
Talking	Points

Approach	Dinner	on	the	Offensive
Dinner rears its ugly head every night of the week. For people 
expected to provide it every night for a family, or significant other, 
having strategies to execute this important part of your day keeps the 
dinner machine well-oiled and running smooth. 

70	Meals,	One	Trip	to	the	Store
Donlea’s cookbook/mealplan shows people how to stock their 
pantry with the “right” ingredients to provide their family a hot 
homecooked meal night after night without an added trip to the store 
for ingredients. 

Learn	about	the	“Zone”	and	the	“Core”
Time tested strategies that help you find success in the kitchen. The 
Zone is where you keep things and the Core is what’s kept there. 

Organize	Your	Kitchen
Donlea’s strategies rely on an organized kitchen. She will share her 
tips, which are often “aha” moments for guests at her seminars and 
cooking classes. 

Top	10	Ingredients	to	Keep	on	Hand
Donlea teaches how to get more variety from less ingredients, how 
to lose the ingredient clutter, and eliminate the need for one-use 
ingredients that take up cabinet and refrigerator space and stress out 
the kitchen. 

Success	in	the	Kitchen
Donlea shows all kinds of cooks that “You can do it”. Her systems 
and strategies can be personalized to fit every family’s tastes and 
requirements. Unlike most mealplans, Donlea does not dictate what 
you cook that week. She provides the first mealplan that gives you 
strategies for success every day of the year. Comments from clients 
include “It’s so nice to know you have options.” -- Jean Masukevich, 
Fox River Grove, and “You saved my marriage” -- Cindy Airhart, 
Westchester, IL. 

What	is	The	Kitchen	Consultation
During this two-step process, Organizing Dinner will help you 
organize your kitchen, your Zone and your Core and solidify 10 “go-
to” recipes, tailor made for your family, that you can make any night 
of the year with ingredients you have on hand.
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Kelly is available for 
interview any day of the 
week via phone, and in 
person with advance no-
tice. Also available for 
seminars, book signings 
and individual kitchen 
consultations. 

Call 847-302-1531 or 
e-mail:info@organizi
ngdinner.com to book 
Kelly as a guest. She 
is a seasoned speaker, 
well-versed on her 
subject and passionate 
about her ability to help 
people with her prod-
ucts and system. 

For more information visit
organizingdinner.com.


