Introduce myself and thanks for being invited

How many of you have heard of The Pampered Chef?  Well let me give you a brief background on how The Pampered Chef got started.  Pampered Chef was started by a lady named Doris Christopher who wanted to make cooking quick, easy and fun so that there would be more family time available and to bring focus back around the dinner table for family meal times.  Doris believes that “When families share a meal, the bonds that hold that family together grow stronger.”  And now 27 years later we are the largest kitchen tool company in the world selling $one billion annually with an independent sales-force of 60,000 consultants…..amazing what one woman’s dream can become!  In fact over 80% of what we sell is exclusive to the Pampered Chef, meaning the quality you find here you will not find in most department or even kitchen stores today.  And, unlike dept stores ALL of our products are backed with a guarantee!  
The reason I got started with Pampered Chef………
· Started with TPC in Nov 2005

· SAHM – husband works for Delta - and needed a p/t job – didn’t want to put my then 3 y/o in daycare.  My girlfriend is a consultant and asked me to join,

· Average pay is around $100 a show which seemed like good money for just a few hours of having fun (with adults!)….in fact I’ve paid for Christmas and a couple of vacations with my earnings.

· Also no cooking experience necessary which is great for people like my director who didn’t know how to cook at all when she got started…..I like to cook
· More than anything, I decided to do PC b/c it’s flexible.  I didn’t have to put my son in daycare, I’ve met new friends, and I’m now building my business so I can pay for private school for my son.
· I can even work at home in my pj’s!
Brief introduction to our product line:

Stoneware Collection- Does anyone own any pieces?  This is our most popular line of product we sell and it dramatically changes many people’s baking results.  Do any of you own any of our stones? What’s your favorite?  How is it different than metal or glass?

Stoneware is the cornerstone of the Pampered Chef line.  Doris Christopher discovered her first baking stone in the Chicago Merchandise Mart when she was searching for products to add to her new company’s catalog.  

Many chefs use stone to cook on, we see their signs outside of restaurants, our pizzas baked in brick ovens.  We know stone is good, but why???

· Our Stoneware is made of natural clay and water and fired at extremely high temperatures- so that they can absorb moisture to give you even baking but it won’t absorb flavors so you can cook anything and everything on them!  Even in the microwave!
· Clay’s better than glass or aluminum because it has pores.  Evaporated moisture is pulled back into pores, not the food leaving you with crispier crusts and moist interiors.  

· Stoneware distributes heat evenly- no more crusty sides on your brownies or lasagna.  

· Stays hotter longer so, your casseroles will still be nice and warm when you go back for seconds.

· Stones are good for cooking anything you would use a metal pan for and anything crispy that normally needs to be flipped on metal does not need to be on stone as it evenly bakes on all sides.  

Seasoning a stone:  with each use, stone gets darker, more seasoned, natural non-stick surface, won’t have to oil, grease, flour, or spray your stone

Easy to Clean:  hot water and scraper: comes with all stoneware pieces, as do recipes.  
Do not use soap as like with a cast iron skillet soap will bond to the stone and then it will start to absorb flavors.  By not using soap it will never absorb flavor and don’t worry hot water and scraping will kill all the germs.

Glazed Stoneware
All the same benefits of Stoneware, just more elegant.  

They say if you want the most versatile dish- The Rectangular Baker cooks casseroles, cakes, lasagnas, brownies, cinnamon rolls, focaccia bread, meats….  In fact we now have the new cranberry Deep Covered Baker that has a lid to create a mini brick oven great for ribs, chicken, ham, pot roast, beef, lamb, brisket, pork tenderloin, you name it and the meat gets so tender and juicy that it usually falls right off the bone.  Plus you can use it without the lid and bake beans, pastas like baked ziti, cornbread, homemade casseroles, macaroni and cheese, etc.

Pass around small oval baker- you can do queso, spinach dip, artichoke dip or reheat leftovers in this baker and it retains its heat for about 30 min.

In the small oval baker you can make an awesome omelet in 4 1/2 min. in the microwave.  You just take 2 eggs and then mix in whatever you like...chesse, bacon, ham, onion, bell pepper, mushrooms, etc. and pour it in the baker and then when it comes out you just flip it over and it won't stick and it looks beautiful.  You can drizzle verde sauce or salsa and it is moist and so delicious--not dried out or rubbery.  And you didn't need to stand over your oven or heat up the house!
RECRUITING:  In fact the bar pan is part of the new consultant kit, which includes over 25 of our top selling items.  These are our best selling items that are valued at over $500.  And to try our business out you can get it for just $155 or if you host a show, you can earn a $40 credit and get it for just $115 which is what I did!  Then you are committed to do just 4 shows, and the kit is yours, fully paid for at that point.  And that made me feel good because I figured if it didn’t work out I wasn’t out anything—in fact I would be up about $400 (a $100 a show and $500 in free kitchen tools!)

-Plus we don’t carry inventory so you don’t have to worry about laying out money to make $ and we don’t do deliveries so you are not having to drive all over town so the business model is really designed for you to work the business when you want to and to have fun and make good $ while you are doing it.
Cookware
The Pampered Chef Executive cookware.   It is made of hard anodized aluminum which heats up faster and cooks more evenly than anything on the market. Plus they put it through an electrochemical process and included a titanium reinforced alloy which makes it extremely strong.  Superman couldn’t bend or warp this stuff!  Seriously though they come with a life time warranty so if you live to 120 you are guaranteed this set or you get new pans...and think about how many times people have to invest in cookware over the years because the warranties are never for your entire life.  

It also has 3 layers of non stick Dupont ‘Autograph 2’ coating which is the best in the industry today.  It makes it a breeze to clean and allows for healthier cooking (no oil or butter needed when flipping pancakes, making omlettes, skillet cakes or anything!  

The lids are clear view so you don’t lift and wreck your rice.  They are stainless steel rimmed so you don’t lose heat, nutrients or flavor.  And you can bake in the oven with the cookware with the lids on up to 400 degrees!  So if you watch Rachel Ray and a lot of the cooking shows they do a lot of stove top into the oven cooking so you can do that too! 

The handles are silicone so they are more comfortable, won’t slip in your hands, and they don’t get hot on top of the stove.  Plus you can hang your lids on your cookware to save you even more cabinet space in your kitchen!

My two favorite things about them though are they have a life time warranty…which means you never have to invest in another expensive set again and worry that it will fall apart and  that you can get it half price or free when you host a show.

German Forged Cutlery

The last thing I wanted to tell you about is our German Forged Cutlery.  These knives are awesome.  I got the 5” Utility knife in my kit and I use it all the time.  What I have learned is that most knives on the market are pressed knives where as these are fully forged.  
Pressed knives are made by stamping out the knife or pressing the knife out of a sheet of metal.  What you end up with is a thin blade that is thin from the tip of the blade all the way through the handle.   
However with Fully Forged knives they start with a sheet of metal much thicker (point to handle) and then they hammer the blade down so you end up with double the steel in your knife and because it is in the handle your knife is balanced.  Pressed knifes are not balanced and so you over compensate when you use them…they are actually harder to use.  Many people who own fully forged knives say that they make them feel like the chef’s on the cooking shows because they are more of an extension of your hand because of how they are balanced. 

There are 4 things you want to look at when purchasing a good knife:

The handle –is it comfortable.  PC’s is an exclusive design to fit the shape of your hand when it holds the knife

The material of the blade—it is steel and if so where it is from?  PC’s are German Steel which is the strongest and most durable steel in the world and it is stamped on the blade to show you that it is from Germany

How are your blades protected?  Many come with a wood block and over time can dull going in and out of the block or they come with nothing and if you are throwing them in and out of drawers they can become damaged.  PC’s come with exclusive friction fit covers that will never dull your knives but will always protect them.

The warranty PC’s come with a Lifetime Warranty so you have them for your entire life!

Simple Additions

Simple Additions is a versatile system of stylish yet practical ceramic pieces that you can combine together effortlessly to serve meals, entertain at home or decorate any room. Mix and match them to create dramatic results throughout your home.  They are available in solid white, a tiles design, a dots design, and several solid colors.  I like to call them “Legos for adults”!  
Trifle Bowl:  part of our Entertaining Collection
Unlike most trifle bowls, ours has a flat bottom that keeps layers from sinking in the center.  Straight walls showcase decadent recipes perfectly.  The 15-cup capacity provides extra room to leave decorative borders and toppings untouched when you cover it with the plastic lid. Great for salads, desserts and as a centerpiece.
Charitable Giving Programs

	Round Up From the Heart
Donations are to America’s Second Harvest 
$12 million since 1991
$1 purchases 4 POUNDS of food!
2 BILLION POUNDS of food donated each year!
Funds raised stay in that same community!
	Help Whip Cancer
$6 MILLION raised since 2000 …….$920,000 this year!
Funds support Breast Cancer Awareness and Early Detection programs.


