Pp eredChef Spice Up Your Sales!

a(ﬁwver the chef i you

What makes our Pantry products so special?
Our fabulous Test Kitchens develop and test every pantry product. These
products meet the same high quality standards customers have come to
expect from all Pampered Chef® products.

Become Pantry-savvy

It's easy! Use the products in your own kitchen. Your enthusiasm will
spread when you describe the fantastic flavors you've tried and how
much your family loves them!

Feature Show recipes with Pantry products.

Many favorite Show recipes include Pantry products, so you're
selling our high-quality tools and great-tasting Pantry products
at the same time. Try these:

* Chicken Your Way
* 30-Minute Chicken

¢ 10-Minute Barbecue Pork Tenderloin

Check any Season’s Best® Recipe Collection for more recipe ideas!

Say: “If you're like me, you tend to make the same recipes over and over. Don’t change a thing about
the way you cook except the seasonings you use, and your family will think you're trying a new recipe
every night.”

Have a Pantry Corner at every Show. Everyone
deserves to know about these fabulous items.

All you need is something for guests to taste. This could be as they
arrive, or perhaps at checkout.

* Dip with fresh veggies. Our foolproof recipe is 1 cup sour cream
and 1 cup mayonnaise mixed with 2-3 tablespoons of your
favorite rub or seasoning.

* A savory sauce poured over warm Brie or cream cheese.

* Keep it simple! Bring pretzel sticks and pour a tablespoon or two
of sauces into small bowls. Dip and enjoy!

* The triple-taste cream cheese appetizer: Divide one 8-0z. cream
cheese block into three sections. Mix 1 teaspoon Sweet Sprinkle
into one section. Mix 2 teaspoon Oil Dipping Seasoning into the
second section. Spread the third section on a plate and top with
2-3 tablespoons Savory Sauce. Serve with crackers or bread.

Learn about all the great uses for our Pantry products in The Pampered Pantry® Usage Guide.
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Get everyone talking Pantry!

Have guests turn to the Pantry pages in the catalog, and ask them to share which items they’ve tried ... and
which new ones look interesting!

Say: “Doesn't just looking at these pages make you hungry? What | love about our Pantry products is that you
can use them all the time to make your everyday meals special. There’s so much you can do with our Pantry
products! Who's tried one, and how do you use it?”

Feature Pantry in your checkout.

@ Have a display of Pantry products or your Spice Turn-About at your
full-service checkout.

Ask everyone, “Which Pantry product do you need to re-order?
Which new one would you like to try next? Or do you have any gifts to buy?
Anyone would love our fabulous savory or dessert sauces!”

Adding Pantry products to their order is a tasty way for guests to boost
their order so they can get the Guest Special.

@ Bonus Tip — Follow Up for Reorders

* Follow up with Pantry customers four to six weeks after purchase to ask if they need recipes,
a reorder or would like to try a different flavor.

* Have a “Pantry Stock-Up” Catalog Show the first week of every month. Tell customers that this
is part of your service to them. Once a month you'll check to see which Pantry items they may
need to restock, or what new item they want to try.

As more of your customers love more and more Pantry items, your consistent follow-up can boost
your sales every month.

You can have a Pantry Tasting Show, too —
great for hosts who are looking for a new Show idea!

Watch the video and download the Tasting Guide now!





