NEW CONSULTANT CHECKLIST

Welcome to the Haywood Team!!!

I am very excited that you have chosen to be a part of this great company.  I know that you are a resourceful and competent person.

I trust you have the abilities within yourself to find the best way to build your business, whether it’s a hobby, doing a couple shows a month; part time, doing 1-2 shows a week; or a business, doing 2-3 shows a week. 

My responsibility is to find out what you need from me in order to help you reach your full potential. To help me find out, please answer the following questions and email them back to me as soon as possible:

1. What future do you see for yourself & your business?

2. What is your dream & what is your commitment to achieving it? 

3. What time are you able to devote to your business each week?

4. What 1st step will you take to move your business toward your dream?

5. What support would you like from me? 

Here are some helpful tasks to do to get off to the Best Start:

Before your New Consultant Kit arrives:

Review the enclosed New Consultant Rewards program brochure.  
Take Charge of your Calendar: 

 
__Write date of next Team meeting on your calendar 

Team meetings will really help to move your business forward by providing on-going training and motivation

__Attend/observe a show. Take Observation guide with you.
Even if you have just attended/hosted a show, it is a great idea to get a “behind the scenes” view of the whole show, from set up all the way to explaining the Host program to the host.  There is a lot to be learned from observing another consultant.  Fill out the Cooking Show Observation to take notes

__Set up a weekly phone appointment with me.   

I will check in with you once a week to see how you’re doing and offer any support you might need.  

__Program my numbers into your phone.  336-638-6366 hm and 336-684-4224 cell  

__Build your list of 100.  (see attached list)

You want to tell everyone you can think of about your new business!  The categories listed will help jog your memory.  Call me once you have completed 25 names.  Then start calling them using the attached “Prospecting” word choices.  Continue filling in your list. 

__Book your first 90 days solid.

Since we want to maximize the rewards you can earn during your first 90 days, we want to book your first shows as soon as possible!!!  First, mark out any days that you have family, church, or other commitments.  Identify the days on which you are able to do shows.  Your first 30 days are considered your training period; you should schedule 2 shows a week during this time.  To start, I recommend that you schedule 2 shows in your home – one on a weeknight and one on a weekend and invite friends and family to attend your “Grand Opening” shows.  Also, schedule 4 or more Cooking Shows with people you know and 2 more Catalog Shows. Confirm the dates of your other four shows. If you don't wish to do your 2 of your own shows, confirm all eight of your show dates.  The 2+4+2 system will get you off to a great start!  Once you have booked your first 30 days, work on the remaining 60 days.  It is a good idea to schedule a few more shows than you want to do because you may have a show or two cancel or reschedule.  
__Open a separate checking account.

This is just a simple personal account in your name.  It is much easier to manage your business from a separate account than from your personal account.

__Open an online email account such as Yahoo, Hotmail, or Gmail.  (if you don’t already have one).  

  It’s also helpful to have one at one of the free online email providers so you don’t have to change your email address if you ever change internet providers in the future.

__Keep track of your expenses. 

Everything you use in your Pampered Chef business is tax deductible.  Keep all receipts, paperwork, and packing lists.  Devise a way for keeping track of what you spend.  Postage, supplies, groceries, mileage…it’s all deductible.  I also recommend that you secure a good tax person to help you.

__ Tell everyone the GOOD NEWS that you are a Consultant with Pampered Chef! 

When you receive your consultant number and password:

Look for this info via email.  Go to www.pamperedchef.com, click on Consultant’s Sign In at the top of the page, and enter your consultant # and password. 

__Get familiar with Consultant’s Corner! Explore around in there!!
Consultant’s Corner is your best friend!  Download host and guest flyers for up coming months.  Be sure to read the Policies and Procedures under Frequently Visited Links.

__Apply for a Pampered Chef debit card and direct deposit on the website.

It takes about a week to process this application and you cannot send your orders electronically until you have one of these cards.  Apply online through Consultant’s Corner under the Managing Your Business Tab.

__Visit the Online Training Center (behind Consultant’s Corner) and take the first course on Achieving Your Goals and the second course on Prospecting.
Let me know when you have completed these courses!  Each is about 20 minutes long.

___Sign up for all the New Consultant Tele-classes.  

Click on Consultant and Leadership Training. Find the Table Talk Tele–classes schedule.  You will want to register for:

· Business Building Basics

· Host Coaching Essentials

· Effective Selling Skills

· Cooking Show Success

· Getting Started w/Recruiting

Write the dates in your calendar.  Email me with your thoughts and questions after you complete each one.

___ Change message on your Answering Machine to include that you are now a

Pampered Chef consultant!

Here’s what mine says:  “You have reached the Haywood family and the office of Brenda Haywood, your Pampered Chef consultant!  We are unable to answer your call at this time, but please leave your name and number and we’ll call you back as soon as we can.  Thanks and have a great day!”

___Order a self-inking stamp with your name, address, phone, email and Consultant # on it or make up your own labels on your computer. 

The Merrill Corporation is one of our licensed vendors and has a great starter pack that includes a stamp, business cards, and a couple other things.  Access their website by clicking on the Promoting Your Business tab and then clicking on the Merrill logo at the bottom.  Use the stamp (or make up address labels) for all catalogs, order forms, show planners & flyers.  Everything you hand out must have your name and number on it!

​__Take the Online Training Course on Host Coaching. 

This will help you get familiar with how host coaching works and what to put in the host packets when your supply arrives. Call your host and tell them you can’t wait for their show. Tell them to start letting everyone know verbally about the upcoming show. Also let them know they will be receiving their host packets soon.  The attached Host Coaching Checklist will guide you through the three call system of Host Coaching.  Use it with every host!!!  
__Call me if you have questions! That is what I am here for!  Remember, you are in business for yourself, BUT not by yourself.  I actually worry more if you don’t call me!
When your New Consultant Kit arrives:

__ Check the packing order to make sure everything is there.

Pull out all the products, check to make sure nothing is broken.  Put your Business Binder together in the binder provided.  Set host packets, catalogs, order forms, cooking show planning guides and invitations together.  Everything else set to the side for now.

__Get organized!  

Your Business Binder will tell you everything you know about having a successful Pampered Chef business.   Read the “Business Basics” chapter in your Business Binder, especially pages 14-16.  When you start out organized, your business will run smoothly.  Talk to me about ordering supplies.

___Order your Business Building Package. 

This is on page 17 under “Business Basics”.  It’s a big money saver and you will use everything in it.  If we are coming up on a change of season (March or September) call me before you order your package so we can get the best value for you.  This form must be mailed in within 60 days of your receiving your kit.

___Make up additional Host Packets and review Cooking Show Planning Guide.

Read the “You and Your Host” chapter of your Business Binder. Look over the host packets that are included and add to them as needed.  Put together enough additional host packets to get you through your first 90 days. Give packets to your hosts for their upcoming shows!!  The most important thing to read and learn when starting your PC business is the Cooking Show Planning Guide, so you can teach your hosts how to have a successful show.

___Watch the Getting Started Training DVD that came in your Kit and read the “Cooking Shows and More” chapter of your Business Binder.
This DVD will guide you through a complete Cooking Show.  It covers everything from pre-Show preparation to order taking.  
__ Get familiar with the products in your kit. 

Use your new products in your kitchen with meals you make everyday!  Read the Use and Care card that came with each product, look over the “Our Products” chapter of your Business Binder, and page through the catalog to familiarize yourself with our products.  You can also access the Product Information Guide for each product behind Consultant’s Corner.  But remember, the best information you can offer is your experience in using our products in your own kitchen, so have fun!

___Write an outline for your shows.

Use the show presentation and recipe cards that came in your kit.  Tweak the words to make it more comfortable for you.  It has to sound sincere, not like a scripted talk.  

___Complete the “Your Cooking Show” Online Training Course.

The Pampered Chef gives us great FREE training, so take advantage of it!

__Practice your show recipes.  Offer a few choices to your host, but do only ONE recipe at your shows.

Your new kit comes with recipe cards for three recipes designed to use the products in your kit.  Practice them at home with your new products!  Also, the last two recipes in each section of the Season’s Best Cookbook are recipes that use only the tools that came in your kit.  Practice the recipes and what you might say at your show as you prepare them.  Yes, that means you have to talk out loud while you are cooking!  Your kids or your dog may look at you funny, but it will help you develop a smooth flow to your presentation.  Always practice a recipe at home before doing it at a show.  

___Use the 3-call system to coach your hosts.
Read the “You and Your Host” chapter of your Business Binder.  Use the host coaching checklist to walk you through your calls.  Make copies of it for each host and create a file folder for their show. Practice the 3 call method shown. The #1 responsibility of your hosts is to make sure people are there!  You cannot book more shows if there aren’t many guests at your first shows.  The host may not know she needs to over-invite for attendance if you do not teach/coach her.  THIS IS A HUGE FACTOR IN THE SUCCESS OF YOUR BUSINESS!!  Walk her through the Cooking Show Planner.  I can help you host coach your first few shows if you’d like.

__Install your Pampered Partner Plus program!! 

This is very important to have this installed, up and running and ready before you do your 1st show. Make sure you go through the Quick Start Guide (on bottom left of start up screen) to familiarize yourself with the program.  Call me once you have this installed.

__Call me if you have questions!

That is what I am here for!  Remember, you are in business for yourself, but not BY yourself.

Before your 1st show:

__ Learn how to share the Opportunity at your shows!

Read the “Business Building and Leadership” chapter of your Business Binder.  Take the “Sharing the Opportunity” online training course.  Ask me to help you find ways to share the opportunity at your shows.


__ Continue to tell everyone the GOOD NEWS that you are a Consultant with Pampered Chef!  Continue booking shows and asking everyone you know!!

__ Practice! Practice! Practice!! Have fun! Be Excited!! RELAX!!

The #1 reason people will book a show with you is because you are excited and having fun! You don’t have to know everything, just share your enthusiasm!

__ Call me within 24 hrs after your 1st show! I want to hear all about it!
KEEP THE MOMENTUM GOING!!
Continue booking, host coaching, talking about the opportunity, doing your cooking shows, and closing previous shows in a timely manner. Make sure you always close the show with a couple of days after the party. You want to provide the best customer service ever! 

Once you have finished the above suggested training program, you will have gained the knowledge and the confidence to say you are truly a Professional Pampered Chef Consultant. You will be able to attain any goal you desire in your Pampered Chef career because you cared enough to commit yourself to excellence right from the start. 

We will continue your training through our weekly phone calls and monthly team meetings.

Call me if you have questions!  That is what I am here for!  Remember, you are in business for yourself, BUT not by yourself.

**All of the forms mentioned in this checklist are available on the Printable Materials CD in your New Consultant Kit.  You can reprint them as needed!

Brenda Haywood

(336) 638-6366 home

(336) 684-4224 cell

bren706@msn.com 

www.pamperedchef.biz/brendahaywood
