
TIPS FOR FOOD DEMONSTRATORS 
 

Have you ever watched professional food demonstrators and noticed how relaxed they are?  They actually 
seem to have fun as they show how to prepare food!  Foods demonstrations are a fun and creative way to 
share information and express yourself. 
 Here are some hints to help you look and feel confident in your foods presentation. 
 

1. Recipe – It’s nice to have a poster for the audience to follow the recipe along with 
you.  Remember you need your own copy of the recipe for you to follow, too.  An index card 
on your tray or work surface helps you to remember all the ingredients and correct amounts.  
And you can write short notes to yourself, like “SMILE!” 

2. Plan – the major points you want to make during your presentation, and when you will talk  
about each. For example, while you are shaping ground beef into meatballs, talk about the 
nutrition of beef.  Or while you are stir-frying vegetables, share how easy-to-fix recipes are 
well suited for today’s busy families. 

3. Keep Your Audience Interested – through your voice and your actions.  Some ideas are: 
Make sure your voice sounds interesting (if you sound bored, they will be too!) 
Ask them questions. 
Make eye contact with different people while you are talking. 
Invite them to pick up a free recipe. 
Indicate there will be samples! 
Show the audience what you are doing – tip the bowl up, use clear bowls. 
Keep your work area clear. 

4. Be Prepared – to talk about what you are doing for the entire time.  Have more information to  
talk about than you can use, and use those “timely tidbits” to fill silence.  There’s nothing 
worse than a minute or two of SILENCE while you painstakingly slice vegetables or mix a 
batter. 
 
What to talk about?  Anything that relates to your recipe, such as: 
 
 Technique – describe what you are doing, such as stir-frying or marinating or kneading. 
 Equipment – do people know that is a French knife you are using and why you place a 
  meat thermometer in meat? 
 Nutrition – vitamins, minerals, fat content, fiber, cholesterol, calories – pick what’s  
 interesting to you! 
 Ingredients – as you use an ingredient, mention what it is for.  (What’s the  
 function of baking powder?  If you are on a low-salt diet, can you reduce the salt or  
 substitute something else?  Why is an acid included in a marinade?) 
Serving Ideas – would you eat this?  (I hope so!)   What would you serve with it?  When – as  
a snack, a meal?  What are your own family preferences? 

5. Summarize – the most important points at the end.  You want to leave your audience with 
just two or three things to remember, and motivate them to try this recipe, too. 

 
So go ahead…plan, practice, and then enjoy being a foods demonstrator! 

 


