Fall 2011 New Product Quiz (from the PIG)
There is a wealth of information in our Product Information Guide!  Know your products – the more you learn the more you earn!  Here are some questions on just some of our new Fall products – enjoy! 
1. Besides potatoes, sweet potatoes, apples and yucca (the only foods listed in the package insert), what other foods can be prepared using the Microwave Chip Maker?  (This is from the PIG – thanks to Laura Teele for directing me to this!)

2. The Small Ridged Baker elevates food (that’s the feature) out of juices, water or fat – perfect for bacon (how many slices?),small roasts, pork tenderloin, meatloaf, chicken or meatballs.  Healthier cooking! (that’s the benefit)  What PC product can you use to cover food you cook in this Baker?  How do you deep clean this Baker?  How can you use it to cook veggies?
3.  True/False
The Bamboo Fiber Mixing Bowls are microwave safe.

4. What kind of foods can discolor these bowls and how do you prevent staining?

5. What is a reduction sauce and how can this technique be used with our new balsamic vinegars?
6. What are some good booking cues to use to promote Pantry Sampling Shows?

7. How do you tell the Oil and Vinegar bottles apart in our new Dripless set and how much do they each hold?

8. What’s a good recruiting tie-in for our Dripless Bottle Set?

9. Candy cooking tips for added value at your shows:  How can weather affect your candy making?  How do you prevent crystallization that could ruin candy?  Can you double candy recipes?
10. For the Candy Thermometer, name some features and corresponding benefits that will help guests see how valuable this product can be.
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