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Presentation Outline

How collaborative efforts between departments lead to streamlined event success.

Master List and Condiment List, the tools for streamlining food preparation.

Frank the Fridge, organizing the chaos of multiple events.

Digital Board is a necessary form of communication between all departments.

Creation of the Fire Board, and how the Digital Board plays into firetimes.

Day of event checklists and the 3 points of contact.



The Team



Master List/Condiment List

The structured, categorized lists of all food items to be prepared for the 
week.

Condiment items for each event are collected and organized into totes in 
Frank by thursday for convenient access and to eliminate last-minute 
rushes.





Frank (the fridge)

Centralizing all pre-prepared cold food for events in a designated location.

Readily packed and available in a designated fridge allows event expeditor 
to efficiently use checklists to load into assigned event vehicles.

Ensures event staff stays clear of the bustling kitchen.

Minimizes disorder within the production fridge.







Digital Board Highlights

Leave times

Vehicle logistics

Event staffing

Event timeline

QR code for directions





Creating the Fire Board

White board in the kitchen is divided into distinct sections for individual 
events.

The divisions include: 
- party name 
- destination
- hot food fire times
- guest count
- food leave times
- vehicles
- event leads 





Day of event execution

The 3 points of contact for event day food execution.

- Fire Board calling fire times and rechecks on food.

- Oven observer constant organization of oven racks, food temps and 
listening for fire calls.

- Hotbox loading, organizing and labeling with specific event names and 
what how many pans of what food type.

Event Checklists.







Summary

Ensuring early organization is the cornerstone for seamless operations.

Creating and utilizing well-organized, easily comprehensible documents 
that all departments refer to leads to increased work efficiency. 

Gathered items, food, vehicles and event staff would get missed without the 
use of checklists, Fire Board, Digital Board and staff communication.

The collaborative culture, teamwork and effective communication within all 
departments is vital for successful events.



Q & A


