
Planning Prior to Event

Determine how many 
to feed

Determine what 
dishes to make

Consults recipe books, cut-outs from food magazines 
(stored in a "box") and online recipe resources

Gather recipe & 
ingredient lists

Create shopping list 
w/ appropriate 

ingredient amounts

Overshooting is OK, leftovers are good

Are the 
ingredients 

fresh?

Purchase 
3-5 days 
before

Purchase 
1 day 
before

Secure "optimal freshness" for items that cannot be 
frozen, or stored, by purchasing these items right before 
meal preparation

1 day before meal:
prepare some dishes

Some dishes can be completed ahead of time, and 
warmed up the next day. Some recipe require this buffer.

"Very orchestrated couple of days"

"Its hard to be efficient cooking the day of, because I have to entertain"

"Don't want to blow the meal"

No Yes

Hand Written List

Difficult to keep track of recipes requiring the same 
ingredients Cut-out & printed 

recipes

Recipe Books; 
magazines; 

online resources

Must scale recipe ingredient list up to appropriate 
number of people

Cooking strategy for the dual "entertainer/cook". The 
cook can't be spending all the time day-of the event in 
the kitchen; so must stagger the cooking


