NOTES FROM LISA AMBLO’S COOKWARE TALK

4 categories of product that you need to talk about – all the little stuff
people will find all on their own:

Cookware

Forged Cutlery

Stoneware

Simple Additions

Know your competition: All Clad, Caphalon, Kitchen Aid – WE ARE NOT THE
MOST EXPENSIVE FOR THE QUALITY. She feels it’s very important to talk about
cookware first, since you have most of their attention in the first 15
minutes. She likes to talk about the items that require the most
explanation. If she loses them at that point, then she’s talked about the
most important products.

“Tonight I will show you how to put a meal together in under 30 minutes and
how to reinvent leftovers.

Most important tool in the kitchen is the cookware.. Great cookware can
actually make you a better cook.

What is your favorite frying pan? Ever cooked breaded cutlets in it? First
Batch comes out okay.. second batch is starting to look less than perfect….
Third batch, the burned bread crumbs from the first and second batch are
sticking to your cutlets! Yuck!

With nonstick cookware from PC every batch is PERFECT start to finish and
cleanup is a breeze.

Executive line of cookware

Titanium Alloy reinforced so you never have wobbly pans on your cook top

Silicone handles – feel like rubber, comfortable grip – stay cool on cook
top and can go into oven up to 400 degrees

Let’s think about a nice fat London broil. If you put it in the broiler 1
minute too long and it’s all dried out, too less and it’s still mooing.
Heres what you do:

Take some Garlic Infused Canola Oil and your favorite PC rub; mix it
together in the prep bowl and then take your silicone basting brush and
brush on your meat. No, you don’t want to use the one with the hairs and
last year’s bbq sauce still on it. Our silicone basting brush is only $8.00
– go ahead and write that on your order form. Don’t want to use marinades
purchased at the supermarket – filled with sugar, fats, salts and all kinds
of other things we don’t want to put in our body. So USE our spices and
oils; did you know that the spices you purchase at the supermarket are dried
while ours are dehydrated so they are fresher and they come back to life
when they get wet so they taste a whole lot better.

So we marinate the London broil with Pampered Chef oil and spices; sear it
for 2 minutes on each side in Grill Pan, throw in some red potatoes cut up
small, why red potatoes because I don’t want to peel. Throw it in the oven
at 375 for 10 minutes; open a can of corn – dinners done!

In the next two or three days lets make a stir fry – take out your executive
stir fry pan; sauté some onion and garlic, throw in some pepper and I’m not
talking about the green ones – they give you heartburn – why? Because they
are not ripe that’s why they are cheap. Pick another color – red, yellow,
orange. Cut up your leftover London broil and add some tomato puree, let it
simmer and serve it over some rice.

Omelets. What do we hate about cooking them? Flipping them! Beat up some
eggs, if you want them creamier add milk, if your want them lighter/
fluffier add water… Pour eggs in a family skillet add your cheese, onion,
meats, whatever you like, cook it on a lower heat put the lid on and let it
set. No need to flip it and you don’t have to baby-sit to prevent burning.
Remember cook on a lower heat. 

Who here has ever made Hamburg helper? Don’t lie, it’s been around for XX
years and they come out with a new flavor every 15 minutes, you know you've
been buying it! You don’t have to use the mix and chop and brown some
ground beef, sauté garlic and maybe some onion, stir in 2 cans crushed
tomatoes, S & P, seasoning boil for 20 minutes. Boil some pasta and mix it
all together and it’s a lot healthier!

Brown some chicken with rosemary, take it out and sit it aside, throw in
some onion, potatoes, more S&P, white wine. Throw the chicken back in and
throw it in the oven.

When grilling veggies cut them on an angle exposing more of the flesh, they
will cook faster.

Easy to clean inside and out, get a pot rack, hang them proudly on the wall
making more room in your cabinets… these are your forever pans!

Mix and chop makes it so you don’t have to touch the meat… use it to mix up
your meatloaf, dump it on a stone, slap it with a spatula and throw it in
the oven!

Okay, its 4 pm and you realize you forgot to take something out for dinner,
well quick, take it out and throw it in your exec cookware; the heat
conduction of our cookware will defrost it in about an hour and a half.

Let’s get rid of your ‘Teflon fears’ 

#1 The people who got sick worked in the factory; it was the workers

#2 If you have a cheap pan and you can see the aluminum through the Teflon
then that is what makes us sick, throw it away

#3 Teflon is sprayed on - Dupont nonstick coating is baked on in layers
upon layers upon layers and that’s why we give you a lifetime guarantee
because you’re not going to damage it!!

Now let me take away the guilt for you… Last year my husband went out and
bought a weed trimmer, you know the thing you use along the edges of the
lawn to make it look all pretty. He spent $200 and used it maybe 8 times to
make his job easier. This year he took it out and hit the shed, broke the
trimmer and not the shed, went out to buy a new one… just to make his job
easier.

I cook everyday! I WIN!

Here is what I want you to do. Pick a piece of cookware and take it home
with you, keep the box, use it every day for three weeks. Cook EVERYTHING
in it. If it doesn’t work just the way I told you it would then call me and
I will give you a reference number, you will write it on the box, put it on
your front porch, federal express will come pick it up and it won’t cost you
a dime you will get a 100% refund. What I think will happen in three weeks
is your going to call me and want the rest of the collection at ½ off by
hosting a show of your own.

How to use cookware as a booking tool? Don’t say, book a show and get it
for half-price.

You will eliminate the guests who would never host a show and the cookware
in devalued. Have them buy a piece, use it, love it, and then call you to
get more at full price or then half-price.

New Stainless Cookware – we now have the best of both worlds

Stainless is 18/10. 18% Chromium and 10% nickel with aluminum sandwiched
between the two layers of stainless. Tri-ply constuction: stainless,
aluminum, stainless

Has a satin finish on the inside for easy release and cleaning.

Exterior is 18/0, by removing the nickel from the outside it makes it
magnetic so that it works with the technology on your induction cook top if
you have one.

Unique to PC is the aluminum core, our is thicker than all others.

Why did we choose aluminum instead of copper? PC did a lot of research on
this and chose aluminum because they both conduct the same and aluminum is
cheaper and not as expensive as copper and not as heavy.

The ‘V’ shape at the base of the handle allows the heat to dissipate so the
handle stays cool. 

Top of the line, thicker bottom and thinner sides allow heat to transfer
more quickly.

Heat safe to 400 for lids

500 for pans

Dishwasher safe

This as well as ALL stainless will need to be polished from time to time to
keep them looking great.

Now you may be trying to figure out which line of cookware to choose. If you
are someone who wants the ease of cleanup of non stick for your day to day
cooking then the Executive line is for you. However, you may want that one
10” sauté or 12” skillet in stainless for the times you want to cook dishes
where you would make sauces by deglazing the pan or melt cheeses in the
broiler. Or maybe you’re someone who, no matter what I say, doesn’t want
nonstick and wants the beauty of stainless for every day. Then you should
consider that line but I suggest you get that 12” Executive skillet for all
of your frying needs since we all know that it will just be an easier
cleanup. It’s not a question of one or the other. It’s a question of which
pieces satisfy your kitchen needs.

Every Monday I am on Weight watchers, by Tuesday I’m over it.

Cooking shows are great fun. Must be what it’s like to be my husband, you
get to go to a show, watch someone else cook, eat the results, and then
watch someone else clean it up!”
