
Interactive Culinary Experiences

How it Works 
Arrival and Set Up 
Your group arrives at the kitchen facility and is welcomed with 
an open bar (optional), typically wine, beer, soda & water, and 
allowed to mingle for 15-20 minutes. After they’ve had a few 
minutes to relax and adjust to their new environment, they 
are directed to the kitchen area where multiple workstations 
have been set-up with cutting boards and knives. Adjacent to 
the workstations is a large table filled with a variety of market 
foods and pantry staples. The group are given aprons and chef 
toques, then asked to thoroughly wash their hands. The chef 
facilitator then directs the group’s attention to a short presen-
tation where “KTK’s Culinary Creating” is explained in detail, 
including safety protocols for the kitchen, cook-off rules and 
objectives.

Culinary Experience
The group is divided into their teams, or teams are created. 
Once introductions have been made, the chef facilitator unveils 
the each team’s select ingredients, each team will get four or 
five ingredients total. (All ingredients will have been vetted with 
the group’s coordinator during the planning period to insure all 
dietary needs are met.) The group is then instructed to create 
a dish using all of their team’s select ingredients and any of the 
market foods or pantry staples made available to them. The chef 
facilitator’s role in “KTK’s Culinary Creating” is to guide the teams 
through the cooking challenge and to introduce the necessary 

culinary techniques needed to prepare the menu. The facilitator 
will help provide general ideas and suggestions, but the teams 
must align around a dish, divvy up the tasks and work in unison to 
finish the menu within the allotted time frame (usually 1 ½ hours).

Judging and Conclusion
Teams are judged on their teamwork, complete use of their 
ingredients (ie. no waste), menu creativity, presentation of the 
finished dishes and, of course, how the menu tastes. (Criteria for 
judging the winning team can be customized to meet a client’s 
experiential goals, for example including a dish from multinational 
corporation’s native cuisine on the menu). During the cooking 
period the teams are reminded every 30 minutes how much time 
is left and are instructed on the best way to present and serve the 
food when the allotted time is up. Once the judge(s) has had a 
chance to assess the teams, dinner is served buffet style. Toward 
the end of dinner, the chef facilitator will reflect on the activity with 
the different teams, getting specific feedback and team impres-
sions of their experience, discuss his observations of the finished 
menus, sharing the recipes that inspired the mystery ingredient 
combinations and announce the winning team. Winning teams 
will receive a small gift.

Interactive Culinary Experiences (ICE) are entertaining, hands-on 
cooking events where teams of participants collaborate on various real 
world business challenges in the context of an active working kitchen 
while networking and preparing their own meals.

Total Running Time: 2 ½ to 3 Hours
(Including Dinner Period)

 Capacity: Up to 75 Participants

KTK’s Culinary Creating
One of our most popular ICE events, “KTK’s Culinary Creating” involves teams working together to create 
a dish from a set selection of mystery raw materials, all without a recipe to follow. For example, your team 
could get Salmon/Mango/Red Pepper/Red Rice and another team Beef Sirloin/Asparagus/Hoisin Sauce/
Pistachios, the goal is to create a delicious dish from these ingredients, including a few additional options 
on the “Pantry Table” using only your team’s culinary prowess and creativity. The objectives of “KTK’s 
Culinary Creating”: collaborating in an unfamiliar environment, effective communication while busy, 
community building and having fun.


