
 

 

The Kitchen Bandit Challenge™ 

A 60-Minute Culinary Strategy Game 

 

Overview 

The Kitchen Bandit Challenge is a high-stakes, gamified culinary puzzle designed for 
corporate teams of up to 20 participants. It blends sensory intelligence, strategic decision-
making, and creative storytelling—all while a mysterious chef (The Bandit) executes the 
actual cooking live in front of you. 

The Golden Rule: You can never beat the Bandit in plating. But you can win the battle of 
strategy, teamwork, and pitch. 

The Setup 

· Teams: 4 stations, approximately 5 staff per station. 

· The Bandit: One live chef (host) who does all the cooking using portable induction 
equipment. 

· The CEO Judge: A designated executive who observes, scores performances, and tastes 
the final reveal. 

The Draw (Mission Briefing – 0:00) 

At the start, teams draw cards to determine their culinary mission parameters: 

· Protein 

· Starch 

· Vegetables 

· Sauce / Flavour Profile (The team that draws this card gains a significant advantage—they 
choose the Culture and two specific Flavours for the entire challenge.) 

Available Cultures: 

Indian | Italian | American | Caribbean | European | Chinese | Thai 

Available Flavour Tones: 



Sweet | Sour | Spicy | Salty | Savory | Creamy / Butter 

The Selection (Post-Draw) 

Once the Culture and two Flavour Tones are locked in, each team must select the specific 
ingredients (Protein, Starch, Vegetables) from that culture that they believe will best 
enhance the final meal. 

The Secret Ingredient: Each team leader is allowed to add one "Secret wild card" to their 
team's hypothesis—this can be used for anything extra spy ask Bandit questions..  

Note: The final Flavour Tones and selected Ingredients are kept strictly confidential and are 
not revealed to any team until the day of the event. 

The Spy Missions (Sensory Intelligence) 

Every team has exactly 3 Spies. Each Spy can use only one sense to gather intel on what 
The Bandit is actually cooking. Spies must be deployed at specific intervals: 

Time Spy Mission Allowed Sense 

15:00 Spy #1 Sight (Take a visual peek at the prep) 

30:00 Spy #2 Smell (Identify an aroma from the kitchen) 

45:00 Spy #3 Taste (Sample a single component) 

Use your spies wisely. Once a sense is used, it is gone. 

--- 

The Cooking Phase (Interactive Theatre)  

While teams strategize and deploy spies, The Bandit does all the cooking live. Teams do not 
touch the heat, knives, or raw ingredients. 

However, teams can suggest cooking techniques to The Bandit in real-time: 

Boiling | Sautéing | Frying | Steaming 

Will The Bandit listen to your suggestion? Maybe. Maybe not. That is part of the chaos. 

The Final Sprint (50:00 – 60:00) 

At the 50-minute mark, the mission feast line is officially open. The food is fully cooked and 
ready. 

The Plating Challenge:  



Each team grabs identical portions of the finished mission feast components (Protein, 
Starch, Veg, and Sauce). They have exactly 10 minutes to: 

1. Plate their "hypothesis" of what dish The Bandit is actually making. 

2. Write a 60-second pitch selling their interpretation to the CEO. 

--- 

The Presentations & CEO Judging (60:00) 

Each team presents their plated hypothesis to the CEO Judge. They must explain: 

· What they think The Bandit made. 

· Why their plating represents that dish. 

· How their spy missions and strategy led them to this conclusion. 

Judging Criteria (The CEO looks for): 

· Strategy: Did you use your spies effectively? 

· Storytelling: Was your pitch compelling and clear? 

· Teamwork: Did everyone contribute to the final plate and narrative? 

The CEO judges the BEST PERFORMANCE—not the prettiest plate. 

--- 

The Bandit's Reveal (The Unbeatable Moment) 

Immediately following the presentations, The Bandit steps forward with their own single 
presentation plate. 

 

The Twist: The Bandit uses the exact same buffet ingredients to create a stunning, 
precision-plated, chef-level masterpiece. 

The CEO tastes The Bandit's plate while the room watches the dramatic comparison 
between the teams' rustic creativity and the chef's surgical execution.  

The Bandit's Mantra: "Same ingredients. Same buffet. Different vision. You gave it your best 
shot—but you can never beat the Bandit." 

Lunch is Served 



After the reveal, the buffet line remains open for all staff to enjoy a delicious, hearty meal. 
Teams are free to eat, mingle, and relive the chaos of the challenge. 

 

What's Included in Your Corporate Package ($1,250) 

Item Details 

Performance Fee $1,000 (Live 60-minute show + setup/teardown) 

Ingredient Donation $250 (Donated in your company's name to Camp Quality) 

Tax Receipt Official charitable receipt issued by Camp Quality within 48 hours 

Staff Capacity Designed for up to 20 staff members 

Equipment All portable cooking equipment, cutting boards, and serving platters provided 
by The Bandit 

--- 

Ready to book your Kitchen Bandit Challenge?  


