JESSICA PATTEN

28 MAY 06, 1600

Introduce myself
· Pampered Chef Consultant today, consultant for life
· Love the Pampered Chef and amazing opportunity they offered me, as well as their awesome products
· Want you to feel the same way
· Questions, comments, or even complaints, please let me know and I will do my best to get it taken care of
· Contact information is on your receipts.  Also have business cards available for you to take with you.

· Will be contacting each of you in about a month just to make sure you have taken your products out of the box!

· As a Pampered Chef consultant, it is my job to help you Discover the Chef in YOU!
· I will do that by providing quick and easy recipes, helpful kitchen tips, and most importantly, the tools to get the job done right!
· When you have a home improvement project, you go buy the right tool for the job, why should the Kitchen be any different?

Thank Host and mention benefits
· Already received new Season’s Best Recipe collection
· 5 outside orders earns her free Seasoning of her choice as a gift from me

· I'm not the only one who is thankful that our host is having us over though, PC is going to thank her with a FREE shopping spree, as well as up to 4 half price items, and up to a 30% discount on anything after that! 
· Monthly host special, which is Help Whip Cancer® Cups & Squares at 60% off!  Only $19.80!  A $49.50 value!

· When YOU book a show, she gets to take advantage of the special at your show, too
· 10% discount on everything for an entire year after her show!
Welcome guests and ask them to introduce themselves and tell us:

· Have you ever been to or hosted a PC show?

· Do you love to cook or hate to cook?

Who brought friends, because you get prizes!!

There are 3 different ways you can get PC Products:

· You can buy them at full price (which our host and I would certainly love)

· You can host a show and get them free and discounted (which our host will do tonight!)

· Or you can be a consultant like me and earn free products as well as a great commission just for having fun and demonstrating easy recipes!

Review Guest Folders

· Let's go over what's in your folders
· In the left pocket, prize slip and Surprise Me slip
· Flyer about current promo for new consultants.  I have plenty more info on the PC business opportunity.  IF you've ever thought of owning your own business, please let me know and check it out, it could be just what you're looking for!

· Host special for this month
· Host Rewards Program

· Host benefits - $100 as a customer vs $100 as a host
· Monthly Guest specials – Ribbon Decorating Stencils — $5, Pink Bar Board & Knife — $8.50, Help Whip Clip (Set of 2) — $5
· I will tell you a little about your catalogs:
· Products with a star by it are in the starter kit that you can get for just $90.
· The number in the dark circle is the number of years the product is guaranteed for.  Everything is guaranteed for at least one year, and many are guaranteed longer!  Just make sure to hold on to your receipt; stick it in a cookbook or under your silverware tray.  If you must, file it in a filing cabinet!

· Order forms, fill out clearly and completely.
· Please put your email on there so I can add you to my mailing list with my monthly newsletter and the latest specials
· Use order form like a wish list.  Circle everything you want, and remember, circles are free! 
· Shipping cost

· Round Up From the Heart Campaign

· Since the program's inception in 1991, The Pampered Chef has raised over $10.5 million in the fight to end hunger.  The Pampered Chef's Round-Up from the Heart is proud to be America's Second Harvest's longest running national fundraising campaign.

· Funds are distributed to America's Second Harvest national network of hunger relief organizations

· Unless you tell or indicate otherwise, I will automatically "round-up" your product total to the nearest dollar

· Payment options

Help Whip Cancer

· Collaboration with the American Cancer Society® to raise awareness and funds for breast cancer education and early detection programs

· Each May, Pampered Chef Consultants raise money from the sale of special limited edition products and hold special Fund-raiser Cooking Shows

· Funds raised are distributed to breast cancer education and early detection programs across the U.S. through the American Cancer Society®.

Other services:

· Gift Certificates

· The Wedding Registry
· Fund-raiser program

Icebreaker game
QUEEN OF THE SHOPPERS

Spring/Summer 2006

Let’s play a game, with this gift I will part,
If you were the first guest to arrive, that’s where it will start!
You thought this gift was meant for you, but I have another idea or two.

So let‘s get started, what could be greater?
Except getting the gift, by finding the Easy Accent Decorator! (39)

This product is so useful, I just can’t wait,
For you to see all the features of the Ultimate Slice and Grate (13)

No more sharp edges, no more of those cuts,
The Smooth-Edge Can opener has just the right touch (26)

Flip through the pages you can win I bet,
If you can find our must-have stainless steel bowl set (29)

For beef and chicken, yeast or candy
The Digital Thermometer will be quite handy! (31)

Thanksgiving means turkey, carrots, potatoes and gravy
Throw all them into our roasting pan if you want to be lazy (?)

A little one and a big one that’s wide as some tunnels,
In blue and green comes our flexible funnels (?)

One batch, two batches, three batches, four, that’s what our
Stackable Cooling Racks are for (40)

They will flatter your kitchen, they look good even wet,
Two trendy Spring colors surround the Tattersall Towel Set (25)

From cupcakes to sheet cakes there is nothing better
than our easy-to use 3 ½ inch Small Spreader! (27)

This party is fun I am so glad that we met!
But right now find the Simple Additions Entertaining Set (10)

You can’t find these elsewhere, I really must share,
The unmatchable qualities of our executive cookware! (19/ 20)

Now to the person who finds our Food Chopper
You keep the gift as you’re the “Queen of the Shoppers”! (13)
Explain Blue Light Special

Demo recipes

Raspberry Lemonade
2 Liter Ginger Ale
Frozen lemonade concentrate
1 Cup Frozen or fresh raspberries
Thinly sliced lemon

Mix Ginger Ale and frozen lemonade in QUICK STIR PITCHER.

4 quarts (1 gallon)/4 L capacity 

12"/ 30 cm total height 

One-year guarantee 

Dishwasher safe 

The ingenious plunger in these Pitchers mixes anything from frozen fruit juice concentrates to powdered drink mixes with just a few plunges of the handle. 

Acrylic pitcher
Shatter resistant.
Designed to fit in most refrigerator doors or on the top shelf. 

Imperial (standard) and metric measurement etched will not fade or wear 

Lid includes three positions: open, closed and strain. 

Great for powdered drink mixes, frozen concentrates, fruit juices, iced tea, alcoholic mixed drinks, or any liquids that tend to settle to the bottom over time.
No need to thaw frozen juice concentrates before mixing it with the water.
Add raspberries.  Mash up in quick stir pitcher.  Add thinly sliced lemon (ULTIMATE SLICE AND GRATE) to the top of drink as a garnish.

Two-year guarantee 

Dishwasher-safe
Four interchangeable stainless steel.
Blades are rust resistant. 

Telescoping food holder, three stainless steel prongs securely hold food in place, protecting your fingers from the blades.
Holder pushes out food to the very last slice minimizing waste.
Holder hangs on unit for storage. 

Durable plastic body with blade storage.

Blades conveniently store underneath unit and can be changed easily. 

Rippled base with rubber nonslip feet on front Use in two ways: Vertically, the rubber feet prevent the body from slipping on the counter. 

Or 
Horizontally over a bowl, the rippled edge will catch on the bowl’s rim. Fits over the Classic Batter Bowl. 

Metal blades are extremely sharp.  

Blade usage: 
Grating Blade: Perfect for most semi-firm or hard cheeses including Cheddar, Swiss, and Parmesan. Works well for firm fruits and vegetables, including carrots, zucchini, onions, apples, etc. 

Adjustable Thin Slicing Blade: This blade is used for very even thin slices of cucumber, zucchini, green pepper, potato, onion etc. 

V-shaped Thick Slicing Blade: Uniquely designed blade is ideal for slicing tomatoes. Also effectively slices firm foods, including cucumbers, onions, potatoes, etc. 

Julienne Blade: Cuts food into thin strips (approximately 2 x ¼-inch/5 cm x 5 mm). Effective on firm vegetables such as, carrots, potatoes and zucchini. 

Confetti Pasta Salad

1 package (9 ounces) refrigerated cheese-filled tortellini, cooked
   and drained 

1 cup coarsely chopped broccoli (FOOD CHOPPER)
1 cup coarsely chopped cauliflower (FOOD CHOPPER)
Five-year guarantee 

Dishwasher-safe
Self-rotating, multi-angle stainless steel blades provide fast, easy chopping. Chopped food size is controlled – hit the plunger three to four times for a coarse chop, seven or more times for a fine chop. Plastic-covered plunger with soft rubber top makes chopping comfortable. Compact design doesn’t take up counter space. Easily disassembles for thorough cleaning. 

The stainless steel blades of the Food Chopper are extremely sharp to offer the best performance and may cause serious injury if not used properly. 

1 medium carrot, thinly sliced (CRINKLE CUTTER)
Three-year guarantee 

Dishwasher-safe
The smooth rocking motion makes crinkle cutting fruits, vegetables, meats, cheeses, ice cream and pound cake easy and efficient. This multi-purpose tool can even mince fresh herbs. 

Stainless steel construction.

Rust resistant. 

Contoured composite handle easy and comfortable to grip.
Positioned directly over the cutting blade to reduce slippage, and maximize control and leverage. 

Large, curved cutting blade allows for a smooth rocking motion providing easy, efficient use.
Great for cutting vegetables for stir-fry and vegetable trays; cheese and meat for appetizers; fruits, ice cream and cakes for desserts.
Can also mince fresh herbs. 

Blade beveled on both sides designed for both left- and right-handed users. 

Protective storage cover keeps blade safely covered when not in use. 

The blade on the Crinkle Cutter is extremely sharp to offer you the best performance.
2 tablespoons thinly sliced green onions (QUIKUT PARING KNIFE)
2"/5 cm blade

Five-year guarantee 

Dishwasher-safe
This inexpensive knife is handy for cutting and slicing fruits and garnishing. The fine sharp point and flexible blade make it a wonderful small garnishing knife. 

Super sharp, heat-treated.

Resists rusting.
Perfect size for garnishing. 

Surgical stainless steel blade 

Polypropylene handle.

Durable. 

Compact size Stores easily in small space. 

Great for tackle box or desk drawer.
1 garlic clove, pressed (GARLIC PRESS)
Two-year guarantee 

Dishwasher-safe.

The press is made of enamel-coated aluminum to resist rust.
The extra-large hopper accommodates large and small garlic cloves and other foods.
The ergonomically designed handle provides a comfortable grip and ease of use.
The multipurpose self-storing tool scrapes off “meat,” removes the skin, and cleans out the press. 

No peeling is required with garlic! Insert clove with skin and squeeze. 

Crush fresh, peeled gingerroot to use in stir-fry. 

Crush bouillon cubes to easily dissolve in water. 

Pressing fresh garlic releases more of its essential oils, resulting in a sharper, bolder flavor. 

1 cup sliced mushrooms (EGG SLICER)
Two-year guarantee 

Dishwasher-safe
The Egg Slicer® Plus can slice an egg two ways for round or oval slices.
It slices ripe strawberries, kiwi, and firm mushrooms in one quick motion. 

Stainless steel wires resists rusting.

Strong enough to slice through ripe strawberries, kiwi, bananas, firm mushrooms, and pitted olives. 

Two-way slicing; can cut foods in round or oval slices. 

ABS frame extremely durable. 

Tab handle easy to grip and lift. 

Removable slicing frame can be separated from body for replacement if necessary. 

1/2 cup fat-free Italian salad dressing 

1 teaspoon hot pepper sauce (optional) 

1/2 cup (2 ounces) grated fresh Parmesan cheese (DELUXE CHEESE GRATER)
Two-year guarantee 

3/4-cup
Dishwasher-safe
Has a reversible handle for right- or left-handed use and two stainless steel grating drums: fine and coarse. The coarse barrel is for softer cheeses like cheddar or mozzarella. The fine barrel is for harder cheeses such as Parmesan and Romano.
The generously-sized grating chamber holds a l oz. square of chocolate. 

The Grate Container® - Fits onto the end of the grater and has a storage lid with easy-slide opening. Measure and store in the same container.
Make breadcrumbs from dry bread, shred broccoli or cauliflower stems for salads or soups, carrots for salads, nuts or chocolate for baking.
Use the fine barrel to grate cooled hard cooked egg yolks for devilled eggs or garnish. 

Directions:
Combine all ingredients except Parmesan cheese in CLASSIC BATTER BOWL; toss gently.
Classic Batter Bowl 2-quart/2 L
Five-year guarantee 

Dishwasher-safe
Imperial and metric measurements are listed on the bowl in raised numbers that will not wear off.

Can be used in gas, electric or microwave ovens for baking or heating
May be used in the refrigerator or freezer for added versatility.
Ideal for storing food because contents can be seen through clear class. Lid enables food storage in the bowl. 

Pancake batter can be mixed in the bowls and poured directly onto the griddle. 

Can create a fun Batter Bowl Cake for children’s parties.
Transfer to LARGE SIMPLE ADDITIONS BOWL.
4-3/4 quarts/4.7 L 

One-year guarantee 

Dishwasher-safe

Chip-resistant, microwave-, dishwasher-, and oven-safe for reheating.
Pieces nest and stack for convenient storage.
The white pieces go with every season, linen and decor, and showcase food beautifully.
System of ceramic pieces that you can combine to serve meals, entertain at home or decorate any room.
Sprinkle with Parmesan cheese. Serve

Yield: 8 servings 


Play next game.

HOW “IN THE PINK” ARE YOU?

1.  Which animal produces pink milk?

a.  Mountain Goat
b. Yak
c. Llama
2.  Which movie features a female lawyer who prefers pink above anything else?

a. My Cousin Vinny
b. Legally Blonde
c. And Justice for All
3.  Which flower is commonly given the name ‘Pinks?’

a. Dianthus
b. Pansy
c. Zinnia
4.  Which of these citrus fruits have a pink flesh?

a. Orange
b. Lemon
c. Grapefruit
5.  Which battery company used the pink bunny in their commercials?

a. Energizer
b. Duracell
c. Rayovac
6.  Which of the following fruits makes Pink Lemonade pink?

a. Cranberries
b. Strawberries
c. Watermelon
7.  Which Disney Movie had a ‘Pink Elephant’ scene?

a. Winnie the Pooh
b. Tarzan
c. Dumbo
8.  According to the Farmers’ Almanac in which month is the Full Pink Moon?

a. January
b. April
c. September
9.  The Pink Panther is always outsmarting who?

a. The Detective
b. The Inspector
c. The Examiner
10.  The Pink Ribbon was invented in 1991 and is a symbol for

a. Breast Cancer Awareness
b. Breast Cancer Awareness
c. Breast Cancer Awareness
Strawberry Splash Baked Alaska Cake
1 package (18.25 ounces) devil's food cake mix (plus
   ingredients to make cake) 

1 package (8 ounces) cream cheese, softened 

1 cup powdered sugar 

1/2 teaspoon strawberry Kool-Aid

1/4 cup chopped strawberries

1 container (16 ounces) Cool Whip, thawed, divided (can be 
   strawberry flavor or regular with food coloring)

Directions: 

Preheat oven to 325° F.  Grease and flour CLASSIC BATTER BOWL.  Prepare cake mix according to package directions; pour into batter bowl.  Bake 1 hour, 10 minutes to 1 hour, 15 minutes or until CAKE TESTER inserted in center comes out clean.  Remove from oven to STACKABLE COOLING RACK; cool 15 minutes.  Run LARGE SPREADER around outside of cake and gently turn out onto cooling rack, large end down. Cool 3 hours.

Using SERRATED BREAD KNIFE, trim large end of cake to level.  Place cake, large end down, onto SIMPLE ADDITIONS MEDIUM SQUARE.  To slice cake into four equal layers, slice cake horizontally in half.  Slice each half into two equal layers.
Chop 1/4 cup of the strawberries using QUIKUT PARING KNIFE; set aside. 

In clean Classic Batter Bowl, whisk cream cheese until smooth using STAINLESS STEEL WHISK.
Three-year guarantee 

Dishwasher-safe 

The whisk handles are completely sealed on both ends to prevent moisture and food from becoming trapped.
The well-designed handles provide a comfortable grip to minimize hand fatigue.
The Stainless Double Balloon Whisk has thinner wires and an exclusive shape to maximize aeration of ingredients which means a greater volume of whipped cream or egg whites in less time.
The Stainless Whisk is perfect for thicker mixtures, such as pancake batter.
The Mini Whisk suits smaller tasks (e.g. in the Prep Bowls).
The whisks are made from stainless steel which is rust-resistant and easy care. 

Add powdered sugar; whisk until smooth.  Add 1/2 teaspoon unsweetened strawberry Kool-Aid to cream cheese mixture.  Stir 1/4 cup chopped strawberries into cream cheese mixture; mix well. 

Fold 2 cups of the whipped topping into cream cheese mixture using CLASSIC SCRAPER.
Three-year guarantee 

Dishwasher-safe 

The silicone scraper heads are heat-resistant up to 650ºF/343ºC and can be used on the stovetop in a hot skillet, pan or wok; they will not burn, melt or become brittle.
The scrapers resist cracking, splitting or permanently staining.
The nylon handles are sealed to the heads and are heat resistant to 220°F/104°C.
Using SMALL SPREADER, spread bottom layer of cake with about half of the filling, forming a 3/4-inch layer.  Repeat with remaining layers and filling, ending with the top layer of cake.
Three-year guarantee 

Dishwasher-safe
This tool’s angled blade ensures spreading even layers of icings, glazes or filling on small cakes, desserts or hors d’oeuvres. 

Stainless steel blade resists rusting.
Size is convenient for smaller surfaces and finishing detail areas. 

Blade angles down from handle to prevent hands from touching surface of food during spreading. 

Rounded handle provides comfortable grip. 

Flexible, yet sturdy blade Allows for control and smooth spreading. 

Spread any remaining filling over outside of cake to create a smooth surface.  Frost cake with remaining whipped topping. 

To form decorative peaks, press spreader into topping and pull away.  Repeat over entire surface of cake.  For easier slicing, refrigerate cake at least 30 minutes. 

To easily cut cake into servings, cut cake into eight wedges from top to bottom using utility knife.  Carefully insert SLICE 'N SERVE horizontally into each wedge, dividing into two equal portions.
Dishwasher-safe
This unique serrated edge server allows you to cut a slice of pie or cake and lift it out of the pan with ease.
Wedge-shaped blade is perfect for serving pizza, coffeecake, quiche, and more. 

Angled stainless steel blade resists rusting.

Wide serrations on both sides of server allow you to slice with either left- or right- hand. 

Black composition handle easy to hold; durable. 

Blade guard Plastic blade guard covers sharp edges of blade for safe storage. 

Three-year guarantee 

Draw door prize

Thank everyone

I’ll be totaling up orders but Do NOT hesitate to ask me any questions

Try out the products, look thru the catalogues have a piece of this yumminess.
Product needed:

QUICK STIR PITCHER
ULTIMATE SLICE AND GRATE

FOOD CHOPPER

CRINKLE CUTTER

QUIKUT PARING KNIFE

GARLIC PRESS

EGG SLICER

DELUXE CHEESE GRATER AND CONTAINER
CLASSIC BATTER BOWL
LARGE SIMPLE ADDITIONS BOWL
STAINLESS STEEL WHISK

CLASSIC SCRAPER
SMALL SPREADER
SLICE 'N SERVE
MEASURING CUP

18

