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Greeting-

Let’s go ahead and get started. My name is _____________. Thank you (Host) for putting this together. You have done a fabulous job and you have a gorgeous home. And thank all of you for coming. I am very excited……so hopefully you’re going to have a lot of fun today. We’re going to make a really great recipe, so hopefully you’ll get really excited about getting in your kitchens, and cooking some more.

Plan-

What I’d like to do today is first tell you what you have in your laps and do really quick introductions and then we’ll get going on this recipe.

Host Rewards-

What I would like you to keep out is your order form, so if you could put that on top of your catalog. You’ve got a pen.  So what I want you to do is if you see something that you like and you see it on your order form, circle it, put a star next to it, something like that. Just keep a running tally of all the things you like and if you want everything on your wish list…Great, I have a calculator, I can add up large orders (joke), that’s no problem. Or if you want a lot of things and you just can’t get it all right now, than I recommend hosting a show like __________ did because our hosts really save a ton of money just by getting their friends together 

Business Opportunity-

or, if you want absolutely everything in the catalog, then you should be doing what I am doing.  I am having so much fun with this business and I would love to help any of you get started.

So what I would like to do is just have everyone go around really quickly and share your name, how many Pampered Chef shows you have been to before and you favorite product, if you have any.  So we are going to go ahead and start with (host)

Go around room

Well I have a book (Consultant Quick Book) that I am going to go thru to give some information about the company and the products and then we will make this fabulous recipe.

Host Rewards Program-

Here is your catalog…you don’t really need it because you don’t want to miss any of the cool stuff in action, but we have a wonderful host program.  I know I mentioned that in the beginning.  If you find a lot of things that you like or if you just like getting your friends together, these shows are a lot of fun and you can host a show like ____________ and a lot of hosts save a ton. It’s basically like you get your own shopping spree and you get to pick what you get.  All of our hosts get free products, you get ½ priced items, you get an unlimited discount on as much as you want to purchase plus you get 10% off for an entire year after your show.  Can you believe that?  Plus, we have a host special every single month. So there is never month that is not a good month to host a cooking show. It really is great.

Theme Shows-

Now we also do special Theme shows. We do all kinds of shows. Today we are doing a Main dish theme. This dish is from our Italiana Theme. You’ll love the recipe.  

Guest Specials-

Now we have a Guest special every single month too and this month you can get 20 % off as many pieces of stoneware as you want.  You can choose from 28 varieties.  I have the specials for next month too, so if you are interested in hosting a show, you can see what is next months special. Basically  ______________ gets 60% off any 2 pieces of stoneware.  All of you can get stoneware too, just not at the great deal ________________ can unless you host.  But next month we have ___________________ on special.

Business Opportunity-

Now, if you think it looks like I am having fun and you think you could see yourself doing this. You might want to consider doing Pampered Chef because this is a wonderful business.  Let me tell you why I decided to do this……

Tell your story………

You’ll see you can get basically everything in the catalog by being a Pampered Chef consultant. If you have questions about anything, please let me know. Now let’s get started on this delicious recipe.

Ok, this is the LARGE ROUND STONE and this is what people consider the pizza stone, but it’s not just for pizza.  You can do absolutely anything on here that you would do on a pizza pan or a cook sheet.  Now, what’s so nice about the stoneware is that everything bakes perfectly even. So, if you think about something in your kitchen that maybe you have tried to cook and it hasn’t come out quite so even. What might that be?

Ask for audience response

Everything, Yeah I have heard that before. Something that I use to always ruin were cookies so when I found stoneware I fell in love. I instantly overnight became a cook because everything you put on here will be perfect.  They make everyone look good in the kitchen.  So your cookies are going to be the same color on the top as the bottom. Everything is going to be done the same way from outside to inside. So things like dinner rolls, biscuits..they will be perfect.  Your brownies…have you ever made brownies, where they are crispy, hard rocks around the edges and still doughy in the middle…or Lasagna and the bottom layer is stuck in the pan and you have to soak it for 4 days before you’ll ever get it clean.  Stones-everything will come out perfect. 

So-this (points to round stone) is great for cookies. You don’t have to bake cookies on a rectangular pan. They taste just the same if you bake them on a round . Your pizzas will come out awesome on stoneware, whether it’s homemade or frozen. The cheapest pizza you can find will taste better on stoneware.  It’ll taste nice and crispy. The middle will not be still cold.

Now if you look at this, you might notice that it is a little discolored. This is how it is suppose to look.  It gets seasoned every time you use it. So every time you use it, the oil and the food cooking will season it and it will eventually become nonstick, which is nice. You don’t have to use a lot of oil with it, so it’s a lot healthier for you too.  So when you do things like French Fries and Tator Tots or Chicken Nuggets….all the things your kids like to eat. You don’t have to deep fat fry them and they come out nice and crispy and those things don’t have to be flipped over either because everything gets baked evenly. So the stoneware is just amazing.

This is one of our flat pieces. We also have all kinds of shapes and sizes. So any pan that you have using at home that is glass or metal, look in our catalog, you’ll see the spread that shows every single stone we have.  We have got every pan you could possibly need.  Just replace it with stoneware and you’ll be so glad you did.

Now, they are very easy to clean too. That is what is so nice. When you use these, you don’t have to use soap on them. You don’t put them in the dishwasher.  You run them under really hot water. They come with a little scraper. You just scrap everything off and that’s all you do. 

Put gloves on

We’re gona go ahead and roll dough out….

Some of my other favorite pieces, well my favorite piece of stoneware is the Large Bar pan. You’ll see it in the catalog. It is rectangle shape.  It’s our version of the cookie sheet, but it is much more versatile because it has little inch sides, so you can bake brownies on it. It’s an all day pan. You can do entire meals. You can do chicken and vegetables..anything. Then we have our New Traditions stoneware. This is one of our new traditions. It’s our small oval baker.  This is a great size to go into the microwave or toaster oven.  Yes, they can go into different  places, than just the oven and these have a glaze on the outside, so they look really pretty. You can get these in the French Vanilla here or they come in a pretty Cranberry.

Pampered Chef is all about making things easy because everyone is so busy these days and everyone resorts to drive thrus instead of being around the table

Here is our BAKERS ROLLER (talk about Roller)

We have really Cool MEARSURING SPOONS. How many of you have 20 million measuring spoons and you hunt for the one you need.  Well with these spoons you have 2. Tablespoon. Teaspoon and they adjust.  They can be used for liquids or for drys. It has a shield so you don’t lose any liquid and the shield comes off for easy cleaning.

But let me show you what is nice to have with the flat stone. It’s the oven to table rack. It doesn’t come with it, but its $4.75, you have to have it. If you didn’t have it, imagine trying to pull out the stone. It would be really hard,but with the rack, you have handles and when you are ready to serve , you just flip it over and you have a stand.

I am telling you, If you leave a show with one thing, get a piece of stone ware, because you will use it everyday and it will make everything come out perfect.  You will be so excited and if you already have stoneware, just keep adding to your collection.  We have every piece you could possibly need.

So we’re gona miss some things up.  Oh by the way, this recipe comes out of our Season’s Best Cookbook. We put this out twice a year and its $1.00 and it’s a great little cookbook. It’s great to have on hand because you might want to give a card or greeting card and those kinds of things people read and say, “oh those are nice” and just throw away- Greeting cards these days are expensive. These are $1.00.  They have a place for your greetings and people will keep them because it has recipes….so you’re gona need atleast 20 of these (Joke).  We do have a bunch of other cookbooks that are great. What’s nice about them is they have pictures and what is nice about Pampered Chef recipes is that the recipe actually comes out looking like the picture.  All the recipes are very simple ingredients and you don’t have to go to 40 grocery stores trying to find everything you need and just like that I have been able to cook now.

So this bowl right here is something that everyone must have. This is the CLASSIC BATTER BOWL and you might be thinking, I’ve got bowls and I’ll make due with the bowls I’ve got because that is what I was thinking. This is such a fabulous bowl. I went to about 8 shows before I started this and every consultant raved about this bowl. It’s the greatest bowl, it’s the most wonderful bowl. Everyone has to have it and I thought, yeah well I don’t have all the other little tools so I’ll get those and I never got it. But it came in my starter kit……and it is the most wonderful bowl (Joke) And everyone does have to have it.  You can use it for everything.

It is a mixing bowl. It has a handle and a spout so when you are mixing, you can hold on to it especially when you are mixing cookie dough or something hard like that. Then when you are pouring pancake batter, all the batter goes where you want it to go.  It also has measurements on the side. It’s a great measuring cup. I don’t know how I am living with just one.  It’s great for storage. It has a lid. You can keep it in the fridge and in the microwave. It is dishwasher safe. The bowl is oven safe. You can bake in this.  Everything we have comes with a recipe. This one comes with a recipe for a doll cake. You can make a the skirt for the doll cake and get the topper, it’s really cute. You can make a pumpkin cake, a football cake.

Now I am going to add the Italian seasoning. All of our seasonings are really wonderful. (Explain seasonings and offer to pass around)

Oh and this is where we get to add garlic. As far as I am concerned, everything gets garlic. Who here loves garlic?

This will save you so much time and money. The garlic in the jar is so expensive. Plus you don’t have to peel garlic any more. It is no long a hastle. This garlic press is famous. Everyone loves the Pampered  Chef Garlic press. You’ll hear people talk about how great it is and if you have one at home and it doesn’t look like this, then I am sorry, you don’t have the garlic press of ALL garlic presses.

You can also use this for ginger. (Have guest come up and try if you want)

Stainless wisk- This is great because it is sealed on both ends. No grody stuff gets stuck down in there. It doesn’t get all icky. It also won’t rust

Now for the fun part, we get to do a bunch of vegetables. For most recipes that call for a bunch of recipes, we skip them because we don’t want to deal with the vegetables, but using the Pampered Chef tools, it makes it fun. 

Before you cut or chop anything, make sure you have a good CUTTING BOARD. Our cutting boards are not going to dull your blades on your knives like glass or acrylic boards, which is great. We have a few sizes and the larger ones have the rubber sides so they won’t slip when you are cutting or chopping. I also love the little bar board we have. It is great when you just need to lemons or limes. You don’t want to have to pull out a great big cutting board.

We also have the COOK’s CORER- Gets the seeds out of tomatoes, which will take the moisture out, so you don’t have all the in your recipe. I even use this to take the middle out of little cherry tomatoes and fill them with cream cheese. Isn’t that neat. I learned that from Pampered Chef. You can use this to take the top off tomatoes or strawberries.

This is our UTILITY KNIFE. We have 3 of them that have cases like this. We have a paring knife, a utility knife and a chef’s knife. They have this case so you don’t cut yourself and it is also a sharpener. Isn’t that great. You just push the button and your knife is sharp.  We have other knives too. We have steak knives.

Oh and the great thing is the knives are one of the combinations for our hosts that they can get half off. Pampered Chef is so great.

LEMON ZESTER SCORER-this is great, makes so many things pretty. They look like they came straight from a caterer. So many recipe call for lemon zest and it adds so much flavor. Before Pampered Chef, I didn’t even know what it was, so I was like, lets’ skip that one. (Joke) This makes it easy.

Something else you’ve gotta have to make everything pretty and much more fun to eat is our CRINKLE CUTTER. This is great because everything you eat will be crinkle cut.  This is nice for cucumbers, carrots, zuccuni, potatoes, cheese. You can even do deviled eggs so they’ll be pretty. Hopefully your kids will eat more veggies because they are crinkle cut. Also when veggies are crinkle cut, they hold more dip, so hopefully there will be no more double dippers.

Can’t imagine slicing up all those olives, well you can just put them in our EGG SLICER. It will cut perfect slices every time for more than just eggs. You can slice strawberries, bananas, kiwis, eggs. All kinds of stuff.

Here is our MEASURE ALL CUP. This is great for Peanut butter, mayonnaise, brown sugar. Any of those hard to measure items. The red side is for the dry items and you just turn it over to the blue for the liquids.

Next is my Most favorite item. The most timesaving item. It is also the most poplular. The FOOD CHOPPER. This has a 5 year guarantee. It is a fabulous stress reliever. (Describe why you like it)

MIX N SCRAP- This never comes apart, and is molded together, so no gunk gets up side and is heat save up to 650 degrees.

So how many of you have long wish lists? Especially people that have never been to a Pampered Chef show. Sometimes that is when you can get in trouble. Now I can get everything ordered up for you today, especially if there is things you can’t live without, that is no problem. But if you can’t get everything and love to get friends together, then I would love to do a show for you. We have all different recipes. We have a dessert show, and appetizer show. Yeah its great. Or, If you want everything, Then you should do what I do. I get to show people all the products that I love and get paid for it.

Ok, this is done (Recipe), as soon as we get finished here, you can try a piece, if you love it great, we can make it at your show or we can try something different. 

I have a few more things I would like to show you. (Either use your catalog, or show products you have) Called our Simple Additions line and our cook ware. 

Our Simple Additions line comes in all different shapes and sizes You can use these for serving every day meals, entertaining whether it’s casual or formal. You can also use them for decorating. We first came out with all white pieces and they were so pretty. Then we came out with colors. Then we came out with our striped line. It is just gorgeous. Because of the different shapes, you can stack them up for storage and they fit just about anywhere.

We also have stands to hold the Simple Addition pieces. We have the 3-tiered stand and the 2 piece stand for dips or salsa. I have seen people also have them in their bathroom holding cotton balls and q-tips. People have collected Pampered Chef forever and now they are collecting Simple Additions.

Now let’s look at our Cookware sets. We have 2-LIFETIME guaranteed cookware sets. Cookware is something you are probably using everyday. There has got to be a piece of cookware you are always using. I recommend that you get cookware that you are going to have forever. You can go bargain basement shopping and I guarantee you it is going to act like bargain basement cookware.  Then in a couple of years you’ll get another set and for the rest of your life that can add up to a lot of money.

Now with our cookware, it’s a lifetime guantee. You get it and you’ll never have to buy it again and you’re going to love how it performs.  You’re going to see that we have open stock pieces and cookware sets and they are wonderful.  Try this piece, it is our small sauté pan.  Now I have always wanted to make a perfect omlet and then at the end I end up scrambling everything because I get frustrated. I can actually make an omlet.  It looks like an omlet. It slides out of the pan and you feel satisfied you finally made an omlet.  This is a great piece and you’ll use it all the time. It’s a great try me piece.  The professional cookware is hard anodized aluminum and our executive cookware is like the latest technology. It has a titanium alloy added, so it’s really strong. It is easy to clean. It has the best non-stick coating and what is really awesome is that the non-stick coating is on the outside of the pan as well.  The pans are oven safe, so you can stick the pan inside the oven to keep the dish warm. You can even make a cake in the oven.

So if you are wanting cookware, I highly recommend ours. There is our professional cookware which is awesome, and then if you want the best, there is the Executive. The handles are silicone and have the comfort grip. The rims of the pans are also flared so there are no drips, which I love.  If you just can’t afford them right now, but you decide to host a show, the cookware set are a combination that our hosts can get for half price. It is such a great deal.

Now I can go on and on. I just love Pampered Chef products, but I don’t want you to go to sleep, so we’ll do some prize drawings. I love to give things away.

(Drawings, Squares, Book to Look)

Thank (Host)

Now this slip is for me, If you want info and want to know about different specials, fill this out and I’ll email them to you. If you want info about our fund-raisers, Doing what I do, Our wedding registry for you or something you know getting married, put it down on this.  So take a minute and fill this out and we’ll have (HOST) draw a note to see how gets our fun prize.

Draw a name

Hooray. Tell them what they have won. (Do more than one depending on amount of guests.)

We take all forms of payment, cash, credit card, checks, little bit of everything. So have fun shopping, come try the food and I’ll be right over here to answer any of your questions.

