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Be a guest, have fun and enjoy good food!


Be a host, invite friends, sit back, relax, and receive free products!


Be a consultant, teach others to cook quick and easy meals while earning extra money!








So, you're going to have a Coffee Klatsch!


Here are some ideas & suggestion for your success:








Coffee


Klatsch


Notes








Smile!  You’ll look better!





You can use this idea to celebrate any nationality or holiday, just adapt to the culture you’ll try.


Use the recipes on the attached postcards, or select your own favorites.


Help your visitors learn about another country, or city, by using fun facts, games and stories.














For the Coffee Klatsch:








Make Good Company Coffee and serve in Carafe.  Do the same if you want to serve hot tea; substitute the Good Company Tea.


If using iced tea, the Quick-Stir is the ticket!


Hot chocolate is also warm and friendly.  Perk it up by using the Creative Cutters Set, the star stencil.   Using marshmallows cut shapes out and drop them in the cocoa cut.  Makes a zesty presentation! 


Place a comforting candle, such as a lavender-scented one, on the Simple Additions White Medium Bowl, place sand, potpourri, rocks, or dried flowers around the bottom of the candle.  Light candle early to get you in the mood for your Coffee Klatsch.  If you like, have a drawing for this item as a door prize.


Draw on your expertise in making your recipes.  Tell your guests how you used them, how high-quality they are, and how versatile they are.  Mention how great the Pampered Chef guarantees are.


Serve any goodies on Simple Additions Small or Medium White Squares.  I like white because it is so crisp and clean.


For ease of conversation, make most of the recipes you’ll serve ahead of time.  That way, you can spend more time with your guests and answer questions in a relaxed, professional manner.


You can work in the value of being a guest, host, consultant, etc.
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Learn to Yodel.  http://www.yodelcourse.com/








