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Risk Management
TR T > Attendance capped at 1,200 attendees per day to prevent overcrowding and ensure accessibilitiiir,
Safety and capacity limits 2014),

> On-site medical support and food safety measures to mitigate health emergenciedadwal & Dadwal
2020).

Fmeraenc > Accessible evacuation routes and staff training to increase emergency preparednesshir, 2014;
| g y Gillovic & Mclntosh, 2020).
plans

» Public relations and crisis communication protocols to ensure clear media response and
attendee safety updates (FischerHalibozek & Walters, 2018).

Technology and

> Backup power, WiFi redundancy, and cybersecurity measures to safeguard ticketing systems

Infrastructure and event operations (Swanson et al., 2010).

Risks

Backup venue > Bangkok International Trade & Exhibition Centre (BITEC) reserved as a secondary venue for
p contingency planning (Melly et al., 2023).

(B”EC) > Weather contingency measures in place to prevent disruptions due to extreme conditions (Moyle,
Kennelly & Lamont, 2014).
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Employment of Individuals
with Disabilities

In 2021, less than1/3 of
individuals aged 16 -64
with disabilities were
employed, highlighting
the importance of
initiatives that promote
inclusivity in the
workforce (National
Restaurant Association,
2022).

Statistics

Representation in
Culinary Training

In Scotland, only 0.3% of
individuals training as chefs have a
disability, indicating a significant
underrepresentation in culinary
education (Culinary Ability Awards,
2020).

Significance of Food
Festivals in Thailand

Within Thailand's culinary
tourism sector, food
festivals are estimated to
account for 29% of the
activity type value share
in 2024, accentuating
theirimportance in
attracting tourists (Future
Market Insights, 2024).
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Conclusion

» Showcases chefs with disabilities, promoting inclusivity.

> Features adaptive cooking demos and sensory-friendly
experiences.

>Encourages community engagement and challenges norms.
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Overview

» Inclusive Culinary Journeys
» MICE Industry Event-Palls under Cultural and Educational sectors (  Bowdinet al., 2011).
> Supported Oxo Good Grips, Knorr, and Bangkok Bank (Greenhalgh & Kim, 2024).
Venue

Queen Sirikit National ConventionCenter, Bangkok, Thailand (QSNCC, 2024; Boardroom
Global, 2023)

Mission
Celebrate inclusivity by showcasing the exceptional talents of chefs with
disabilities (Harper, 2019; Katherine & Rebecca, 2020)

Target Audience Gillovic & Mcintosh, 2020)
» Food enthusiasts

» Culinary professionals

» Disability advocates

» General public

Advocacy Support
Backed by the AsiaPacific Development Center on Disability Gillovic & Mclntosh, 2020).

Legal Framework
Ensures accessibility following the Persons with Disabilities Empowerment Act, B.E. 2550
(2007) (Royal Thai Government, 2007)
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concept 02 Venue Features

01 » Accessible pathways and wheelchaiifriendly seating
. o oo (Gillovic and Mclntosh, 2020).
Ma In ACtIVItIES » Sensoryfriendly quiet zones Gillovic and MclIntosh, 2020).
- » Braille menus and sign language interpreters for full
accessibility (Banateet al., 2024)

» Cooking demonstrations by chefs with disabilities
showcasing adaptive techniques and tools (Damsbo-
Svendsen et al., 2022).

assistive cutting, and sensory cooking (Gulla et al.,

» Interactive workshops on one -handed meal prep, 0 3 |nc|usivity Focus

2016).
» Culinary innovation showcase featuring adaptive » Innovation and accessibility in culinary arts (Harper, 2019) .
kitchen tools and technology (Gulla et al., 2016). » Collaboration with advocacy groups and culinary schools.
» Recognition of chefs with disabilities as industry leaders
> Live storytelling sessions on challenges and (Harrington & Ottenbacher, 2013).

breakthroughs in the culinary industry (Mossberg &
Eide, 2017).
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01 Planning

» Venue layout includes accessible pathways, clear signage, and sensorfriendly zones,
(Jiang et al., 2024).

» Global chef outreach secures diverse participation through international
collaborations.

Eve nt 02 Delivery

» Cooking demonstrations and interactive workshops showcase adaptive techniques
(Gulla et al., 2016;Damsbo-Svendsen et al., 2022).

cy c I e > Live storytelling sessions highlight chefs' personal journeys (Mossberg & Eide, 2017).

03 Post-Event Evaluation

> Attendee feedback assesses accessibility, inclusivity, and event impaci@jllovic &
Mclntosh, 2020).

» Sustainability efforts include compostableservicewareand recycling stations
(Hottle et al., 2015).
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Stakeholders

» Chefs with disabilities showcase adaptive culinary
techniques and innovation (Harper, 2019).

» Culinary schools, such as Le Cordon Bleu Bangkok,
support student participation (SanchezJofras & Kuri-
Alonso, 2019).

» Advocacy organisations, including the Asia-Pacific
Development Center on Disability, promote accessibility
and inclusivity(Gillovic & MclIntosh, 2020).

» Sponsors, such as Oxo Good Grips, Knorr, and Bangkok
Bank, provide resources and logistical support
(Greenhalgh & Kim, 2024).
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Financial Overview

Category Details £
Income Sponsorships 30,000
Ticket sales 54,000
Workshop fees 10,000
Vendor fees 3,000
Grants 20,000
Total Income 117,000
Expenses Venue and setup 20,000
Staffing 25,000
Marketing 10,000
Honorariums 10,000
Sustainability 5,000
Total Expenses 70,000
Net Revenue 47,000

*Janjusevic and Mathur (2021); Hottle et al. (2015)




image7.png
Marketing Strategy

7Ps Framework

» Product: Culinary inclusivity (Harper, 2019).
> Price: £50 general, £20 discounted.

> Place: Bangkok, drawing on connectivity (Siriwatthanatrakarnand
Kidrakarn, 2024).

» Promotion: Digital campaigns, influencer partnerships etc.(Dewata
and Wijaya, 2024).

> People: Food enthusiasts, professionals, advocates (Dewata and
Wijaya, 2024).

> Process: Efficient ticketing (Shibuya & Chen, 2021).

> Physical Evidence: Branded zones, eco-friendly giveaways
(Siriwatthanatrakarnand Kidrakarn, 2024).
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Gantt Chart

> Pre-planning (Months 1-2)
Venue booking, chef recruitment (Bowdin et al., 2011; Getz & Page, 2024).

Inclusive Culinary Journeys

> Marketing (Months 3 -4) > Milestone - Marketing launch (early-bird
. . gi:;:ronms will encouf’age bookings)

Campaigns, ticket sales. et > 5,

> Event (Weeks 5-6)
Event (dry runs) P 6days

Setup, dry runs. B
Marketing (campaigns, ticket sales) - kx=s
Eventseup A » s

> Milestones _

— Sponsorship agreements (Month 2) (Bowdin et al., 2011).
— Marketing launch (Month 3).
— Rehearsals (Week before event).





