Susan Robbins notes from Fall Kickoff 2008
Selling Cookware

Stainless 

· Try-ply = 3 layers of stainless steel just like All-Clad but a lot less expensive

· SS does not conduct heat as quickly, hence the handles stay cooler

· SS does conduct heat evenly

· SS cooks faster than others

· Very durable – can put in dishwasher

· SS is best for meats and broiling

· Tips for cooking

· Let it heat up, then put in a bit of oil, then food

· Let the meat cook till really browned – then it won’t stick when you turn it

· Fond – browned bits from meat, deglaze pan with water/stock/wine and make a sauce

Executive

· DuPont Signature: most popular coating, baked on so it doesn’t flake off

· Fumes release at 600 degrees “If your cookware is 600 degrees, you have bigger problems than fumes!”

· Best for fish, eggs, pancakes

Glass lids

· Made of the same glass as car windshield “You can let your toddlers play with our pot lids”

· Interchangeable within collection and with other collection

Selling tips

· Talk about cookware in the first 10 mins of the show

· Many customers have commented that cookware has changed the way they cook and made cooking a pleasure 

· If you love one type, get 1-2 pieces of the other just to try
Booths and Fairs
The consultant who presented this grew her business to 500 contacts through booths

· Define success and adjust expectations: even one contact at a booth can generate enough commission to pay for the booth

· Best bets: holiday fairs, craft fairs, fundraisers (Nancy Jo Ryan added that bridal expos are not good – high cost, low return)

· Booth set up tips:

· Varying heights – use 3-tiered stand for example

· Versatility – variety of products

· Not too crowded with products

· Raffle

· Give away mini catalogs, recipe cards

· Have old cats, new cats, order forms

· Don’t forget pens and a calculator

· Fill TTA with tools

· Let people play with mandoline and food chopper

· $50 - $75/day is average 

Deep Covered Baker – the 21st Century Crockpot

· Helps people cook quick/easy/delicious/economical food

· Can put in microwave

· Lid seals in juices

· Cooks evenly since it’s stoneware

· 13 cup capacity

· Cleans easily

· Keeps flavor in

· 4 breasts about a pound takes 11 mins in microwave

· Tips for show

· Cook a savory recipe like jerk chicken nachos – wait till guests assemble then open the lid

· Offer free shipping on DCB orders “I’ll pay for the gallon of gas you used to get here tonight”

· Also, by buying DCB, guest automatically earns the guest special

· DCB Kit for $95: DCB, Salad Choppers, a rub, Season’s Best….and throw in an additional rub and free shipping

Increasing Sales and bookings and recruiting (two presenters)

· Bring the ingredients to the show – less work for the host

· Bring cookbooks with ribbons tied around it. If you book at the show, confirm within 48 hours, and hold the show on the scheduled date, I will give you a free cookbook of your choice

· Have the host write a list of people to follow up with for outside orders

· To pump up bookings – make 5 calls a day for 21 days

· What we offer people

· Tools and training to cook delicious, economical meals

· Power Cooking with beef and chicken: $32.00 cost, 45 mins in kitchen, yielded 6 meals for 4 (12 meals for 2)

· 29 mins to dinner: variety, speed, economical

· Entertain at home

· What we offer hosts

· Means to stock kitchen for free or discount

· Excuse to entertain “When was the last time YOU had people over?”

· Rich people who “have everything” 
· Offer them the oppty to do a fundraiser

· Suggest they pamper a less fortunate friend (with their free product value)

· What we offer through the biz: 

· Oppty to make or supplement income

· 87% people who declare bankruptcy only need $300 a month extra

· Higher hourly wage than working the holiday retail season (NJR handout) “Friends don’t let friends do retail”

· Keys to recruiting
· Tell everyone you do PC

· Send new prod brochures to “maybes” and follow up with a call

· 2 shows a week

· Set a goal and ask for mentoring

