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How to run a cooking demonstration

Cooking demos are a great way to round up an attentive audience and teach them about the local food available in your area (as well as some simple and delicious recipes).

Minimum number of people needed:
· An overall organiser

· The cookery demonstrator

· A demonstrator’s assistant

· General helper/s

The overall organiser

· Plan ahead and book space at your local event, fair, food festival. 

· Book a demonstrator (get in touch with your WI for local contacts)

· Discuss:

· the venue 

· the purpose of the demonstration (e.g. to promote local produce)

· the facilities available

· where fruit and vegetables are grown locally, where they can be purchased and locate the nearest butcher and baker

· equipment it may be necessary to hire e.g. cooker, refrigerator, overhead mirror (if tiered seating is not available)

· other equipment the demonstrator may need provided

· whether the recipes are required in advance to print copies

· Advertise the demonstration/s as widely as possible. Inform the local newspaper, radio and television as well as in-house advertising

· Invite the producers of your chosen ingredients to have a stand at the event promoting/selling their produce.  

· Also, if there is a village/local shop, invite the owner to promote the goods and services they have in store.

· Arrange ticket printing and sales if required 

· Hire the equipment and check the hire by phone two or three days before the event
· Organise the printing of the recipes if necessary

· Provide notices directing people to the event

· Set up the room/area – or organise the seating etc.

· Help with the final clearing

The cookery demonstrator
· Plan the demonstration according to the brief from the organiser

· Produce recipes for the demonstration

· In an agreed time, provide the organiser with a list of equipment required which the demonstrator cannot provide (be prepared to change the recipes if the organiser cannot source it.)

· Ask a suitable person to assist with the demonstration. e.g. In a village hall the cooking of a dish may take place where the cooker/oven is located while the demonstration takes place in the main hall – the assistant will do the ‘running’.

· Purchase the ingredients for the demonstration. 
· Provide a bill and receipts to claim the cost of ingredients

· Provide some equipment

· Set up and pre-prepare before the demonstration

· Give the demonstration

· Organise the tasting

· Help to clear up the cooking area after the demonstration

The demonstrator’s assistant

· Help with purchasing ingredients if required

· Help prepare the demonstration as required by the demonstrator

· Give whatever help is needed during the demonstration

· Help organise tasting

· Help with washing up and clearing up the demonstration items

General helper/s

· Help organise the seating area

· Check entrance tickets if used

· Hand out or sell recipes if required

· If needed, help with handing around tastings

· Tidy up seating area between demonstrations

·  Help clear up at the end
NB:  Special note should be taken of food hygiene regulations before this event is planned. A food hygiene certificate will be needed.

If tasting is allowed in the venue, provide each individual with separate spoons, forks, paper plates for each item tasted.
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