


Los Angeles -
as low as $543

San Diego -
as low as $518

San Francisco -
as low as $555

Seattle -
as low as $566

Denver —
as low as $477

Las Vegas —
as low as $564

Can you believe — there
are 12 hotels in our block
under $99 per room per
night!

Click for full details.

Upscale dining in Orlando
includes chef Todd
English’s bluezoo
restaurant

Not only am | involved in
this business
professionally, 1 am truly
a ‘foodie’ in my off hours!
I LOVE cooking school
classes and have attended
everything from knife-
sharpening skills, to
hands-on sushi classes.
Cooking schools provide
great opportunities for
friendship bonding
activities — when | lived in
Northern California, my
friend Julie and | would
take a half day’s vacation,
head over to Berkeley,
shop the outlet stores, The
Pasta Shop, and head to
Sur La Table for a
program featuring
someone wonderful, like
Joanne Weir. SLT’s staff
would pour wine as we
entered the dedicated

Cooking Class Hints:

= Be consistent. Hold classes every week.

= Require reservations.

* Don’'t charge too much for classes: people will spend more on
product if they aren’t already staggering from a big bill for the
class.

* Consider the number of extra staff needed to pull off a good
cooking class before committing to a cooking school program; from
lining up chefs to cleanup, any level of cooking program requires a
significant time commitment.

* Avoid cranky consumers: don’t let store customers eavesdrop for
free on a cooking school class. Those who actually paid for the
program won't like it.

Vendor demonstrations are the next best thing to cooking classes.
Retailers say they want good point of purchase materials; fun audience
handouts; some free product for either a test kitchen or for sales staff;
and best of all an energetic representative to put on a show.

Viking makes even homework fun, with cooking classes that cover
everyone from the beginner to the advanced cook, says president
and chief executive officer Joe Sherman.

“Viking Cooking School strives
to be the bridge between the
professional chef and the home
chef, providing the home chef
with richer enjoyment and
deeper confidence,” Sherman
says. He adds that the cooking
school program continues to
expand, both through curriculum
and training. It is a brand
building strategy that helps to
reinforce Viking's culinary
authority in the marketplace,
Sherman says.

It also helps that Viking Cooking

Schools are outfitted with top-

end Viking stoves, appliances,

cutlery and cookware. The

schools even offer “Viking Test

Drive” classes that let home

cooks try out the high end appliances. “Viking Cooking Schools
offer the culinary enthusiast the latest in food, dining, and




demo area, Joanne would entertainment trends; as well as essential cooking techniques,”
cook and entertain us, Sherman says.

assistants would hand out

samples of Joanne’s

efforts — then we would

take a break where we’'d

walk by all the products

used in the demo, 10%

discount card in hand — Let us know by giving me a call at
and | would invariably 207-799-3473 or e-mailing me at thyra_porter@glmshows.com
leave the store that , editor, Gourmet 365.

evening with at least $100

worth of ‘must-have’

goods and some Kkiller The Gourmet Housewares Show runs May 8-10, 2007. For complete
Northern Italian recipes. show information, please visit:

Great memories!

Susan Corwin
vp and show manager

The Gourmet Housewares Show® is produced and managed by George Little Management,
LLC.

You're receiving this e-mail as part of GLM’s tradeshow registration process. GLM does not
use customer lists for any activities not associated with its shows. Periodically, messages
containing information, updates and special offers about The Gourmet Housewares Show
and related shows will be sent to you at this address. To be removed from this list, just
click . You can also send your request by mail at 10 Bank Street,
White Plains, NY 10606-1954.

For more information on all our shows, visit

For a printer friendly version, click




