meals?

The deal…

99 free shipping 10% discount

Dinner Time in No Time Set

Salad Chopper

DCB

Rub of Their Choice

SB

OR

Create your own set 

choice of products 99 or more

Michael Reeves /michaelreeves

Additional idea, need a pocket thermometer 
Phone invites

What are you saying?

Leaving a message

postcalls.com  

kathie davis from Postcalls gave some people a deal for $37.50 500 calls
Try to get home phone (instead of cell phone numbers) from host

2 calls (invite, reminder)

Reminder phone calls a day ahead.  (take off no's)

Hello this is _________ with the Pampered Chef and this is a recorded message calling to invite you to (( hosts)) cooking class that we are doing at her house on _________ at __________ and we are hoping so much that you can join us for lunch and if you can please give ________ a quick phone call.

if you can't come, and would like to place and order, please call ((host))

 you can bring a friend. 

Reminder call

Calling to remind you of we are really hoping you are going to join

if you  haven't already called ((host)).  

End with “Thanks a lot and have a great day.”  Be positive

Ideas:

yellow cake peach pie stick of butter 10 min stir and then 3 more minutes.

Additional deal: 2 bakers 10 off... (one for dinner, one for desert)

Improve on the idea:

Hosts name right away...  Start by saying …   ((host)) asked me to give you a call.  

Best time:  10am during the week (more message machines)... kids are not home as much.

Consultant who went to another DS show:

Other consultant never mentioned being a consultant for the company.

Order Makers not Order takers (sets) , don’t just be a order taker, help them choose, this is where the sets come in.

What is this going to do for me.    This is what the customer is asking herself.

These are the recipes off of /michaelreeves (May 5, 2009)
BBQ BEEF Sandwhiches

Ingredients : 1lb Thin Ribeye Steaks 

1 Tbs Garlic Infused Canola Oil 

1 1/2 cups Monzerella Cheese 

1 Baked French Loaf/ Italian Bread 

1 Tbs Sun Dried Tomato & Herb Seasoning 

1 Tbs Crushed Garlic & Peppercorn Rub 

1 Tbs Smoky BBQ Rub 

1 Cup of Smoky BBQ SAUCE 

In Deep Covered Baker, place Ribeye steaks. Brush steaks with 1/2 Tbs of Garlic Oil. Sprinkle Crushed Peppercor & Garlic Rub & Smoky BBQ Rub. Place in microwave covered for 12 minutes. 

Meanwhile, Brush bread with remaining oil and sprikle with Sun Dried Tomato & Herb seasoning. Place on Large Round Stone and place in oven on 375 degress for 5-6 minuetes to toast bread. With Rotary Grater grate Monzerella Cheese. 

Remove Baker and steaks from baker. Slice steaks with Utlity Knife and place back in baker. Mix in sauce. Slice open bread and place steak on sandwhich. Top with grated Monzerella Cheese. 

Slice and Serve !!! Yummy and EASY !!! 

Easy Beef Salsa Dip !!!

Ingredients - 1lb of Velvetta Cheese 

2 lbs Hamburger 

1 medium onion 

1 16 oz Mild or Medium Salsa 

1 tbs Crushed Peppercorn & Garlic Rub 

2 roma tomatoes 

8 0z Sour Cream 

Green onions ( optional ) 

Tortia Chips 

In Deep Covered Baker, break hamburger and add onion chopped with food chopper. Place in microwave for 4 minutes covered. Remove and chop hamburger with Mix n Chop, place back in microwave for 3-4 minutes until done. Drain fat from hamburger. Cut cheese into small cubes. Add Garlic and Peppercorn Rub , then add cubed cheese. Pour in Salsa. Place back in microwave for 6 minutes. 

Meanwhile, dice tomatoes, green onions. Place sourcream, tomatoes, and green onions in Dots Trio bowl, Remove baker from microwave and stir !!! 

Serve over chips and add your favorite garnish. 

YUMMY and EASY !!! 

Strawberry Shortcake Trifle !!!

Ingredients - 16 oz Fresh Stawberrys 

16 oz Strawberry Glaze 

1 Angel Food or Pound Cake 

3.3oz 2 Boxes Instant Cheesecake Pudding 

2 8oz containers of Cool Whip 

1/4 Powdered Sugar 

1/2 cup chopped Walnuts (optional) 

1 1/2 cups of Milk 

1 1oz chocolate block 

Cap strawberrys with Core and More. Then slice with Egg Slicer Plus. Place sliced strawberrys in the Small Batter Bowl. Add glaze and fold. Place top on batter bowl and refrigerate. In Classic Batter Bowl, place 

both boxes of Cheesecake Pudding mix & powdered sugar. Pour milk in and whisk until stiffened. Fold in 8 oz of Coolwhip. Refrigerate. Refrigerate for about 1 hour, strawberries and pudding mixture. 

To assemble trifle, cut cake into cubes. Place 1/3 of the cake in bottom of Trifle Bowl. Then add 1/3 of the strawberries, then add walnuts, then shave some chocolate with Garlic Slicer over strawberries and nuts as desired. Repeat the Layers. 

Then for Garnish, fill Easy Accent Decorater with 2nd container of coolwhip. Make 6 rosettes around top of trifle and 1 rosette in center. Place 2 strawberry slices on top of each rosette. Then, Shave chocolate around top of trifle. Add some walnuts too !!! 

You have a beautiful NO BAKE dessert, that everyone will LOVE !!! 

ENJOY !!! 

Smoky BBQ Chicken Sandwhiches

1 1/2 lbs Boneless Skinless chicken breast 

2 teaspoons Garlic Oil 

1 1/2 tbs of Smoky BBQ Rub 

Large Onion and Pepper 

24 Soft Dinner Rolls 

Place Chicken in Deep Covered Baker. Brush with Garlic Oil. Sprinkle with BBQ Rub. Place in Microwave 13 minutes. Remove and Chop chicken with Salad Chopper. Meanwhile cut onion and pepper and saute on stove top until tender. Slice dinner rolls. 

Refer to BBQ SAUCE recipe and make sauce. Pour Sauce in baker over chicken and mix well. Then take chicken make sandwhich, add onions and peppers to sandwhich if desired. 

ENJOY !!! 

Southwest Chicken Fajitas

1-2 lbs Chicken 

1 Tbs Southwest Seasoning 

1/2 tbs Garlic Infuesed Oil 

12 Flour Tortia's 

Jar of Salsa to taste 

Medium Onion 

Red Pepper 

1 Cup Colby Jack Cheese 

Sour Cream, Roma Tomatos, Green Onion 

Any other condiment 

In Deep Covered Baker, place Boneless skinless chicken. Cut Onion with Mandolin and Pepper. Brush Garlic Oil on chicken and sprinkle Southwest seasoning. Place in microwave , covered for 14 minutes. 

Dice tomatoes, green onions, place in Bamboo Round Bowls. Add sour cream to bamboo bowl and salsa. Place bowls on bamboo cracker tray. In medium Bamboo bowl, grate colby jack cheese. 

On Large Bamboo Platter, place flour tortia's. Remove chicken from Microwave, with salad chopper chop chicken mixture as desired. Place in Large Bamboo Bowl and set on Large Platter. 

Have your family or guest put together their fajita as desired. 

Enjoy !!! 

Morroccan Fried Rice

2 Boxes Rice A Roni Fried Rice 

2 Tbs. Morroccan Rub 

1 Tbs. Spicy Pineapple Rum Sauce 

1 1/2 lbs of Boneless Skinless Chicken 

1 Small Red Onion 

1 Red/Yellow/or Orange Sweet Pepper 

1 Cup of Snow Peas 

In Deep Covered Baker, place chicken. Spread Spicy Pineapple Rum Sauce onto chicken. Then sprinkle 1 tbs of rub onto chicken. 

Optional - Slice Onion and Peppers. Add Snow Peas to baker or Grill in Grill PAN. When adding to grill pan add 1 tbs of Garlic Infused Canola Oil. 

Place Baker, covered in Micro Wave for 14 minutes. Cook the same time even if you add veggies. 

To cook rice, place Rice A Roni in Rice Cooker Plus. Add both boxes and 1tbs of oil or butter. Cook in microwave uncovered for 1 min. Remove and stir and place again in Microwave uncovered for 1 additional minute. 

Remove, add seasoning packets and 1 tbs of morroccan rub. Add 4 cups of water. Place lid on Rice Cooker Plus place cooker in microwave for 11 min. 

Chop chicken and mix in rice....SERVE !!! 

Yummy !!! 

ENJOY !!! 

Lemon Creme Trifle /Easter Trifle

2 Boxes Strawberry Creme Instant Pudding or Cheesecake Pudding 

2 8oz containers of Coolwhip 

1/4 Cup of Powdered Sugar 

1 1/2 Cups of Milk 

1 Box Lemon Cake Mix 

1 Package of Marshmellow Pepps Bunny's 

1/4 cup Jelly Beans 

1/4 Cup of Coconut - Colored 

In Classic Batter Bowl, Place pudding mix, powdered sugar, combine the milk. Whisk together. Fold in one 8oz container of coolwhip. 

For cake, mix by box directions. Bake in 12 inch skillet or stoneware. Cut cake into 1 inch cubes. If baked in the 12 inch skillet you will have enough cake for 2 trifles. 

Once, cake is cut. Place cake in the bottom of the Trifle Bowl, add 1/3 of the pudding mixture. Then, Place Bunnies around the bowl. Add the next layer. Then the 3rd layer. 

For Garnish, Pipe rosettes on top of Trifle. Sprinkle with colored coconut. Add jelly beans.. 

YOU HAVE A HIT !!! 

Optional - Color the Cheesecake pudding with a couple of drops of food coloring... 

Enjoy !!! 

13 Minute Cobbler Cake

1 Box Classic Yellow Cake Mix - NO BUTTER RECIPE 

1 Can Favorite Pie Filling - Peach, Apple, Blueberry, Strawberry, Cherry, Blackberry 

1 1/2 Sticks of Butter 

4 Tbs of Caramel Sprinkle 

Optional Variations - Devils Food Cake used with Cherry Pie Filling and Mocha Hazelnut Sprinkle. Apples used with Cinnimon Sprinkle 

In Deep Covered Baker, place DRY cake mix ingredients. Open filling with Smooth Edge Can Opener and spread over cake mix. Slice Butter with EGG SLICER PLUS and place pats on top. 

Place lid on baker and microwave for 10 minutes. Remove from Microwave and stir. Mix well. Add sprikles and replace top. Put back in microwave for 3 minutes. 

ENJOY !!! Great with vanilla ice cream !!! YUMMY !!! 

