· Show Opening – 
· Thank guests.  

· Introduce self: Michelle consultant with the Pampered Chef.  Tonight you’re going to see some fun easy recipes.  Now I mentioned that I’m a trainer with Pampered Chef and I’m looking for great people to join my team who are interested in doing something like this.  In a little bit we’re going to have some great food and let me know, even if it’s the furthest thing from your mind, if you’d like some information about what I do.  And I’m specifically looking for really great people in this area.  If you know someone who might be great, let me know and I’ll give you some information to pass along.  MY STORY
· Host program - Let's talk about our host program for a moment.  If you will open your catalog to the last page
· Review sales Order Form– forged Cutlery at 20% off!!!
· DRAWING SLIP:  Fill it out completely to be entered into a drawing at the end of the show.  During the demo, jot down on the back everything you want on your “wish list”  I will keep these on file to tell your husband, s.o., mom, come Christmas time, give them my number.  I’ll make it really easy on them. Also anytime anything goes on sale on your wish list, I can let you know!
· INSPIRATION, PREPARATION AND PRESENTATION I’ll be covering all of these tonight.  First INSPIRATION… cookbooks on pg. 44… Newsletter… 30-minute meals… COOKING SHOWS… all shows are different.  3 new Theme shows Bites & Bevs, real food real fast, and chocolate bliss Shows. 
· Cookware pg 30-32 Executive 12” Family Skillet–I am going to tell you how to put an amazing meal on your table in under 30 minutes that didn’t come from a box.  I’m going to teach you how to reinvent leftovers so that your family will want to eat them, cook once eat twice!
Our Exec cookware is made of hard anodized aluminum reinforced with a Titanium alloy on the bottom, the strongest material that cookware can be made of.  The reinforced bottom keeps pans from wobbling on a flat top stove.  Those two metals together are the best heat conductors and retainers.  From the minute you put that pan on the stove heat moves across it and up the sides, heating the pan evenly.  The handles have a comfortable silicone grip that stays cool.  The coating is a Non stick Dupont Autograph 2 that is baked on in layers. Different from Teflon, that is sprayed on and easily damaged.  That’s when Teflon becomes dangerous is when it is damaged.  Because ours is baked on, it’s stronger and we can offer a Limited Lifetime warranty.  You do need to use nylon or bamboo tools when working with this cookware to maintain the warranty.
ICE CUBE DEMO
The reason I'm standing here holding this particular pan, the 12" skillet and lid is because it's the most versatile pan in the kitchen.  If anyone is familiar with the food network and you watch Rachel Ray, this is the piece always sitting on her stove. You will probably use it 4 out of 5 nights a week.  It's shear size makes it so versatile for saving you time in the kitchen.  Good cookware is going to make you a better cook and simply by using good cookware, time in the kitchen will be reduced and you will get better results. Simply just with frying breaded boneless chicken breasts, you can now cook 4-5 breaded chicken breasts at a time. That's usually a marathon frying event, cooking 2 at a time. You can reduce that time and get better results!

If you are someone that’s a little adventurous in the kitchen, Cook like Emeril, start cooking on top of the stove, add ingredients and finish in the oven.  Chicken cut up browned with rosemary & herb seasoning, take the chicken out add a cut up onion and sliced potato, now mention the forged cutlery and mandolin, thin and quickly sliced, saute that a little bit, add some white wine add mushrooms, throw the chicken back in put in  the oven a 400 for about 45 minutes and you have a fabulous 1 dish meal in just one pan.

 But if your are not that adventurous and you are making something as simple as Hamburger Helper, it's going to come out better use the Mix and Chop, brown the ground beef.  Or you can make something better with fresh ingredients in the same amount of time it will take to make that Hamburger Helper. Brown up meat, throw in Fresh garlic, Italian seasoning, use the drainer, drain off the excess fat, take 2 cans of crushed tomatoes, add in, in the meantime boil pasta in the stock pot. The boil by the way, will come up in half the time in our cookware. Try it head to head with another pot in your kitchen. I guarantee the boil will come up faster!  Drain the pasta. You always see the chef throwing the pasta in the sauce The reason that they do that, is that by leaving it over the heat for a minute or so, it allows the sauce to coat the pasta much more evenly and give it better flavor. So you now have become a much better cook with that same pound of ground meat.

 If you're having a Brunch on a Sunday, take a dozen eggs, take the one or two veggie sitting in the frig, dice up veggies with the Santoku knife, throw into the pan, put a lid on it  and saute with an onion. Throw in the dozen eggs throw in some cheese. Put on a low flame on top of the stove cover with the lid, it will set beautifully.  Or if you want it to cook a little heavier, throw it into the oven at 350.  

A 9" cake is always too small for all the people coming for the birthday party, but I don't really need to have a sheet cake sitting in my house for the rest of the week. A 12" cake is the perfect size.  It's a beautiful answer to that. I just spray the pan, pour in the batter, pop it into the oven. A beautiful surface to decorate on a beautiful 12" cake.

 If you already have cookware that you love, and you are using it and you are happy with it, I hope I gave you some ideas to use. But if you don't already have a grill pan, this is a great addition to your cookware collection.  Many  nights its 4:30 and I have not decided what to make for dinner yet. This is the time to pull out the grill pan.  You really can have a meal on in 30 minutes with fresh meat. 
On Monday  take out the chicken and Grill up a bunch of chicken with basil canola, veggies, when grilling veggies with a thick skin, like zucchini, cut on a diagonal will cook quicker because it exposes more flesh and less skin so you can get it down faster. Tomorrow if I try to reheat that meal no one will eat it because it's going to be dry. So tomorrow night I pull out the 12" skillet and  saute garlic and oil, pull out the veggies and chicken. They are already cooked, so all I need to do is get them hot.  Add chicken broth and put over pasta. That's chicken primavera and everyone will eat it!

 London broil, put some of smokey barbecue rub in the garlic oil and rub into the steak. Use the meat tenderizer to really get the seasoning into the meat. Grill in a searing process very quick process med high heat 1-2 minutes each side. As soon as you see grill marks, flip it over.   Grill red potatoes, don't have to peel! Cut them nice and small and add some more of the marinade right over the potatoes, throw them in the pan right around that steak. take the whole pan; put it in the oven at 375 for about 15 minutes.  Open a can of corn, there's dinner.

 Tomorrow night I pull out that leftover London broil. I slice it up. I can make Panini’s. I can take a nice crusty bread, baste with basil blend canola oil. Layer on the meat, whatever cheese I like maybe some jack cheese.   Maybe put some of those veggies on there. Add another slice of bread with basil canola and grill. Anyone would love that.

 Now that you love these pans and I have effectively gotten you through a week of cooking with limited time in the kitchen with the best results.  What I want to do is  I want you to buy the pan tonight and use it every single day for three weeks, from oatmeal to Chateau Briand.  Whatever you make, I want you to make it in these pans.  If at the end of three weeks you don't absolutely love it, I want you to call me and I will give you a refund Reference # to write on the box, put it outside your door and  Fed Ex will pick it up, you will get a full refund. However, what I think is going to happen is you are going to call me in three weeks and you are going to book a show to get the rest of the 12 piece set for half price.

Roasting Pan p.23 – Think you’ll use it twice a year?  Who likes to save time?  Cook 8lbs ground beef in ½ hour
· Simple Additions® - Pgs. 8-11; serving and entertaining; tiles set ½ price combo pg. 47 – items included in the new kit!  Our Consultants average $100 a night to start!  Isn’t that great?  Think what you could do with a couple hundred extra bucks each month… it could be a car payment, braces, dance lessons, really outrageously expensive new shoes!  
· Forged Cutlery p.26-27 – pass knives – how to dull knives – All knives are 20% off for guests! Lifetime guarantee - Don’t think it’s too soon… people know what their doing in 2 weeks but they don’t know what they are doing in 2 months.  Now I know you’re thinking you’re WAY too busy to host, but how many times have you said to yourself, I haven’t seen some of my friends in a while?  This is your chance to connect with all of them at one time and I do all the cooking!  We’ll plan a fun girl’s night out… 
· DEMO Warm Carmel Nutty Brownies
· Stoneware Talk pgs. 36-37; nonstick when seasoned; fired at 2000°F so won’t absorb odors; 3-year guarantee.  What items need to be replaced in your kitchen?  Warped cookie sheets?  Rusty muffin pans? The 9x13 Pyrex that you can’t get clean?      
· JUST ASK GAME
· Offer the Business Opportunity:  

· It’s natural at this point in the show to have questions about what I do so I’m going to tell you a little bit about it.  I could tell you all of the reasons I love being a Consultant with The Pampered Chef but we’d be here all night!    I want to thank you all again for coming out tonight! I hope you had a wonderful time. Again, thank you all for coming, and "Host" thank you for inviting me into your home. That is one of the greatest compliments to me. Let's give "host" a round of applause. She did a great job!!!"
· Door Prize Drawing
