Finding Balance & Time Management Tips

By Julie Gizzi, Executive Director
Ever feel out of balance with your business, family and personal life?  One of the most important lessons everyone needs to learn in life is how to have balance.  This is true for everyone regardless of the type of work we do.  Keep in mind that whenever our lives change this topic needs to be reevaluated.  Our lives are not stagnant, so what worked when you had a baby may not work when he’s two-years-old and completely mobile.  When pre-schoolers start activities or enter school a new routine needs to be reestablished; when you go from being single to married or from a full-time employee to a full-time PC consultant, etc….these changes will all require a new “normal” to be found so that balance can be achieved.

The greatest thing about balance is that it is YOUR choice whether or not you’ll have it!  The decisions YOU make either create balance of throw it off kilter.  It’s not only about being a great scheduler, it’s more about a healthy approach to life.  A positive can-do outlook goes a long way!

When you realize that you are in control of your own life and realize that every aspect of life today is a result of past decisions it’s so empowering to consider that the decisions you make today will change your future!

Some consultants have shared with me how difficult it is to balance everything.  They experience guilt for not spending enough time with their children, spouse, growing spiritually, volunteering or personal enrichment.  I’m of the mindset that we can have it all without being overwhelmed.  So much of our experience is a direct result of our own perceptions and decisions.

What do your children learn from watching you in your business?  Hopefully they’re learning from observation that you love your work, they’re learning how to manage money, time, how to answer the phone professionally, how to go to the Post Office, bank, shop for nutritious foods, how to make delicious meals, how to run a successful business, how to set goals, how to celebrate achieving them and not to give up when you don’t.  They’re learning from you how to dress appropriately for the job.  They’re learning how to parent your future-grandchildren by balancing their work and family.  They’re learning how to be grateful for a commission check and using some if it to help the less fortunate.

WOW!  So many of these lessons are just easier to teach our children when there’s a home-based business!  Our job is to teach balance – because we can also model those attributes that we don’t intend to.  So, today, make it your priority to be intentional with work/family balance!

So, decide TODAY to do things differently with intention!  When you’re having dinner with your family be present to them; when you’re at the park play with your kids; when you’re taking a walk with your spouse be present in the moment and when you’re working work! 

Getting caught up in internet surfing, email groups or chatting with another consultant-friend is not income producing.  Eliminate all the papers from your office that are clutter.  If it’s from last season throw it out!  This includes old Consultant Newsletters – they’re all available on the website, video tapes, CDs, etc.  Regular back-ups of Pampered Partner will eliminate the need to hold onto receipts after a couple months.

Effectively using your time will help create a more peaceful household.  If your home life is completely chaotic on show nights do you think your family will support you?  Probably not!  YOU are in control of that!  If you can have a plan and things are smooth as you’re about to go out the door your family will really appreciate it and you’ll feel really good about how you balance your business and family responsibilities.  Being stressed and running like a crazy-woman will not give your family the impression that this business works well for you.

Before starting with Time Management you MUST HAVE A PLAN or a GOAL otherwise, how do you know what you’re working towards?   Keep in mind, this goal may change as your family life changes.  Once you have a goal stick to the plan to make it happen!  For example:  if your goal is to do 1 show per week you should not find that you need more than 4-5 hours per week on your business…and about 3 hours of that time is spent at the show…so that leaves you 1-2 hours to make phone calls, process the order and other business tasks.  If you’ve got young children who nap you could easily take 1 hour two days per week to do this office work leaving you the other 5 days to focus on other things that matter to you.  Establishing clear office hours is freeing!  Running to your office to check personal emails throughout the day gives your family the impression you’re always working, so change the habit.

When I started my business I was working full-time.  I’ve also been in business throughout pregnancy, nursing, having a young child and now a 3rd grader involved in activities, so I know the challenges that many consultants face.  And, like so many, my extended family lives across the country so calling grandma to babysit has never been an option.

The best thing to do for your business is to have a goal and to have a consistent show schedule – one that you and your family can count on.  Once that’s in place I can teach you lots of tricks to balance it all.

If you don’t have a lot of shows during a particular week take advantage of it by making extra meals for the freezer, getting caught up on laundry, schedule doctor’s appointments, and of course make contacts with hosts, recruit leads and customers.

There is no prize for being the most stressed out person!  And if you’re stressed do you think you’ll be a good recruiter?  You need remember that your job is easy and to show others the simplicity to make it look appealing.  Most of what we do is simple and all it takes is some fore-thought.  If you need help in bringing balance to your business and family ask for help from someone who has found a routine that works.

Here are some areas that might give you ideas:

 Home

· Get a “mother’s helper” to play with kids while you make phone calls or have them stamp catalogs & prepare invitations for you.

· Designate certain days for certain activities (especially cleaning) so that those tasks aren’t hanging over your head everyday.

· Have a family meal plan with quick/easy meals on show nights

Family

· Plan family time to be priority.  When you’re working work….when you’re playing play!

· THIS IS KEY:  Let your voice mail take phone calls during meal times or during family time.  Show your family that they are most important during those times.  Business calls are never so urgent that you need to answer calls during dinner or when you’re reading your child a book.  DO NOT bend on this one!

Business

· take control of your show schedule & work time.  Pick 2 nights EVERY week when you’re available for shows.  If you want to do 1 per week use the other night to make phone calls even if it’s just 20-30 minutes.  If you want to do 2 per week your family can count on those exact days when you’re going to be out working.  These days should not be random, rather choose Tuesdays and Thursday evenings or Thursday evening and Saturday afternoon.  The days you pick need to be the same each week.

· do all host packets for a month or 2 in one sitting

· Try to send out all host packets at one time on the 1st of the month for the following month’s shows.

· Address all your host coaching postcards at once and write the date you need to mail it where the stamp goes.  Now every day you simply pull whichever postcards you need to mail rather than scrambling each day to figure out who needs which postcard.

· Get a “For Deposit Only” stamp with your bank account number and an adding machine for fast bank deposits

· Get a variety of postage stamps to save trips to the post office

· Get a printer/copier to save trips to the copy store

· do all host coaching/customer care on Sunday nights – if you’re doing 2 shows per week this should only take 30-45 minutes.

· do at least 1 show per week so your flow is good

· have a schedule of what you need to accomplish while in your office (don’t get distracted by other tasks)

· KEY TIP:  use uninterrupted time well:  if kids are napping or in pre-school don’t use that time to clean your house, make dinner, shower or go to the gym – those are activities that you can do relatively easily when they’re awake or at home.  If you’re finding that you’re using the TV in your house during the day too much as a “ babysitter” be conscious of having it off except for when you need 30-60 minutes to work.   Put in an age appropriate DVD and when the timer goes off close your office door and go play together!
Piggy Back Activities

· never go to a show alone.  Try to take a new consultant with you to talk business in the car

· if you are going alone use your car time to listen to audios you can borrow from your director or purchase inexpensively from the paperwork supply form

· take a recruiting lead with you to see what the job is like

· when you’re going to the park/kids play areas take catalogs & have host packets with your or at least in the car

· try to connect with customers everywhere to normally go (doctor’s office/hair dresser/bank etc)

Schedules are FREEING!!! They are not confining.  This business gives you time to be flexible, but the work time is not optional.

Find ways to reward your family and yourself for a job well done. Make a regular family date night.  Some consultant have family night on pay days – let everyone know since you got your commission check that day you can celebrate with a special treat…rent a movie (or go out for one!), get ice cream or have game night.

Family Meal Plans

· use “Planned-Overs” often!

· Use your crock pot to throw in all ingredients while cleaning up from breakfast and then you know dinner’s taken care of.

· Plan a menu so that you’re going to the grocery store only once or twice during the week – this will save time & money!

Sample Menu for Julie’s House Covering 2 Weeks of Meals
Saturday – Lasagna (usually enough for 3 meals, 2 for this week and 1 for the freezer)

Sunday – Roasted Chicken  (roast 2 at a time in the Rectangle Baker & Rectangle Lid/Bowl); de-bone extra chicken for Wednesday’s dinner, freeze some for next week and while cleaning dishes make soup stock with 2 chicken frames for Tuesday)

Monday – Planned-Over Lasagna & Salad

Tuesday – Chicken Noodle Soup &  Salad

Wednesday – Chicken Caesar Salad Wraps & Roasted Potatoes or Frozen French Fries

Thursday –  Grilled Pork Chops (Casual Cooking) 

Friday – Family Movie & Pizza Night (make pizza kits enough for 4 meals – see below)

Saturday – Beef Barley Soup (Betty Crocker Cookbook)  (make big pot for 4 meals, 2 for this week and 2 for the freezer) & Salad

Sunday –  Enchiladas (use frozen, cooked chicken from previous week)

Monday – “Planned-Overs” Beef Barley Soup & Grilled Cheese

Tuesday –   “Planned-Overs” Enchiladas

Wednesday – Grilled Chicken, Rice & Veggie

Thursday –  Spring Pasta Stir Fry (All the Best Cookbook)

Friday – Family Movie & Pizza Night

Other meals that keep well in freezer

Meatballs – freeze in 1 meal-sized packages (thawed and add to jarred spaghetti sauce)

Enchiladas

Most Soups (see Soups, Stews & Chilies Recipe Cards)

I always have Hot Dogs/Ground Meat & Rolls in the freezer for “emergencies” along with baked beans in the pantry so I am flexible if I run short on time one day.

Julie’s Homemade Pizza

Pizza Dough:  Dissolve 1 pkg yeast in 1 cup warm water in Classic Batter Bowl.  Add 21/2 cups flour, 1 tsp salt, 1 tsp sugar and 2 Tbsp olive oil.  Mix about 20 times with fork and let rest for 15-25 minutes. (For an herbed crust add 1 ½ tsp Pampered Chef Pantry Italian Herb Seasoning.)

Sauce: 1 Tbsp Olive oil

1 medium onion, chopped with Food Chopper

2 cloves garlic, pressed with Garlic Press

1 can (14 ½ oz) diced tomatoes in juice


1 can (6 oz) tomato paste


1 ½ tsp sugar


1 tsp Pampered Chef Pantry Italian herb seasoning


¼ tsp crushed red pepper

Heat oil in Generation II 2-Qt. Saucepan and sauté onion and garlic until tender.  Add remaining sauce ingredients and combine.  Simmer 5 minutes.* (If you like smooth sauce puree in blender)

16 oz mozzarella cheese, shredded

2 oz chunk parmesan or romano


Shred cheeses with Deluxe Cheese Grater

Toppings:  4 large mushrooms, 1 pkg. Sliced pepperoni, ripe olives, green pepper, onion (or whatever your family likes!)


Slice mushrooms and olives with Egg Slicer Plus, Chop green pepper and onion with Food Chopper.

Roll out dough over bottom and up sides of Stoneware Bar Pan or Large Round Baking Stone using Baker’s Roller.  Pour 1 ½ tsp olive oil over dough and press 1 clove garlic using Garlic Press.  Spread garlic & oil over dough with Skinny Scraper.  Sprinkle half of mozzarella cheese over dough.  Spread ½ of sauce over cheese (reserve other ½ for another pizza).  Sprinkle remaining mozzarella and parmesan over sauce.  Add toppings.  Bake at 450 degrees on bottom rack for 25 minutes or until crust is golden brown.  Slice with Pizza Cutter.  Serve with Large Serving Spatula.

*  You will only need ½ of the sauce for the pizza.  It freezes well for future use.  Tip:  For investment cooking make several batches of dough, sauce and shredded cheese at once and freeze your own pizza kits.  When you want homemade pizza fast, simply thaw dough and roll on your stone, add sauce, cheese and toppings and Voila family pizza night!

Julie Gizzi

Independent Executive Director for The Pampered Chef

970-434-6048  or julie@quickcooking.net


Call anytime with reorders!
