


TITLE: Kitchen Battles

GENRE: Cooking Competition

PRODUCTION COMPANY: Bloom Medya

TIME SLOT: Day Time / Prime Time (Adaptable)

DURATION: 90 minutes (Adaptable)

TARGET AUDIENCES:

• Food Enthusiasts
• Home Cooks
• Aspiring Chefs and Culinary Students
• Lifestyle and Reality Show Lovers

UNIQUE SELLING POINTS: 

• The format that includes daily and weekly
eliminations keeps viewers hooked, as
there's always something at stake.

• Having everything done in-studio, from
shopping to cooking to judging, creates a
controlled environment that amplifies the
pressure and competition, enhancing the
viewing experience.

THE MOST DELICIOUS BATTLE OF ALL TIMES!

Kitchen Battles is an unscripted cooking competition where three teams of 
family or friends face off. They prepare menus with three dishes, navigating 

obstacles and time constraints. The lowest-scoring team says goodbye 
each week, while the second-place team gets another chance. Win the 

grand prize and secure your spot for the following week. The pre-
competition stage allows the winner to impose penalties, gaining an 

advantage from the start. Kitchen Battles: a thrilling culinary showdown of 
skill, strategy, and teamwork.

OVERVIEW



Kitchen Battles is a cooking competition that will hook your eyeballs to the 
screen. The competition consists of three teams, each comprised of members 
from the same family or close friends. Within each team, there is a leader and 
two assistants.

Each team will prepare a menu featuring three different dishes. The 
competition involves facing various obstacles, managing time, and competing 
against the other two teams. At the end of each week, the team that scored 
the last says goodbye to the competition. Your sole objective for the five-day 
duration is to win the grand prize and secure your spot for the following 
week's competition. 

Furthermore, the team that places second in a given week will have the 
opportunity to continue competing in the following week, striving to win the 
ultimate prize.

Before we start the actual competition, there are pre-competition challenges 
being held that has the power to impose a specified penalty on the other two 
losing teams, which gives an advantage to winner team from the beginning. 

DESCRIPTION

OBSTACLES, TIME, AND TASTE: WELCOME TO 
KITCHEN BATTLES!



Each day, the chef will provide the teams with menus and a specific theme for 
the day, such as Gaziantep cuisine, Black Sea dishes, or Italian cuisine. These 
daily themes will shape the three stages of the program: the Entree, Main 
Course, and Dessert Stages.

During each stage, competitors will face various challenges including time 
constraints, obstacles, internal conflicts within their own team, and 
competition against the opposing team.

At the beginning of each stage, competitors will be required to go to the 
market in the studio and purchase the ingredients needed for their menu. They 
will have a very limited amount of time to complete the shopping task. The 
team leader can either go alone or enlist the assistance of their teammates for 
the shopping process.

Depending on the specific obstacles in each stage, teams may encounter 
situations where they have to make alternative ingredient choices without 
being able to go to the market.

It is essential for teams to ensure that they obtain all the necessary ingredients 
for their menu within the designated time. The team leader holds the 
responsibility of accounting for any missing or substituted ingredients during 
the final stage. 

Additionally, the team leader must effectively delegate tasks to their assistants 
and exhibit strong leadership throughout the program. Failing to properly 
divide the workload can lead to increased conflicts and heightened tensions 
within the competition.

STAGES & FLOW



In the first stage, referred to as the "starter food stage," the competition
revolves around gaining a strategic advantage. It should be noted that the
specific stage where the superiority challenge takes place may vary in each
episode. Depending on the pre-competition and penalties, it could occur
during the starter's dinner, main course, or final stage.

Before the stage commences, pre-competition challenges are conducted
among the three teams. The team emerging as the winner in these challenges
earns the right to impose a designated penalty on the two losing teams. This
victorious team gains a head start and enters the stage with an advantageous
position.

By assigning penalties to the other teams, the winning team creates
challenging circumstances, making it difficult for them to cook their best meal
within the given stage or complete their dishes on time. The unsuccessful
performance of these teams can be attributed entirely to the penalties
imposed upon them.

During the competition, teams will face different stages, each with its own 
unique challenges. In the first stage, teams will be tasked with cooking using 
ingredients from an unfamiliar refrigerator. In another stage, they will have to 
fight against other teams to obtain ingredients from a conveyor belt within a 
limited time. This adds an element of urgency and competition to the cooking 
process.

In yet another stage, teams will have the opportunity to gain an advantage by 
winning pre-competition games. This advantage allows them to impose 
penalties on the other teams, putting them in a disadvantageous position. The 
winners of the pre-competition games have the chance to dominate the stage 
and strategically corner their competitors.

The final stage presents a new challenge. Competitors must not only complete 
the dinner within the given time but also create the most elegant table settings 
and presentations for the jury chef. Any dish or table setting that remains 
incomplete within the time limit will have an impact on the points awarded, 
influencing the fate of the competitors in the overall competition.

CHALLENGES

STAGES 1



The pre-competition challenges include different challenges: 
• Who is up to rolling out the thinnest and largest dough out of other 

people?
• How many eggs can you peel in a given time?
• Are you the fastest pancake cooker? Then you will be the winner of this 

competition
• Have you ever had a brain freeze before? Because now you are about to 

by guessing the most ice cream flavour tasting many different kinds eyes 
closed.

Here comes the punishment examples for winner team to give to losing teams:
• Let’s change the leaders of the two losing teams with each other. Have 

them work with people that are not their friends or family
• Have you ever used cotton candy instead of regular sugar? Well, let’s 

have two losing teams to have cotton candy. 
• How about tying two losing teams to each other and having them cook in 

this situation?
• The winning team can change the kitchen of the losing team with each 

other whenever they want and have them continue to cook whatever 
comes in front of them.

PUNISHMENT EXAMPLES

PRE-COMPETITION CHALLENGES



Here comes the main dish… With the main dish comes the greatest obstacles! 
Competitors only have 45 minutes to prepare their main dish while facing 
every obstacle given to them. Both the main dish and accompanying side 
dishes must be finished within this timeframe.

CHALLENGE EXAMPLES

Conveyor Belt 
A conveyor belt carrying various products will be present in the studio. 
Contestants will have limited time to collect items from the belt. Choosing the 
most useful products will grant them an advantage. One team member is 
assigned the task of collecting these items, and they must utilize everything 
they acquire.

Get the Chef on Your Team
Three individuals are brought in before the stage, one of whom is a 
professional chef while the other two have no culinary experience. All three are 
dressed as chefs, and the winning team must identify and select the real chef. 
The winning team may also choose to appoint the chef as their team leader. It 
is possible for the team that finishes third in the competition to coincidentally 
choose the real chef. One assistant will exit, and the external individual will join 
the team. Recruiting the actual chef increases the likelihood of earning a 
higher score.

Wheel of Fortune
A wheel of fortune is introduced, featuring 30-40 unrelated material names. 
Each team leader spins the wheel a specified number of times, and they must 
incorporate every item that appears in their dishes.

1,2,3 Start!
Before the stage begins, the presenter introduces a game called "1,2,3 Start!" 
They announce the requirement of including 1 quince, 2 types of side dishes, 
and 3 different sauces in their meal. The contestants must commence the 
cooking process following these instructions.

Change Kitchens
While the food is being prepared, the game suddenly pauses, and contestants 
are asked to switch kitchens and complete the stage in the new setting.

STAGE 2



Now let’s talk about the good stuff; the dessert and presentation. In this stage,
contestants are required to prepare a dessert and set the table. The team
leader is responsible for organizing both the dessert and the table setting,
either by delegating tasks or personally taking charge. They have a total of 25
minutes to complete the dessert and have the table ready for presentation.

CHALLENGE EXAMPLES

Describe the Plate
All three team leaders are removed from the kitchen and placed in a separate 
location. They must describe a given meal's shape, content, and preparation 
to their team members, who must then follow the leader's instructions to 
recreate the dish without knowing its name.

No Shopping Cart
Only one team member is allowed to go to the market, and they cannot use 
any baskets, bags, or similar items. They must pick up the necessary products 
using only their hands and body.

Minimal Shopping Cart
Prior to the stage, the baskets given to the contestants are replaced with 
significantly smaller versions, limiting the number of ingredients they can 
gather from the market.

Leave the Leader Behind
At the start of the stage, all team leaders are removed from the kitchen, and 
the two assistants are tasked with cooking the meal without their guidance.

Changing the Shopping Cart
Prior to the stage, all three teams go to the market and collect similar products 
based on the provided recipe. However, just before they begin cooking, they 
are asked to switch grocery carts with each other.

STAGE 3



You are probably wondering what will happen now that all the food is ready 
and served on the tables!

In the final stage, which involves the voting process, tables are set up in front
of the kitchens for each team. The meals prepared by the teams are displayed
on these tables. At the table, we have our jury chefs and team leaders seated,
accompanied by a server standing nearby.

Once the tasting begins, the assistants from the team are designated to
sample the food serve the dishes and wait on the side. The meals are tasted,
and a rating from 1 to 5 points is assigned. The team leaders provide points for
each dish, and face-to-face critiques are given. The jury chefs reserve their
votes through a secret ballot until the grand finale on Friday. This process of
critiquing and scoring is carried out for the meals from the three tables in a
specific order, completing the day's evaluation.

FINAL STAGE

COOK, COMPETE, AND CONQUER: THE HEAT IS ON!



00:00:00

00:00:30

00:01:30

00:02:30

00:04:00

00:05:00

00:07:00

00:10:00 

00:11:00 

00:13:00 

00:15:00 

00:20:00

GENERIC

The moderator comes and explains the program. 

Moderator and chef meeting. 

Getting to know the competitors

The moderator explains the rules to the contestants. 

1st STAGE BEGINS ANNOUNCEMENT (Starter) – The chef arrives to 
give the recipe. 

The Moderator explains the 1st Stage Obstacle. The chef shows the 
plate he wants to the competitors. S/he starts to cook the food but 
never tells it while he is cooking. Competitors should watch the chef 
very well and keep in mind the ingredients they will buy from the 
market a little later.

Before going to the market, the contestants discuss among 
themselves what to buy from the market.

Going to the Market - Gathering ingredients for food in 2 minutes. 

When they come to their table, we will see what materials they have 
bought. 

PRESENTER ANNOUNCEMENT: "Friends, if you think that our 
surprises are limited to this, you are wrong. Now we're going to give 
one of your teams the right to dominate the other two teams. So 
how do we do this? We want you to taste the food on the plate in 
front of you and guess the ingredients used in it. You have the right 
to write a total of 10 materials. Whoever guesses the most items 
correctly will win the competition. You can taste the food right now 
and start writing down your predictions." 

The results of the in-stage competition are announced.

FLOW EXAMPLE



00:21:00 

00:30:00 

00:35:00 

00:40:00 

00:45:00 

00:47:00 

00:50:00 

01:05:00 

01:10:00 

Presenter announcement: "Congratulations to the winning team. It's 
a game of dominance, you know. This will certainly have a 
consequence. Please let the two losing teams choose one person 
each. (2 people come forward) We will connect two people from the 
2 losing opposing teams and they will have to complete this stage 
in this way. Now, I don’t know if you take turns cooking in each 
other's kitchen or whether the strong one wins. this fight. (Two 
people are connected by a rubber band) Now that everyone is 
ready, we can start cooking! The moderator and the chief 
countdown to the start of the time. 

Stage 1: The time to prepare the meal has begun. 

Cooking footage, difficulties experienced, maybe panics, discussion 
of missing ingredients, single…

As time runs out, we see the countdown, the finishing touches to 
train, and then the time is up. Everyone gets comments about the 
food and the challenge they face. 

Stage 2 Begins Announcement (Main Course) - The chef comes to 
give the recipe.

The chef tells what dish he wants and shows the plate he made 
himself.

Stage 2 Obstacle - The moderator Explains the rules of Stage 2. -

Competitors collect materials from the conveyor belt. The 
moderator and the 
chief countdown to the start of the time.

Stage 2 - The time to prepare the meal has begun.

Cooking footage, difficulties experienced, maybe panics, discussion 
of missing ingredients, and single interviews are shown in between. 

As time runs out, we see the countdown, the finishing touches to 
train, and then the time is up. Everyone gets comments about the 
food and the challenge they face. 3. Stage Begins Announcement 
(Dessert and Presentation) - The chef comes for the recipe.

FLOW EXAMPLE



01:15:00 

01:40:00 

01:45:00 

01:50:00 

01:55:00 

02:10:00

FLOW EXAMPLE

Stage 3: The Moderator explains the Stage Obstacle. At that time, 
there were 3 refrigerators in the middle of the studio. The 
appearance of the refrigerators and the contents are also different. 
One of the refrigerators is filled to the brim, while the other has few 
items. In order to win the refrigerator, another competition is held 
beforehand. It is a competition for culinary talents. The winner 
chooses the first refrigerator, the second one settles for the second 
refrigerator, and the third one settles for the last refrigerator. The 
trick here is that the winning competitor can choose the refrigerator 
with the least product in it, or the last competitor can win the most 
full refrigerator. Refrigerators are opened, and comments are made. 
We'll see who has little material and who doesn't. The moderator 
and the chief countdown to the start of the time.

Stage 3 - The time to prepare the meal has begun.

"Before the time runs out, everyone should also set up the tables in 
front of their work area 
and have all the plates ready." 

"Cooking footage, difficulties, maybe panics, single interviews are 
shown in between.”

As time runs out, we see the countdown, the finishing touches to 
train, and then the time is up. Everyone gets comments about the 
food and the challenge they face. The tables are also ready and 
waiting for the other team leaders and the chief to score.

Final - Scoring Stage

All the meals prepared by the teams are on the table. Our jury chefs 
and team leaders are sitting at the table, the server is standing next 
to them, as soon as the tasting is done, the assistants of the team 
that will eat the food of the team have served and are waiting on the 
side. Meals are tasted and a rating of 1 to 5 points is made. Team 
leaders assign points to meals, and criticism is made face-to-face. 
Jury chiefs reserve their votes by secret ballot until the grand finale 
on Friday. Criticisms and points are taken from 3 tables in order in 
this way, the day is completed. 


