
This kit includes everything you need to get your new business
off to a terrific start — outstanding products to share, training
materials to guide you every step of the way, and essential
supplies and forms to help with your first Cooking Shows.

Welcome to
www.pamperedchef.com

First things first!
1. Explore your products!

• Check off each product on the list on the back of this sheet.
• As you open each product: 

Read its Use and Care information. (Most are on an enclosed 
Use and Care/Recipe Card, and a few are printed right on the packaging.)
Read its description in the catalog. (Catalogs are in the separate paperwork box.)
Review its product page in the “Products & Recipes” chapter of Recipe for Success.

• Keep the products out where you will use them every day!
The more personal experiences you have with the products, the easier it will be 
for you to talk about them at your Shows.

2. Try out some recipes!
• Find the Season’s Best ® Recipe Collection cookbook. Six of the

recipes are designed especially with your starter kit products in
mind. They are the final two recipes in each section, and we
recommend you begin with them. Which one will you make first?

• As you prepare the recipes, talk out loud about the steps you’re following
and the products you’re using. It’s great practice for your Shows!

3. Watch the Super Start Your Business DVD!
• As you watch the DVD (it’s in the paperwork box), write down points you want to

remember, ideas you want to try and anything you want to ask your recruiter or Director.

• Watch the DVD again before your first Show, and again after you’ve done several Shows.

You can use the 6 extra

Season’s Best®

cookbooks found in the 

paperwork box as door prizes 

at your first Cooking Shows! 

Also in your product box:
Table Talk tele-classes schedule – Ask your Director for more information about these interactive classes
conducted on the phone. There are classes designed just for new Consultants!

Consultant News – This is a recent issue of the newsletter you’ll receive each month from the Home Office.
It includes important news and excellent ideas to help build your business.

Monthly Host and Guest Specials – These reproducible flyers feature upcoming promotions designed to help you
book Shows and increase sales. Ask your Director how to use these tools.

• Sizzling Coconut Shrimp Cakes
• Caprese Mini-Sandwiches
• Rustic Focaccia
• Antipasto Vegetable Pizza

• Strawberry 
Amaretto Pastries

• Chocolate-Banana 
Phyllo Bundles



Super Starter Kit Products

Item # Description Received

1011 Cutting Board

1046 Utility Knife with Sharpening Case

1063 Crinkle Cutter

1133 Lemon Zester/Scorer

1175 Cook’s Corer®

1182 Egg Slicer Plus®

1275 Deluxe Cheese Grater

1301 Pizza Cutter

2585 Food Chopper

2621 Mini-Serving Spatula

1316 Small Oval Baker

1370 Large Round Stone

1380 Large Rack

1485 Baker’s Roller®

1659 Small Mix ’N Scraper®

2475 Stainless Whisk

2575 Garlic Press

2217 Adjustable Measuring Spoons

2225 Measure-All® Cup

2230 Classic Batter Bowl
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9506 Italian Seasoning Mix

6351 Denim Consultant Apron

6646 Display Crate
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