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Show Opening:

Hello ladies and welcome to our PC Cooking Show; I’m so glad to be here.  My name is Heather Messmer and I’ll be your Pampered Chef for the (morning, afternoon, evening) – and hopefully if I do my well; I’ll become your consultant for life.  Thank you all for coming and thank you HOST for inviting me into your home and doing such a great job getting everyone together.  Let’s give HOST a round of applause!! 

To start, I’d like to ask you all a question – how many of you have ever done the hokey pokey?  Great, can anyone tell me what the last verse is? ….”put your whole self in”.  So, I ask that you help me create a fun, party experience, by putting your whole self into the party.  I can’t make a party atmosphere all by myself, so I’m asking that tonight you put your whole self in and enjoy yourself tonight.  So, we have a couple of party rules …

1. Need to have a good time!  So, I need a couple volunteers,  Great, you get to hold onto these (pass out pom-poms).  When I talk about something that gets you excited or what have you…you start us off with a cheer.  Now of course, these ladies are our cheerleaders, not cheer soloist…so when they start cheering, everyone has to join in…okay!
2. No negativity allowed at our party!  You aren’t allowed to say anything negative about anyone or anything.  So, I need the assistance of a cooking show party cop. (pass out toy cop car)…when you hear someone being negative then, you hit the siren.  Okay?
3. Lastly, I’m going to throw in a few commercials throughout the show and I ask that you listen to them when they start.  I promise, I’ll keep them, fun, short and sweet.  But it’s important information and I don’t want you to miss out!
HOST, I’d like to give you a little gift of thanks for inviting me into your home today.  Of course, the gifts don’t stop there…because the PC loves to pamper our hosts; you’re going to get so much stuff from your show that it will seem like Christmas when you order arrives.

Ask guests to introduce themselves (to help me get to know each you a little better, please share)

· You name

· How you know the host

· One world you would use to describe the host.  
After you introduce yourself, I’m going to ask that you sign the front of the season’s best with your name and a little note to the HOST (perhaps the word you used to describe HOST).  This way, she will be able to remember who joined her tonight for the party.  

Review lap boards:
A wish list, order form and a guest care card.  I’m going to ask you to all fill out the top potion of the guest care card together.  Be sure to fill it out completely, as I will need your information to validate your sales receipt.  Now, don’t work head and try to answer the questions yet…because you don’t know the answers just yet; we’ll get to those in a little bit.  I’d like you to use the wish list to write down any of the products I use or talk about that you would like to have in your own kitchen, no matter the cost…then at the end of the party you can decide which products from your wish list that you’d like to order tonight.  Remember, just because you write it on your wish list – doesn’t mean you have to buy it…there is no commitment.  

A little about TPC: (in case you didn’t know)
TPC was founded by Doris Christopher in 1980.  A former home economist and teacher, who was itching to get back in the workforce after an 8 year hiatus as a stay-at-home mom (while still allowing her the freedom to focus on her family first).  Drawing on her personal and professional expertise, and determined to make cooking easier and more convenient for families, she started selling high-quality kitchen tools through cooking demonstrations to groups of women in their homes. Today, the company she started from her basement with a $3000 investment, is celebrating its 26 anniversary and has grown into a corporation with nearly 70,000 independent consultants world-wide, who present more than a million cooking shows a year, attended by more than 12 million people – with annual sales approaching the billion-dollar mark.  What I love about this company is that, even after 26 yrs achieving a better balance between work and family remains central to TPC’s mission.  TPC brings families together, not only through our business opportunity, but also through our product line.  Each piece is designed to make cooking faster and easier so that our customers can spend less time in the kitchen and more with their families.
Something that you might not be aware of is every PC product has at a minimum a 1 year guarantee, with many of our products having more than that (3-5 yrs) and we then have products that carry a lifetime guarantee.  You will get an official sales receipt with your order, which should be coming in about 2 or 3 weeks through your host.  If you are missing something; call her – give her enough time to wash your product, put it back in the box and get it too you.  Please remember to keep your sales receipt in a safe place; I recommend keeping it in a cookbook or under your silverware tray.  Part of the service I offer is excellent customer service, so don’t be surprised if in a few weeks you get a call from me asking if you’ve taking that “food chopper” out of the box yet – to make sure you’ve taken your products out of the box, are using them, and to answer any questions you may have now that they have become a part of your kitchen.  I’ve heard stories of customers not using there products once they arrived because they have forgotten how to use them and I don’t want that to happen to any of my customers.

My story: (just a little about me)
It’s kind of an interesting story on how I came to be a PC consultant.  If you are anything like me as a guests at a show, you are probably wondering what makes people do something like this?  For me it was a lot of little things – a new challenge, extra income, new friends.  When I was first introduced to TPC, I was in college and still lived at home with my parents.  I went to a party with my mom because my cousin was hosting the party.  Though, as I sat in the audience and listened to the consultant – it never occurred to me that someday I would be a wearing the apron and be a consultant with TPC myself.  At that time, I didn’t have a kitchen of my own so I let my mom do all the shopping.  Now, fast forward to a few years later…I’m engaged and just bought my first house with my fiancée.  So naturally, I wanted to fill our kitchen with the best kitchen tools.  I hosted a kitchen show and earned a lot of products for free.  I even got the 10-piece Generation II cookware set for less than $100 as one of my ½ price items.  I remember my first show as a consultant, I was so nervous – I wasn’t sure I was going to make it through the demo, but I did and the show was successful – I even made over $100 that night.
Preview of recipe(s):
As I go through the show, I’d like to ask for your involvement.  I consider my shows to be interactive, when I talk about a product that you have in your own kitchen and love to use – please feel free to share with us what you like about the product, what you’ve used it for.   And by doing so, I’ll award you with chocolate kisses.  The guest at the end of the show with the most kisses and/or wrappers…wins a prize.
Barbecue skewer set / tools:  Thrill your grill sergeant with some new outdoor cooking tools.  Our barbecue skewer set is a favorite for meat, veggies and even fruit kabobs.  And using the convenient slider, your food will come off the skewer with ease.  If you, or someone you know, enjoys cooking on the grill, you’ll want to get our complete line of barbecue tools.  In fact, you could invite some friends over for a Thrill of the Grill Cooking show and I’ll help you earn lots of tools for free.

Chillzanne Collection:  The chillzanne collection provides an easy, safe, attractive way to keep food chilled for hours at barbecues, picnics, and parties or for lunches on-the-go.  You’ll never have to worry about serving warm salads, veggies or delved eggs again.  This is a must have even for those that don’t cook, but have to bring a dish to a gathering – your veggie tray will look wonderful in our rectangle server.

Trifle Bowl:  This bowl is beautifully designed!  You will use it to create dramatic desserts and show-stopping layered salads that can be refrigerated and transported with ease.  And the bowl is so pretty, you’ll find yourself using it for potpourri, flowers, fresh fruit, nuts or ornaments…you just might need two of them!

Woven Selections:  An exclusive to PC.  These hand-woven rattan pieces fit any décor.  Made with durable wood bottoms and reinforced handles for stability and strength.  They are for everyday use, gourmet and display.  They carry and serve our Stoneware and Simple Addition pieces with style and ease.  And they look great in any room with magazines, towels, candles, flowers or you name it.

Simple Additions:   Simple Additions is a system of chip-resistant ceramic pieces that you can combine to serve meals, entertain at home or decorate any room.  You will be thrilled with their versatility and can use them at every meal.  Pieces nest and stack for convenient storage.  The white pieces go with every season, linen and décor and showcase food beautifully.  The solid colors complement any décor and the boldly striped pieces ties both solid and white pieces together with a hand-painted look.

The Essential Set is always on sale – the price is 25% less than buying the individual pieces!  Start your Simple Additions collection with these must have basics.  My hosts love to get these pieces for free and half-price.

· Simple addition is for the kitchen table, the buffet table, the bedside table – they fit nicely on all the tables in your life

· Offer versatility that goes from friends and family to festive and formal

· Home made or store bought, every meal is inviting when served on simple additions

Simple Additions Stands:  Made of a durable steel rod with a brushed silver finish.  These stands give visual interest and space-savings to table tops and buffets.  You’ll find yourself using them for everyday meals and for every special occasion.

Color-Coated Knives:  With these knives, we’re having fun with a hot kitchen trend….colored cutlery.  You’ll love the way the santoku knife slices, dices and minces.  The tomato knife slices through tomato’s with no effort.  And they are affordably priced….what a great way to either start or add to your cutlery collection.

Scrapers:  Do you Bay-watch babes, made of silicone.  Won’t melt, stain or fall apart.  Wonderful for your stove top cooking or when using our batter bowl.  Heat resistant up to 650 F – they will not burn, melt or become brittle.  Resist cracking, splitting or permanently staining.

Smooth-Edge Can Opener:  This exclusive can opener cuts along the side of a can so you do not have to worry about sharp edges on cans or lids any longer.  Food doesn’t come into connect with the opener, so it’s going to stay clean after every use.  With our can opener, you will never have to worry about the tops of your cans falling into the can every again.  

Micro-Cookers:   These unique cookers are ideal for all types of microwave cooking.  Great for soup, veggies, browning hamburger.   

Stainless Steel Mixing Bowls: 5 yr guarantee, dishwasher safe.  2, 4, and 6 quart bowl set with plastic lids have a brushed finish on the inside and out; black silicone non-skid bottoms match the lids and unique padded rubberized thumbholes offer comfort and a firm, easy grip.  Each bowl has internal measure marks for quick reference.  Pour spouts facilitate easy transfer of food.  Lids fit down “inside” the bowl rims so they won’t pop off in transit (easy stacking of bowls).

You’ll find yourself using these mixing bowls time and again.  As you can see they are designed for comfort, efficiency, utility and beauty.  What would you prepare in them (guest)?

These bowls are a favorite for hosts to put on their wish list and receive as a free gift from TPC.  I would love to teach your friends a different recipe with new techniques when you host a cooking show.  Our host program is very generous and everyone loves to learn a new recipe.

Whisk Collection: dishwasher safe, 3 yr guarantee.  Our whisk collection provides options to suit the task at hand.  The handles are completely sealed on both ends to prevent moisture and food from becoming trapped. Stainless Steel is rust resistant and provides easy care.

· Balloon whisk – thinner wires and an exclusive shape maximizes aeration of ingredients for a greater volume of whipped cream or egg whites in less time.

· Large whisk – perfect for thicker mixtures, such as pancake batter

· Mini whisk – for smaller tasks (eg. Prep bowls)

· Silicone sauce whisk – pear shape is good for blending, whisking and mixing of eggs, batters, sauces and puddings.  Won’t scratch non-stick, ceramic or metal surfaces.

· Silicone flat whisk – flexible, flat arched wires optimizes contact with cookware surfaces including corners of pans, perfect for making gravy.

Batter Bowl: Measurements are listed on the bowl in raised numbers that will not wear off.  The bowl can be used in the microwave or oven for baking or heating; bowls may be used in the refrigerator or freeze for added versatility.  Handle and spout make grasping, mixing and pouring easy.  Ideal for storing food because contents can be seen through clear glass.  Even if you already have a mixing bowl, you still need a batter bowl because it’s so versatile and functional; it’s really a work horse in my kitchen.  5 yr guarantee and dishwasher safe.  

Salad Chopper:  Unique tool easily chops salad fixings directly in the bowl.  Spring-loaded with a soft grip handle with hollowed recesses to help keep food from sticking to the blades.  You can make fresh chopped salad or salsa, right in the bowl!  This is a real step-saver.  Use for egg salad, tuna salad and chicken salad, or preparing ingredients for scrambled eggs, omelets or quiche.

Ultimate Mandolin:  This tool will make quick work of slicing and grating so you can get in and out of the kitchen fast, and save money at the same time.  Features interchangeable stainless steel blades for crinkle cutting, v-shape slicing, grating and adjustable slicing.  The blade storage box keeps them secure when not in use.  The ergonomically designed food holder has a comfortable grip for right – and left-handed users.  Dishwasher safe.

Food Chopper: How many of you have the food chopper?  Isn’t it the greatest?  For those of you who do not have it yet, it is like 6 little chefs in there chopping your food all at once, saving you an enormous amount of time!  It’s so easy to use and the clean up is a breeze.  You can put it in the top rack of your dishwasher.  But the greatest thing about the food chopper is that you get a guaranteed minimum of 5 years of therapy for less than $30.  Just think about it – when the world has given you more than your fair share…just give a few hits on the chopper!  Anyone live with a picky eater?  The food chopper is great for hiding food from them – you can chop up onions, broccoli (or whatever) into small pieces…they will never know!  The food chopper comes in our business starter kit.  In fact all of the starter kit tools are designated in the catalog with a star.  If you love our products, you’ll love our opportunity.

The cheese grater (and container):  There’s nothing like the taste of fresh grated cheese on pasta and salads.  Pre-shredded cheese is simple not in the same league.  And with this tool, it’s so convenient and fun!  Works for so much more than just cheese – make breadcrumbs from dry bread, shred broccoli or cauliflower stems for salads or soups, carrots for a salad, nuts and chocolate for baking.  

Kitchen Shears:  These shears really come in handy all around the house.  Our shears may be the most versatile tool in your kitchen.  You’ll use them to strip and snip herbs, trim meats and veggies, cut kitchen twine and fresh flowers or a coupon from the paper.

Forged Cutlery: Our Forged Cutlery collection is perfect for people who want and appreciate professional quality cutlery.  Hand-wash only (including cover).  Lifetime guarantee.  Ergonomically contoured, full wrap, comfortable grip for ease of handling..  Full tang extends from blade through the entire handle length for strength, stability and balance.  High-carbon German stainless steel with superior hardness to maintain edge, shape and sharpness retention, stain and corrosion resistant.  Made with a multi-step hand finishing process.  The stainless steel is hammered into the basic knife shape, then heated and cooled to increase the hardness, density and flexibility of the knife.

3.5” paring knife – for peeling and slicing fruit and veggies; use for delicate jobs like garnishes

5” Utility knife – for slicing larger fruit and trimming meats and poultry.  The try me piece, it’s a good all around piece for cook’s just starting out collecting good cutlery.

7” santoku knife – the hottest knife on the market since it is used by celebrity chefs on TV.  Santoku (Japanese word) means “three good things” – slicing, dicing, and mincing.  This knife cuts thin slices and the hollow recesses in the blade create tiny air pockets between the blade and the food to aid in easy release of food.

8” chefs knife – the curved blade makes it the right tool for chopping, dicing and slicing.  Used in a rocking motion.

Booking/Recruiting: At full price, these knives are an excellent value, but imagine getting them at 50% off by hosting a cooking show!  We’ve even grouped the knives together as one host half-price combination.  Of course, that’s in addition to all the free products you can earn.

Cutting boards:  When you purchase the Food Chopper or one of our knives, you are making an investment in your kitchen and your time.  You will want to protect that investment by getting one of our cutting boards.  Our boards are made of a high-density polypropylene, which means they will protect the life of your chopper and knives because they will not dull your blades (unlike glass or acrylic cutting boards).  Plus our cutting boards will not absorb moisture or odors, nor will they harbor bacteria and co go in the dishwasher.  We have a family of four boards: the small bar board is prefect for small cutting jobs or in a picnic basket, lunch box or desk drawer.  Our 9x13 board is great for bigger jobs, you can go from pile to pile and the Large Grooved Cutting Board is great for cutting jobs like watermelon, meats, etc…because it has the capacity to hold ¾ cup of liquid and our cutting board with measuring cups is so efficient!  You simply chop an ingredient and then scrape it directly into the on-board measuring cup…how convenient is that!  Silicone feet grip the countertop for stability when cutting and chopping.  Cooks tip: chill larger boards in the freezer to make rolling dough easier.  1 yr guarantee, dishwasher safe.

Booking/Recruiting: if you just added the cutting board with measuring cups to a growing list of products you’d love to own, consider hosting a show and I’ll help you get it for free

Self Sharpening Knives:  Our knife collection is for people who want practical knives that offer a good value.  These appeal to a value conscious consumer who appreciates the unique convenience of the built-in sharpeners.  They’re perfect for home use as well as picnics and outings.  If you consider yourself an aspiring chef, then our Forget Cutlery is for you, but if you need knives that are purely functional, the our Knives with Sharpening Cases are a fine choice. They are made of stainless steel and have a full-tang blade for stability.  Just what you want and need when you are holding a sharp object.  The storage cases have a self-sharpening mechanism that means you will never have a dull blade – these knives will always stay sharp for safety and efficiency. I really like the fact that when I am reaching in the drawer or my tool-turn-about to grab one – the blade isn’t exposed.  

Cookware: Anyone need to replace cookware?  How many of your own non-stick cookware?  Can anyone tell me what a 10 piece, non-stick set of cookware with a lifetime guarantee would cost you on the market today? (high end cookware w/ a lifetime guarantee tends to fall in between $400 – 1500 dollars – the key is to do the research and read the fine print when investing in cookware).  Have any of you ever owned non-stick cookware and at some point looked down and thought you added pepper to your dish, but found it was actually the non-stick flaking off into your food?  If you owned cookware from a department store and you had any damage occur after a year of two or more, could you take it back to the store you purchased it from?  Probably not, they are going to refer to you the manufacturer …in which you hope they will hone their guarantee or warranty…remember, these mean different things and often come with some fine print.

Even if you aren’t currently shopping for cookware (you might know someone who is or there might come a time in the future when you want to upgrade your cookware) – let me share with you why our cookware is so great! TPC cookware has a hard anodized exterior, which is twice as hard as stainless steel pans and the best available non-stick coating by Dupont (typically non-stick on the market is 1 coat of the coating spray painted on…at some point this will eventually peel no matter how careful you are).  Aluminum is a superior conductor of heat.  The handles are heat resistant (so they won’t get hot on the stove top).  Our cookware is oven safe (up to 350 F for Professional and 400 F for Executive) – if you want to see this in action, I could come over to your home and cook a turtle fudge skillet cake for you and your guests that is to die for.  The handles are riveted to the pan, so they aren’t going to come off.  You will love the glass lids; they keep the flavors and nutrients trapped inside while you can still see what’s going on in there.  

This is our small sauté pan.  I use this frequently in my kitchen.  I brought it to pass around so that you can feel and see the durability of this great cookware.  My suggestions is that if you are unsure of purchasing the cookware, try this piece out first…put it to the test, if you don’t love it – call me immediately and I will contact PC to return it and send you a refund (products can be returned w/in the first 30 days at no return cost to you).

Our cookware is guaranteed for life.  Hosting a PC cooking show offers the opportunity to purchase any of our cookware sets or open stock pieces at ½ price or even for free.

(make a connection between buying a lawn mower, the cost and how often it’s used…that we don’t hesitate (or our husbands don’t hesitate) to spend the money for the right tool for the job on things like that, but all too often we put up with cookware (and kitchen tools) that aren’t up to the task because we question spending too much money on something like that…yet we use those products everyday.

Chef’s Tool Collection:    Of course, you will want to pair our cookware with our coordinating Chef’s Tools.  Silicone handles match the Executive Cookware, with a built in ring so tools can be hung on hooks.  The working end of the tools are made of nylon, which is ideal for nonstick cookware.  Heat resistant to 450.   5 yr guarantee and dishwasher safe.

Stoneware: Where are my stone people – don’t you just love the results you get when you cook on your stoneware?  Is there anyone here tonight who is unfamiliar with stoneware?  I have to admit when I went to my first PC show; I didn’t understand what the big deal was with stoneware.  However, now that I’ve got a few stoneware pieces in my collection – I want them all.  I feel that stones are like a potato chip – you can’t have just one!  If you are looking for a quick way to improve you cooking then you need our stoneware – everything you cook and/or bake will turn out better on stoneware.

· Bakes evenly, like brick-lined ovens used by pizzerias and bakeries, meaning no more black-bottom buns, hard brownie edges with gooey centers, crisp pizza crust with a soggy center or burnt lasagna noodles.

· Crisp food like French fries, onion rings, pizza rolls, mozzarella sticks, and fish sticks don’t need to be flipped half way thru because stoneware cooks all sides at the same time
· Leftovers can also be frozen directly in the stoneware.  However, you will want to completely defrost food in the refrigerator before baking.

· Stoneware retains heat so the last serving is almost as warm as the first.

· As stoneware becomes seasoned it will get smoother, darker and eventually nonstick

· Stoneware never needs to be soaked.  To clean – run under hot water and use the nylon scraper that comes with it.  Stones are allergic to soap.  You don’t want to use soap because it will stick to the seasoning & may cause your food to taste odd.  

· Don’t worry about bacteria, the pores are so small on our stones that only steam can pass through them (bacteria dies at 180 F)

· Stoneware does not retain odors.  You can cook fish for dinner, clean it and then back a cake in it.

· Stoneware is a great way to re-heat leftovers because it is porous it is able to remove the extra moisture from your food.  Your leftover pizza and French fries won’t come out soggy like they do in the microwave

· Stoneware is oven, freezer, microwave and convection oven safe…so it can be used for many different meal preparation applications.

Round up from the trivet:    Since 1991 TPC’s Round up from the Heart program has raised more than $11 million for America’s Second Harvest Food Banks.  I’m so proud to be associated with a company that helps feed the hungry.  When you round up your order to the nearest dollar amount or more, or purchase our collectable heart trivet, you’ll make a contribution to a local food bank affiliated with America’s Second Harvest. ($2 of the sale is donated)  And each time you use your trivet, you’ll be reminded that you helped fight hunger.  
Silicone Floral Cupcake Pan:   designed with a built in silicone covered steel rim for stability, it can be placed directly on an over rack without needed a cookie sheet (unlike other other silicone pans on the market).  3 floral designs and makes one dozen cupcakes.  Can be used in the oven, fridge or freezer.  And as much as I love our stoneware, I have to say that this pan rocks!

Decorator Bottle Set: Includes 3 bottles with different tips, 3 couplers and a cleaning brush.  One can of prepared frosting fills all 3 bottles. You can easily and inexpensively decorate cakes and cookies, or make beautiful appetizers when you have these bottles.

Pastry Items:  Rubs offer a quick and easy flavor solution for grilling.  There I no wait time with a rub; simple brush your meat or veggies with oil, sprinkle on the rub and put them right on a pre-heated grill.  Seasonings – no preservatives or MSG.

Wrapping things up:
Thank you so much for coming today; it was a pleasure meeting all of you.  I hope you enjoyed yourself and hopefully learned some fun, fresh ideas that will make your life easier in the kitchen.  

I’m here to support you and help you with your purchases today.  Please feel free to take some time if needed to look through the catalog.  I haven’t shown you everything – nor do I bring everything to a show…I’ve found that hostess get a little nervous when I pull up in a U-haul.  However, I would be happy to answer your questions or bring a particular item to your show.
Meeting with guests:
Answer any questions

Review order form

· Did you have a good time?  Did you enjoy the recipe?  

· I noticed you found a few things (notice any items on “wish list” to encourage bookings). Are there any items you are interested in that you aren’t purchasing tonight?

Offer / ASK:  Have you ever considered having your own home based business?  At the very least, would you be interested in earning products for free by hosting your own cooking show?  If you ever change your mind, please let me know and if you know someone who might be interested in hearing about our business opportunity or hostess plan, please feel free to pass along my name to them.  Offer recipe card.

Booking Commercial
“What do I receive for scheduling a fun night out with my friends?”

I’m so glad you asked that question.  But before I answer that, let me ask you all when was the last time you said to someone, “we really need to get together, it’s been awhile since we connected” …then you really would benefit from hosting a PC show, because this would give you an opportunity to connect with all those people.  And if you were to tell me “I’m too busy”, then you really need to have a show because you deserve to be pampered for a night.  Whether you have 10-20 guests, I’ll partner with you to make your show a success.  I offer different party themes; such as, death by chocolate, margarita madness, power cooking, express shows.   And I’ll even mail your invitations for you.  And unlike other home parties, what I’ve found is that guests are real receptive to PC parties because there’s a real benefit to our products.

As your PC consultant, it is my responsibility to come in and cook a delicious recipe, entertain your guests – I even clean up after myself and the best part is you walk away with lots of free products.  My show combines three things us women love – fun, friends and good food! And as your consultant, I’m committed to making my parties one of the best home party you and your guests have been too.

HOST PILE ON!  One of the reasons we’re here tonight is because HOST is one smart cookie – HOST will not pay full price for anything she purchases from her show.  

· Free products: shop for free based on the guest sales from the show (average host gets $90 in free products)

· Half price products: up to 4 – I like to think of these as the “extra value deals” (host only combinations)

· Up to 30% off of everything else purchased 

· PHD – 10% discount for one full year from her show

· Monthly host specials: 60% off select products

· Booking benefits – extent the life of the hostess benefits when guests schedule their own party from the host

Recruiting commercial

“Why do you love your job?”

What a great question?!  TPC is enabling me to have my own business, earn extra money, put great products into my kitchen and develop some wonderful friendships.  Last year was a tough financially for my family; my husband had a change in jobs (less income) and I was on bed rest during the end of my pregnancy – yet with the income I earned from my PC business, I was able to lessen the burden my family felt.  And this has been great for my self-esteem.  I’m excited to be a part of a wonderful company like the TPC.    

Doing these shows isn’t about me and my ability to cook, it’s about the tools and what they do.  How they make cooking easier, how I can offer you quick and easy recipes…it’s all about the tools.  I had no idea it was going to be this much fun!  

My WHY bag.  I don’t want to forget all the different reasons why I love my business, so I use this bag to help me remember.

· Family photos – 

· Bra – this represents all the training and support I get from my company

· CPA’s business card – this represents all the tax write-offs I get as a business owner

· Toy plane – this represents the trip I’m working towards earning.  Other consultants in my group, who have traveled with TPC, have shared with me how wonderful the trips are…first class all the way!  

· Fake Credit Card – to represent cutting up our debt

· CASH - $100 to represent my earns for one night of work

Recruiting gift bag

If you want more information about what the PC is like and how it might fit into your life.  Let me know, as I have a little gift for you to take with you tonight.  
“How can I fill my own kitchen with Pampered Chef products?”  
What a terrific question, I’m so glad you asked! As your consultant, I can help you get PC products in three ways:  

· As a customer – I’m guessing you saw a few things tonight that you would like to have in your kitchen...purchase anything you wish.  I have a calculator and will help you total your order at checkout.  I accept, MC, VISA, Discover, American Express, check, cash and the HPP plan (husband protection plan – we could spread things around it need be)

· As a host – for you savers, our hosting program is very generous.  If paying regular price doesn’t appeal to you, consider partnering with me and receiving things for ½ price and better yet for free by hosting a show of your own like HOST.  If this is something you would like to do, let’s talk at checkout and pick a date together.  If you want the benefits of hosting a show, but feel you are too busy for a cooking show (or just don’t like people well enough to have them into your home), let me suggest having a catalog show so you still get the benefits of hosting a show.  HOST will also benefit when you schedule your show tonight, as she will be able to take advantage of the monthly host special and her PHD at your show.  

· As a consultant like me – How many of you have ever recommended a PC product to a friend or family member?  Well, that’s exactly what I do when I spend a fun evening and out with people like you.  That’s all it takes to be a consultant, just talk about all the wonderful tools PC offers, which help to make cooking fun and help families spend more time around the table together.  For your earners, the PC is a fantastic PT job with FT earning potential.  Even if you aren’t interested in our opportunity, keep in mind that you might know someone who could use a little extra money for their family budget.  This opportunity could be an answered prayer for someone you know and you could be an angel for them, so I invite you to keep that mind also.  

· Review other services – Pampered Bride shows, Fundraisers, Gift certificates, gift registry

GAMES
Pass the Tool Game

It's nothing fancy but the guests seem to like it, it lasts throughout the whole show, it makes the guests WANT to hear about hosting benefits, everyone gets involved, and if you ever have some "dead air" time where you need something to say and your brain has temporarily quit functioning - it gives you a quick joke.  

The Pass the ________ Game!  Fill in the blank with whatever tool you want to give away.  I always do something different in case you see the same people at shows a lot and make it something people would really want to win. I used a slice 'n serve last time - the pizza cutter is a good one and of course any scraper (the super swat is fun, too - an inexpensive!).  The "magic word" is Host (or any word that has host in it like - hosting, hosted, hosts etc...)  Every time I say it they pass the tool and whoever has it at the end wins.

During my intro I tell them the magic word and say, "During the show I'm going to be sharing all of the benefits of hosting your own show.  So by the end of my demo you'll all want to host your own show - but I BEG you please don't mob me in a panic... I have plenty of dates to go around!"  They always laugh at that.

I mention all the hosting features throughout the demo - and if I ever get stuck for something to say while spreading a filling or filling the EAD etc... -I throw in a "Host, host, host, host, host!" which makes them laugh as they try to figure out how many I said and who should be holding it.

As I get ready to close I announce, "This is almost the end of the Pass the _______ Game so listen closely."  I quickly go over the benefits - one more time.  Point out that when they host their show they can choose from a number of different themes and recipes (and list the themes) so that no two shows are the same.  If I'm offering anything in addition to the company I put it in here.  Then I "unveil" the next month's Host bonus.  Finally I announce the game is over who has the _________?  "Congratulations!  You are now the proud owner of your very own_________!  I hope you'll both be very happy together."  Hand her the use and care card and point out to everyone that everything comes with one.

UGLY UTENSIL CONTEST

Ugly utensil contest.  It's a great excuse for host's to do their last minute call backs without feeling like they're "begging or bugging" their guests.  Just have the host call everyone a day or so before the show and ask them to bring the ugliest kitchen utensil that they actually use.  And whoever has the ugliest (to be decided by votes of the guests) will get a little gift, plus a discount on the Pampered Chef version of that utensil; if it's something we carry.

Pampered Pool

Made a grid of 100 boxes (A through J across and 1 through 10 down).  Make tickets that correspond with each box. I.e. A1, C5, J10.

The host lets all her guests know that she is selling these boxes for free product.  Each box is sold for $1. (There is no need for them to attend the show to purchase a ticket)  Make sure the host puts their name and phone # in each box they purchase.

At the end of the night you draw the winner.  The winner receives however much was purchased in free products.  I.e. If ten boxes were purchased the winner receives $10 in free product; if all the boxes were purchased then the winner receives $100 free 

This helps to gets the hostess another order and brings up the sales of your host’s show! 

You can even make this a fundraiser by making it a 50/50.  The winner would receive half the pot and the other half would go to the charity of your choice (such as the Round up program)
Tool/Spouse
Each guest has a piece of paper. (I modified just a bit). Have them fold it in half. On the front, have them answer this question...If I could replace any tool in my kitchen, what would it be?" or "My least favorite tool in my kitchen is..." and have them answer it. Open the paper and write two short sentences or words to describe why you need to replace that tool - ugly, old, cheap, whatever. Then on the back have them write their husbands name. I took up the papers and asked "who belongs to Mike?" Then, read it back replacing the name of the product with the husbands name. For example, Mike needs to be replaced because he's old, ugly and cheap! What a hoot! I read each one and some of the answers were just too funny.  It helped everyone get to know each other, get everyone's names and get a good laugh.
WHAT DO I RECEIVE FOR SCHEDULING A FUN NIGHT OUT WITH MY FRIENDS AND FAMILY?

WHY DO YOU LOVE YOUR JOB?

HOW CAN I FILL MY OWN KITCHEN WITH PAMPERED CHEF PRODUCTS?

