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Description automatically generated]Introduction

The event "Promoting Equality for Female Chefs in Indian & Bangladeshi Restaurants within the UK" is a one-day food festival at Battersea Marquee, aimed at addressing gender inequality in the Indian and Bangladeshi restaurant sector. Women remain significantly underrepresented in the culinary industry, especially in Indian and Bangladeshi restaurants (Sachs C. et al, 2014)." 
This event seeks to celebrate the contributions and challenges faced by female chefs, provide a platform for them to showcase their cooking skills, and have discussions on industry-wide changes to encourage greater female gender representation in the Indian and Bangladeshi restaurants within UK. 
Research has shown that gender inequalities persist in the hospitality industry, particularly in leadership roles within professional kitchens, due to gender biases and workplace discrimination (Harris & Giuffre, 2015). Moreover, cultural expectations and family obligations often limit women's career progression in the Indian and Bangladeshi restaurant sectors, making it difficult for them to establish themselves in professional kitchens (Asadullah, et al, 2021). 
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The one-day food festival event at Battersea marquee will feature the following activities:
Panel Discussions – This will take place with the famous female chefs and the public, discussing about the challenges females face in the Indian and Bangladeshi Restaurant sector, and what are some best practices to promote gender equality within the restaurants. 
Live cooking demonstrations  - Famous female guest chefs such as Asma Khan, Romy Gill, and Nadiya Hussain will showcase traditional Indian and Bangladeshi recipes while challenging gender stereotypes and inspiring young women to pursue culinary careers (Tunca, A. and Pekerşen, Y., 2023). 
Workshops – These will take place with the female chefs and other leading restaurateurs from the Indian and Bangladeshi restaurant sector and will provide hands-on training and mentorship opportunities, equipping aspiring female chefs with the necessary skills and career guidance to enter the Indian and Bangladeshi restaurant industry. 
 Networking Sessions designed to connect chefs, restaurateurs, and recruiters, encouraging collaborations that support women's career progression in the industry. 
Research indicates that targeted initiatives like mentorship programs, visibility of female role models, and industry networking are crucial for overcoming gender inequalities in the hospitality sector (Lobene, E., 2019). 
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The Battersea Marquee in London has been selected as the proposed venue for my event Promoting Equality for Female Chefs in Indian & Bangladeshi Restaurants within the UK,  due to its accessibility, ample open space, and suitability for hosting a diverse range of activities. Its central location in London ensures ease of access via public transport, while generous parking facilities accommodate guests traveling by car. This also encourages broad participation from industry stakeholders (Finkel, R. and Dashper, K., 2020).  Additionally, the venue’s disability-friendly design, with no stairs, promotes equality. The spacious layout of the Marquee provides ample room for exhibition booths, which can be organised into different sections to cater to various event activities. Furthermore, the seating arrangements will be strategically designed to accommodate diverse attendee needs, including casual seating areas, panel discussion setups, and a designated VIP section .The combination of accessibility, flexibility, and well-structured facilities makes the Battersea Marquee an ideal venue for hosting my food festival event.
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The food festival event aims to engage a varied and influential audience, including professional female chefs, leading restaurateurs, food bloggers, HR managers, and media representatives, to have open discussions on gender equality in Indian and Bangladeshi restaurant kitchens. Promotional strategies will be conducted mostly on digital platforms such as LinkedIn, Instagram, Facebook, Twitter and Eventbrite, as well as sending out personalised email invitations to industry professionals, ensuring maximum reach and engagement (Kotler et al., 2019). Additionally, strategic partnerships with leading hospitality institutes and restaurant associations will provide essential support and credibility to the event’s mission. These partnerships aim to bridge gender gaps in the restaurant industry through mentorship, skill development, and professional networking opportunities (Mooney, S., 2018).
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Description automatically generated]Marketing Factors
The target audience for this food festival event includes food enthusiasts, restaurant professionals, hospitality students, and media representatives. Indian and Bangladeshi cuisines have gained widespread recognition, reflecting a growing appreciation for their rich flavours, traditional cooking techniques, and regional variations (Ray K, 2016).The demand analysis highlights the growing appreciation for Indian and Bangladeshi cuisine, alongside increasing awareness of gender inequality in the Indian and Bangladeshi restaurant sector. This creates an opportunity to celebrate female cooking talent through this one-day food festival events.
The marketing strategy employs a multi-faceted approach, incorporating social media campaigns (Instagram, Facebook, Twitter, and LinkedIn), strategic partnerships with hospitality institutions, and media engagement through food v/bloggers and journalists. Additionally, collaboration with local cultural groups ensures broader community participation (Kotler et al., 2021).
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Existing food festivals like Taste of London, London Halal Food Festival, and BBC Good Food Show attract large audiences but lack a focus on gender equality. While these events celebrate diverse cuisines, no major festival exclusively promotes female chefs in Indian and Bangladeshi cuisine (Slocum, S.L. and Aidoo, A., 2020).
There is a growing demand for food festivals that highlight diversity and inclusion of different cuisines (Counihan, C. and Van Esterik, P., 2013). However, this event’s Unique Selling Proposition (USP) is its exclusive focus on female-led Indian and Bangladeshi cuisine, combining live cooking, cultural storytelling, and advocacy to fill a market gap and drive industry change on gender inequality (Ashley et al., 2004).
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The event will feature a diverse catering menu made from locally sourced, sustainable fresh produce, with options to accommodate all dietary needs, including halal, vegan, kosher, and gluten-free choices. In support of gender equality, all dishes will be prepared by women chefs. Entertainment will include live music and interactive cooking demonstrations, providing an engaging and immersive experience for attendees. Additionally, the event will be supported by high-quality AV provisions, including sound systems, lighting, and live-streaming capabilities, ensuring a seamless and impactful experience for both all participants (Govender, V., 2021).
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A successful event always requires a well-organised team to handle various tasks (Lashley, C., & Morrison, A. , 2013). Event managers oversee planning, while chefs and catering staff prepare food and maintain hygiene. Security personnel ensure guest safety, and the technical crew manages sound, lighting, and screens for cooking demonstrations and discussions. The guest relations team assists with check-ins and visitor support, while the marketing team promotes the event through social media platforms. The logistics team sets up stalls, coordinates vendors, and resolves on-site issues, and first aid staff provide medical assistance if needed. Essential resources such as cooking stations, tasting booths, seating areas, audiovisual equipment, and parking facilities contribute to a smooth and engaging event experience (Allen, J., Harris, R. and Jago, L., 2022).
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The success of my food festival depends on effective collaboration with key stakeholders across various sectors who will be helping me. Sponsors such as Tilda Rice and Cobra Beer will be providing financial and product support. Hospitality associations like the Craft Guild of Chefs offer industry backing. Media partners, including BBC Good Food will help with publicity, and culinary institutes like Westminster Kingsway College contribute expertise and talent. Famous female chefs, including Asma Khan, Romy Gill and Nadiya Hussein, enhance the event’s credibility and demand to the public. Additionally, suppliers, such as Dishoom Catering and Event Hire UK, ensure smooth event operations. Effective liaison strategies, including regular meetings, clear contracts, and promotional collaborations will ensure overall success. (Getz, D. and Page, S.J., 2019).
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The estimated total revenue for the event is £26,000, generated from multiple sources:
· Ticket Sales: £30 per ticket, with 300 attendees, contributing £9,000.
· Sponsorships: Expected funding from sponsors amounting to £7,000.
· Vendor Booth Fees: 10 vendors, each paying £700, generating £7,000.
· Merchandise Sales: Sales of branded merchandise estimated at £1,000.
· Food Sales: Additional revenue from food sales expected to reach £2,000.
The total estimated costs amount to £23,500, covering:
· Venue Rental: £5,000 allocated for securing the event location.
· Catering & Ingredients: £4,500 for food supplies and preparation.
· Marketing & PR: £2,500 for promotions, advertising, and outreach.
· Chefs: £1,500 to compensate participating chefs.
· AV & Technical Equipment: £3,000 for lighting, sound, and technical support.
· Staffing & Logistics: £4,000 for event staff, operations, and management.
· Miscellaneous Expenses: £3,000 for permits, security, and unforeseen costs.
Profit Analysis:
Total Revenue: £26,000
Total Costs: £23,500
Profit Margin: £2,500
This budget forecast indicates a positive profit of £2,500, with potential for surplus if merchandise/food sales as well as sponsorships increase. Overall, the budget forecast is suggesting financial feasibility for my event while covering all necessary expenses.
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In conclusion, ‘Promoting Equality for Female Chefs in Indian and Bangladeshi Restaurants in the UK' is more than just an event. It’s a movement towards gender equality in the industry for women to thrive in the Indian and Bangladeshi restaurant sector. I believe this event has the potential to make a lasting impact by promoting equality for women by supporting and celebrating female chefs and showcasing their cooking talents to the public to make them feel empowered as well as inspire young potential female chefs to enter the Indian and Bangladeshi restaurant industry.
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Marketing Factors

Target Audience:

00d lovers and cooking enthusiasts.
“Restaurant owners and managers.
~Hospitality and cooking students
~Food critics, journalists, and bloggers.
~General public interested in cultural and culinary
experiences.

Demand Analysis:
-A growing interest in diverse and inclusive
culinary experiences.
“Increased public appreciation for
Indian/Bangladeshi food.
ing awareness of gender inequality in
Indian/Bangladeshi restaurants.
-Opportunity to fil a gap in food festivals
celebrating female talent in Indian & Bangladeshi
restaurants.

Marketing Strate
~Social Media Campaigns: Promotions on
Instagram, Facebook, Twitter, and Linkedin.

~Partnerships: Collabrations with hospitality
schools, culinary institutes.

“Media & PR: Engaging food bloggers, journalists,
and influencers.

~Local Community Engagement: Work with
Indian/Bangladesh cultural groups to attract a
wider audience.

(Kotler ctal, 2021).
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Competition

“Existing Food Festivals: Events like the London Food Festival, Taste of London, London Halal Food Festival and BBC
Good Food Show attract significant audiences, offering a wide variety of culinary experiences.

“Main Competitors: These large-scale food festivals in London, such as Taste of London, London Halal Food Festival, and
National Geographic Traveller Faod Festival, cater to diverse culinary interests but lack a strong focus on gender
equality. Also, no major event focuses exclusively on women in Indian & Bangladeshi cuisine.

~Growing Demand: The demand for food festivals that highlight diversity and inclusion is rising, particularly those that
focus on women in the culinary industry. Events like the London Food Festival and Taste of London have demonstrated
public enthusiasm for innovative food experiences, but there remains  gap in female equality.

“Unique Selling Proposition (USP): Unliike mainstream food festivals, this event stands out by giving emphasis to gender

equality in professional kitchens, offering 2 platform exclusively for female chefs in Indian and Bangladeshi cuisine, and
combining live cooking, cultural storytelling, and advocacy for industry change.
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Selecting Catering, Entertainment, and AV
Provision

“Catering:
- Selected catering partners specialising in Indian and Bangladeshi cuisine.
~ Live cooking stations for real-time food preparation and tastings.

- Options for vegetarian, vegan, kosher and halal dietary needs.

“Entertainment:
“ Live music performances showcasing Indian and Bangladeshi culture
“ Cultural dance performances to enhance the festival experience.
“ Interactive audience participation activities such as food tasting, cooking contests

“AV Provision:
- Professional audio-visual setup for stage presentations, panel discussions, and live cooking demos.
- High-quality projection screens for enhanced audience engagement.
* Live streaming capabllites for digital audience participation.
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Staffing and Skill Set Requirements

Staffing Needs:
<Event managers, chefs, speakers, catering & food handling teams, technical staff (lighting, AV), volunteers, Fist Aid/Medical
staff, Marketing team and Logistics/operations team. (Lashley & Morrison, 2013).

kil

“Security Personnel: Ensuring guest and staff safety, monitoring access points, handling emergency situations.

«Technical Crew (AV & Lighting): Operating microphones, speakers, and lighting setups for demonstrations and discussions.
' Staff: Assisting chefs during ive cooking sessions, ensuring food hygiene standards.

“Guest Relations & Registration Team: Handling guest check-ins, providing event information, managing queries.

‘& Medical Support: Addressing health-related concerns and ensuring compliance with safety protocols.
“Marketing & Promotion Team: Managing social media, press releases, and audience engagement before and during the
event.

“Logistics & Operations Staff: Handling setup, dismantling, vendor coordination, and troubleshooting issues on-site.

Key Resources:

«Cooking stations and tasting booths.

*Seating arrangements (panel discussions, networking areas).

“Lighting, sound systems, and presentation screens.
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Liaise with Stakeholders and Suppliers

“Key Stakeholders:
Sponsors: ilda ice, Cobra Beer, Local Restaurateurs

Hospitality Associations: The Craft Guild of Chefs, UK Hosptality

Media Partners: B5C Good Food

Culinary Insttutes: Westminster Kingsway College, The Culinary Arts Acaderny.
Participating Female Chefs: Asma Khan, Romy Gill MBE, Nadia Hussain

~Suppliers:
Catering Vendors: Dishoom Catering
+ Equipment Rental Companies: Event Hire UK
- Marketing Agencies: Sauce Communications,
- AV Service P Btz AV Solutions.

“Liaison Strategies:
+ Regular meetings, contract agreements, promotional collaborations, and clear communication channels to
ensure smooth perations.
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Budget Forecast

Revenue Sources
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Conclusion

In conclusion, our event, “Promoting equality for Female Chefs in Indian & Bangladeshi
Restaurants within the UK," aims to create awareness and drive change in the industry. We have
explored the challenges women face in this sector, highlighted inspiring success stories, and
discussed actionable_strategies for increasing female participation in Indian/Bangladeshi
restaurant kitchens, Through this event, we strive to foster an equal environment where
talented women can thrive, ensuring that Indian and Bangladeshi restaurants continue to evolve
and include females

By engaging with industry leaders, restaurant owners, and aspiring chefs, we hope to promote
mentorship, skl development, and policy changes that encourage gender equality in
Indian/Bangladeshi restaurants.

This festival is not just about raising awareness; it is about creating real opportunities for women
chefs to enter in the Indian/Bangladeshi restaurant sector.
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Nature of the Event

Event Type: A one-day food festival and industry networking event focused on promoting gender equality in Indian
and Bangladeshi restaurant Kitchens

Event Theme: "Equality” ~ Promoting equality for Female Chefs in Indizn & Bangladeshi Restaurants"; Women are
underrepresented in the cooking induistry, especially in indian and Bangladeshi restaurants (Allen & Sachs, 2012)."

Activities at the event;

~Panel Discussions ~ Industry leaders and female chefs discuss bariers, challenges, and best practices for improving
gender equality.

Live Cooking Demonstrations ~ Renowned female chefs Asma Khan - chef/owner of Darjeeling Express, Romy Gill -
A selftayaht chef and restaurant owner, based in the soutf-west of England, She was appoinied an MEBE In the
Queen's 90th Birthday Honours list in 2016 and Nadiya Jamir Hussain Js & British Bangladeshi/ Indian chef, author,
and television persondlity. She won the sixth season of The Great British Bake Off in 2015. show their caoking sklls
of traditional Indian & Bangladeshi recipes, These sessions aimed to challenge steredtypes and inspire young
{omen to pursue careers i he Indian & Bangladeshi restaurants (Richaras, 2020).

“Workshops - Hands-on training and mentorship sessions for aspiring female chefs, covering skils development and
career progression.

“Networking Sessions — Opportunities for chefs, restaurateurs, and recruiters to connect and develop partnerships.
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Venue Selection

Proposed Venue: Battersea Marquee, London.

suitability of the venue:

: Central location so easily accessible by public transport and with generous parking facilities for

> Disability friendly access: as there are no stairs. Therefore, Its accessibility ensures broad participation from
industry stakeholders (Henderson, 2019).

> Ample Space for Exhibition Booths: The Battersea Marquee offers a large open space that can be divided into
sections for different types of booths.

> Seating: Seating arrangements in the Marquee will be spread out but also accessible for attendees. Different
sections for casual seating, panel or presentation seating and VIP seating area.

>Live Cooking Stations: The Marquee’s spacious layout gives you the flexibility to create multiple live cooking
stations. Each cooking station is equipped with necessary tools, proper ventilation, and access to electricity or
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Audience Invitations

Key Audience:
“Profession female/male chefs, leading restaurateurs.
~Food vioggers/bloggers and cultural explorers.
“HR managers and recruters in the Indian)/Bangladeshi restaurant sector.
“Media representatives and food bloggers.

Promotional Channels:
“Digital campaigns on Linkedin, Instagram, and Eventbrite.
“Personalised emal invitations to industry professionals
~Collaborations with culinary schools and hospitality organisations.

Partnerships:
“Leading culinary schools and hospitalty institutes.

“Women empowerment and equaity promotion groups.

“Restaurant associations and Indian/Bangladeshi cultural organisations.




