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Welcome

to the

Cooking Show!!

Welcome to our Cooking Show!

Thanks so much for coming & thank you to our Host _____ for having us!  I cannot wait for Pampered Chef to shower you with TONS of free & discounted products! 

My name is ___________, and I am your Pampered Chef Consultant!   How many of you have never been to a show before?  Great!  You are in for a real treat tonight.  How many of you can get excited about making dinner for your family in 29 minutes or less?  How about all for $2 or less a serving?  

Great!  That is exactly what you will be learning tonight!   
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OUR MISSION STATEMENT:

The Pampered Chef is committed to providing opportunities for individuals to develop their talents and skills to their fullest potential for the benefit of themselves, their families, our customers and the company. We are dedicated to enhancing the quality of family life by providing quality kitchen products supported by service and information for our Consultants and customers.

Part of our company’s mission is to bring families back together around the table.  Psychologists have said one of the greatest losses of communication in the modern family is the near extinction of the family meal.  At Pampered Chef, we are passionate about helping to make that mealtime a reality.     

Our main goal tonight is to have FUN!   Your biggest dilemma at the end of the evening will be deciding which products to choose from because you are going to want them ALL.  If you find yourself in that situation, don’t panic.  The solution is simple.  Like many of my guests do, you will want to buy your “Have-to-have” products tonight and then book your own show to get the rest for free and at a great discount.

Also watch what I do tonight.   I really love what I do and if you could see yourself doing this too, I will give you a chance to ask questions about my job at the end of the show.  

Are you ready to have some fun?  Let’s get started!
First, I want to let you know about our Guest Special for the month (read special from page)

What a deal!!  So keep that in mind as you see products tonight.  Feel free to use your order form as a wish list - as you see items you like, add them to your list. You can always cross off items you don’t want to buy tonight but if you start running out of space that is a sign you need to have a show and get a lot of those items for FREE!

  A Day in the life of a Bar Pan
·  Perfect Pancakes! 350 for 20 min!

· A whole pound of bacon! 400 for 25 min!

· 6-8 Grilled Cheese Sandwiches at once! 350 for 15 min!

· Chicken with our Greek Rub and Olive Oil…juicy fall-off-the-bone meat! Surround with fresh veggies!

· Slice potatoes with Mandoline, spray with oil, sprinkle with BBQ Rub, bake at 400!

· Delicious without so much fat/oil!

· Don’t forget dessert! Brownies! Cakes!

· Pizza, cookies, appetizers, biscuits,

· French fries, cakes

…possibilities are endless!!!

Let’s start out with one of our most popular lines…

STONEWARE p. 26-29!
Who here has Stoneware in their kitchen and uses it and loves it?
Great! What are you cooking on your stones?

What do you love about our Stones?

One of my favorite stones is our Large Bar Pan.  It came in my New Consultant Kit, it’s on page 29 in your catalog.

I’m going to take you through an entire day on your Bar Pan.  Ready? (read page)

The Amazing Deep Covered Baker

Also known as…

“The Magic Pot”
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Now, are you ready to meet our #1 selling product?  
It’s our Deep Covered Baker, best known as The Magic Pot (P. 26)!

Anyone seen this product before?  (If yes) 
What have you seen cooked in it?

I have seen (chicken, pasta, …)  And ALL COOKED IN THE MICROWAVE!  What do you usually think of when you hear microwave cooking?  Well, in our Deep Covered Baker…

Almost ALL of our Hosts choose to get this for FREE when they Host their Show!!  
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Executive Cookware
· Non-Stick for easy cleanup!

· Reinforced with Titanium --- NO WARPING!

· Flat bottoms so food/oil won’t run to the edges

· Thick bottoms for even heat distribution; thinner sidewalls for faster heat transfer

· Oven-Safe to 400 degrees

· Lifetime Guarantee --- LAST set of cookware you’ll ever buy!

Stainless Cookware

· Try-Ply Clad Stainless for durability and fast even heating

· Stainless Satin interior for easy release!

· Oven and Broiler Safe to 500 degrees!

· DISHWASHER SAFE!

· Lifetime Guarantee
We have 2 incredible lines of Cookware.  First is our Executive (non-stick) on pages 8-9 in the catalog (read page and pass around your 8 “ Sauté Pan)   Do your Magic Ice Cube trick

We also offer our Stainless Collection found on page 10-11 in your catalog

(read page)

The best way to get cookware into your kitchen is by hosting a fun show and get it ½ price!
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Cutlery Collection

· Hand-hammered forged steel – maintains edge and sharpness!

· Superior strength and durability

· Balanced – weighted for proper balance and easier cutting

· Full Tang – steel runs from blade through handle for added strength
· Lifetime Guarantee!

Cutlery Collection – p 45 (read page) 

Also, I want to pass around our Utility Knife which is our “Try Me” piece, meaning it is value-priced so you will try it b/c when you do, you will call me and say you are ready to have a show b/c you can get the entire Knife Block Set you see on page 44 for a little over $200 when you host a show!  They all have a lifetime guarantee and will be the last knives you will ever invest in!
I’m now going to show you a few of my favorite products, so that you can see some of them in action!  I also want to have a few volunteers come and try out a few of them.  It’s great to try before you buy!  
FLIP PAGE and DO DEMO
These are a few
of my 
favorite things…
Got it?

Love it?

Tell us more!
Now it’s your turn to tell me some of YOUR favorite products!  

If you are like me, I wanted everything I saw in the catalog at 
the first Show I went to!  (Either do Bookings Slide or Turn to page 5)

Who can tell me what a host gets at the $1000 level?  ($215, 4 half price..)  What do you get to pick from for half price? (the collections at the bottom or ANYTHING in the catalog!) Pictured on p.4 is just a sample of what you can get for an average show!

Every month, in addition to all of the free and half-priced items our Hosts get, we have a monthly host special. This month… (read page)  

Not only will you get this benefit but so will (say hosts name) b/c you are booking from her show - she will be so excited!!
· 



You sell for a short period of time to earn a specific amount of money to achieve a goal such as a home remodeling project, vacation, holiday shopping, etc. Choose to stop when you reach your goal.

Earn: Discount + Commission


You enjoy doing one kitchen or catalog show a week to pay for college tuition, braces, monthly car payment, etc. You may also qualify for incentive offers and FREE products each season.

Earn: Discount + Commission + Incentives + Products


You view Pampered Chef as a business opportunity by doing two or more shows a week and pursuing management responsibilities as a Director. In addition to other rewards, you receive FREE products, spectacular trips, special recognition, and increased commissions. You can even replace a full-time income doing just 2-3 shows a week if that's your desire!

Earn: Discount + Commission + Incentives + Products

+ Bonuses + Recognition + Trips + much more!

Now, I know none of you came here tonight thinking 
“I hope I get a job offered to me tonight!”  
(HA!) I wasn’t thinking that when I went to my first Show either.  
But, we are always looking for new consultants with Pampered Chef! 

(read page on Part-Time and Career)

I got started with Pampered Chef because… (tell your story)
On page 3 in your catalog you can see we have 2 kit options 
to get started. 

Pampered Chef may not be for everyone but it is for ANYONE to try and you could try this business out for as little as $80!  
A new consultant could earn on average about $80-$100 a show.  So if you were to hold 1 show a week you could earn on average around $400 a month.  Holding 2 shows a week you could earn on average about $800-$1,000 a month as a new consultant.

I’m new, but my 1st commissions check for _2_ Cooking Shows was $190.19!  That comes out to $63.39 an hour!  REALLY great pay for a part-time job!
September 2010 Month-End Earnings Statement

	Consultant: 633064, Angelica Sanchez
	Title: Consultant

	Upline Director: Lisa Coleman
	Paid as Level: Consultant 

	Executive Director: Patricia Mocerino
	Qualified as Elite Seller: No


Sales Commission

	Show Date
	Show #
	Host
	Host #
	Total Commissionable Sales

	Sep 12, 2010
	K0001
	
	97ZMV3
	575.12

	Sep 26, 2010
	K0002
	
	9EYVN1
	307.60

	Total Commissionable Sales:
	882.72


 

	Base Commission
	20%*
	176.54

	Sales Level Commission Bonus
	2%
	17.65

	Elite Seller Bonus
	0%
	0.00

	Career Sales Bonus
	0%*
	0.00

	Total
	22%
	194.19

	*Fund-raiser Shows pay 15% commission before $15,000 in career sales and 17% after $15,000 in career sales.


Total Earnings

	Total Earnings:
	194.19


Adjustments

	Adjustment #
	Description
	Adjustment Amount

	ID0810
	INSURANCE DEDUCTION 
	-2.00

	ID0910
	INSURANCE DEDUCTION 
	-2.00


	Total Adjustment Amount: 
	-4.00 


Summary

	September 2010 Earnings 
	194.19

	Adjustments:
	-4.00

	Total September 2010 Payment 
	190.19


Stealing Hearts!!
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Ask me anything 
about my job, and you could win a prize!!

SO, I have shared a little information, now are you ready for some fun?  We’re going to play Stealing Hearts.  All you have to do is ask me one of the questions off the front of your catalog. 

You could win 1 prize, or all 3! Who has the first question?

Great questions!  I hope you all had a great time tonight!  We are wrapping up, but before we do, I want to give EVERYONE a chance to win a free gift.  (pass around door-prize slips, go through filling it out, collect them back up, draw for a prize)

Don’t forget…. (read last page)
Don’t forget…

· Free gift with $60+ order tonight!

· You can pay with credit/debit!

· Credit Card # on Receipt Please

· Make Checks to Me (and spell your name)
· Want more? Book your own Show!

· Want even more? Consider joining my team and earn money while you party!
· Orders on table at check out.

· I’ll pull from the bottom first.

· Please pass your survey slip in NOW

· I offer a Full Service Check Out

· I’ll call you over when I have your order ready.

Thank you for attending our Show!

We hope you had a 
GREAT time![image: image5.emf]
