PREP:

· Set up Checkout (computer, files)

· Preheat oven 350˚
· Rinse strawberries & spinach, leave in colanders 
· Prepare onion for slicing

· Cut cucumber in 1/3’s score

· Set out: lemon, vinegar, 1/3 cup sugar, oil, poppy   seeds, toasted almonds, 

Meet guests and fill out name tags
HOST & GUEST INTRODUCTIONS

· Autographed copy of SB, add your name.

· Name, how you know host 

· Introduce self

· Explain “wish list” – stop sell – Sheet Pans 41

COMMERCIAL – booking

STONEWARE -- toast almonds 10-12 minutes – Small Bar Pan 46
Round-Up from the ( 47

COOKWARE – DEMO – 34-37

Biscuits

· Cookware 37 Stainless Bowls 23, Garlic Press 17, Italian Seasoning 48 (& Smoky BBQ Rub), Deluxe Cheese Grater 26, Cutting Bd. 27, Knife 29, Mix ‘N Scraper 22, Medium Square w/ cranberry accent 7,  Bamboo Tongs 11
Make Dressing 

· Measure, Mix & Pour 18

· Zest lemon  --  Microplane 31

· Juice Lemon – Juicer 18  

· Combine w/vinegar, sugar, oil & poppy seeds –  easy read measuring cups, adjustable measuring spoons, adjustable measuring cup 25
Clean Strawberries & Spinach

· Salad & Berry Spinner18

Prepare Salad 

· Hull & slice strawberries  -- Core & More 33, Egg Slicer Plus 32
· Score, core cucumber – Zester/Scorer 33, The Corer 32
· Slice cucumber & onion – Knives 28- 30, Cutting Boards 28/30, Ultimate Mandoline 31 
Assemble Salad 

· Collapsible Serving Bowl 13

· Add almonds, fruit, veggies

· Toss with dressing, Bamboo Salad Tongs 18
Favorite Products -- My favorite product -- COMMERCIAL – recruiting – didn’t come looking for a job
Upcoming Specials / HWC products
Compete Customer Care Card & trade for order form

Eat – stack orders for check-out
