


As an emerging caterer we strive for
ways to incorporate interactive
elements into our repertoire. Inferno
Corn was created for an event that
forced us to rise to our client's high
expectation. The challenge was given
to elevate the food to mimic the
entertainment that changed throughout
the evening. Using a mobile cart, spice
and liquid nitrogen we were able to
re-create the fire breather's effect
for the attending guests. The
attendees took delight in feeling like
they were part of the act when they
tasted the heat and breathed virtual
smoke.



Inferno Corn was created for an event
that was to showcase an entertainment
troupe with an estimated guest count
exceeding 400. Their acts ranged from
dance to aerial and trapeze
performance to interactive LED
displays to fire breathers and nearly
everything in between and beyond.




We struggled with the challenge of
finding something that would
engage the guests during the fire
act. This portion of the event was
nearly 20 minutes long and
included dancers throughout the
room that had fans and knives that
were set ablaze as well as fire
breathers and swallowers. We
couldn't safely give the guests
open flame and we didn't wish to
Ssimply offer a spicy hors d'oeurve
or flambé¢ station. We truly wanted
to engage the guests wherever they
stood and make them feel as if
they were part of the show.



Our first challenge was how to deliver

, Something sweet yet savory that the guests could
- interact with throughout the space. The event
felt like a 360 degree traveling circus and this
particular act had multiple performers

| throughout the space. We decided that creating a
. cart that could move about the crowd would be

| crucial. Our second challenge was coming up with
','the fire evoking item itself. Since we had
}'decided on something like a food cart we quickly

K

began thinking of items that would be sold by

vendors at a circus. We landed on caramel corn,
¢y but still needed the extra wow factor that could
' make it evoke fire. Adding spice to the mixture
2when mixed the corn certainly made sense, but it ®

was still just sweet and spicy popcorn. We
"imulled over what would conjure the thought of
fire other than spice and flame, the answer was
smoke. We somehow needed to make the popcorn
smoke on a cart that was traveling through a
crowded room Studded with fire breathers. It was
then that the ideation session went cold;
' negative 325 degrees Fahrenheit cold, to be
exact. By using liquid nitrogen we could have a
 saf'e, mobile, interactive, smoking crowd pleaser.
It would allow the guest to breathe smoke while
feel a lingering burn from the sriracha and
' seemingly be part of the act.
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Our roaming jester pushed his cart
through the crowd tossing the
Sriracha caramel corn in a bowl
with liquid nitrogen. He served it
to guests in cone cups and
explained what the Inferno Corn
would do. We decorated the cart
with a floral arrangement built to
| look like flames that allowed for
the guests to look but not touch
what was in the bowl for safety.
We wanted to create a distance

§ barrier even though exposure to
small amounts of liquid nitrogen

N is not dangerous.




Overall the guest feedback was
phenomenal, so needless to say the
client was more than pleased with
the custom interactive culinary
adventure. The Inferno Corn fit
Seamlessly with the entertainment,
theme and décor. We are looking
forward to producing it at future
events as they have already
rebooked!

Sriracha Caramel Popcorn

1 Gallon Popcorn
10 Ounces Brown Sugar

6 Ounces Light Corn Syrup
4 OQunces Unsalted Butter

3 Grams Kosher Salt
4 Grams Baking Soda
4 Grams Vanilla

30 Grams Sriracha

We began by utilizing a locally grown product and popped
it fresh in our production kitchen. Then we created the
Sriracha caramel which was not overly sweet or spicy and
mixed the popcorn in batches. We spread the sriracha
caramel corn onto sheet pans and baked the corn to set
and dry the caramel.
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