 
Shelly’s Selling with the Stars notes—Shelly O’Leary 
 
Sales tip #1: all things being equal, people buy products from people they like. All things NOT being equal, people still buy from people they like. So… be likable! Chat with your guests, ask them about their day, call them by their names in conversation (use name tags if you can't remember names)
 
RECIPE SELECTION TIPS:
•              make sure your recipe shows and cross sells a lot of products
•              incorporate NEXT month’s HS in it (cookware in a July recipe to promote Aug bookings)
 
Don’t spend too much time talking about products $20 or less…. People don’t need your help deciding to buy those things. Spend time on the HIGHER-priced items… add up the tools you show in your recipe and shoot for showcasing $500 worth of merchandise .
 
 
Selling two of our product collections *Forged Cutlery
When selling any collection or a higher-priced item, keep these four points in mind:
•              Give customers at least THREE distinct reasons why they need it
•              Prove it!: Demonstrate the tool, have them use it, or get a testimonial on it (stoneware)
•              Tell them HOW they can get it! (by paying full price, consulting or hosting)
•              Make a price comparison they can relate to… your husband spends $200 on a saw he’ll use one time. You can spend $50 on a knife that you’ll use EVERY day and never have to spend money to replace again!   OR… spending $70 at Applebees when you can spend $70 once and make your own meals    OR…. Can you walk out of WalMart for less than $150??? And in two weeks, you do it again!
 
Recipe selection – brief summary of the recipes you’ve used over the past three months and how they helped showcase specific products.
             Chicken Fajitas (DCB, Ult Mand, knives, cutting board, Salad Chopper, garlic press)
             Deluxe Cheeseburger Salad (Salad Spinner, UM, Forged Cutlery, Salad Chopper, Collapsible bowls or large SA platter or bowl, etc)
 
When talking about the DCB, I use the “Applebees” comparison. ‘How many of you have ever gone to Applebees to eat? Can you spend $70 there for four people? (yes!!)  I love Applebees... great food, great atmosphere. And when I go home after a fun night with friends, we’ve spent $70 and my belly is full. I might even have some leftovers. But when you invest in the DCB, you spend $70 ONE TIME and if you use this even once a week in your kitchen, it will not only save you money (from going out to eat) but time as well. 30 minutes in the microwave? You can be doing other stuff while a healthy meal is cooking’ Comparing the cost to something else of perceived value – instead of apologizing for the cost – helps people to see, ‘oh, yeah! I spend $70 on food without really thinking twice about it!’  And the hosting line … ‘or, if you want to really be a smart consumer, host a show and you can get the DCB for free or half-price, and we can learn another recipe to make it in!)
 
 
Forged Cutlery: Three reasons why they need it:
•              Stronger steel that won’t dull as fast
•              More comfortable grip in the hand
•              Lifetime warranty
             Prove it: Have someone from the crowd do this…  good, better, best knife with a potato.  Have a guest slice up a raw potato. Use a cheap knife first, then use our knives with honing tools, then use the forged cutlery knife (I recommend the 5 or 7" santoku)
             Tell them how they can get it/price comparison: ‘Sometimes we buy things and later wonder, ‘why did I buy this? I never use it!’ I promise you that when you buy this knife, you WILL USE IT! And your other knives will be relegated to the back of the drawer. If you shop around for the best quality knives, you already know that the prices you see in the catalog are very competitive and even a little cheaper than what’s available in high-end kitchen stores. So, you can pay full price and get a fair price, OR you can host a show in get some of these knives for absolutely free, or you can even get the whole Knife Block Set and Honing Tool for half price.
             incorporate cutting boards, one that is with you at the show, and the one with Measure Cups from the catalog
             knife block, honing tool … and hosting a show to get that set half off!
 
Cookware – August Host Special highlight this at your July shows!
             Stainless cookware
•              Get pan hot and ready to cook
•              “Heat and lubricate”
•              Don’t use TOO HIGH a temp – only medium high, not high-high
•              Durable… lifetime warranty. No nonstick lining to ever come off
•              Better flavor profile in foods (especially chicken)
•              Dishwasher and broiler safe
             Executive (nonstick) cookware
•              Nonstick lining
•              “Heat and lubricate”
•              Don’t use TOO HIGH a temp … will keep your cookware looking nicer longer
•              Lifetime warranty
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