New Consultant Training:

Turning a Casual Conversation into a Booking

Having a full calendar comes down to two things:  FIRST… asking enough people.  SECOND… by increasing the level of your communications with potential hosts.  An effective way to do this is by asking questions directly related to cooking and the kitchen.

Sample questions to begin to form this habit whenever you meet a new person.

Do you like to cook?

How many people do you cook for?

Do you like ethnic foods?  (We have Greek Stir-Fry and salads, Mediterranean Pizzas and chili, Italian pastas and pizzas, Mexican recipes, Chinese, Spanish Tapas, etc.)

Do you prefer All-American cuisine?  What cuisine do you prefer?  (Be prepared to state 3-4 of your favorites from PC – anything from pizza to desserts to a roast country chicken in DDB).

Are you a good cook?

No?  What would you like to learn how to do?  (I can teach you that!)

Is there anything you wish you knew how to do?  (I can show you how!)

Do you ever burn anything?  (I’ve got baking stones that can stop that!)

Do you like to bake or cook?

What’s your favorite thing to bake or cook? (Share YOUR favorite PC recipe)

Do you order a lot?  (No, because it’s too expensive = a recruit!)

Is it because you don’t like to cook or you don’t have enough time?  (I can show you how to do a recipe in 30 minutes, start to finish and sitting down at the table.  I can even cook up enough extra meat for 4 other meals when I do a show/cooking class for you and ziplock bag it in your freezer for other dinners long after I’m gone.  Would you like me to come show you and some of your friends how to do that?  (Have her buy 5lbs of chicken or beef instead of 1lb for a recipe.  Brown all the meat and divide it into 1lb increments in ziplock bags, saving 1lb cooked meat for the show recipe.))

Do you entertain much?  (If no, what’s holding them back?  Is not knowing what to cook keeping them from having friends over?  Offer tips and describe an easy recipe)

What’s the last good recipe you tried?

What’s your favorite dessert?

LISTEN, then RESPOND.

The key is to really listen to the response you get to your questions.  Use your natural curiosity to follow up after their answer.  

After every question you ask… wait and listen for the response.  It will guide you what to ask next.  Asking questions is NOT pushy… hearing “NO, I’m no INTERESTED,” and continuing to ask is pushy.  Asking questions about a person’s relationship to their kitchen or anything about cooking is considered a “safe” topic and is not considered “too personal.”
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