
 
 
 
 
 
 
 
 
 
 
 
 

 

Chef Logistics and Food Safety 
 
 
Please keep food safety in mind when preparing your dish.   
 
Cold food—must remain under 40 degrees during preparation, transport and service.  Please 
provide your own cooler and ice if needed. 
 
Hot food—must remain at 140 degrees after cooking is complete and stay above that during 
transportation and service.  If your dish needs to be kept warm, you will need to provide a 
heating source (chafing dish, crock pot or warming plate).  We have electricity available for each 
chef who requests it.  
 
Electricity—we can provide an electrical extension to any chef who needs it.  If possible, 
please let us know in advance. 
 
Allergies—please list any ingredients at your station that could be considered an allergy risk, 
such as nuts or shellfish, so guests may be aware of this. 
 
Serving Utensils—you will need to provide your own serving utensils.  We will provide plates, 
bowls and eating utensils for the guests.       
 
Decorations—You will be paired with another chef and have 4 feet of an 8-foot table from 
which to present and serve your dish.  The table will be covered in a white table cloth.  We will 
provide a tip jar and a card with your name and the name of your dish, along with your apron 
and hat for the event.  Chefs are encouraged to decorate, create a theme for their table, or 
dress any part that you want.  Remember, guests eat with their eyes first and this could be a 
great edge in the tip jar competition.   
 
Enjoy—we want you to be able to enjoy the event and sample as well.  You will be “on duty” 

from approximately 6:00-8:00.  You may pass your apron to a sous chef to take over for you at 

7:30 if you wish so you may enjoy dinner.  You may also have help with you behind your table 
throughout.   


