Good Evening!
Thanks for taking time out of your busy day to come! And I’d like to especially thank __________ for hosting tonight, and inviting all of us into her home! Quick show of hands – how many of you have NEVER been to a Pampered Chef show before? – GREAT! I just want you to know that you are all in for a treat tonight!   Because tonight you can relax, laugh, have fun, and learn a few tips to make your time in the kitchen more enjoyable!
My name is Becky Deemter, and some people call me a Pampered Chef consultant – but I like to think of myself as a Kitchen Paramedic!  I am here to help you revive family mealtime & help you bring to life cooking skills you didn’t know you had!!    And tonight I have with me – my favorite medicine – chocolate!  I want to make sure you all are feeling happy tonight – so whenever you ask a great question, or laugh at my jokes, or give a good tip about a product you have – I’ll be throwing you chocolate!  But be careful and watch closely, because I throw like a girl!
Here’s a question for you – (but you don’t have to raise your hand for this one!) Who here could use an extra $400 a month?  Did you know that Pampered Chef consultants make on average $100 per show, and that by doing one show a week, you can put an extra $400 in your pocket each month?  So, maybe you have some Credit Card debt you are trying to eliminate, or you have a special vacation you would like to be able to save for, or a child who needs braces or a college fund, or Christmas is coming, and you would like to not have Credit Card bills after the holidays! So if you (or someone you know) would like some info about doing what I do – watch what I do tonight, and I will be sure and ask each of you when you check out if you would like to take home some info about The Pampered Chef opportunity to read at home when it’s convenient for you!
Now – let’s take a look at your lapboards – First is your order form – The first thing I’d like you to do is fill out the top of the order form – that will save us some time when you check out.  The back page is a Wish list for you to keep track of things you are interested in throughout the evening – it follows along with the catalog pages.   If you notice that your wish list is growing thru the evening – the best thing for you to do would be to host a Cooking or Catalog show of your own – because it is so easy and fun to earn free stuff hosting a Pampered Chef show! AND you would be giving your friends a fun night out like _____________ is giving you tonight!
Next is your Catalog!  This is yours to keep if you’d like.  As you flip thru the catalog, you will notice that there are some little symbols next to the product descriptions…..The little Chef’s hat you see means that the product is a Pampered Chef exclusive – made especially for Pampered Chef, and not available thru any other vendor.
You will also find a circle with either a number or the letter L in the middle – that tells you the length of warranty on that product. EVERYTHING has at least a One Year warranty & many have 2, 3, or 5 year warranties. Three lines of product – Our Professional Cookware, Executive Cookware, and All of our knives have a lifetime warranty.  This means that their quality is so high that Pampered Chef will stand behind them for a lifetime!  If anything should happen to any of our products within the warranty period – Pampered Chef will replace it for free!!  That means if it has a lifetime warranty – it is the last cookware or knives you will EVER have to purchase!!!
The third symbol you will see is a circle with a star inside of it.  This is to show you all of the products that come in The Consultant Starter Kit.  Turn to the back cover of your catalog, and you can see all of the products in the starter kit grouped together.  There are over $350 in products and supplies in this kit, and it is available for $50-$90!  That is such an awesome deal!  Let me know when you check out if this is something you are interested in purchasing!
Now – before we start with the demo recipe – I want to give you all a little treat – these are garlic biscuit bites that I made in the 10 inch Executive Skillet – I  honestly don’t have the words to tell you how much I love my Cookware………..
