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1. Opening
“Welcome to Fast Family Favorites — the solution for making meals 

in minutes that your family will love.”

2. Demonstrate the Featured Recipe
Whether you demonstrate Fast Family Fajitas or Crispy Ranch Chicken Salad, these

demo and selling tips will help you.

Demo Tips for Fast Family Fajitas
• Stir-fry the chicken before the guests arrive and set aside in the 

Classic Batter Bowl.

• After you add the cooked chicken back to the Stir-Fry Skillet along

with the vegetables, ask your host or guests to stir it with the Bamboo

Spatula so everyone can see how the chicken mixture doesn’t stick to

the skillet. Ask guests who have our Professional or Generation II

Cookware to give testimonials. See the “Products and Recipes” section

in Recipe for Success for more ideas on promoting cookware.

• To provide sample-size servings for a Show, create a fajita bar using 

Simple Additions™. Place chicken and vegetable mixture in Medium

Bowl. Place guacamole, salsa, shredded cheese and sour cream in Small

Bowls. Cut tortillas in half; arrange tortillas and bowls on Large Square

Platter and serve.

Demo Tips for Crispy Ranch Chicken Salad

• Share one of these recipe variations:

CCrriissppyy  RRaanncchh  BBLLTT: Spread hamburger buns or kaiser rolls with mayonnaise, 

if desired. Layer with lettuce leaves, baked chicken, tomato slices and 

crispy cooked bacon.

QQuuiicckk  CChhiicckkeenn  &&  PPaassttaa:: For a delicious, no-fuss pasta dish, place baked

chicken breasts over hot cooked pasta; top with Ragu® Robusto® Pasta

Sauce and grated fresh Parmesan

cheese. Serve with steamed green

beans, if desired.

Selling Tips

• Use the Hot Pad /Trivet to open 

the jar of salsa. Measure salsa with

the Adjustable Scoop.

• Shred the cheese with the Deluxe

Cheese Grater or ask your host 

to do it.

3. While guests are sampling the recipe:
• Promote bookings by sharing our great host benefits program and

Celebration Kitchen Show® options. 

• Share the opportunity. 

• Share fun facts and quick tips (see back).

• Demonstrate a Showstopper™ with Simple Additions™ Small Bowls

(see back).

4. Show Closing
• Pass out Fast Family Favorites recipe cards with coupons to your host

and guests.

• Remember to offer other Celebration Kitchen Show options: “If you had

fun today, why not offer the same good food and good company to your

friends and family? Host your own Celebration Kitchen Show — from

Simply Stunning Appetizers to Gifts to Go! If you’re interested, let’s take 

a look at our calendars and set a date.”

Fast Family
Fajitas

Crispy Ranch
Chicken Salad

Host-Coaching Tips
Incorporate these ideas into your host-coaching system. See the “Host Coaching”

chapter of Recipe for Success for further information.

Focus Wish List on Products to Prepare Family Meals

• Cookware and Stoneware pieces are fundamental to any kitchen. Ask your 

hosts which pots and pans they would like to replace or upgrade. Share 

the essentials for speeding up meal preparation, such as the Food Chopper,

Ultimate Slice & Grate, Garlic Press and Apple Peeler/Corer/Slicer.

Increase Attendance

• Give your hosts ideas on how to expand their guest lists by brainstorming who

would be interested in this particular Kitchen Show. For instance, say: “Almost

everyone needs to cook quickly these days. Be sure to think about working

moms and dads. Singles also need easy meal preparation ideas to stay motivated

to cook for ‘just me.’”

• Ask your hosts to choose from Fast Family Fajitas or Crispy Ranch Chicken Salad,

based on their guests’ tastes.

FPO
chicken pasta

shot to come

1 medium green bell pepper

1 medium red bell pepper

4 boneless, skinless chicken breast halves 

(about 4 ounces each)

2 teaspoons vegetable oil, divided

1 garlic clove, pressed

1 envelope (1 ounce) Lipton® Recipe Secrets®

Onion Soup Mix

½ cup water

½ cup salsa

12 (7-8 inch) flour tortillas, warmed

Optional toppings: guacamole, additional salsa, 

shredded Colby & Monterey Jack cheese blend 

and sour cream 

1. Cut bell peppers into ½-inch strips using Utility Knife.

Cut chicken crosswise into thin strips.

2. Heat Stir-Fry Skillet over medium-high heat. Add 

1 teaspoon of the oil and chicken. Stir-fry 3-4 minutes 

or until chicken is no longer pink. Remove from skillet;

set aside. Add remaining oil, bell peppers and garlic

pressed with Garlic Press; stir-fry 1-2 minutes or 

until vegetables are crisp-tender.

3. Add chicken, soup mix, water and salsa to bell pepper

mixture. Cook and stir 2-3 minutes or until heated through.

4. To serve, place chicken mixture in center of tortillas.

Serve with toppings, if desired.

Yield: 6 servings

Nutrients per serving: Calories 450, Total Fat 10 g,

Saturated Fat 2 g, Cholesterol 45 mg, Carbohydrate 61 g,

Protein 27 g, Sodium 1080 mg, Fiber 4 g

Cook’s Tips: To heat tortillas in microwave oven, place

tortillas in Large Micro-Cooker®. Microwave, covered, on

HIGH 1½-2 minutes or until heated through. 

To heat tortillas in conventional oven, preheat oven to

350ºF. Place tortillas, slightly overlapping, on Large

Round Stone. Bake 5 minutes or until warm.

Found in Season’s Best® Recipe Collection (Fall/Winter 2003)

You’ll need one package (two 1.05-ounce envelopes) of Lipton® Recipe

Secrets® Ranch Soup Mix for this recipe. 

Chicken

1 envelope (1.05 ounces) Lipton® Recipe 

Secrets® Ranch Soup Mix

¾ cup plain dry bread crumbs

4 boneless, skinless chicken breast halves 

(about 4 ounces each) 

¼ cup mayonnaise or sour cream

Salad

1 cup (4 ounces) shredded cheddar cheese

2 cups grape or cherry tomato halves

½ cup pitted ripe olives, sliced (optional)

¼ cup small red onion, sliced into thin wedges

8 cups torn romaine lettuce

¾ cup Creamy Ranch Dressing (prepared according 

to Ranch Soup Mix package directions)

1. Preheat oven to 425ºF. For chicken, combine soup mix

and bread crumbs in Classic Batter Bowl; mix well

using Classic Scraper.

2. Rinse chicken; pat dry with paper towels. Brush

chicken with mayonnaise using Pastry Brush; coat

evenly with bread crumb mixture, shaking off excess.

Arrange chicken evenly on Large Round Stone. Bake

20-25 minutes or until chicken is no longer pink in

center and coating is golden brown.  

3. Meanwhile, for salad, grate cheese using Deluxe

Cheese Grater. Cut tomatoes in half using Utility

Knife. Slice olives using Egg Slicer Plus®. Using

Ultimate Slice & Grate fitted with v-shaped blade,

slice onion into thin wedges.

4. Toss vegetables and greens in large Colander Bowl;

arrange on Simple Additions™ Large Square Platter.

Cut chicken crosswise into slices. Arrange over salad;

sprinkle with cheese. Serve salad with dressing.

Yield: 6 servings

Nutrients per servings: Calories 360, Total Fat 19 g,

Saturated Fat 7g, Cholesterol 80 mg, Carbohydrate 19 g,

Protein 27 g, Sodium 880 mg, Fiber 2 g

Cook’s Tip: If desired, Lipton® Recipe Secrets® Savory

Herb & Garlic Soup Mix can be substituted for the 

Ranch Soup Mix.  




