Lisa Amblo's Cookware Demo

· Sold 50 grill pans and  55 12 skillets last year
· presents cookware first, then forged cutlery then recipe which features stoneware 

· will teach you how to cook once – eat twice

· takes each feature and tells them how it affects their life in the kitchen

· “our cookware is made of a material 3x as strong as aluminum”

· Made of titanium, best heat conductor and retainer – pan gets hot quickly and maintain the heat  will not have to adjust heat up and down

· We use a dupont autograph nonstick coating which unlike Teflon which is sprayed on and easily damaged, ours is baked on in layers which is why we can give a life time guarantee. (she runs the bottom of the metal spatula over the grooves) I don’t want you to go home and do this – I still want you to use nylon, bamboo, etc tools.  
· Give them recipes they can imagine using in their own kitchens.  
· Need to see grill pan or skillet to believe
· 12” skillet and lid is most diverse piece on your kitchen – you will use it 4 out of 5 nights a week.  Size makes it a real time saver.  Good cookware makes you a better cook because it gives better results.
· Grilled cheese sandwiches or pancakes – 4 at a time 

· Brown your chicken in skillet – take out, sauté onions thin potatoes, etc then add chicken and throw in oven.
· Saute meat, garlic, Italian seasoning, add two cans crushed tomatoes, 1 lb cooked/drained pasta (our pots boil in half the time!) throw pan into sauce so sauce will coat pasta 
· Brunch – frittata – sauté vegetables, add cheese and a dozen eggs.
· Cakes – make 12” cake

· Already have a set of cookware – hopefully you can add these ideas to your set.
· Grill pan can make a meal in under 30 minutes – grill a lot of chicken breasts, grill bunch of vegetables.  Tomorrow night pull out 12” skillet cut up chicken and vegetables, add chicken broth and serve over pasta.
· London broil – take marinated meat medium to high heat 1-2 minutes each side until you have sear marks, throw in some potatoes, pour marinade over and throw in oven.  Leftover London broil, slice and make Panini.  Or cut up steak, sauté with peppers & onions (not green peppers give you heart burn because they are not ripe!) serve over rice. 

· I want you to buy it – use it every day for three weeks.  At end of three weeks I will refund your money. And fed ex will come pick it up.

· Do not devalue the price of the cookware!  Compare to other cookware of high value to show the real value of our cookware.

· 12” skillet - -call it the Try me piece

Website: pamperedchef.biz/lisaamblo
