Fall/Holiday Theme Shows

A theme show is really nothing more than a regular show with a catchy name.  It’s all about getting them hooked on having a unique show designed just for them! Advertise these themes on the invitations to get guests excited about coming to the show!
Some of my favorites for Fall:

1. Power Cooking—perfect for those who say they don’t have time to cook or time to have a show!  Not only does the host get free products, but she also gets 3 delicious meals for her freezer.  Everyone leaves equipped to Power Cook in their own kitchens and they get a booklet of Power Cooking recipes for attending.  (Attachment)  Your host may even want to give away one of the meals as the door prize!
2. Margaritaville—a year-round favorite!  There are many PC recipes to fit this theme, but I like the Taco Ring (All The Best), Chicken Enchilada Ring (Celebrate), or the Family Baked Burrito (Season’s Best Spring/Summer 2006—Consultant’s Corner).

3. Panini Party—very trendy show idea!  Guests assemble their own savory and dessert paninis, using both the Grill Pan and Grill Press.  (Attachment)

4. Wine & Truffles—one of my favorites for the holidays.  We make Savory Cheese Truffles (recipe found in the Use & Care Card for the Stainless Cheese Picks) and dessert truffles.  This theme really showcases Simple Additions and is fun for those who have seen a lot of “traditional” PC shows.  A great decorating idea to give everyone is to use the Simple Additions Rectangle platter with 3 tea lights evenly spaced on it.  Pour flavored coffee beans around the tea lights.  Light and enjoy the aroma!
5. Fall Fest—any of the apple recipes are great for this theme.  Some of my favorites are Taffy Apple Pizza, Apple Cranberry Cookie Cobbler, and Apple Danish Braid. (www.joycesfinecooking.com)  The Harvest Apple Salad (F/W 2006 Season’s Best) would be great also.
6. Tapas—Another one of my favorites!  I offer Cheese Crostini with 2 toppings:  Garlic Shrimp and Almond Pesto.  This is a delicious, fun show for “foodies” and shows a ton of products.  (Consultant’s Corner—Fall/Winter 2005 Season’s Best)
7. Holiday Appetizers—everyone is always looking for good recipes to take to holiday gatherings.  Featured recipes are Cranberry/Almond Baked Brie and Holiday Wrappings. (www.joycesfinecooking.com)
8. Holiday Tea or Brunch—Chicken/Broccoli Braid (All The Best) or a Mini Cinnamon Roll Christmas Tree (www.joycesfinecooking.com) and a Beverage Bar with Good Company Tea

9. Halloween—Laurie
10. Holiday Baking Shows—Cookies with Cookie Press or Floral Cakes with Silicon Cake Pan and Decorator Bottles.  Serve a Hot Chocolate Beverage Bar with this theme!  (attachment)

11. Thanksgiving Feast—30 Minute Chicken in Microwave using Deep Covered Baker (attachment) with Pumpkin Crumble for dessert. (attachment)

