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Kitchen Pranks

A Time-Honored Tradition of Trickery

The recent April Fool‘s Day, reminded me of the practical jokes that used to be played on unsuspecting young cooks, including myself as a young newcomer.

Kitchen pranks are a long-standing tradition in many professional kitchens.

In the fast-paced, high-pressure world of professional kitchens, humor is often the secret ingredient that diffuses tension and keeps chefs sane.

From classic pranks passed down through generations to fresh new tricks, kitchens have long been a battleground of playful deception. 
They should always stay lighthearted and never interfere with service or safety. The goal is laughter, not frustration, so choose your victim wisely and be prepared for revenge!
Sending Youngsters Off for Strange Items…..
Other departments, being wise to the joke, would send the poor victim around the hotel, department to department!

· A bucket of steam from the local train station. (one hotel, we were actually ½ mile from the station and watched a poor young chap go down the road in his whites, carrying a bucket!)
· Fetching a tin of chicken lips.

· Asking the Pastry Chef for neutral colouring.

Other Tortures……

· Instructing a cook to stir very carefully so that the lobsters don’t turn red.

· On square ranges, at critical times, sprinkling some paprika on the other sides fire, creating a tear gas.

· Birthday celebrations of being pounced on by the crew and immersed in a huge kettle filled with water, dyes, eggs, flour and other undesirable items.

· Chopping Flour

· Stirring Water until it thickens.

· Mop the floor in the freezer.

· Fetch a Left-Handed Spatula.

Other Stories……..

* When told to “get a leek” from the back of the kitchen during a demo at college, one of my classmates disappeared. When he finally returned without the leek, it surfaced that his understanding was that he was told to “get a leak” and went to the bathroom!

I am sure that there are many more but here are some that I gathered!
Classic Kitchen Pranks

1. The Left-Handed Whisk – Asking them to fetch a "left-handed whisk" or "left-handed tongs," leading them on a pointless search.

2. The Lobster's Voice – Telling them to put their ear close to a live lobster to "hear it breathe" or "listen for its heartbeat," only for someone to tap them on the opposite shoulder….
3. The Colander Strainer – Asking them to "strain" stock using a colander, which, of course, just drains it all away.

4. The Ice Bath Test – Telling a newcomer that if they put their hand in an ice bath for five minutes, they'll be able to touch hot pans without burning themselves.

5. The Salt Code – Giving them a fake "kitchen code" where a pinch of salt over the left shoulder means "good luck," but over the right means "you’ll be fired."

6. The Flour Bomb – Tying a bag of flour slightly open and placing it on a high shelf so when someone pulls it down, they get covered in flour.

7. The Vanilla Extract Shot – Convincing someone that vanilla extract is a delicious shot to drink—only for them to discover it’s nearly pure alcohol.

8. The Rice Stirring Test – Asking a rookie to "stir the boiling rice" to keep it from sticking, even though it’s not needed (especially if it's already cooked).

9. The Timer Trick – Setting all kitchen timers to go off at the same time, just to see the chaos unfold.

10. The Plastic Wrap Doorway – Covering a doorway with clear plastic wrap at head height and waiting for the first unsuspecting cook to walk into it.

11. The Unopenable Jar – Sealing a jar with super glue and watching as the newcomer struggles to open it.

12. The Fake Knife Request – Asking for a "bacon stretcher," "duck straightener," or "filet knife for mashed potatoes."

13. The Shifting Mise en Place – Moving a newcomer's neatly arranged mise en place an inch at a time throughout service to see how long it takes them to notice.

14. The Mayonnaise Doughnuts – Filling doughnuts or éclairs with mayonnaise instead of custard and offering them as a "treat."

16. The Empty Box Delivery – Sending a newbie to the dry store to fetch a “box of mise en place” (everything in its place).

17. The Hot Spoon Trick – Heating a metal spoon in hot water and handing it to someone while pretending it's normal.

18. The Non-Existent Order – Asking them to call a supplier for “pigeon’s milk” or a “vegan blood sausage.”

19. The Reverse-Spinning Salad Spinner – Telling them they must spin the salad clockwise in the northern hemisphere and counterclockwise in the southern hemisphere.

20. The Expanding Towel – Soaking a kitchen towel in water and microwaving it so it puffs up like a balloon, then convincing a newbie it’s a dangerous reaction.

21. The Slippery Handle – Rubbing a little butter or oil on the handle of their knife or tongs to make them struggle with grip.

22. The Cutting Board Countdown – Marking a cutting board with a secret timer and convincing them they have only 10 minutes before it “expires.”

23. The Fake Sauce Bottles – Filling squeeze bottles with water and food colouring to look like ketchup, hollandaise, or other sauces, then pretending to “accidentally” squirt it on their dish.

24. The Garlic Handshake – Rubbing a large amount of garlic or fish sauce on your hands before shaking theirs, making their hands stink all day.

25. The Vanishing Knife – Taking their favorite knife just before service and watching them panic (but returning it before they get too stressed).

26. The Soup Tasting Setup – Swapping a spoon for a ladle when they go to taste the soup, making them take a ridiculously large sip.

27. The Sudden Dishwasher Steam – Getting them to stand in front of an open dishwasher just before it releases a blast of steam.

28. The Water Glass Flip – Placing a full water glass upside-down on a flat surface, so when they try to lift it, water spills everywhere.

29. The Rice Counterfeit – Mixing cooked rice with uncooked grains and asking them to sort them out.

30. The Carbonated Cream Whipper – Handing them a siphon filled with carbonated liquid and convincing them to spray it over a hot dish, causing a fizzy eruption.

31. The Endless Mandoline Safety Lesson – Giving a mandoline slicer and repeatedly reminding them to “be careful” while never actually letting them use it.

32. The "Check the Oven" Trick – Convincing them the oven door is broken, so they have to crawl inside to check a dish, then closing the door slightly behind them (but not locking them in, of course).

33. The Pre-Cut Lemon – Handing them a lemon with a hidden slit in it so when they try to cut it, it splits oddly.

34. The “Frantic Rush” Trick – Telling them a fake VIP guest is coming in and having them prepare an overly elaborate dish—only to reveal it was for the dishwasher.
35. The Frozen Saucepan – Dip the base of a pan in water and freeze it overnight. Hand it to a colleague and watch their confusion as it refuses to sit flat on the stove.

36. The Reverse Cutting Board – Secretly flip a colleague’s cutting board around every few minutes and see how long it takes for them to notice.

37. The Vanishing Knife – Hide a colleague’s favourite knife just before service and watch the mild panic set in (but return it quickly before tempers flare!).

38. The Impossible Egg Flip – Swap out a spatula for a spoon when someone’s about to flip an omelet and enjoy their confusion.
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