FOOD FOR THOUGHT
Food is essential for life but we often take it for granted. There are so many products people have
never tried, don't know how to prepare or even know the real story behind how they got on our
grocery store shelves. In an entertaining and informative session Alain Bosse, the Kilted Chef and
Peter Chapman, the guy with the shopping cart, will get people thinking about food.
Every session is different as we customize it to your audience and your needs. We will educate,
entertain, and engage you with the foods that connect you to Your lands and Your seas.
Choose from a number of themes:
Food treasures from any region
Meals in minutes
Give us a list of what is in your cupboard to develop a meal
15 items in the grocery store you might never have tried
Everyone makes dessert in a great team building exercise
Conquering food waste in your kitchen
Fresh or frozen what is best?
Healthy meals that taste good
or we will customize one for you!
Every session is interactive and engaging. There is no script, Alain and Peter will share their insights
and tips that come from a common passion for food and the food industry.

Your audience will never think about food and grocery
shopping the same way again!
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For inquiries contact Susan Sipos at
susan@skufood.com or 902-957-2028

skufood.com

If you haven’t had the chance to meet the Kilted Chef yet,
you should. You’re guaranteed a uniquely educational and
inspiring experience.

kiltedchef.ca

