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Welcome to Studio 4, our Kitchen Studio, at LTV!  Please take a moment to look 
over these tips to ensure the best result.  
 
A 28-minute cooking show requires you to book 1 hr. 45 min. in Studio 4. A 56-
minute cooking show requires you to book 2 hours. 
 
The kitchen offers a 4-burner electric stove top, 2 ovens, a microwave, a 
refrigerator, a freezer, a dishwasher, as well as a large sink. There are also a 
number of cooking utensils, flatware and kitchenware.   
 
PRE-PRODUCTION PLANNING  
 
Prepare the menu. Make a list of what is needed or, better yet, have a test run at 
home to see how you may optimize production time. Remember: A dish that 
takes 1 hour to prepare at home, must be condensed to 28 minutes or less! 
 
Bring raw and main ingredients as well as the final finished dish. Bring the same 
ingredients already pre-arranged (for example: bring raw potatoes as well as the 
exact amount of potatoes already peeled and ready to go – therefore, you need to 
peel only one potato for demonstration). 
 
Bring extra cutting boards and/or trays to display the next step of the cooking 
process to avoid taking time chopping, preparing and cleaning during the shoot. 
 
Bring any items and/or utensils (such as mixers, mandolins, etc.) and mixing 
bowls, plates, clean towels, napkins, paper towels needed for presentation or 
clean up. The producer must remove these utensils and clean all items used, 
including all appliances, dishes and counter top, at the end of the show.  
 
Bring an identical change of shirt(s) or apron(s) so you can change if soiled. 
 
Ensure that your hands and fingernails are clean, presentable, and are ready for 
their close-up! 
 
 
JUST BEFORE THE SHOW  
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 Bring water to a boil before the show and leave the pot on the stove to avoid 

losing 20 minutes of production time waiting for water to boil in actual time! 
 
 
 
Communicate with your director about camera angles, zoom speeds, etc. 
Remember for close ups to use the mirror installed above the countertop. Food 
must be kept away from the camera lenses at ALL TIMES (especially boiling, 
fried and baked items)!   
 
DURING THE SHOW 
 
Keep your workspace as condensed as possible to avoid the necessity to switch 
camera angles. 
 
Practice common-sense kitchen safety.  
 
Have fun!  
 
POST-PRODUCTION 
 
Eat and clean up! 
 
 
 

Be Prepared ~ Be Safe ~ Have a great show! 
 
 
 


