Janell’s portion of the BOOKINGS GALORE workshop:

At the end of the show I grab my bookings binder and I say, I hope that you’ve found some things tonight that will be useful in your kitchen!  Now, if you have more on your list than your budget will allow for tonight, I have 2 ways to help you out.

The first is what I call the “happy husband plan….” This is where you pay with whatever cash you might have in your pocket, then pay the rest in part with credit card and part with check.  Then when you go home and when your husband asks, you just tell him the check portion and he will be happy.

Now, the more honest way, and really, the way I suggest, is to have a show like Mary is tonight and you’ll get free, half priced, and discounted products….. So, how do you go about having a show???  (opening my binder) 

1. “ What does it take to host a kitchen show?” (There is a door prize slip pasted on this page.)  We will be filling out this slip to use to draw for a small door prizes. Please fill it out completely, and put your email address there so that I can add you to my monthly email newsletter list where you get great recipes and information from me.  It also asks what you would like more information about – whether it be fundraisers, bridal shows. 

2. (Show next page which shows a calendar and says “Pick a Date”)  Next thing we do is pick a date!  I’m pretty flexible, so we just have to find one that works with both our calendars!  

3. (Next page says invite everyone who eats) Next, you just invite everyone who eats!  I say everyone, because people who like to cook like pampered chef and people who hate to cook like pampered chef because it makes what they don’t like to do easier, faster, and more enjoyable.

4. (Next page says “Let me do the shopping!”)  If you send me $15 in advance I will even do the shopping for you and bring the ingredients to the show – Pampered Chef reimburses you that $15 in free products for having a cooking show rather than a catalog show.

5. (Next pages shows a chef and says Let Me Do The Cooking.) Then you let me do the cooking, most of the time when you have a gathering you want to provide snacks – well I do that for you.  Basically I do everything but choose your friends and clean your house – it’s that easy to have a show!

6. (This page shows a radio and says “Are you tuned into WIIFM, What’s In It For Me?”) Are you tuned into WIIFM – What’s in it for me???? ……….
 

7. (Next page shows money and say FREE Pampered Chef Products) You get FREE Pampered Chef products.  My average host gets $115 in free products.  And Free means Free with the Pampered Chef – you don’t pay shipping as a host, and you don’t pay taxes on the things you get for free!

8. (Next page shows a billboard that says Up To FOUR ½ Price Pampered Chef Products) Then you get up to 4 half priced items, based on the sales of your show.  That’s anything at all in the catalog, or if you turn to the inside of the back cover of the catalog you can get one of the host-only combinations for half price, so if you wanted all of the new cutlery for half price, you can and just use one of you half priced items!  

9. (Even Better?)  You bet – you get to choose one of the host bonuses of the month for 60% off – that’s like an extra half priced item, only better!  
10. (Next page shows a huge SALE sign and says Up To 30% off anything else you would like) Now you get an unlimited discount – so after you’ve spent your free money, you half priced and 60% off items – you get up to a 30% off discount off of anything else that you want – unlimited!  This is a great time to do some Christmas shopping, get upcoming wedding gifts, or just stock up your kitchen with even more Pampered Chef items! 

11. (Next Page shows a doctor smiley face with a stethescope and says Get your PHD).  And then, after your show you get 10% off any pampered chef products for an entire year – so you see the savings go on and on.

12. Then – I have a couple clear sleaves to put the upcoming months specials for the Kitchen Consultant News to show.

At the end of my show after I’ve done the booking binder talk.  I tell them that when they are ready to check out to put their order “right here” and put them on top of one another, I will take from the bottom of the pile and I will call on you when I am ready to figure your order.  This way they are expecting me to do this.  When I pull their order I will say “Okay, I’m ready for Suzy.”  Suzy follows me to the designated order area (which I always choose to be away from the main room of the party to have a little more privacy and less distraction).  I ask every single one of my guests… “so did you have a good time tonight?”  and they will always say “yes” (never had a no yet!).  It is then that I say, “well, have you ever thought of having a show so that you could earn Free, half priced and discounted products?”  It is then that they say one of a few things:

Yes – I want a date! – easy, pick a date and write it in!

Yes, I’ve thought about it but……. Fill in your objection here (later discussed)

Yes, but right now is not a good time.   This is when you say, okay do you have a time in mind that would work, like in September??? At that point you can schedule a tentative date. Now, some people may not even want to pencil one in – this is when you ask them when would be good time for them.  Write them down for your contact list in August to schedule their September show/ or to check in with them.  I write down their name and number (or now you can punch it into P3) and I put them in my contact binder when I get home, by taping their DPDS on a piece of paper or just write their information down on a piece of paper and slip them into the tab with the month that I am going to call them.  On this paper I write any notes that I can, such as – remodeling kitchen and should be done in August. This way when you call – you have the information in front of you – 

When the time comes to call you say something like:  “Hi, Suzy!  This is Janell Becerra with the Pampered Chef from Mary’s show!  How are things going?  Small talk- ask about kitchen remodel or whatever.  Well, the reason I’m calling is because we had talked at Mary’s show that you were interested in having a Pampered Chef show and you had asked me to call you in August. I have a few dates available yet next month would you like to see what would work best for you?”  If for some reason the kitchen project didn’t go as planned and it’s still tore up, they usually say it’s going to be another 2 months, say “That’s fine, how about I just check back with you in October.”  Make a note that the kitchen is still tore up and write down when she says to call back….  Then place it in the tab of the month said.  Be sure you call all of these people back, because 80% of them WILL have a show, it just may take a few tries to make it happen, but it will which is what matters, then once you get in, you are their Pampered Chef Consultant for life because you were understanding of their needs

I do a “no fuss” show.  For one, I send out the invitations for the host, minimizing last minute cancellations.  I also have the host send me $15 in advance for the show (which PC reimburses her in free products for having a cooking show rather than a catalog show) and I bring all the ingredients with me for the demo.  I do the same recipe for the entire month – it is a “featured” recipe that I do sometimes according to the month.  For instance, I will do Mexican recipes in May for Cinco de Mayo and September for Mexican’s Independence Day.  I’m doing the Ice Cream Sandwich Torte for July, and so on.  So in this way I am doing a “theme” for the month.  I can do flyers according to what I am doing for the month to spark interest of guests to come check out what we are doing!

To provide the ingredients is really not that much more work for me as the consultant– let me tell you my method….  For instance, in June I made the Island Breeze Rum Cake.  I had 8 shows, so I bought for 10 just in case of a last minute booking or if I need to take something to a cookout or dinner.  I buy 10 cake mixes, 10 puddings, etc and just have a designated place in my house to put those.  It makes getting ready for my shows easy, because I can have many things prepped already.

There are many many Theme show ideas that you can do – the possibilities are endless, Pampered Chef also provides you with wonderful theme shows and recipes.  I know that some consulatnt have a theme show binder that has all the theme shows that they offer with recipe choices for guests to look at before/after/during the show.  Some theme show ideas are:


Weight Watchers Shows



Simple Salads


Grill Shows




Cookie Exchange at Christmas time


Desperate Housewives




Survivor


Couples shows





Ice Cream Social

Death by Chocolate


I’ve done dollar of the day – where I will offer a product of their choice (up to a certain dollar amount) for the date of the show – so for instance, they can get the food chopper for $3 if they book December 3rd.  I usually do this in December because I only hold shows the first 10-12 days of December and still want a good paycheck!


I also put 2-3 envelopes on the host with a safety pin with a date written on the envelope (with stickers or something to make them colorful) and tell the host that she gets $5 per envelope she gets rid of (by someone booking THAT date written on the envelope) to put towards another product for free from me (for instance – if she gets rid of 2 envelopes she gets an additional $10 item from me at the close of her show).  There is also a surprise item listed inside the envelope for the host booking to receive also at the show or at the close of the show.

