
Interactive Culinary Experiences

How it Works 
Arrival and Set Up 
Several tables in a large room are set with everything needed 
to make sushi: prepared seafood* (in cooler) and vegetables, 
cooked rice, nori, mats, cutting boards, etc.. As the participants 
enter they are directed to break-up into equal-sized teams, or 
specific teams can be organized ahead of time, and to gather at 
one of the aforementioned tables. In addition to the sushi fixings, 
at their tables the teams will find aprons, toques (chef hats), latex 
gloves and individual packets of information on making sushi.

Culinary Experience
The chef facilitator starts the sushi factory challenge by getting 
everyone in the right frame of mind through a light-hearted 
“sushi quiz”, a demonstration on making ‘maki’ sushi rolls and
an explanation of the objectives of the game: using the ‘raw’ 
materials at hand, create a variety of consistent products, without 
waste, while dealing with surprise challenges and a finite timeline. 
After the teams have had an opportunity to start their sushi 
assembly lines, the chef facilitator begins to introduce the 
challenges. Several of the challenges might include: loss of team 
personnel, shortening of the time frame to complete their tasks 
and new types of sushi required. All of the challenges will be 
explained in a fashion that is consistent with corporate produc-
tion (ie. loss of personnel = ‘a new division of your company is 
absorbing a percentage of your factory’s personnel for a pressing 
new product line.’).

Throughout the challenge, the chef facilitator will move from 
team to team answering questions and providing ‘consulting’ 

services (the teams that are able to problem solve for themselves, 
without using the chef facilitator’s expertise, gain extra credit 
points when it comes to choosing the winning factory). As the 
teams finish their sushi, they will be advised to arrange it creatively 
on large trays/platters that will be transferred to the grand 
buffet for judging (and eventually eating). The chef facilitator 
will announce when the time is up, and all the sushi needs to 
be on the buffet, and then, along with a select panel of judges, 
determines the winning team/factory.

Judging and Conclusion
The winning team/factory is determined by their use of the raw
materials (no waste), creativity and variety in production and pre-
sentation, consistency of their sushi rolls, and teamwork in dealing 
with production and challenges (including if they needed to use 
the chef ‘consultant’). After the sushi is presented on the buffet, 
and the judges have had a chance to survey the final
presentation, the participants enjoy the fruits of their labor (the 
sushi buffet is often supplemented by additional dishes, including: 
salads, noodles, desserts, etc.). During dinner the chef facilitator 
announces the winning team/factory, explains the judges’ decision 
and awards a small prize to the victors.

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 – 2 ½ Hours
(Including Meal Period)

 Capacity: 10 to 200 Participants

Sushi Factory
The Sushi Factory is an interactive culinary challenge that engages participants in a dynamic and
enjoyable sushi making activity that facilitates communication and networking while also making 
lunch or dinner. The objectives of Sushi Factory include: managing the effects of quantity on quality in 
production, improving problem solving skills in a fluid environment, building community and fostering 
camaraderie among a diverse corporate team, and having fun.


