TEAM BUILDING

wiTH Taste™

Have Fun Be Sale
and Build Camaraderie with
Virtual Culinary Team Building




With more than 2000 culinary team
building events under our belt,
we’re an acknowledged leader in
the field. In fact, we believe there

IS NO better venue than a kitchen for
organizations to create cohesion,
collaboration and esprit de corps.

But in these times of uncertainty, you may not be able to come to our team building
kitchen. In that case, we can come to you with a virtual team building and cooking event.

We’ve migrated our onsite experience to a Virtual/Zoom platform that brings you the best
aspects of our Iron Chef team building competitions while your teams participate from
the safety of their own kitchens.




t's Both a Cooking Class and
Team Building Session

You stay where you are and we orchestrate the virtual cooking event from our team
building kitchen. Based on the menu you select; we provide you with recipes and a

shopping list prior to the event. We may also provide you with a budget and a few
options for “secret ingredients.”

On the day of the event, your teammates log in from their kitchens, and our chefs guide
you through meal preparation and techniques. We may show you how to stuff and fold
an empanada or how to get the perfect sear on a chicken breast.

When we start the clock, you and your teammates cook and we answer questions
and guide you as needed. When time is up, you must make a beautiful judge’s plate

and take a photo of it. Then, we all take a break to eat. After the meal, we announce
the winners.

e Best plate
* Most creative dish

¢ Best use of secret ingredient

Then you nominate an MVP and we discuss
the lessons learned from the cooking and
the teamwork. We also take photos during the

event and provide you with a commemorative
slide show!
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Setting Up a Virtual Team
Bullding Event is as Easy as
“Just Add Water”
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We've taken the hassle out of organizing these virtual events. Team BWW m
We handle all the details, including the video production, menus, Taste wmade (t <o easy ﬁ;;/
shopping lists, judging and prizes. We even facilitate a short ;

team building review and create a post-event video slide show us to have our virtual
with photos. team building session.
Most of our clients spend only an hour or two in preparation I didnt /f%@/ have to
before the session. b 2

— Tammy Travis, Vizient

Even Your Family Members
Can Get in on the Action

During COVID-19 isolation, loneliness and stress among remote workers have increased.
Our culinary team building is designed to address those issues. But, in the course of
running these virtual team building sessions for organizations, including Prime Lending,
Merck and UBS, we’ve noticed another surprising set of benefits. After months of staying
at home, participants love peering into their co-worker’s kitchens. They enjoy getting a
small glimpse of what their everyday life is like outside of the normal conference calls and
rote video meetings. A few surprising comments include:

“Oh, THAT'S what Spike the dog looks like.”

“Emily, your teenage daughters are such good sous chefs!”
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Menus and Pricing

By the way, did we mention you also get to enjoy a great meal?

We’ve handcrafted the three menus below because they are ideal for virtual online
Iron Chef team cooking challenges. We can make these taste great from anyone’s

kitchen. Pricing is $69 per person. Volume discounts apply for large groups. Call for
more information.

Bistro

¢ Brussels Sprout Slaw with a Champagne
Dijon Vinaigrette

¢ Lemon Thyme Glazed Cornish Game Hens

Taste of ltaly

Tomato/Basil Bruschetta
Fettucine with Vodka Sauce
Chicken ala Milanese
Arugula Salad

Rlsotto FPrimavera

The perfect “One-Pot” dish

Features careful blending of seasonal vegetables,
such as Asparagus, Green Onions and English Peas

Encourages creativity with additional ingredients

Custom menus available upon request.

Contact us today to reserve your time and date:

@ IEETXTEIIIINTl| 6035 Peachires Rd., Ste A202, Atlanta, GA 30360

For more information: www.teambuildingwithtaste.com
WITH Ta‘ste‘ (678) 915-2815




