Here is the email that I send to my new consultants before their intro show. (With the recipe attached.)
Lydia Martin

----------------------------------------------

Hi Sally,

I look forward to working with you at your upcoming Intro Show!!  This show is designed to help you get HANDS-ON training and help you get your business off to a great start.  My goal is to help you have great sales (which helps you earn more host benefits and more commission) and help you line up bookings for future business.  This is going to be a lot easier to do with 15+ people in the room so be sure to invite everyone who eats.
Here are the things to know…

1. You will need to provide the ingredients for the attached recipe, along with paper products & drinks to serve to your guests.  If you’d like to serve a dessert, we can do Molten Chocolate Lava Cake. The ingredients you’ll need are: Box of Devil’s Food Cake Mix (plus eggs and oil to make the cake), a can of Chocolate Frosting and either Cool Whip or Vanilla Ice Cream.

2. We will be using all of YOUR products and paperwork for the party.  So be sure to review the list of products needed in our recipe and have those items washed and ready for me to use.  I will be bringing the items highlighted in YELLOW.  You should have all of the BLUE highlighted items, but if I need to bring any additional products – let me know.

3. Make sure all your paperwork has your contact info on it – catalogs, order forms, host packets (make extra if needed), opportunity brochures, etc.  Have enough catalogs, order forms, door prize slips and pens available for each guest.

4. Review your calendar and highlight the days that you are available to work over the next 30 days.  We will be filling in dates at your Intro Show so you’ll want to have your host packets ready.

5. Review the order forms in your kit and be prepared to with a calculator to take orders after the show.  If you have a laptop and you install the program before your show, I will help you enter orders right into the computer.

Even though I will be leading the demonstration – please be ready to be involved!  I will have you welcome the guests, thank them for coming and share a little bit about why you started your business.  I will also find out what your favorite products are and have you share tips throughout the demonstration.  At your intro show, you’ll see how easy it is to do a show of your own.

I look forward to working with you to get your business off to a great start!  If you have any questions, let me know.

	Lydia Martin 
Executive Team Director
Serving up FUN in the kitchen since 1995!
(919) 389-1926
chef-lydia@earthlink.net 
www.pamperedchef.biz/lydiamartin 
	[image: image2.jpg]



	[image: image1.jpg]L WA







	


BBQ Chicken Sandwich Sliders

Ingredients needed:

1 package Boneless, Skinless Chicken Breasts (1-2 pounds), thawed

1 cup ketchup

¼ cup brown sugar

2 teaspoons cider vinegar or white vinegar

2 tablespoons Smoky Barbecue Rub (I bring this)

Small buns or dinner rolls (1-2 per guest)

1 clove of fresh garlic

1 medium sweet onion
Recipe Steps
Before show…

· Use Professional Shears or Utility Knife to clean chicken and place in baker.

· Select a Recipe Reader to read the following steps.

1. Pour approx. 1 tbsp Oil in Prep Bowl.

2. Use Chef’s Silicone Basting Brush – Baste chicken with oil.

3. Deep Covered Baker – Cover and place in Microwave for 11-12 minutes for 3 pieces or

13-14 minutes for 4 pieces.

4. Using Executive Small Saucepan – Make Sauce 

5. Measure All Cup – Measure ¼ cup Brown Sugar and 1 cup Ketchup, place in sauté pan.

6. Adjust Meas Spoon – Measure 2 T. BBQ Rub and 2 t. Cider Vinegar, place in sauté pan.

7. Garlic Press – Press 1 clove of garlic in Sauce

8. Small Mix n Scraper - Stir sauce in Sauté Pan for 1 minute until simmers

9. Digital Thermometer – Take temperature of cooked meat – should be 160 or higher

10. Cutting Board & Utility Knife – cut chicken into pieces that will fit into the chopper.

11. Food Chopper – Chop chicken and place in Batter Bowl
12. Add BBQ Sauce to Batter Bowl, stir and cover.

13. Ultimate Mandolin – Slice sweet onion and sauté in 8” Sauté Pan with a little olive oil. (Sprinkle with BBQ Rub if desired.)
14. Using Medium Scoop, scoop BBQ mixture in a small dinner roll.  Top with sautéed onions if desired.
