
L E T ' S  S E L L
S O M E  T I C K E T S .

C H I B O  M A R K E T I N G  B E S T
P R A C T I C E S  &  K E Y  M E S S A G I N G



Polls are an simple, effective way to gauge your
audience's interest in overall experience, time, date,
and topic. 

01. POLL

Open up the dialogue. Let your audience suggest
recipes they're looking for help with, techniques they
want to test, and flavors they're inspired by.

02. Q&A

Suggest a few recipe/topic ideas to your audience,
and let them use the sliding emoji bar to give
feedback on each. 

03. SLIDING BAR

Leverage your social media following when planning your Chibo
event. Tease out the idea of an exclusive experience, and let them
have a say in what you’ll be making together. 

S O C I A L  M E D I A



Facebook Events

TIP: Utilize keywords to
optimize engagement
and reach.

S O C I A L  M E D I A

It doesn't get easier than swipe up links! Audiences are more
likely to click through even out of curiosity, which often leads to
a sale. 

02. Direct Swipe Up links

Use social features to pulse your audience and increase
awareness of your upcoming event,. Remember the rule of 7:
consumers need to hear something 7 times before it sticks. 

0 1 . Polls, Q&A, Countdown

Generate buzz about your Chibo event! This is where you really sell
the                   . Imagine you're inviting someone to an exclusive
dinner party - share your excitement for this exciting new space
where you can create things together, and let your audience know
what they can expect. Never underestimate the power of FOMO!

03. Talking Heads

experience

If your audience is mostly on Facebook, take advantage of FB's Event Pages.
This is another chance to tell your audience what they'll take away from your
class and describe all the fun you'll have together. Let participants "RSVP",
connect, and share their excitement using the Facebook Event's discussion wall.  

04.



A D D I T I O N A L
C H A N N E L S &
I D E A S

Building your email list? Promoting your upcoming class in a newsletter-style email blast
will drive sign-ups and awareness. 

Newsletter 

Encourage engagement and get the buzz going by offering a FREE spot to your class. Email
rachel@cookwithchibo.com for instructions after the winner has been chosen. 

Giveaways

Brand Partners
If you have brand partners or other sponsors, you can ask them to co-promote your class
in exchange for using their products or featuring their brand in some way. 

Other streaming/video-based platforms are great avenues for promoting livestream
classes! Go live and take viewers on a behind-the-scenes tour of your kitchen studio set-
up, make a video showing off the delicious ingredients you'll be using in class, and again -
sgenerate FOMO by selling the experience! 

YouTube, Tiktok, Twitch, Clubhouse



O T H E R  K E Y
M E S S A G I N G

Chibo is an immersive cooking platform that has re-invented

the cooking experiences you're used to. It's designed

specifically for cooking! During the live stream, you can see the

recipe, ingredients, and cook right along. 

Chibo is like having a backstage pass to the hottest cooking
show with me as your own personal host. You can enjoy from
the comfort of your own kitchen - put on your comfy clothes
and let’s hang out while we cook something delicious. 

Chibo’s 2-way stream allows you to speak up and ask
questions in real time as if I’m right there with you.

When you sign up for my Chibo experience, you’ll receive the
full recipe, an ingredient list, and a list of what equipment is
needed. You won’t have to prep anything in advance - we’ll go
through everything together.

This Chibo class is a chance for us to be together, safely, in the
comfort of your own space. You will be able to see and interact
with me. I hope you’ll come into the kitchen with me as we
create this special recipe, and that you’ll invite me into yours.
Registration is limited to ensure that this is intimate and cozy.

Please avoid reading these verbatim. These talking points are for
inspiration, feel free to use your own words!

have other questions? email abbi@cookwithchibo.com


