 

 

**************************************************** 

Hi! I am so excited to share Power Cooking with you and your friends at our upcoming Pampered Chef Power Cooking Show!  Thank you for inviting me in to your home, I sincerely appreciate the hospitality! (
I'm really looking forward to sharing Power Cooking with you and your friends!  
I have reserved Friday, January 19th @ 7:00 p.m. for you.

Your show is now registered on my Web site: 
www.pamperedchef.biz/laurawells  
Log on to my website
>For Our Hosts
>Enter password
Your Host Password is: WBM2
 
Create Guest List and Send Evites (bottom buttons on site)

To send e-invitations: 
Add your guest’s names, email addresses, and phone numbers in to your guest list.  Please double check spelling of email addresses.

Copy & paste the following text in to the “Add a Personal Message” section of the e-invite before you send it to your guests:


The “Power Cooking LIVE” Show is going to be AWESOME and we want you to join us!  Learn how to turn your kitchen in to your very own “Super Suppers” or “Dinner Station” without the expense!  Come see how The Pampered Chef makes cooking and preparing meals FUN and EASY – just what you need to start the New Year off right!  The combination of tools from The Pampered Chef® and “Power Cooking” recipes will help you fill your freezer with mealtime solutions, and you’ll learn the basics at the Party!  You’ll take home a Power Cooking Packet, taste delicious recipes, and learn about Investment Cooking.
Bring a friend to the party and you’ll receive a free gift.  See you there! 
It's easy for those unable to attend to place an online order!  Don’t forget out-of-town/out-of-state friends and family! We can ship anywhere in the U.S.!
The full catalog is available online – please make sure your guests are entering YOUR NAME as the host before they shop, so when they place their orders your show will be credited.
To have a successful show, please call and personally invite everyone on your guest list.  Let them know you will be sending e-vites and mail invites as a reminder.  Get them excited about Power Cooking!  
You will also need to make reminder calls to everyone who said "Yes" "Maybe" and those you have not heard back from a day or two before the show.  People forget what is going on day-to-day and some may have never received your original invite and message.  
 

OVER-INVITE.  Everybody likes to be invited to a show so include everyone!  Nobody is offended to be invited to a show; they ARE offended when they are not invited. Invite everyone you know!  Over-crowding your home is not a concern; typically 1/3 of your invited guests can attend.  Scour your personal address book, church directory, sports rosters, school directory, and Christmas card list  
(out-of-town family and friends can order, too) and create a large guest list.  Neighbors love to be included, also!  Keep extra  invitations in your car and make a list of friends who are handed invitations at the office, gym, sports field, school and church parking lot, grocery store, etc. because you'll need to remind them to come to your show.  
My most successful hosts invite 70+ people (so they’re more likely to have at least 20 people in attendance) and also gather at least five to ten orders before the date of the party.   Enlist a friend or two to help you invite THEIR friends and collect more orders (do you have friends/family who go to an office or club that could collect orders for you??)
 
**Remember, when you collect 15 or more orders for your party, you automatically get the CHEF’S TONGS --- FREE! ($19.75 value).  Get started right away to get the most rewards! 

Included in this email you will find a great Flyer Invitation. This can be used as an invitation or flyer.  Monthly Host and Guest Specials are linked below.  Also attached is an order form for those unable to attend but would like to give you their order. Please print 10 or more of the order forms and try to get them all filled! 
  
What to expect at your “Power Cooking” Show:

 

1.    I will arrive 45 minutes early to prepare Taco Soup & Pull-Apart Garlic Bread. 
2.    When your guests arrive, they help themselves to a delicious, healthy meal. 

3.    After about 20 minutes, I will begin my presentation (about 40 minutes in length)
 

I’ll prepare 3 meals for your freezer that would normally be prepared in 10 minutes without the presentation.  I’ll show the essential tools and explain many helpful time-saving tips for Power Cooking.  When I’m done with the Power Cooking presentation, I’ll demo the “Miracle Chocolate Cake” and help your guests with their Power Cooking Tool needs.  Handouts will be given to every guest when the demo is completed, that will cover Power Cooking Recipes and Ideas as well as instructions to have the best Power Cooking experience at home!
 
January Host Bonus

https://www.pamperedchef.com/images/cc/us/pdf/hs_07jan.pdf
 

January Customer Special

https://www.pamperedchef.com/images/cc/us/pdf/gs_07jan.pdf
The Grocery List will be in an email following this one (please save these emails for your reference)! (
 

Power Cooking Grocery List
 

I will prepare Taco Soup and Pull-Apart Bread for you to serve your guests when they arrive. The rest of the groceries listed are for the three (4-serving) main dishes that will go into your freezer (prepared during the demonstration) as well as the dessert to be served after the demo. 

Before I arrive, please have all pantry items out on countertop and cold items grouped together in your fridge.  Keep chicken frozen and ribs refrigerated.
 

GROCERIES:
2 lbs. fresh, lean ground beef (or turkey)

2 zucchini

4 oz. can diced green chilies

1 taco seasoning packet

1 Hidden Valley Ranch dressing/dip packet

2 cans corn, undrained

4 cans  (14.5 oz. each) diced tomatoes, undrained

1 can pinto beans, undrained

1 can kidney beans, undrained

½ c. fresh cilantro

Grated Monterey Jack and/or cheddar cheese (saved for preparation of a meal when cooking)
1 bag “individually frozen” boneless, skinless chicken breasts or tenders (equivalent to at least 8 breasts)
2 lbs. pork loin baby-back ribs (or ribs of your choice)
1/2 stick butter
2 Pillsbury Grands! (8-count each) original biscuits
Fresh Parmesan wedge
2 sm yellow onion
fresh bulb of garlic 
16 oz. jar salsa
small bottle of ketchup (need 1 cup)
Worcestershire sauce (need 1T)
chili powder (need 1T)
white vinegar (need 1T)
2 bottles Ken’s Steakhouse Creamy Caesar salad dressing (one is saved for preparation of a meal when cooking)
1 small can sliced olives
1 box Chocolate Cake Mix (and ingredients to prepare it)

1 container original/regular Chocolate prepared frosting
1 sm box gallon-size Ziploc freezer bags
***Please label three of the baggies with a black sharpie according to the attachment named "Instructions for baggies".  One recipe per baggie.
 

Please contact me if you have any questions or if you need anything.  I'm your partner and it is my goal to help you have a successful show! Talk to you soon!
