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Team Baking Challenge ‘Get Your Bake On’

This team building challenge will see groups working with a 
professional pastry chef to make a variety of traditional and 
contemporary afternoon tea and bakery items. We will bring 

along cookery books and even some recipes used at some 
exclusive hotels such as the Chewton Glen and the Dorchester 

London. 

After a short introduction and demonstration the chef will give 
the teams a challenge to make a variety of bakery and pastry 

items. 

Teams then go head to head to make, bake, and ice, a variety 
of bakery items while the clock is ticking. Penalties will be 

given for under cooked cake or split custards.

Your team will be using luxury contemporary cookery stations 
which have been designed and purpose built for team building 

cookery events and cookery based challenges. 

A great fun, fast paced and hands on indoor team building 
challenge where everybody in the team will get involved.
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The Chocolatiers Apprentice

As you may expect this is one of our most popular cookery challenges, we will have your teams literally up
to their elbows in this hands on chocolate challenge, each team will not only have to make and brand a
box from the raw materials but also complete a manufacturing order of over 100 chocolates per
team…..which they can take home!

The Chocolate Challenge!
Teams decide on a daring and diverse concept to 

break into the chocolate market. The Project 
Manager allocates specific tasks to each delegate 
such as manufacturing, branding, box design and 

marketing, delegates are given the freedom to 
choose measure and weigh their own ingredients. 

Each team will be expected to pipe shape, temper, 
and dip and package a whopping 100 chocolates in 
order to complete the challenge laid down by our 

judges. 

Making, Packaging & Presenting  all form a part of 
this hands on challenge.
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The Culinary Generation Game 

Not sure which activity to book? Well this activity has something for everyone, a fast, fun and action packed
culinary event, full of foodie challenges for energetic and competitive teams. Teams will go head to head with
a number of skill and technical challenges involving food. Each challenge will be a team effort!

Challenges / Rounds include: 

Introduction:             Piping Hot – Fun ice breaker challenge where teams decorate their chefs hats 
The Chocolatier:       50 Belgian chocolates have to be made while the clock is ticking
Cupcake Cup:            Watch a professional cake decorator ice cupcakes, then its your turn! 
Spaghetti Junction:  The challenge is to make a bridge out of Spaghetti 
Quiz Round:               Several quiz based rounds to include identifying chocolate, celebrity chefs, brands and spices.
Conveyor belt:           A classic conveyor belt challenge. 
The Finale:                 To conclude we will give each team member a lump  of pasta dough. Teams will then be armed with a 

pasta roller the rules are simple the longest single strand of tagliatelli wins! 

Please note that not all the challenges may take place this will depend upon time restraints however we will 
always include the most popular and creative rounds 
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Canape Creations

Our professional chef will dispel the myths of over complicated canapés, 
he will discuss with you how to plan and manage your time in the kitchen 
and show you how to make impressive canapés that are simple to master.
This content of this event includes: 

• An introduction from the chef
• Menu planning
• Tips on time management the corner stone of effective canapé 

making.  Demonstration and a practical session in which all the guests 
will make their own range of luxury canapés such as: 

✓ Blinis and Bases
✓ Roulards
✓ Skewered canapés
✓ Tomato shots
✓ Risotto balls

To conclude our chef will show the guests how to present the canapés 
using mirrors, granites and slates then demonstrate a variety of simple 
garnishes that will give the real wow factor, guests can then enjoy the 
canapés as a light meal option or take them home to enjoy later. 

We can run this as a class focusing on learning or with a competitive edge 
making canapés for judging with a winning team announced at the end. 
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Sushi Workshop 

Sushi has taken Britain by storm over the past few years simply look 
at the supermarket shelves to see how our eating habits have 
changed and for good reason! 

we can run this activity as a class or with a competitive edge in which 
teams have to work together. Success will be quickly visible and 
delicious.

On arrival the group will be greeted by our chef and event manager 
with a glass of plum wine, they will then be divided in teams followed 
by a short history and some facts about Sushi.

A professional demonstration is given by our chef to include classic 
and modern sushi such as Fu maki Ura Maki (Californian roll) Temaki
and Nigirizushi guests will also be shown how to cook perfect rice.

Each team will then have to come up with the best Sushi display, we 
will include display equipment for them to get creative. This is a great 
event if you want to give your team a unique experience and learn 
new skills. After judging guests can enjoy the fruits of their labour and 
eat what they have made, we will also provide some take away boxes.
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Chocolate Rollercoasters

Our Chef will explain the challenge, and teams will be 
expected to delegate tasks during the initial designing of the 
rollercoaster using pads and pens, the practical tasks may 
include the following:

• Melting and  “tempering chocolate” 
• Creating the track templates and cutting the sections of   

track
• Constructing the support beams 
• Special features (e.g a loops or vertical drops)
• Track construction 

We will give a few tips to the group on how to organise 
themselves, however part of the task will be to see how the 
teams decide to tackle the challenge and delegate roles.

Our experienced chocolatier will then give an inspiring 
demonstration showing the teams how to melt and temper 
chocolate (we may do this in advance if there are tight time restraints). 

It is then over to the teams to design, construct and build 
their rollercoaster concepts. Points will be awarded for team 
work, design, special features and feasibility of the coaster.
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Strictly Come Dining 

You have seen the program now it is your turn, have you got the culinary skill to work under pressure? 

In this team event you and your group will go head to head to produce a tasty dish for your colleagues to judge, 
then it will be their turn to cook for you.  In addition each team will be working with professional chefs and 
luxury cookery stations which have an oven, portable induction or gas stoves knives bowls and lots more!

How does it work?  
The group will be split in teams with each team cooking a 2 or 3 course meal for the opposing team. Each team 
will be responsible for all aspects of their dishes and tables; this will have to include table setting and serving 
their hungry colleagues.

Event duration:  3 to 4 hours, including dining 
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Chocolate World Wonders 

A crazy, innovative and memorable event that requires a steady hand and nerve. Teams represent a country of 
their choice they must build a land mark building either of their own design or an existing structure from their 
chosen country constructed entirely out of chocolate.

Content/Itinerary
A foodie icebreaker challenge starts the day followed by a demonstration equipping the teams with the skills 
they need to accomplish the task.

Points are awarded for tower height, (record is 852mm but failed miserably in the firing range), resistance, 
creativity and presentation. Extra points are awarded for convincing accents in the presentations.

Firing Range
Each team arms themselves with projectiles to destroy the opposing team’s towers. The last one standing is 
awarded additional points, we will provide containers for the teams to take home the chocolate if they wish.



About ACF Teambuilding & Events Ltd 

ACF is one of the UK’s leading event companies with over 20 years of 
experience running thousands of fantastic corporate events. 

We have an innovative and versatile event management team who 
can help with all of your requirements.  With activity days ranging 

from driving & shooting, indoor team building games or teambuilding 
challenges. We can run these in the great outdoors or at another 

venue.

All of our events are bespoke and can be designed to meet a wide 
variety of objectives at a cost efficient price. To ensure that the 

quality and control is maintained ACF actually owns and maintains 
the majority of equipment including over 25 vehicles and the very 

popular 'It’s A Knockout' inflatables.

Mission Statement: 
“To offer outstanding events to people and organisations, designed to 

inspire, entertain, develop and motivate, resulting in a fun and 
memorable experience”. 
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