"I prefer to work 5-9 instead of 9-5"

"I'm the best boss I've ever had!"

"You're spending $100?  You could spend $55 more and get $500 in products with the Super Starter Program."

"Anyone need extra money to pay to pay off some bills?  Watch what I'm doing tonight, you could do this too!"

If you've driven a long way for a show, say that you are looking for consultants in that area and would love to give that area's business to them.

At the close of the show say, "There is someone here tonight who is thinking, 'I could do this', and there is someone here saying, 'I could never do this'...one of you 
is right and one of you is wrong."


"You only have to do 4 shows!  If you decide it's not for you, you still get to keep the products!"

"You have nothing to lose but 6 nights of fun with your friends!"

"Need job security?  We are Independent contractors...We can't be let go!"

"Would you like a free vacation this year?  I'm taking my family to Washington DC and the Pampered Chef is paying for it!"

If guests are helping, say..."Hey, this is great, you are doing all the work and I'm getting paid for it!"

If guests are laughing and having a great time, say..."Isn't this fun --can you believe I get paid for this?!!"

Hi I’m Stacey….I would like to invite each and every one of you to join my team, so watch what I do here tonight and feel free to ask me questions at the end of the show.

All these tools can be yours for free when you become a consultant.

Stoneware-If you can open a can of crescent rolls & put them on a stone, you can do what I do.

Chopper There are three ways you can get this chopper.—Pay full price tonight (Host & I won’t mind at all) earn it for free or at a discount when you host a party or join PC & it comes in the kit.

Just like my apron-this business can adjust to your lifestyle-it’s only $155comes with $500 worth of tools to start your business

Just by doing one kitchen show per week-you can earn an extra $400-$500 a month.

Who would have guessed that your family meals could be a tax write off—ask me how.

Even as a part-timer you can earn an all expense paid vacation with Pampered Chef (This year my husband & I went to The Atlantis in the Bahamas FREE)

My husband says this is the best job for me – I get to talk, eat & check out everyone’s house decorations.

For those of you wondering about this—new consultants earn an average of $100 per party

Would anyone here like to have a debt free Holiday? You could earn over $1000 by Dec with just 1 show per week

Or even $2000 with 2 shows per week

Maybe you’d just like to get away from the kids one day a week, this business allows you the flexibility to work it the way YOU want.

Door Prize Slip

Receipt in Your Life, Your Way brochure-Also here is a 

little information about the PC opportunity, please check it out and/or pass it on to someone you feel could benefit from the opportunity.

MOST MEN ARE LIKE PLACE MATS THEY ONLY SHOW UP WHEN THERE’S FOOD ON THE TABLE!

THE BIG MISCONCEPTION ABOUT OUR STONES IS THAT THEY ABSORB FAT. NOT SO! I SAT ON MINE FOR AN HOUR AND NOTHING HAPPENED!

EVERY TIME YOU LAUGH, YOU BURN 3 CALORIES… YOU’RE GOING TO HAVE TO LAUGH HYSTERICALLY BEFORE YOU EAT THIS!

I'M REALLY A SIZE 6 BUT I COVER IT WITH FAT SO IT DOESN'T GET SCRATCHED!

HOW MANY OF YOU COOK WITH WINE? ME TOO! SOMETIMES I EVEN GET IT IN THE FOOD!

IF YOU’RE INTERESTED IN HOSTING A LOW FAT SHOW- WE CAN MAKE EXACTLY WHAT WE MADE HERE TONIGHT – BUT WE JUST WON’T EAT IT!

I CHILDPROOFED MY HOUSE, BUT THEY STILL GET IN.

AT THE END OF YOUR SHOW SAY – STICK A FORK IN ME CUZ I’M DONE

One liners from the meeting

(Davis and Franks Clusters)

 

Recruiting

1. If you drop something “That’s why my apron says Pampered Chef not Perfect Chef “ 

2. Can fit any job situation: 

a. Spur of the moment 

b. Debt 

c. Car payment 

d. Part/full time 

e. To fill your dreams 

f. Do you want a free trip or free products 

 

Opening 

1. What is your dream that $400.00 a month would accomplish?  I want to help you fulfill your dreams. 

2. Why do you think a busy person like me would want to do something like this? 

3. The best service that I can offer to you tonight is doing what I do. 

4. Is there anybody here that would like a new car, go on a dream vacation, pay for your child’s tuition or eliminate one bill a month? 

 

Closing 

1. Be a host to get the most 

2. Stick a fork in me I am done 

3. Whip up a career with The Pampered Chef 

4. Play the ticket game 

 

Booking 

1.       Bring warmth to your house by having a cooking show and getting lots off free products.

2.     Reconnect and have fun with friends

3.     Do you want to book a show 

4.     If you enjoy cooking start booking 

5.     Use me as your e x cuse to have your friends over

 

Demo 

 

1.       Food Chopper—Chop way at your bills 

2.     Garlic press --- Push your way to a new career with The Pampered Chef 

3.     Cutlery--  Cut the stress out of your life 

4.     Micro fiber towel ---  Soak up some fun with The Pampered Chef

 

Thank you Ruby McAuliffe for typing up the one liners that everyone came up with at our May TEAM meeting!  
 

For those of you who weren’t there, everyone was asked to write down on an index card what The Pampered Chef opportunity had given them.  Then we mixed them up and everyone got someone else’s card and then everyone came up with a recruiting line to share at their shows.  
 

The idea of this segment is to get you thinking about why Pampered Chef might be a life saver for someone else…not necessarily for the reason you started your business.  Remember…if you only share why you started…you’re missing a huge part of your audience!  
 

Take a few of these below to your next show and share our “Gift” of The Pampered Chef with someone else!  
(You may want to write them on an index card and make a tent card to put on your demo table)  Good luck!
Jeanine
 

Below are the lines we heard.  The first line is "Your Pampered Chef "DREAM"'  The second line is a one liner that you would say at a show. 
 

Freedom to set my own hours around my family's schedule.  
If you have young children, Pampered Chef could work for you.  Work as much or as little as you like.  
 

Financial ability to fix up my home-all rooms are currently being used.  
Do you have a bathroom or kitchen that needs updating?  the PC could help you earn extra $ to save for a remodeling job!
 

Extra spending money; friends and fun. 
Would you like to make money instead of spend money?  How would you like to get out one or two nights a week and be with friends and have fun?  Where else can you go talk, eat, shop & look at peoples homes?
 

This business is going to help me stay home and raise my son who is 15 months old.  In the future, it will be a lucrative business of my own.  
You'll be earning extra money to participate in extracurricular activities and teach your son how to run a business for his future.  
 

The opportunity to have my own business!  
If you would like to own your own business and not have someone else dictating what you do and when you do it, this is for you!
 

Pampered Chef is helping me to grow and to give me self esteem because the business is my own. 
Your own business your own hours.  Nobody telling you what to do.  Your success is dependent on you. 
 

Was able to quit full time job in law enforcement!
You can supplement or even replace the income from your full time job all on your own schedule. 
Don't enjoy your full time job?  Pays the bills but doesn't fuel your passion?  The Pampered Chef can do that for you. 
 

This is allowing me to make a financial commitment to help fund our new church. 
Financial freedom to give back where it matters to you.  
 

It's Mine!
With Pampered Chef, I am my own boss and work when I want, how I want and where.  Plus, I can give myself a raise anytime I want, to take a vacation anytime I want.  
 

Extra income. 
I'm looking for a few people that would like some extra income to join my team. 
 

My wife. 
I can help you earn free tools so that every you cook your spouse remembers all the reasons they married you. 

As promised, I've taken all of the ideas I found for using humor and made one document.  Hope this helps us all have more fun at our shows.  Thank you for to everyone who offered ideas.  I didn't give credit for each one.  I found info in emails and files as well as on tapes, etc...

Openers:

Have everyone say their name and:

One word that describes them in the kitchen.

Their ugliest kitchen tool.

Their favorite PC tool.

Homemade - “anything made at home by me!”

“Anything that takes more than 3 steps”

Bar B Boss - Fathers Day Flipper

Chopper:  How many of you pull out your food processor when you need just a little bit of onion to add to a recipe? and what is the texture when you do tomatoes or onions in the Food Processor?

Do you have someone in your family that will only eat onions if they can’t find them?  You can do that with the chopper!

Easy accent Dec.:  Have you ever used a pastry bag?  Don’t you hate how you have to empty out the whole bag if you want to change the tip?

Batter bowl:  How many of you when making pancakes take a measuring cup, dip it in the batter, and dribble over to the pancake griddle?  You don’t have to do that with this.

Erin Palmer

I

Incorporating Humor

Food Chopper:

~With the food chopper I tell them about my second show. I was making the cool veggie pizza and just a chopping away at the broccoli. Before i knew it, one of the guests asked me if I had a bad day. I asked her why and she said 'Cause I can't see the broccoli anymore'

~I arrived at a hostess house one evening and on the side of her refrigerator were head shots of her hubby, mother in law, kids and boss...they were cut in circles with double sided sticky tape on the back. I ask her what these were for since they were all cut the same size. At this point I hold up my food chopper and point to the top part of it (gray part) and pause...then someone gets it and starts laughing. 

She replied that whoever had ticked her off that day their pic was put on the top of the food chopper so she could let them know what she thought of them as she pounded on their faces to chop that evening.

~It’s a great way to take out all your stress!  And it’s cheaper than marriage counseling!

~The size of the food reflects your mood.  My hubby knows when I’m chopping that if the food looks like baby food, it’s been a bad day and he better stay away!

~when I demo the food chopper, I ask who had a bad day. And then let them come up and use it as a stress reliever" 

Scrapers:

~"These are our scrapers, heat safe to 650 degrees, made of silicone, like the Baywatch Women"

~"This is the safest form of silicone for women today and they come in 4 sizes: A-cup, B-cup, C-cup and D-cup"

~Hold the scrapers at chest level and say "And our silicone doesn't leak

~When talking about the scrapers and how they get every last bit of dessert topping out of the batter bowls, I hold up the Small mix n scraper and say "this one fits in your mouth" and hold up the Mix N Scraper "and this one doesn't" 

~They're a one-piece construction....does anybody have the kind that come apart?  That's what I call a science project.  OR...You won't find any penicillin farms in here.

~When talking about the Scrapers I always say......they are heat safe to 650 degrees............so if your house burns down, go back a look for it, it's probably still there!! 

~Hold up the Classic Scraper and bend over the top of your finger and say, “Do any of you have the sad scrapers that look kinda like this?  How about the orange spatula that’s been in the spaghetti sauce a few too many times?  Or then there’s the 2-for-1 spatula where the heads in one drawer and the handle’s in another?

~I tell about one of my hosts who didn't believe that they could withstand heat up to 650. So she decided to put the scraper over the blue flame in her gas stove!

Yes it came out in one piece but everyone joked that if they saw smoke coming from her house they knew she was just testing another product.

~With the batter bowls/scrapers:  I tell about how I had pudding saved up and my hubby got it out of the fridge one day and started to eat it with a spoon. And all I'm hearing is this (and I take a metal utensil and start banging the bowl). So I walked over to him with the scraper and told him that this is the way to do it. (at this point I'm scraping the sides of the

bb) I scraped ALL of that pudding up and well just walked away! These scrapers are so flexible that they clean out a bowl like you wouldn't believe! 

Batter Bowls:

~When demoing the batter bowl and talking about it being oven safe, you can say........... You can even bake a Barbie Doll cake in our batter bowls! (Explain how to turn it out and put the Barbie in the top of the cake and then decorate it with icing.) The other day a gal called me and said, "I don't know what happened.......When I made my first Barbie Doll cake, something must have went wrong; her hair was singed and her nose was melted." 

~I always tell people that if they're going to make the Barbie cake to wrap the lower half of her body in saran wrap so they don't have to go fishing crumbs out of funny places. 

~My son (brother, nephew) is in college and lives in apt. (or dorm, wherever) -- he calls this his _Bachelor Bowl_ and he uses it for cereal and ice cream._

~Point to the measurements on the bowl and say, “this is the side I use, the other side (metric) is for very smart people.”

Cookware:

~When showing the cookware and talking about the non-stick interior, I say “and you will never have to lie to your family again by telling them you’re experimenting with a new seasoning to explain the little black flecks in the food.

~Before I bought our cookware I’d fed my husband so much Teflon that nothing sticks to his brain anymore.

~Jeff Foxworthy style:

"You need our Generation II cookware if you have to dust out your pots before you cook"

"You need our Gen II cookware if you are famous for your boxed mashed potatoes"

"You need our Professional cookware if you make them from scratch"

"You need our Professional Cookware if you have you ever watched a cooking show and tried to actually reproduce what they made...

You need our generation II cookware if you have ever watched cooking shows and were inspired to make Hamburger Helper!"

~I bring out my Small Sauté Pan and after telling them how wonderful it is, I tell them that it's a perfect "Where have you been?" pan... small enough to keep handy but heavy enough to threaten your hubbie with when he comes home late.

~How many of you are panning for Gold because you still have the same cookware when you started housekeeping and it is the Harvest Gold color? I even had the Avocado green refrigerator too!

~Have you made Rice Krispie Treats and then you had a 4-day soaker sitting in the sink? 

Stoneware:

~When I’m talking about stoneware, I tell them that they need to follow certain steps in order to season their stoneware and the most important first step is to take it out of the box.

~Just to make sure my guests are paying attention, when I talk about stoneware and how you shouldn’t use soap, I tell them that “You’ll want to use this little brown scraper, it’s only $25.50 and you get the Large Round Stone for FREE!!! (Or the price of whatever stone you are using

~ When making French fries...you know how you're supposed to turn them?  Do you turn them all?  They'll say no...."Oh, I was gonna say you have way too much time on your hands." 

Hold N Slice:

~I will hold up the hold 'n' slice and say, "Caution!

This is NOT a hair pick!"

Garlic Press:

~When I'm done demonstrating the Garlic Press, I ask them if they know how to the garlic smell off of their fingers. Usually someone says lemon juice. I tell them that an easier way is to wash their hands, rinse in cold water and rub them on stainless steel. I say, "Our garlic press is stainless steel, so rinse it off in cold and rub the handle, but my husband is Italian and he likes the smell of garlic, so I put a little behind my ears and it drives him crazy........" 

~"and for those of you who have small children...it makes great play dough hair!" 

Deluxe Cheese Grater:

~"Every 28 days, I lock myself in the bathroom and fill this thing full of chocolate and just grate away"  (while holding my head back and holding the grater over my mouth)..............Cross-sell with the Grate

Container:  "And we have this little cup here and you attach it like this and you grate your chocolate right into the cup. Then you can tuck this discreetly in your purse and when you need a quick chocolate fix..."

~"Have you ever lost a knuckle or finger nail on your old fashion cheese grater?  You always worry who gets that piece_"

Smooth edge Can Opener:

~I could not wait to earn this in SS. I had bought lots of cans just so I could open them! The first thing I opened was a can of black olives, and I could not figure out how in the world to get the top of the can off! My hubby came in and said, " Here, I'll show you..." and he squeezes the can, the tops flies off, and there is olive juice covering the ceiling, countertops, the floor, and me! And I told him, "I CANNOT do that at my shows!" 

Knives:

~When I show the knives:  We have our 3-inch paring knife (show knife in case), our 5-inch utility knife (again show in case) and our 8-inch Home Security System (at which point I hold the Chef’s knife over my head in case, squeeze the sharpening trigger and pull the blade to make that chilling “schwing” sound.)

 ~A consultant at our meeting the other night was doing a demo. She called the Chef's Knife, "The Lorena Bobbitt Knife". 

Easy Accent Decorator:

~This tool will help you bring out your inner Martha!

Baker's Roller:

~Not only can you roll out the seams of your wallpaper, but you can make streaks in your paint. 

Faux art!

~..And it also makes a great back and foot massager. Don’t worry!  I have another one I keep at home just for that!

Scoops:

Wow!  Now we have the 7 calorie scoop, the 15 calorie scoop and the 20 calorie scoop!

Bamboo Spatula or Spoon Set:

~Bamboo can last forever; in fact, these were last seen on Gilligan's island when Mary Ann whipped up one of her famous banana cream pies.

~When talking about the Bamboo spoons, I talk about the big ones first, giving the properties and benefits, then I pick up a Spooner and say, "They even come in purse size." Moms usually laugh.

Kitchen Clock Timer:

~This works great for putting kids in _time-out_ -- just clip it to their overalls and tell them when they beep they can come out.   OR........Just set it for nine hours and when it beeps they can come out.

~"Mommy what is it?" -I do her voice, then mine-"what do you think it is?" then her again- "iiiissss it for timeouts?!" and mine once more---"YES!!!" And now, 2 years later, she still wants to know who is in trouble every time I put something in the oven. 

Zester:

~When zesting a lemon, I say, "Does anyone know what the white part of a lemon is called?" Usually NOONE knows. I tell them it is called the "pith". With our zester you’ll only get zest, and not the part that is bitter. If you do, you will be "pithed" off! 

~Last minute company?  Zest a lemon - they'll think you've been pledging all day.

Ice Cream Dipper:

~You won’t have any more bend backward spoons

Cookbooks:

~ I just love our cookbooks because most of them have a picture of every recipe so you can see how they are supposed to look and how close you are.

One Liners:

~How many of you know how to make burn n serve rolls?"

~If someone is coming in late, say "Hi, come right in.

 We were just introducing ourselves and telling each other how much we weigh!"

~"From the can to the pan to the man"

~"They'll think you’re Betty Crocker or at least her sister"

~"Who here tonight has a bill that they would like to eliminate? Not a husband Bill, but a debt!" 

~When I'm talking about bridal showers, I say "If you know anyone who is getting married--AND if you can't talk them out of it, we also offer bridal showers" then pause because it takes them a second to get what you said!

~"How many of you have more “month” left at the end of your money?" You also have to pause for this since they have to think about what you just said. 

~When I accidentally drop or fling food when chopping or whatever I say, _I know this isn’t Sea World, but I feel I should warn those of you that are sitting in front that you are in my _splash zone_._

~When you leave out an ingredient or spill something........._these recipes turn out great no matter what you do OR “I’m not a great cook, if I can make this recipe and leave things out and it still tastes good, then so can you!”

~"Tonight you are going to see Cookware, Stoneware, and Dinnerware. 

I don't do Underwear that's another party!

~They call me the Pampered Chef, not the perfect chef.

~When you drop a tool........_It’s very durable, too!   OR  this is why I don’t sell crystal!

~When you drop food crumbs onto the floor, say, ‘here kitty, kitty,” OR “I’ve been thinking about selling vacuums, too!”  OR “I have so much fun trying to pick recipes that match my hosts’ carpets!”

~When I get something yummy on my fingers:  _The hardest part of this job is not licking my fingers when I am cooking for other people._

~At the beginning of a show I tell them that this is my 814th show (or whatever number you are on) and that with their help I’m going to keep doing kitchen shows until I get it right.

~How can you get a 1 lb bag of chocolate home from the store without it melting? Eat it in the car!

~My family eats from the 3 basic food groups:  canned, frozen and take-out.

~_The honeymoon is over when the husband calls home to say he’ll be late for dinner and the answering machine says it’s in the microwave._

~ During my closing, I tell people how to pay, I say checks made payable to host, Discover, MC or Visa, or cash. Or we can do the happy hubby plan. This is where you charge a little; check a little, cash a little and he will never know...  OR “HDK Plan: Hubby don’t know.”

~I ask who has never been to a show before and I tell them they are my "never-beens". Then I ask who has been to a show and tell they are my "has-beens". 

~If you make a mistake (like the spoon she's using falls on the floor or something) she says that "That's one of the best benefits of owning your own business.

You can make mistakes and no one will fire you!" or words to that effect.

~If it's a drinking crowd tell them at the beginning....OK since I see you're having a good time let me tell you right now before we go any further that if you're past your 2nd glass of wine, you put your c.c.# on the bottom right hand corner of your receipt now.

~When I'm closing my show (the demo part), I tell the guests that "You can expect to have the products from the host in about 2-1/2 to 3 weeks. If it gets closer to 3-1/2 to 4 weeks call your host and tell her to put your things back in the box and give them to you.  (This gets giggles). You know that's why she's having a PC show, to get free products. 

Funny Stories

~True Story:

Tell us your name and favorite PC product.  This lady says: The Ice Cream Dipper. I am here to get another because my husband got it in the divorce.......We laughed........No, seriously...it's in our divorce decree..."Jeff is to receive one Pampered Chef Ice Cream Dipper"  So, I gave it to him....after I put it in the Dish Washer! And, I am here to purchase another one for myself.

~I have a recruiting binder and in it are my 4 kids.  (By the way, while I was preggers I kept an ultrasound pic in there of my 4th.) I tell them that these little darlings are just 1 of the MANY reasons I stared pc 1-to have the ability to stay home with them and 2-to get away from them!

~One time a recipe called for a clove of Garlic and I didn't know what a clove of Garlic was, I thought it was the Whole head of garlic... My poor loving husband Luke still to this day laughs every time he smells garlic!!!.. 

~I love this one but I pick my crowd to tell this one -okay. I was demoing the showstopper plate artistry.

I said that to get the sprinkles to stay on the S.A. I used a small brush and KY Jelly (to this day I don't know why I said that).. Then one lady spoke up and said can you eat that???? At that point everyone was crying laughing so hard at me and I still didn't know what I said (to this church/BRIDAL shower.)...My face turned so red!!!! 

~For the Garlic Press, I can now tell the story of how I did a show and had someone come up to try out the press. She was MUCH older, and just could not get it to work. Being a professional presser, I showed her how easy it was, and pressed the garlic into the air, and onto a woman’s beautiful coat who was sitting on the floor. Thank goodness for me, she was drinking PLENTY of my Sparkling Sangria I served in our Family-Size Quick Stir Pitcher, which I would be happy to make at any of your shows (note the cross-selling/booking seeds?

~I heard someone once say that if her kitchen shears were missing from their holder, there was a Barbie somewhere in the house getting a haircut. We all just cracked up!

~ I ask if anyone has a non-PC scraper in their kitchen drawer that is stained orange, pink, or any Kool-Aid color, one that has a melted, misshapen head from being left in a hot pot on the stovetop, or a snapped-off handle? Have you ever been mixing something kind of thick and sticky, ooey-gooey, with your 99-cent Wal-Mart scraper when you think you're done and all you have in your hand is the handle-so you have to go into that sticky something with your hands, which you were trying to avoid in the first place, to find the rest of your scraper? These things all happened to me…until I got my PC scrapers! Test them for yourself! 

~I have an example to tell new customers how durable our batter bowls are. True story: a few years ago I put away my batter bowls (2 classic, 1 small) in a corner cupboard. I just shoved them in there and shut the door. i walked away and was in the middle of the kitchen floor when the cupboard door flew open and 2 bowls fell out, hit the counter top, bounced off that and hit the floor and bounced up and hit me in the leg!!! The bowls did not crack or break. they each only had a few scratches which I can still see but I ended up with a very bruised leg!!! 

~I've also told them if they look REALLY stiff at the beginning of the show that I want them to have fun and to laugh, and so if I do or say something they think is funny to please laugh out loud--it won't hurt my feelings if I DIDN'T really mean it as a joke! This loosens them up a bit and gets a few chuckles.

Cook and Look One Liners

Demo by Connie Williams
New Consultant:  when someone reads the entire card or Seasoned Consultant:  when someone says something you love or sells a product, “I love you!!!  I get paid to do this and you just did it for FREE!!  Give her a hand!”

Garlic: “For those of you who don’t know, this is a bulb of garlic and this is a head.”

Garlic:  “Does anyone know how to get the smell of garlic off of your fingers?   Rub your fingers against stainless steel.”

Another thing that I learned about this from my director…

Microplane Adjustable Grater:  If the recipe calls for ¼ cup of cheese, you only need 1/8 of a cup because it makes it really fine, it’s like powder.  A teaspoon of zest, you only need a ½ a teaspoon of zest.  

You shouldn’t buy pre-shredded cheese because it’s made with cellulose and that’s what termites eat.  

Microplane Adjustable Grater:  It’s great for zesting, just one the lime down on one side and then do the other. It really adds to your recipe.  If you’re worried about getting the white part (which is bitter), don’t use this, get the zester.  It’s good for fine chocolate.  It’s hard to get it in your mouth though.  

Stoneware:  Make sure that you place the stone on the bottom rack closest to the heat because it’s like turning your oven into a brick oven.

Rachel Ray does it in 30 minutes, Pampered Chef does it in 29!!!

How this party came about was that Wendy had a show and Jeanine booked from Wendy.  Wendy don’t forget that you get the 60% off item tonight also!!

The best deal that Pampered Chef has to offer is the opportunity.  How many of you would like to eliminate one monthly bill from your budget?  See me after the show.  An average consultant earns $25 an hour.  I’d love to have any one of you on my team and I am actively seeking people right in this area.

Onions:  Have you ever gone to the refrigerator to find that your onion is all dried up?  That’s because you cut off the root.  The root is what holds all of the juices in.

Cookware
How many of you have had cookware that you’ve had for 10 years or more?  Some of us don’t even get to keep our original husband, but we still have that original cookware!   Our cookware is made of hard anodized aluminum. Does anyone know what hard anodized aluminum is made for?  Race car engines – it eliminates hot spots.  So in other words, if you have an 8” burner and a 12” family skillet, you don’t have to move it all around because it’s an even heat conductor.  Our executive is reinforced with a titanium alloy which makes it even more durable and more even heat conductor.  The Executive Cookware all have drip free pour spouts.  They are made with gourmet non-stick Silver Stone Select on the inside as well as the outside.  Does anyone know the difference between Silver Stone Select and Teflon?  Teflon is sprayed on and Silver Stone Select is baked on and we bake this on 3 times. That’s what makes it an exclusive item to the Pampered Chef, not because it says Pampered Chef on the bottom, but because it has 3 coatings.  If you were to buy a set like this in a store, you are only gonna get 2 coatings.  Not only that, but ours has a lifetime guarantee.  Ours is oven safe.  Our Professional Cookware is oven safe up to 350 and our Executive Cookware is oven safe up to 450 degrees.  So basically, that means that you can bake cakes in these, you can make biscuits in them, and an awesome garlic biscuit recipe.  So, if you’re thinking, “I want to have a show at my house”, I promise that I’ll do some garlic biscuits if you book a show with me.  

Pass the skillet around.

By the way…I don’t want you to buy the whole set.  I want you to have a show and get it for free or half price!  So if you are interested in a new set of cookware, see me because if you’re tired of going to Walmart every other month because you have a scratch in your pan (ours won’t flake, curl, chip, peel – my husband has eaten so much pepper that nothing sticks to his brain anymore – I’ve been telling him that it’s pepper for years at least - but it’s not – it’s Teflon).  I am going to pass this around so that you can feel these and if you are in the market for a set of cookware, please see me after the show, I’d love to have a show for you and get you the cookware for free.

Ultimate Mandolin
I’m gonna use the crinkle cut blade for my mushrooms.  Does anybody have the egg slicer?  I love my egg slicer too, but the thing about it is that you can use it for mushrooms and other stuff too.  I’m gonna use this because you get it in your kit and I love this.  Let me share with you…this (the holder) has to be put on properly.  If it is not put on properly it’s not going to work.  Not only that, this (the blade) has to be shoved in here-if it’s sticking out that much it won’t work.  Put the holder on flush-you’ll see that it has to be on flush against the bottom-you’ll know it’s on right, because it’s holding it up like this.  This is the only retractable mandolin on the market.

It goes over any stir fry skillet too.

Does anybody not like mushrooms?  Oh, good, if you have a show, I won’t put mushrooms in your recipe!! 

