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Designing an Amazing Cooking Show Experience

Are your cooking shows an unforgettable experience?

Do people leave excited about holding their own shows with you?  

Is your schedule filled up for the next 4 – 6 weeks?

 During this LIVE presentation, you will learn to:
· Connect with your host and support her in creating her ideal show experience 

· Use theme shows to create excitement and increase enrollment 

· Create a show experience which puts you in charge, gives you control and is fun for your guests 

· Use proven techniques to get the sales, booking and recruiting results you desire
This course lays out clear, duplicatable tools for designing a cooking show that’s easy, fun, and interactive. Through the use of connection and a powerful story to begin your show, acknowledgement of your host, an intentional introduction, and commercials for booking, recruiting, and your shopping experience, you’ll connect with your host and guests at a whole new level. This results in your guests being involved and provides a fun experience for them, resulting in greater results in all areas of your business.

HERE ARE SOME TESTIMONIALS ABOUT THIS PROGRAM:

Taking this Group Training Course (Designing an Amazing Cooking Show Experience) has been the single GREATEST thing I have done for my business. Your course has changed my life!  I went into your course with a few solid bookings and leads.  I am happy to report that in May I went from my usual 4 (6 on a really great month) shows to having 10 kitchen shows and 5 catalog shows! You are truly gifted and you have lifted my business to a whole new level. I can't wait to take more courses with you. Thank you! 
Shereda Buckingham, Director
The Pampered Chef

Julie, you are indeed a master teacher and communicator. Your course (Designing an Amazing Party Experience) was upbeat, on track, fast-paced without feeling rushed, and supported us as participants in every way we needed - by words of knowledge and inspiration, written information, and dialogue that was excellent.This is by far the best, most complete course I have ever taken. You have supplied everything needed to increase my vision of a successful show. 

                        Karen Agan, Senior Director 
                        The Pampered Chef
OCTOBER 20TH  
9AM-4PM (DOORS OPEN 30 MINUTES BEFORE START TIME)

ALL THIS FOR ONLY $38.00!  
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