Beginning of show:

I’m going to show you so many wonderful products that your biggest dilemma you’ll have here tonight is that selecting which ones to buy.    So if you find yourself  with a list the length of your arm, seriously think about hosting a show of your own because that’s how you’ll get free and discounted products.  

My story -  …….I make on average $200-$250 per show, if that sounds like something that would interest you or someone you know, see me at the end of the show and I’d be happy to give you more info.  

Also be sure to give me your e-mail address because I send out monthly newsletter announcing new products and I do run my own sales every now and then.  

Cookware -  page 20

Out of everything I’m going to show you tonight, all of our tools are going to make the task of cooking easier, but our cookware will make you a better cook.  I have absolutely fallen in love with our new Executive Cookware and I’m going to tell you why…… Our cookware is made of Hard Anodized Aluminum with reinforced Titanium which gives it superior durability.  If you look at this medallion on the bottom of the pan, this is the titanium that will make the even heat distribution so you don’t have to constantly play musical chairs with your food in the pan to make sure it all gets cooked.  Whatever is cooking in the middle is going to cook the same exact way along the edges.  

Our cookware is oven safe which means you can put it in the oven!   Yes, these handles are oven safe because they’re made of silicone.  Picture this, you’ve made a meal and a few hours later someone else comes home in your house and wants to eat.  Now you don’t want to be putting a flame under it because that’s going to just cook it too much or kill it completely, but you certainly can throw it in the oven on 250 and heat it up and it’s going to taste just like it did when you made it fresh a few hours ago.    Or what about mashed potatoes?  You go thru all that work, peeling, cutting boiling, mashing those potatoes and by the time you’re ready to eat, they’re always cold……….stick the whole pot in your oven and warm them up! 

Now for some of you who are opposed to non-stick cookware because of stories you’ve heard about it being toxic, let me tell you that first of all the only people who ever got sick using non stick cookware are those who worked in the factories. “Teflon” is a brand name and the difference is Teflon is SPRAYED ON, ours is Dupont Autograph which is baked on -  3 layers -which means it will not chip and peal and look like pepper in your food.  

The 12” skillet has now become my “try me” piece because although I use that 8” sauté pan EVERYDAY, you can’t really see how incredible this cookware is by just making eggs and grilled cheese but with the skillet, the list is endless on what you can make.  You will NEVER put this skillet away.  

In the12” skillet -  make 2 lbs meatballs in 2 batches – for some people that can be an all day event,  , chicket cutlets, chicken marsala, stew, omlettes for brunches, 12” cakes, marinara sauce, Bolognese sauce -  simmer garlic, oil, onion, chopmeat, add 3 cans of crushed tomatoes and there you go.  Once your pasta is cooked, add your pasta to the sauce -  if you ever notice that’s what chefs do -  they add the pasta to the sauce because it helps the sauce adhere to the pasta.  

Now my other favorite is my Grill Pan…… this is a pan that you can use indoors all year round.  Some things I love to use this for is:  grilling vegetables, fish -  grill a salmon – take Dijon mustard and lemon juice and baste it -  comes out fabulous on the grill pan -  if you want your grilled chicken to have a better taste, use some of our basil blend canola oil along with our Rosemary and herb seasoning, brush it on and grill, pork chops or make a London Broil.  Now there was a time when the only way we would eat London broil in my house was to have it filled outdoors, until my Grill pan joined our family!   Take your London broil and marinate it in Lawrys dressing, sear it on the stove top first which means to just brown it on a mediume to high heat until the marks are there on both sides (takes 1-2 minutes).  Searing seals the juices in so that it doesn’t dry up when you put it in the oven.   Cut up your red potatoes, yams and throw them in, add more lawrys and put it in your oven for about 25 minutes and you have a 1 dish meal that is to die for!  Have left over London Broil? Now take your 12” skillet and make peppersteak -  another 1 dish meal!  Here’s another tip……you make a delicious roast beef dinner the night before and you have left overs…….now you know darn well if you go to heat that baby up again, it’s going to be shoe leather so take your left over roast beef and your grill pan and make panini’s with our grill press!!  Buy some Italian bread and spray some of our basil blend canola oil on it, add your roast beef, some roasted peppers, fresh mozzarella and there you go, not only did you use your left overs but IT WAS SOMETHING DIFFERENT!  Your family doesn’t want to eat your left overs because they don’t feel like eating the same thing again but this way, your using it but preparing an entirely different dish!   

Girls, your husbands wouldn’t think twice about going out to sears and buying a snowblower they’re only going to use twice a year, this is something you’ll use every day and you’ll have it for 40 years!  If you want to try this pan, order it and try it for 30 days.  If after that, you don’t love it, call me and it’ll will picked up from your home and you’ll get a full refund, I promise you!  What will end up happening once you have one of these pieces in your home, you’ll be calling me in a month because you’ll want to get the entire set and for that I always say host a show and get it for ½ price!  

Knives – page 12

The second most important to have in your kitchen is a good knife --  for some reason everyone has a knife drawer at home that as dangerous as can be filled with knives that don’t cut a thing but for some reason we insist on holding on to them, why?  

PC came out with these professional knives last season and I have to tell you these are top of the line knives -  if you’re familiar with Henkel or Wustoff, this is the quality you’re talking about except we’re half the price because we can sell them direct to you.  Our knives are German steele, forged cutlery and what that means is that it’s all one piece -  blade and handle.  It has weight to it which makes it a balanced knife because you want the knife to be doing the cutting not you.  

Santoku knife is the knife you’ll always see Rachel Ray and food network chefs

