Thank you so much for attending our workshop at National Conference One!  Barbara Oliver and I hope that you will have Fun at your Shows and Spread the Sparkle with much Laughter for Sizzling Sales and "Grate" Businesses!

Here are the Ice Breakers and Humorous Lines that we told you we would be emailing  to all of our workshop attendees!

Any Reason for a Season and May the Fork be with YOU!

 

Tricia Collis
Director and Trainer with The Pampered Chef
Chesapeake, VA
Bringing to you a whole new meaning 
for "Happy Meals" and a way to travel to
Hawaii FREE!!
ICE BREAKERS

Here are some fun ways to start your show. Go around the room and have each guest answer the following questions . . .

Which describes you? I love to cook. I hate to cook. I turned my kitchen into a fourth bedroom. 

Describe yourself in the kitchen using the first letter of your name (e.g., I'm Barbara and I burn everything.) 

Rate your comfort level in the kitchen from 1 to 10. 1 being frozen entrees, 10 being a gourmet meal for 12.

What is your favorite PC product and why? 

Tell us your name, age and how much you weigh...(this always gets a laugh and then you can ask a "real" question). 

Describe yourself in the kitchen: Betty Crocker, Martha Stewart, Dairy Queen. 

What do you hate to do in the kitchen besides clean up? (Listen to the jobs they hate, you'll have easy solutions with our tools.) 

What is your ugliest kitchen tool? (Again, you'll know what they need the most by what is in the worst shape back at home in their kitchen.) 

"How many of you watch Food TV? We're going to go around the room; tell us your name, then describe yourself in the kitchen according to a cooking show! Here are some ideas, but feel free to come up with your own that matches your talents or lack thereof :

Food 911 - "I need help in the kitchen" 

30 Minute Meals - "Get in and get out" 

Unwrapped - "Just hand me the package and I'll eat it" 

Galloping Gourmet

Emeril -- BAM!!

From Martha's Kitchen

Wolfgang Puck - "I'm frou frou - I LOVE to experiment!" 

The Naked Chef - "Just the plain food, folks" 

Sweet Dreams - "just desserts" 

Iron Chef - "you kill it, I'll cook it" (you get a lot of men choosing this one) Then, tell us about your favorite PC tool."

 

Adding Humor to Your Kitchen Shows!

What is a one-liner?? A one-liner is a planned phrase that you script into your kitchen show. Usually it adds humor and fun to your show. Even if you are not "naturally" an entertainer, you can "look" like a natural by scripting, rehearsing and "performing" with one-liners. Take a look through this list. See if you can find a few that "fit" you...or maybe it will give you some ideas of your own.

 

* When I accidentally drop of 'fling' food when chopping or whatever (and I haven't had a show yet where this didn't happen at least once) I say, "I know this isn't Sea World, but I feel I should warn those sitting up front that you are in my 'splash zone'." 

* When I get something yummy on my fingers: "The hardest part of my job is not licking my fingers when I am cooking for other people!!" 

* When I show the knives: "We have our 3-inch paring knife (show knife in case), our 5-inch utility knife, (show knife in case), and our 8- inch Home Security System (at which point hold the Chef's Knife over my head, squeeze the sharpening trigger, and pull the blade to make that chilling "schwing" sound). 

* When showing cookware and talking about the non-stick interior, I say "...and you will no longer have to lie to your family and tell them you have been experimenting with an exotic new spice to explain the little black flecks in your food." 

* When passing spices for guests to savor aromas: "...but if you sniff so hard you feel the urge to sneeze, please have the courtesy to close the lid first."

* When showing the scrapers: "...and this is the big daddy, our Mix 'N Scraper, sort of a combination spoon & spatula. So naturally at our house, we call this the 'spoonatula'." 

* At the end of the show -- "You can pay for your order this evening by Visa, Master Card or Discover. We can't take American Express. If you'd like to pay by check, please make it payable to me, ___________________, and not The Pampered Chef... I do ok but I don't own the company yet. I also accept cash. We also have the "Happy Hubby Plan". This is where you pay part by check, part by credit card, plus all the cash in your wallet. This way you can tell your husband you wrote a check for only $20!!"

* When you leave out an ingredient or spill something, 

- "these recipes turn out great no matter what you do -- "

- "I’m not a great cook,... if I can make this recipe and leave things out and it still tastes good, you can too!!" 

- "They call me the Pampered Chef, not the perfect chef!". 

* When you drop a tool -- "and it’s very durable, too!" or "This is why I don’t sell crystal!" 

* When you drop food or crumbs onto the floor, say --

"here kitty kitty" or 

"I’ve been thinking about selling vacuums, too!" or

"I have so much fun trying to pick recipes to match my hosts carpets!"

 

* At the beginning of the show I tell them that this my 814th show (or whatever show number it is) and that with their help, I'm going to keep doing kitchen shows until I get it right.

* When I'm talking about stoneware, I tell them that they need to follow certain steps in order to season their stoneware...and the most important first step is to "take it out of the box."

* I always indicate how much of a novice cook I was when i started selling PC that when i would look at recipes I always wondered what "fresh minced garlic" mainly because I thought garlic came in a salt shaker type container. My mother never used garlic, only garlic salt and garlic powder".

* Just to make sure my guests are paying attention, when I talk about the stoneware and how you shouldn't use soap, I tell them that "You'll want to use this little brown scraper, it's only $25.50 and you get the large stone FREE!!! (use whatever price of the stone your using).

* My family eats from the 3 basic food groups; canned, frozen and take-out! 

* "The honeymoon is over when the husband calls home to say he'll be late for dinner and the answering machine says it is in the microwave!"

* Small Serving Tongs/ Large Serving Tongs 

- "....and when you are not serving veggies from a tray or grabbing ice cubes from a bucket with these handy products, they make great castanets!"

* Baker's Roller

- "Not only do you get to roll out the seams of your wallpaper, but you can use the extra dough picker to make streaks in your paint too! Faux-Art!"

- "What's black and white and rolls all over?"

- "...and it also makes a great back or foot massager. Don't worry, I have another that I keep at home just for that!" 

* Large Scoop

- "When the serving size says: one cookie, THIS IS THE SCOOP, I want to be using to make my cookies!"

- "Wow! Now we have the 7 calorie scoop, the 15 calorie scoop and the 20 calorie scoop!"

- "We have scoops ranging in size from guilt-free to guil-tee!"

* Smooth-Edge Can Opener (thanks to Kathy Gilmore for this one from her Kitchen Show Live demo at Conference) 

"Okay, this is the ‘adults only’ portion of my show -- close your ears if you don’t want to here it. Place the can opener in the HORIZONTAL POSITION over the can, OPEN THE ‘LEGS’, BUMP IT UP to the can, GIVE IT A LITTLE SQUEEZE, turn around until you FEEL THE RELEASE OF PRESSURE, then LIFT OFF the lid using the little pincher on the side" 

* Bamboo Spatula or Spoon Set

- "Bamboo can last forever....in fact, these were last seen on Gilligan's Island when Mary Ann whipped up one of her famous banana cream pies!"

* Barbecue Turner 

- "They really think of everything at the Pampered Chef!! This even has the bottle opener on it for the beer so you’re husband can stay outside and not have to come in the house and get in your way looking for one."

* Super Swat

- "Road Kill Stew is the recipe that comes with this product!!"

- "Don't forget to use the tweezers for dipping Chocolate Covered Ants with the chocolate fondue recipe we have!!! Yum!!!!

- "Comes with the ‘Shoo-Fly Pie recipe!" 

- "Swat those bills away! Become a consultant today!" 

- "Lucky bug, what a way to go!"

* Cookware 

- "I've fed my husband so much Teflon, nothing sticks to his brain anymore!"

* Tool Turn-About

- "In my house, we call this the revolving kitchen- tool keeper-togetherer" 

* Easy Accent Decorator

- "This tool will help to bring out your ‘inner Martha‘."


* Food Chopper

- "It’s a great way to take out all your stress, too!! And it’s cheaper that marriage counseling!"

- ""The ‘size of the food reflects your mood’. My husband knows that if I’m chopping and everything looks like baby food, it’s been a bad day and he needs to back off!"

- "Put your kids to work chopping for you when they want to help -- there’s nothing to cut themselves on (just tell them not to reach up in there and touch the blades) and they can use up all that excess energy they have!"

* Deluxe Cheese Grater

- "Have any of you ever lost a finger nail or a knuckle on your cheese grater? You always worry about who gets that piece . . .

- "You can put chocolate Hershey bars in here and grate chocolate on top of your desserts or if your having PMS, just lie down on the couch and grate it directly into your mouth! --- you don‘t even have to chew -- just let it melt in your mouth."

- "Have you ever noticed that white powdery stuff on the pre-shredded cheese you buy? If you look on the list of ingredients, you’ll see you’re not just buying cheese. That white stuff is called ‘powdered cellulose’ -- does anyone know what that is? (Usually, someone will guess that it’s fat - like cellulite). Well, I looked it up to see what exactly it was. It’s powdered plant fiber used in the manufacturing of paper, textiles, and explosives! You really don’t want to put that into your body! Go to Sam’s or Costco and buy a 2 lb. block of cheese, bring it home and have a ‘grating moment’ and grate up the whole thing, put it in a zip-lock back and you can store your own pre-shredded cheese in the freezer for 2-3 months! You’ll pay for this cheese grater with what you save on all that pre-shredded cheese that turning green and slimy in the bottom drawer of your refrigerator that you’ll have to throw away."

* Batter Bowl

- "My son (brother, nephew) is in college and lives in an apartment (dorm, whatever) -- he calls this his ‘Bachelor Bowl’ and he uses this for his cereal."

- Point to the cup measurements on the bowl - "This is the side I use --- this other side (metric) is for really smart people or people from Canada."

- "One of my customer’s called me after making the Barbie Cake in this bowl and she was very unhappy with the results. She said Barbie’s hair got all frizzy in the oven and it looked like she was having a major bad hair day!! So ladies, DON’T PUT BARBIE IN THE CAKE UNTIL AFTER YOU BAKE IT!"

* Kitchen Clock Timer

- "This works great for putting your kids in time-out -- just clip it onto their overalls and tell them when they beep they can come out!"

- " If you use the timer on the refrigerator with the magnet and it happens to go off when you’re out of the kitchen, it starts counting upward when it goes off so you can look at it and see if it went off 10 seconds ago or 30 minutes ago. That way you can ‘brace yourself’ before you open the oven door."

* Scrapers

- Hold up the 4 Scrapers and say, "We have 4 scrapers and they’re all made of silicone. Ladies, silicone is our friend (you can push out your chest here) -- If you can’t remember their names, you can call them A cup, B cup, C cup, and D cup."

- Hold up the Classic Scraper and bend over the top with your finger and say, "Do any of you have the ‘sad spatula’ that looks kind of like this? How about the orange spatula that’s been in the spaghetti sauce a few times? Or then there’s the two-for-one spatula where the head is in one drawer and the handle’s in another -- this is the one where you have to keep putting the head back on when it keeps falling off in your cake batter."

* Apple P/C/S

- Hold up the peel afterwards and say, "Martha Stewart could probably make an afghan out of this..." (to this someone in my audience usually says, "...in prison.")

* Lemon Zester/Scorer

- "Is there anyone here who doesn’t have a clue what lemon zest is?? Well, I didn’t either before I started with Pampered Chef. I just always skipped over those recipes had that ingredient in it"

* Cookbooks

- "I just love our cookbooks because most of them have a picture of every recipe so you can see how it’s supposed to look and see if you’re close!"

* Oven Mitts

- "Have any of you ever burned yourself right here on your forearm from that top rack in the oven hitting you? You may even have the scars to prove it! These oven mitts are the best ... "

* New Season's Best Recipe Collection

- "If there is anyone here that is here out of total obligation to the Host, then go to column 4 and mark this Book for a Buck! Now You have bought something!"

* Delightful Desserts Cookbook

- "Why would you put Nutritional Info. in a Dessert Cookbook?"

- "PICTURE one of these tempting desserts on your table....you can make these recipes for your family or if you don't like to cook, you can have ME come and make one FOR you and your friends (tee hee!).....my favorite recipe is _________"

- "I have already cooked everything in this book twice.....in my mind!"

* Asian Seasoning Mix

- "From the Far East (Asian Mix) to the Far West (SW Mix) we can delight your taste buds!"

- "Purchase these new seasonings tonight and I will throw in the containers FREE!"

* Barbecue Seasoning Mix

- "There's a Texan in the White House and BBQ tools in your House!

- "Wait till you see our new line of weaponry for the Grill Sergeant at your house!"

 

