
Growing Your Sales Through Sampling 
Why offer samples to customers and potential customers? 

1. To say thank you and show appreciation to your customers.  
2. To build relationships and loyalty. 
3. People hesitate to buy something new unless they have tried it first. 
4. Expand the customers’ knowledge of our products. 
5. Build shopper’s confidence about purchasing our products.  

 
Samples at pick up 

1. Start with your favorites.  What do you love? 
2. Consider what is easy to prepare, easy to serve and easy to share. 
3. Plan ahead.  When you place your order, don’t forget to add what you are sampling.  
4. Label your samples with the item #, description, and price. 
5. Follow up is key!  Ask your customers if they would like to add the item to their order! 
6. Don’t forget non food displays at pick up and explaining how non food samples look and work.  

 
Samples at vendor shows and craft fairs 

1. Don’t sample meat.  Ever. 
2. Keep it simple.  Don’t offer too many different things. 
3. If you are selling products at your booth make sure you have lots of what you are sampling to sell. 

People will want to purchase it on the spot.  
 

 Samples with catalogs - Staple a mini baggie of our spices with a label on it to the catalog to give to 
new customers.  

 Samples at fundraiser and raffles – Don’t be afraid to give your products away!  Offering a gift basket 
for a raffle or fundraiser is a great way to get new customers.  

 Samples at tasting parties – Try doing a theme such as breakfast, seafood or our baked goods.  

 Sample anytime- Anytime you serve food anywhere such as parties, church potlucks, school functions, 
the sick neighbor, make sure you are serving AP foods.   

 
Samples to offer: 

1. Any of our soup supreme  
2. Buttermilk Biscuits #5646  
3. Any of our baking mixes including Professional All purpose cookie mix #1993, Pumpkin chocolate chip 

cookie mix #1966, and Marvelous Macaroon Mix #1965 
4. Any of our French fries including sweet potato fries #4979, Smiles #2417, Seasoned French fries #1299 
5. Any of our frozen fruit.  
6. String cheese #4972, or #1320. 
7. Any of our candies or trail mixes p. 41 
8. Any of our pre-packaged snack items on p.40 
9. Janey Lou Beehive Rolls #8925, or Janey Lou Cinnamon Rolls #9134 
10. Fruit turnovers #1889, #1199, #1890. 
11. Stuffed Pizza Sticks #5795. 
12. Any of our dips including Popeye’s Spinach Dip #1423, or Dilly Dip #1421. 
 

 
 



Proper Care and 
Handling of Food 
Products



Food Safety sounds rather boring to discuss, but if you have ever gotten 
sick from contaminated food, it’s not a pleasant thing to experience and 
can be life threatening.  
As an AP rep, it is your responsibility to handle the products you deliver for 
the company. Currently we don’t require a food handler’s permit to work 
as an rep AP, but it is very good idea for everyone to obtain one and to use 
the principles taught there in your own kitchens.  It’s also a  good thing to 
review from time to time. 
We handle more than just frozen food, our dry products, cleaners, utensils 
are all related to food, so we need to be up on the care of those items too. 
First I will go over some of the basics in handling your orders. 
Alison’s Pantry will ship the product to you in a refrigerated delivery truck 
which keeps the frozen food at 0 to –10. 
Legally, any meats you sell must have the USDA label on them. Please keep 
in mind that you, as the Representative are not allowed to split cases of 
meat (beef, chicken, pork). The customer MUST split it themselves. 
Adulterating the product is when you open the product and split it for the 
customer. This is against federal regulation. Please be careful when 
splitting cases of other items such as bakery items and spices. Any item 
that is not individually wrapped really should not be split by you for the 
customers. The customers can split the items once they have been 
purchased, and many like to do this to try a new product that comes in a 
larger pack size. 



In regards to meat products, AP asks that you don’t sample meats. 
When you sample meats the USDA wants to get involved and if you 
are at a show, boutique or fair, you can be shut down for sampling 
meat products. If you sample in your own home, they can’t monitor 
what you sample, there, as it is your personal property, but we ask 
that you be careful in this area.  You don’t want to miss handle any 
products and make someone sick.
As for shows, boutiques and fairs, please inquire about the food 

handlers permit first, then find out what is allowed at your event as 
far as samples. Please provide napkins, waste receptacles and use 
gloves when handing food.  Serve individually wrapped if possible.
Don’t allow your customers to serve themselves at a show or at your 
home. 
Any cool items should be covered, stored and served on ice. Such as 
dips or sauces. If your products thaw completely throughout the 
course of your event, you must not refreeze to use again. A product 
must have ice crystals and be no lower than 40 degrees to be 
refrozen.  Meats should not be refrozen. 



Often customers will have questions about product 
information that you may not know. First go to the website 
and type the item # or product description in the search bar 
at the top. When the product comes up, click on it for 
information on the product. You may have to click on the 
Description and Nutrition tab to pull up the ingredients. If you 
can't find what you are looking for, you can go to the 
manufacturer's website to find more information. If that 
doesn’t work, call rep support. 

Now lets talk about getting ready for your order. 





Before you receive your order:
• Clean the area you will be using for your delivery. A customer will 

appreciate a clean and orderly area to receive her food.
• If you use your garage sweep and clean it out. Taking care to remove 

any gasoline or automobiles that may smell. 
• If your animals inhabit the area in which you will do your delivery, 

remove the animals and any of their byproducts (litter boxes etc) before 
your customers drop by. Customers do not appreciate your dog or cat 
climbing all over them, leaving foot prints and hair. Please be 
considerate. 

• If you deliver in your vehicle. Keep your car clean, vacuumed and 
presentable. No one likes smashed French fries on the top of their box. 

• If you use your house, please keep your house in an orderly manner. 
Clean dishes, wiped counters, uncluttered tables and mopped and 
swept floors.  No one likes to pick up food in dirty surroundings. 
Remember you are representing Alison’s Pantry. You don’t want to have 
your customer wondering if her food is safe. 

• Clean out your freezers BEFORE the order arrives. You don’t have time 
to reorganize before sorting your order. 





• Print out your invoices before your order comes. 
• Prepare your any samples you plan to share.
• Have your contest winners gifts ready and labeled.
• Print out the “Be Nourished Flyer” if you use it. 

When you receive your order. 
• Have help in unloading and doing your inventory. The faster you can get 

your order sorted and accounted for the better. 
• You need to report any extras and shorts within 72 hours to the office.        

Call the 2 reps in front of your stop and 2 behind your stop to see if they 
have the items. Then report to the office by EMAIL your findings. 

• When opening boxes, be sure not to slice through any of the boxes 
under the tape. If you cut a package open you must cover the cost of 
replacement for your customer.  BE CAREFUL!!

• Do your inventory BEFORE you deliver any products. 
• Place freezer items in the freezer within 1 hour. (this one hour guideline 

is a government standard)  You do not want any items to get above 40* 
degrees or they should not be refrozen. 



Here’s a way for you to remember everything. CAPSTONE
A capstone is a finishing touch on a building. As it is in your 
AP business, if you add the Capstone, you will be prepared 
for the orders and organized. 

C- Clean Area
A- Auto/Animals
P- Print Invoices
S- Samples Ready
T- Truck Delivery
O- Organize Inventory
N- Never Leave out Frozen
E- Everything Delivered within 1 week

I hope you have learned something today and will do your 
best to make the best impression on your customers by 
representing AP with good food safety and handing 
procedures. 



-Clean area
-Auto/animals
-Print invoices
-Samples ready
-Truck delivery
-Organize inventory
-Never leave out frozen
-Everything delivered within 1 week



Our Freezer Products
1. Our catalogs consist of 75-80% 

frozen products vs 20-25% dry.

2. Your orders will likely be more 
frozen than dry.

3. Do you have enough freezer 
space?

4. How big of freezer do you require? 

1 cubic foot for   

35-40 lbs. of food 



Check your Freezer!
• You should have a thermometer in each freezer 

that you use for your Alison’s Pantry business!

• Check the temperature of your refrigerator and 

freezer with an appliance thermometer. The 

refrigerator should be at 40 °F (4.4 ºC) or below 

and the freezer at 0 °F (-17.7 ºC) or below.

• Clean and defrost your freezer every 3- 6 months 

as needed.

• Before the truck arrives make sure you have 

enough room to store your freezer items. You 

must not take time to clean out your freezers 

after the product has arrived. 



When Product Arrives
• Alison’s Pantry ships to you in a 

refrigerated truck which keeps item 
the frozen food at 0 to -10 degrees. 

• Inventory your freezer items 
first! Check off  your order as you 
load it in the freezer this will 
enable it to maintain a consistent 
temperature. 

• Organize your products into like 
items as you inventory your frozen 
order items. Making it easier to 
find when the customer comes to 
pick up. Allowing less damage to 
the items as you remove them from 
the freezer. 

• Always refrigerate perishable food within 
2 hours—1 hour when the temperature is 
above 90 °F (32.2 



Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

Soup in Soup Bowls 

Easy comfort food 

that’s perfect for Fall or 

Winter months. 

 

Chicken Tacos 

Chicken strips with 

shredded cheese, 

lettuce, tomatoes, and 

ranch dressing rolled in 

a tortilla. 

Breakfast for Dinner—

Hash browns, bacon, 

eggs over easy 

An easy meal when you 

are starving and want 

something quick! 

Flat Iron Steaks with 

Grecian Rosemary Veg-

etables and Beehive 

Rolls 

Shrimp Scampi with 

pasta and rolls with 

garlic butter, and salad 

Dinner on the table 

within 30 min.  Tastes 

amazing! 

Shredded Pulled Pork 

heated in a crock pot 

with BBQ sauce and 

served on Beehive 

Rolls with Green 

Beans 

Bacon Wrapped Pork 

Fillets with Norman-

dy Blend, French fries 

cooked in an air cook-

er 

#1661—Soup Supreme 

Captain’s Corn Chow-

der or #1144—Blount 

Southwest Corn chow-

der 

#8573—Janey Lou’s 

Proof & Bake Soup 

Bowl Dough or #7878—

Simply Artisan Sour-

dough Bread Bowls 

*Idea from Vicki Ker-

shaw. 

#9211—Foster Farms 

Crispy Chicken Strips or 

#2473—Pilgrim’s Home-

style Breaded Chicken 

Tenderloins 

#4970—Mexican Origi-

nal 8” Flour Tortillas 

#1866—Tillamook Me-

dium Cheddar Shredded 

Cheese 

*Idea from Stacee Izatt 

#2418—Hash browns 

#5642—Daily’s Pre-

cooked Bacon 

* Idea from Julie Hawkes 

#6044—Holten Flat 

Iron Steaks 

#7836—Flav-R-Pac 

Grecian Rosemary Veg-

etable Blend 

#8925—Beehive Roll 

Dough 

*Idea from Becky Price 

#8880—King and Prince 

Shrimp Scampi 

#8196—Tuscan Mini 

Dinner Loaves 

#5816—Me ‘n Stan’s 

Garlic Butter spread 

*Idea from Stacee Izatt 

#5586—Shredded 

Smoked Pork 

#8925—Beehive Roll 

Dough 

#3781—Flav-R-Pac 

Green Beans 

*Idea from Kim Henke 

#9207—Bacon 

Wrapped Pork Fillets 

#1266—Normandy 

Blend Vegetables 

#4074—French Fries 

*Idea from Julie 

Hawkes 

What’s For Dinner? 

 

Leftover tip:  Use some of your remaining BBQ Pork for barbecue pizza on Rizzuto Pizza Dough (#1079).  Mix BBQ Sauce 

and bottled pizza sauce half-and-half for the sauce for the pizza.  Top with BBQ Pork, sliced red onions, and shredded moz-

zarella and bake. (*Idea from Kim Henke.) 

Here is a week of dinner meal ideas using some of our great products from Alison’s Pantry! 

Contact your local sales rep to order these great items today! 



Weekly

Meal Planner
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Find delicious menu suggestions and recipes in our catalogs each month!

www.alisonspantry.com



  Monthly Meal Planner         

 

Week One 

       

 

Week Two 

       

 

Week 
Three 

       

 

Week Four 

       

         Monday                      Tuesday               Wednesday             Thursday                  Friday                     Saturday                    Sunday 

Month__________ 


