STEPS TO A SUCCESSFUL SHOW
Thanks so much for inviting me into your home!  The Pampered Chef offers an outstanding (and new and improved!) host program and it’s my job to help you make the most of it.  Here’s what you can do to ensure a successful show:
When you receive this packet:

· Create your wish list!!  You can do this in the “It’s Show Time” planner.

· Use the “It’s Show Time” planner to make a list of everyone to invite (with phone numbers).

· Start spreading the word to your friends to let them know about our show.

· Review the “It’s Show Time” planner to get valuable information and tips.
· Check out the “Host Only” section on my website at www.pamperedchef.biz/ktarducci.
Two to three weeks before our show:

· Hand out or mail all the invitations (40 is our goal!).

· Send out evites through my website.
· Contact friends and family who live too far away to attend.  Pampered Chef can direct ship their orders and all will be added to YOUR show.  Have them browse the online catalog and place orders through my website.  They just have to enter your name as the host.

· Give catalogs to guests who can’t attend our show.  Follow up in 2-3 days with a call.  Be sure to let them know what the Monthly Special is.  Feel free to make extra copies of the outside order form.
· Take a catalog to work and send one with your spouse.

· Call me if you need more catalogs!

One week before our show:

· Follow up with friends you haven’t heard from.

· If we haven’t decided already, talk with me to get the ingredient list and plan to shop for them.

· Continue to collect orders from those not able to attend our show.

One to two days before our show:

· Call everyone as a reminder-even those who said “yes” (VERY IMPORTANT!).
· Remind your guests to bring a friend or two (they’ll get a free gift  ( ).

· Get a final guest count for enough food and drinks.

· Purchase recipe ingredients.

SHOW TIME!

· Have the non-perishable recipe items out and ready for my arrival (about 45 minutes early).

· Set up a simple “beverage bar” where your guests can serve themselves.

· Set out paper plates, napkins and plastic utensils.

· Take time to visit with your friends – this is a fun, social event for you too!

· Picture yourself behind the apron – I’d LOVE to help you get started with your own business.  

IMPORTANT TIPS:

Only 1 out of every 3 guests you invite will be able to attend, so OVERINVITE!!

Don’t be surprised if guests cancel the DAY of the Show!  Another great reason to use all 40 invites!

Outside orders really add to your show’s success.
