In many of our sales meetings we have talked about how recruiting is like planting seeds, we watered them and fertilized them by attending meeting, reading consultant newsletters and attending conference, our seeds sprout when someone signs up and the process begins again and our business continues to grow.  Our business is like gardening.  We planted seeds and they grow…

(SHOW DISH GARDEN)  This garden represents Carolyn’s business.

Carolyn, Each of these plants represents members of your cluster who you have raised up.  Each plant is different, much like your consultants are different.  Some will grow very tall and fast.  Some will show growth after tending for a long time and others will bloom with beautiful flowers and multiply.

Your care of the plants will be different too.  Some will need much gentle attention and others will grow with little water or sunlight from you.  Your greatest task will be to determine which one’s need what type of care.

The flowers in this garden represent the highs of your business.  And you have already had many.  Earning your super starter bonuses, earning tons of products thru monthly promotions and achieving your goal of earning directorship by July1st.  You will continue to have many flowers, but flowers often wilt.  It’s the greenery that will sustain the beauty of this garden and your cluster members will be what sustains your business.

Did you notice there are also rocks in this garden?  This represent the times that we have that are difficult.  The frustrations each kitchen consultant and director have.  A low show, a rescheduled show, a NO-show.  A potential recruit who tells you right now is just not the right time.  But yours is not a ROCK garden, it’s a growing and ever changing garden.

Often times in a garden you will plant a transplant.  The Pampered Chef calls these transplants HOSPITALITY.  And although they are never quite your plants they grow amongst your plants and bring a fullness to your garden that would be missed if they weren’t there.  You have already benefited from many of my transplants growing amongst you and often they have added a new height to which many of us hope to reach.

As a new Director Gardener The Pampered Chef has this to say:

To maintain Directorship and to continue to qualify to receive he awards and privileges of Directorship, Director shall meet or exceed the minimum requirements as established by the Company by the last business day of each month, as defined by the Company:

(a) be an “active” Kitchen Consultant;

(b) Maintain 5 active first line Kitchen Consultants;

(c) Submit $350 in monthly personal commissionable sales;

(d) Submit $4,000 in monthly total first line Cluster commissionable sales;

(e) Promote Company products and the business opportunity offered by Pampered Chef

(f) Develop, motivate, support, educate and recognize Cluster members;

(g) Communicate regularly with Cluster members in regular meetings, by telephone and correspondences; and

(h) Hold monthly meetings with Cluster members.

If you are wondering how you will learn how to do all this, let me put your mind at ease.  All you need is a Garden Answer book (SHOW BOOK).  Of course the Pampered Chef’s Gardening book contains a copy of the Leadership Handbook!

You also will receive special e-mails from the company, a Director’s edition of the monthly consultant newsletter, Table talk teleconferences and special workshops to learn from at National Conference in Chicago.

And of course the favorite way most gardeners learn is from other master gardener’s at Garden Club meetings. And leaning over the neighbor’s fence and checking out their garden.  Other Director’s like Kim Castles. Traci Rivera, and Donna Andrews, directors that you meet at Regional and National Conference and of course me, we are all ready to give you advice and share with you what we have enjoyed.  And you will enjoy special Director’s spa retreat like the one held in San Antonio in January 2005 following Leadership Conference.

The Gardening book says that you will harvest outstanding awards and privileges as you garden, let me share with you some of those:

Company store

25% commission

3% override on cluster

*Production bonus per member

*Promotional expense of up to $600 a year

*Professional development award of up to $100 to take a class or seminar

New product samples each season

Home office leads, which bring in sales, shows and new consultants

Quick Start Kits

*Discount of 30% all year off your personal product orders

*Reduced points for incentive trips like for the cruises or Vienna, Austria

You will receive early notice of special and promotions

A 14-karat gold whisk charm

Special recognition at National Conference and you walked across the stage after having *breakfast with Doris & Marla

And you will get to attend an exclusive Director’s only event at conference.  

Eligible for the New Director Fast Track Program and earn a professional black briefcase that displays our Pampered Chef logo – an impressive symbol of leadership

*And of course you will join our director team in wearing the symbol of directorship, the red apron!

WOW!!!!

The final thing I want to share with you is that as a team you truly are in one pot.  You will help each other grow.  You will benefit by the same company promotions, you will reflect the love and care and support that you give each other.  And to these original members, I congratulate you on your fine achievement.

Ed Antonelli, Kathy Pereira, Tammy Kielar, Melissa Daniels, Shunda Dorrough, and Beth Applegate!

All the best to you Carolyn, God’s blessing!  ~Kelly 7/19/05

