Theme Shows

There are several different types of Pampered Chef shows. I’m sure you can find one to suit you. Once you’ve chosen your theme we will discuss different recipe options for that theme. If you have 12 or more confirmed guests I’ll bring a 2nd prepared recipe* that coordinates with the chosen theme. My first three listings are formats and the rest adhere to recipe themes.
Traditional Cooking Show- This show type consists of me demoing a recipe and explaining the products as I use them. You and your guests will sit and relax in a lecture style atmosphere where questions and participation are always welcomed.
Interactive Cooking Show- This show is similar to traditional but guests are highly encouraged to help prepare the recipe. It allows guests to feel and see how great the products really are. Makes for a fun show where learning and asking is highly encouraged.
Open House Style- This is the perfect show for those who already know all about it or aren’t the crowd that likes to listen to a demo. I will prepare a recipe ahead of time that your guests can sample and have a display of products to peruse and you and your guest can shop at your leisure. I will discuss a few basics and then be available for any questions and to collect orders.
Mexican in Minutes-Take your guests south of the border without leaving home! With a Mexican in Minutes Show, you’ll share Mexican favorites with a Pampered Chef twist.

*Wine & Cheese-The theme says it all. Enjoy a delicious baked brie along with other cheeses if you desire paired with your favorite wines. Served in our festive dots glasses, it’s sure to appease even the most sophisticated of your guests.
Dinnertime in No Time-Learn how to beat the dinner rush with a Dinnertime in No Time Show! The delicious, budget-friendly recipes are easy to make and only cost around $2 per serving.

Comfort Foods- When times get tough, we often seek the soothing comforts of home and our favorite foods. That’s why you & your guests will love a Comfort Food Show! Learn to make homemade favorites that are ready in less than 30 minutes and cost around $2 per serving.
Sweet & Simple- Enjoy easy dessert recipes that are bursting with the fresh flavors of the season! They’re great for warm-weather entertaining, too, because of the no-bake options.
*Just Drinks-Don’t like to cook? Or just enjoy getting together for a quick drink with friends? This may be the show for you. The Pampered Chef has tons of different drink recipes that may be just what you need for your show. Drinks can be alcoholic or not based on personal preference.

Chicken Your Way- Or Burger, Steak, Pork….. Please everyone with this great dinner choice. We will try 3 of our fabulous rubs on meat of your choice along with a fund accompanying side dish! Great meal to please all the picky eaters in your house!
Game Day-Try fun easy recipes perfect for the game or anytime. Great show for couples. Guys will be excited for the party if they get to watch the game too!

Mardi Gras  This fun theme is inspired by the trip to New Orleans I will be earning this year. I will provide fun decorations and props for you and your guests. Games will be highly encouraged. And I will offer a Louisiana themed menu for our recipes. Don’t worry no flashing will be necessary for beads! (
Walk Through the Catalog-This is a twist on the traditional show. I will bring a prepared recipe and guests get to eat first. Then as they are enjoying the recipe I will go through the catalog highlighting each collection and playing some games through out the show.

*In regards to Wine or Drinks shows 2nd recipe is a different option. For Wine for every 8 confirmed guests I’ll supply a bottle of wine towards the theme.

For drinks show for every confirmed 10 guests we can do 1 more drink recipe. For example 10 or less I’ll demo a drink recipe, 20 or more 2 drink recipes either demoed or made ahead of time, etc as your guests confirmed grows.

