Bill Maloney Cookie Show

(Bill later posted and said that only part of this was his. Someone else posted it.)

**First I have a basket that I prepare at home. I line the bottom with wax or parchment paper and then I place 2 flour/sugar shakers - one with flour and one with powdered sugar, my EAD filled 1/2 way with jam, a bag of

mini-chocolate chips, 2 kinds of melting chocolate chips (white and milk chocolate), a baggie of pecans, red colored sugar and the colored candies, a box of 4 different food coloring colors, and the cookie icing (recipe on the cookie booklet).

I have all the icing made ahead of time. First I make it (and I add a few drops of Almond extract for taste), then I divide it into custard cups and add food coloring, then I place in the baggies and clip with twixit-clips, don't cut the holes until you are ready to decorate cookies at show. So that is what I have done ahead of time at home, and I just keep the basket ready all the time, except for the icing which I make the day of the show.** Then, all I have been taking to the show is what I use for the cookies (Batter Bowl, my tool turn about with all my  utensils, cutting board, one knife - the 5" utility knife, micro-cooker (2), 2 stones, parchment paper, cooling racks - 2, dough and Pizza Roller, two bread tubes and my chopper), my carafe with coffee already made, the featured product of the month, my spices and a piece of cookware.

It takes me about 15 minutes to set up, then I melt the 2 sticks of butter and mingle with the guests - carafe in hand offering coffee. I start the show by explaining the company and the order form and Round Up - then I get

right into making the batter. I show them the melted butter and I cut up the other two sticks of butter and place in melted butter (talk about micro-cooker and SS knives). Then I mix the cake mix and measure flour (talk about BB, colander and bowl set, measure-all cup and scoop...and spoons) Mix with Bamboo spoons -talk about them. Pour butter into batter and start mixing (this takes a while so after I've talked about the bamboo spoons I talk about the nylon utensils which brings me to our cookware. I stop mixing and pick up cookware and pass it around - talk about bookings to get it half price or become consultant get it half price and make money off of them! Finish dough by kneading a little more flour on our cutting board - talk about all three. Talk about Flour Sugar Shaker.

Divide dough into four parts. Take first part and load into Cookie press. Talk about Cookie press while pressing cookies (lots of ooh's and ahh's) I use 4 different disks. Talk about stones - flat and ones with sides. Place first batch in oven - set timer for 15 min.

Divide the 2nd part of dough again into 3rds. Color one red, one orange and one green - use gloves or baggies so hands won't color. Place red dough in press and make maple leaves and Christmas wreaths. Scrape excess and save. Use green for Christmas trees and wreaths, save excess.

Use orange for pumpkins, save excess. Gather all three excess doughs and place in press. Use disk #1 for a really pretty cookie - looks like rainbow sherbet. Next, use parchment paper and use 3rd part of dough for a few drop cookies. I mix a little dough with Mini-chocolate chips and use SS Scoop to drop onto parchment paper. Then I use my chopper to chop pecans, I use SS Scoop to drop balls of dough into chopped pecans, roll around and place on paper (these will be thumbprint cookies). I use the extra dough to do cut-out cookies with bread tubes.

Leave the 4th part of dough, and it will be a small amount for guests to try the cookie press with. Just before the first batch comes out I melt white chocolate in one micro-cooker and milk chocolate in another. I pull the

first batch out, let them sit for about 2-3 minutes (talk about cooling racks, serving spatula and other serving utensils) place on cooling racks and get ready to decorate.

I use my kitchen shears to cut holes (very small holes) in baggies filled with icing. I decorate some and dip some in the chocolates and sprinkle with nuts or sprinkles. I offer the first batch to taste along with offering more coffee (decaf) so I can talk about the coffee and carafe.

The second batch should be coming out, I push thumb down in pecan covered ones then move all to cooling racks. I use my EAD to place jam in cookies - (talk about how versatile the EAD is) shake powdered sugar over other cookies or just drizzle icing over. I start to close my show and tell them they are welcome to try the cookie press or anything I have up there while I finish up the cookies. I talk about special, bookings and thank hostess. I haven't even done my DPD slips the last three shows and I have had like 6 bookings and 1 recruiting lead-go figure! I load up my dirty dishes in a brown paper bag. Take orders and pack up.

I am usually home 3 hours from the time I left and I get there 30 minutes prior!! Of course usually don't have far to drive, considering the whole island is only a little over 40 miles long!!! My ride is usually under ten

minutes.

I really have had alot of fun at them and it was so easy - no preparation except the icing before I left home. I have done three cookie shows this month so far and one was $1006.56, one was $653 and the other is at $684 and not closed yet. I have two more this weekend. Try it, it's really easy this way.

When I use the spritz cookie recipe from the CP leaflet, I use different flavorings than just vanilla, and I use food coloring for the cookies, and I have a BEAUTIFUL tray of cookies....in fact, when I brought them to the

fair, the people asked me if they were real!!!!! :-) They are brightly colored cookies.....and look at all the flavorings at Wal Mart....Banana, Strawberry, Mint, Pineapple (mmmmm...my favorite flavor for these cookies!),Coconut, Lemon, almond (a favorite of alot of people that have tried my cookies), and

then I haven't tried Maple yet, but I bet that would be GREAT! I haven't made so many cookies in such a little time in my life! They don't go stale like my choc. chips ones always do. I store them in the freezer if I am going to be using them over a 2 week period of time (I am bringing a tray to all my shows this fall). I can do 3 whole batches of the spritz cookies in under 2 hours. I also have purchased the oils for making candy... peppermint and cinnamon...and these are great for the cookies! The cinnamon oil cookies are the FAVORED cookie! I make red cinnamon hearts, yellow pineapple or banana or lemon sunflowers (#1 disc), blue coconut umbrellas), purple almond snowflakes, green mint Christmas trees and/or wreaths, pink strawberry shortbreads, orange vanilla pumpkins... etc. What a sight to behold! I've even put 3 different colors up the cookie press side by side (red, orange yellow) and pressed out beautiful butterflies! And, these are cookies I can have in the house, my kids LOVE them probably because of the bright colors!), and I don't empty the cookie jar eating cookies! I can leave them alone, where I can't leave a chocolate chip cookie alone! :-) Perfect for keeping in the freezer for that occasional surprise company! They freeze well, and thaw just like they were fresh baked! Cookie shows are great!!! The press has been working fantastic using the snowflake design. I mix the dough, flour, cake mix, and butter, in front of everyone and do the press. I do not break into groups. I ask if anyone wants to try it, have had about a half dozen actually come up and try at every show. Press cookies directly onto the stone, no parchment paper.

I do not do cut out cookies, I move right into mixing in chocolate morsels and chopped nuts (using food chopper) and drop cookies onto the stone with the small scoop. I make upa pot of GC coffee, transfer to the caraffe, and that's the show! Cross-sell the heck out of the tools, but the demo is 45 minutes and average guest order is around $75-80 (heck, the stone and the press come to $57.25 already!) Try it out, it's added life to my shows and me, and hostesses from the summer are already booking to have a "cookie show".

Bill Maloney - Independent Sales Director for The Pampered Chef 
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 Recommend   Message 2 of 10 in Discussion   

From: Michelle_Abby_and_Becca Sent: 6/13/2005 11:45 AM 

What is this cookie booklet to which he refers for the icing recipe?

Michelle 
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 Recommend   Message 3 of 10 in Discussion   

From: jlm1970 Sent: 6/13/2005 1:43 PM 

There us a cookie booklet that you can order from PC on the paperwork/supplies order list.  The number is 3458 (Cookie Bbooklet/10) for $1.50.

hth,

Jenn 
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From: Michelle_Abby_and_Becca Sent: 6/14/2005 10:21 AM 

Can't order that in Canada I guess....is it just a few pages?  Any chance anyone has a spare or could upload it?

Michelle 
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 Recommend   Message 5 of 10 in Discussion   

From: Michelle_Abby_and_Becca Sent: 6/14/2005 7:06 PM 

bump
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 Recommend   Message 6 of 10 in Discussion   

From: ModeratorMarian Sent: 6/14/2005 7:59 PM 

Michelle,

It's actually an accordian folded pamphlet that is approximate in size when folded to an small index card. It is printed back & front on semi-gloss full color cardstock. I have a few I can spare, so if you send me your mailing addy to my other alias (TheChefLady@Juno.com) I'll be happy to send one your way, though I have no idea how much it is to send to Canada. Like I said just contact me offline & we'll work something out, ok?

Take care,

Marian 
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From: chef_jodi_h Sent: 6/14/2005 9:30 PM 

Marian,

I emailed you that I'd like a copy too if you have anymore after sending one to Michelle.

Jodi H 
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From: TheChefLady4JC Sent: 6/21/2005 2:29 PM 

Jodi,

I dropped your Cookie Booklet in the mail today, so be on the look out for it, ok? Sorry, girlfriend, but I couldn't stuff myself into that tiny little envelope.....I tried, but man, do I gotta lose some weight or what?? LOL .....Hey, is the offer still open?? LOL 

Marian 
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From: TheChefLady4JC Sent: 6/21/2005 2:30 PM 

Also, Michelle, I've emailed you but I haven't heard back yet. Are you still interested?? Please email me OFF line @ my Juno account (the one that's connected to THIS MSN id) as to whether or not you are still interested, ok? Thanks.

Marian 
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 Recommend   Message 10 of 10 in Discussion   

From: chef_jodi_h Sent: 6/21/2005 4:33 PM 

Thanks Marian,

And yes!  the offers open any time!  Come on upppppppppppppppppp!  

Jodi  

