€, 0800975 0728

Molecular
Cooking
>, ﬁ\m

EVENT FACTS:

The mad scientists of the culinary world have combined their love of
cooking with the curiosity of science! Duration: Approx. 3 hours

. . . Location: Nationwide
It won’t just be pots and pans in this event, Molecular Cooking has ° o

you look at the chemical properties of foods and how these can be Group Size: 5-150
manipulated to create strange and unconventionally tasty dishes! Our
expert chefs will demonstrate the effects certain chemical reactions
have on food; spheres, foams and gels are all part of the gastronomy
infusions you'll create.

Key Benefits:

Your teams will be kitted out with culinary lab coats, aka - chef’s
aprons, teams then take to their bespoke work stations to begin
conjuring up their own chemically charged cuisine creations. @ Team unity
@ Creativity
Once the demonstrations are over and your teams have been briefed &® Learn a skill
on the array of new cooking tools laid out at their stations, it’s time to ® Broad appeal
start your food experimentation!

The room transforms into a scene from Flubber as you learn cooking
methods such as spherification, the process of shaping liquid into
spheres, along with the introduction of hydrocolloid gelling agents to
create strangely delicious flavoured combinations.

Learn one of the ‘coolest’ methods of freezing your food by using
liquid nitrogen, crush berries into frosted flakes and create the
creamiest of ice creams all with a single dunk.

Can your team keep cool under the pressure of this hot kitchen? Plan
and prepare your dishes with care, using all your team’s expertise if

you want to win this competitive cooking challenge! You’ll be marked
by the judges on the presentation, taste and innovation.

What’s Included: Optional Extras:

@ Professional chef & instruction ® Event Photography or Filming

® All cookery equipment & hobs ® Upgraded prizes — Champagne, Chocolates,
@ Allingredients Trophies

® Medals for winning team ® Branded chefs’ hats, aprons etc.


https://vimeo.com/116662674
https://vimeo.com/116662674

