
 
CEVICHE MASTERCLASS  

GUIDELINE  
 

 
HOST OR MANAGER PART  

 
1) Welcoming guests:  
Then host welcomes our guests. If they are early we accommodate them at the bar. 
On the contrary, if they arrive when the rest of the guests are in the PDR, we direct 
them straight to the pdr.  
 
-We must identify each guest and make sure we open different tabs for them.  
-We must offer them the welcome pisco sour as soon as they arrive. Remember we 
want to encourage a second round of drinks.  
 
2) Company introduction:  
The person hosting the masterclass (could be the actual host or the manager) must 
introduce the company to guests. Starting by catching their attention and asking if 
it is the first time with us? Or even if it is the first time doing a ceviche masterclass? 
Etc…  
 

Example:  
Hello everyone and very welcome to Chicama / Pachamama Ceviche master class. I 

hope you are all doing well tonight  (…….) 
 

Let me introduce you our company: we are pachamama restaurant group. We 
have 3 restaurants. All of them peruvian inspired. Chicama  (…….), Pachamama 

Central  (…….), and our latest addition PME  (…….) where we also do ceviche 
masterclasses and pisco sour masterclasses.  

And we are opening a new one in Chinatown called YFN (…….) 
 
3) Chef introduction and explanation of the activity:  
 
Now, let me introduce our Group Head chef who will be doing this ceviche 
masterclass.  
 
After that will be the chef who will explain what they are gonna do;  
 
 



CHEF PART  
 
This part needs to be interactive with the guests. Feel free to ask questions and 
make them participate.  
 
Spiel:  
Ceviche introduction:  
What is a ceviche: is a seafood dish typically made from fresh raw fish cured in 
citrus juices, such as lemon or lime, and spiced with ají, chili peppers or other 
seasonings including chopped onions, salt, and cilantro. 
 
Where ceviche is from: the origin of ceviche is hotly debated, in Peru it is 
considered a national dish. It has its own holiday day (28th June)  
What is leche de tigre or tiger’s milk: Leche de tigre is the Peruvian term for the 
citrus-based marinade the fish is cured in. In addition to lime juice, it often contains 
chiles, garlic, onions, cilantro, and ginger.  
 
Fun fact of ceviche: Mexico holds the record for world’s largest ceviche. This ceviche 
dish weighed an impressive 4.5 tons. (This could be a nice fun fact to make people 
laugh.) 
 
 
The style of ceviches we do in Pachamama Group. And the 2 ceviches that they will 
be preparing. And obviously the actual activity starts.  
 
Activity:  
 

1. All the ingredients necessary for the first ceviche will be brought to the table. 
The fish and all the side ingredients to make the ceviche. Ramekins needed 
and placed every two people as well as sauces. Every single ingredient will be 
explained to the guests. 

2. Guests stand up and start preparing the first ceviche following chef 
guidelines. Please make sure the chef goes around the table and interact with 
all the guests. The chef should not only be on the table corner.  

3. Guest sit down and start eating their own first ceviche while we serve them 
the snacks and maybe one option from “soil” menu. So FOH be on top of 
ordering this first wave of food on time.  

4. All the ingredients necessary for the second ceviche will be brought to the 
table. The fish and all the side ingredients to make the ceviche. Ramekins 
needed and placed every two people as well as sauces. Every single ingredient 
will be explained to the guests. 

5. Guests stand up and start preparing the second ceviche following chef 
guidelines.  



6. Guest sit down and eat the second ceviche and the rest of the menu as any 
other large party.  

7. When people finish the wave of savoury food and the table is clean and they 
are waiting for the desert, they will be provided with a feedback card and pen 
each. It is really important to know how the experience went. 
 

*Please bear in mind that between the preparation of the first and second ceviche 
WE MUST CLEAN AND DRY all the ceviche material. So please be quick. We clear 
the table from the first ceviche and the material must go asap to KP area.  
 
 
DEAR FOH: (Floor and reception)  
 
Please make sure you set up a beautiful and instagrammable table.   
 
 
DEAR CHEF:  
 
Please be prepared for questions like:  
Is ceviche raw? Technically speaking, cooking requires heat, so ceviche (also known 
as seviche or cebiche), a dish in which raw fish is marinated in citrus juice, isn't 
cooked. But it's not exactly raw, either. Both heat and citric acid are agents of a 
chemical process called denaturation. 
Is ceviche healthy? It's a great source of protein, rich in vitamins and minerals, yet 
low in saturated fats.Ceviche is essentially a marinated seafood salad made with 
fresh raw fish or shellfish.   
 
Is ceviche Peruvian or Chilean? Ceviche is the best known Peruvian dish. This 
popular seafood dish claims origins in Lima, Peru but is found in many coastal areas 
throughout Latin America such as Ecuador, Chile, Mexico, and Colombia. 


