Show Outline

New consultants will probably want to arrive 45-60 minutes before the show.  As you get more experienced, you can arrive later.  Set up your products, wash your hands and start working with the host to prep the food.  Prepare anything that is repetitive or doesn’t show off one of our products.

If guests arrive early – be sure to TALK WITH THEM.  Ask them if they’ve been to a PC show before.  Do they like to cook?  Would they like to help?  Get them to connect with you BEFORE the show.  You will feel more comfortable and so will they.  DO NOT just stand behind your table until it is time for the show to begin.

· 6:15 Arrive at host’s home

· 7:00 Greet guests, hand out name tags, catalogs, form and pens

· Name Tag Ideas – Have guests include their first name and the name of their favorite product.  Or, have them put a star sticker on their nametag for every show they have been to.  Call on these guests throughout!  “What do you love about the ________?”  “What do you use it for?”

· 7:15 Show Opening

· Introduce yourself

· Thank host (Give her a Season’s Best & pass it around for everyone to sign)

· Mention that the host will be earning a free shopping spree for hosting the show tonight.

· Have everyone pull out an order form and have them fill in the show # and their contact information.

· Invite guests to use the sales receipt as a shopping guide or wish list.

· Explain the guarantees.

· Ask questions such as “Who has been to a show?” or “Who are my cooks in the room?”  Or ask for a show of hands… “If you could be a better cook, faster cook or fancier cook, which would you choose?”  Guess what – Pampered Chef can help with all 3!

· Give your PC story.  This should include the benefits of hosting a show and benefits of being a Pampered Chef consultant.  End with, “If anything I mentioned sounds interesting to you, please feel free to ask for more information at the end of our show.”

· Tell everyone about the menu.  Remind everyone to circle items they are interested in.

· 7:25 Prepare “Main” Recipe (focus on PRODUCTS, not the recipe)

· 7:40 Put “Main” Recipe in the Oven & Finish “Secondary” Recipe

· Talk about other products or share food facts and tips

· Announce the Monthly Guest Special

· 8:00 Close

· Say, “Since I’m sure everyone has a LOT of products on their wish list, let me share 3 ways you can get these products in your kitchen.  You can…

· Spend Money (explain how to fill out their order form and their payment options)

· Save Money (explain the benefits of hosting a show – “Hosts never pay full price!”)

· Make Money (explain that all products on the order form with a “star” beside them come in the Starter Kit. It’s $350 worth of products for only $90.  PLUS – you’ll make money.  Why not give it a try?”

· Talk about other opportunities that we offer – Bridal shows, fund-raisers, catalog shows, etc.

· Explain the Door Prize Slip (BEFORE handing them out)

· Be sure to explain that this is how they let you know if they are interested in having a show or finding out more about the business.

· Get e-mail address so you can send a monthly customer newsletter.

· Do the door prize drawing (give away a small item)

· Thank host and guests for coming.

· 8:15 Eat and Gather Orders

Be sure to stay WITH the guests when taking orders.  Do NOT go into another room.  Remember – we are offering a SERVICE.  Ask if anyone needs help.  Go through the door prize slips BEFORE people give you their order form so you know who to talk with.  Or simply say the following to every person as they checkout… “I haven’t had a chance to look at the door prize slips.  Were you one of the ones interested in hosting a show or getting more information about becoming a consultant?”

