· The most important thing I found is that the way you do the recipes 
should reflect the age groups of the kids.  For instance if you have 
4 yr olds, obviously a parent will be using the stove and doing the 
mixing.  If you have 15 year olds, you are most likely supervising 
these steps.
· When a hostess/host books a Kids in the Kitchen Show, I remind them 
that Parent participation is needed.  The whole point of the show is 
to enjoy cooking with your kids; so they will not be surprised when 
I ask them to help during the class.
· I do NOT talk about the products during the class, but I do 
obviously only use PC products. 
· I do set up a separate station for the adults that has my theme show book, my opportunity book, hostess benefits stand, catalogs and order forms as well as some other 
products I'm not using during the show.
· Prior to the show, I make Jell-O following the Jell-O Jigglers 
instructions and place it in the cranberry rectangular baker (no it 
does not stain the baker, when cleaning just soak w/ a little bit of 
baking soda and you are good to go)
· In the beginning we start, I introduce myself, tell my short 
synopsis of PC, which leads to the purpose of the class, making meal 
time and meal making time a family activity. Then I go down the line 
as the "chefs" introduce themselves. We announce what we will be 
making and begin.
· Now, each are set up into stations.  For 8 kids I had 2 stations, 4 
in each station.  I decorate the tables with plastic kids 
tablecloths (2.00 at Wal-Mart) easy to clean and reusable. I always 
have 2 back up recipes for more stations if by chance more kids 
arrive then R.S.V.P. (i.e., peanut butter balls and/ peanut butter 
and jelly creative sandwiches)
· I normally have smaller children, so we begin with making grilled 
cheese and ham sandwiches shaped by the cookie cutters in the Kid's 
Cookie Making Set. Then a parent starts to cook them and puts them 
off to the side.
· We make two different sets of cookies.  
· Since we have 2 stations, 1 station is making the cookie recipe from the Kid's Cookie Making Set with one of the parents helping.  Each kid gets a turn to do each item.  
· The second station is making Spaghetti cookies with the 
garlic press also with a parents help and supervision.  
· I am spending my time going between the stations helping the parents and kids.
· When the cookies are ready for the oven, the kids go and sit in a 
circle and eat their grilled sandwiches they had made earlier.
· When they are finished their sandwiches we all go to one station, 
and use the creative cutters to create the Jell-O Jigglers to eat. 
(it is better for them to create the shape, and you to remove it and 
put it on their plates.)
· By this time, the cookies are done.  While the Kid's Cookie Making 
Set cookie recipe is cooling (3 minutes), we all gather around 1 
station again and choose the color of icing they want to use.  (I 
buy the icing from the grocery store already colored).
· Each child gets a cookie to decorate.  I put the icing of their 
choosing on the cookie and they use a fork to spread it around. (for 
older groups, you could use plastic knives, but for 4-7 I use 
plastic forks). I put one of the spaghetti cookies on their plate 
and that concludes the show when they are eating.
· I received this great book from another consultant that I copied and 
put into really inexpensive folders that each parent gets to take 
home.  It has tons of recipes and ideas about cooking with your 
children. (please e-mail me if you would like me to forward this on 
to you).
· Since I really only require the help of 3 parents, the rest are 
watching, taking pictures, video taping, looking at my additional 
info at the adult station and ordering away. 
· The hostess, since she wants to get good sales from the show, is directing people to my "adult station" and handing them order forms and catalogs.
When it comes time for me to sit with each parent, another parent  is 
always nice enough to watch their children as we chit-chat for a 
brief moment and go over any questions and their order.

· So that is what I do at my Kids shows.
If you have any questions, just let me know!
Have a great day!
Happy Holidays,
Angela
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