CLASS SCHEDULE

9.00-12.00

12.00 -12.45

12:45-1:30

1:30- 215

2:15-3:00

3:00-3:45

3:45-4:30

4:30- 515

EDUCATION & TRAINING SESSIONS ® EXPOCULINRIRE 2020

3RD MARCH | TUESDRY

T0PIC

PRESENTED BY

3RD FILIPINO FOOD INDUSTRY
CONFERENCE

Flfzed

Innovate | Sustain | Grow

HEALTHY DIET, FRESH AND LIVING
INGREDIENTS ALTERNATIVE TO SALT AND
COMMON FORM OF SERSONING BY
FRANCK PONTAIS

N
KOPPERT CRESS

Architecture Aromatique

DISHES FROM CON
RESTAURANT
BY SARAH B, MOCKTAIL
‘MANIR' & WSET PROGRAM
@EAHM

[HE EMIRATES ACADEMY

-

S

in academic association with Ecole hételiére de Laus

BREAD & DOUGH - THE7
KEY INGREDIENTS
BY CHEF ROLAND

EITZINDER & CHEF UWE
MRIENSCHEIN

Richemont

MASTERBAKEDR

MINI MASTER CHEF BY CHEF BRDYA
KHAIREDDIN

e,
V4

2500 e 555

Clhef” Tnternational Ceentre

IFFCO AL RAHMA OLIVE OIL
POTENTIAL AND VERSATILITY, FROM
CODKING TO PRIRING, THE RANGE OF
USING OLIVE DILS BY CHEF MARCELD

SCOFANO
=4
CREATIVE VEGETERIAN DISHES BY CHEF \<
ELIE LTEIF /\/RZJC
Nmﬂ/&é&
PRISTINE HULALA GOLD @F)@
WHIPPING CREAM,

ICING, DECORATION,
CHOCOLATE MOUSSE BY CHEF DAMMIKA
HERATH

DRI\STINE 7~
pe?

SUBJECT TO CHANGE

CLASS SCHEDULE

9.00-12.00

12.00 -1.00

1.00-145

2.00-2.45

3.00-345

4.00-445

4TH MARCH | WEDNESDAY

TOPIC

PRESENTED BY

3RD FILIPINO FOOD INDUSTRY
CONFERENCE

Fl(fsed

Innovate | Sustain | Grow

IFFCO AL RAHMA OLIVE OIL
POTENTIAL AND VERSATILITY, FROM
COOKING TO PRIRING, THE RANGE OF
USING OLIVE DILS BY CHEF MARCELD

SCOFAND

.oy
Zahma’

VEGAN AND
VEGETRRIAN OR THE
EMERGENCE OF A
FORGOTTEN
EVOLUTION? BY FRANCK PONTAIS

KOPPERT CRESS

Architecture Aromatique

ERHM NIGHT FIESTA e
HE EMIRATES ACADI —_—
BY SHAKEEL  VARUNPLANNING

R/STREET WSRHLEUR T N
FESTIVAL

ICE CREAM G SORBET .

BY CHEF CHRISTIANE QLC)‘L@ mon t
TRILCK & CHEF MASTERDBAKER

BHUPENDRA SINGH FUIERC 2R BEEAY BLet

GLOBAL SALADS BY CHEF MAJED AL
SABAGH

D
A4

Jpud it 55 e

Clhef” Tnternational Centre

SUBJECT TO CHANGE

oy
EDUCATION

SIRAINNG

)

FOOD 6 EQUIPMENT FOR CHEFS | PRSTRY CHEFS | BAKERS | HORECA PROFESSIORMLS

3-5 MARCH | EXPD CENTRE SHARJAH

CLASS SCHEDULE

11.00-1145

12.00-12.45

1.00-145

2.00-2.45

3.00-345

4.00-4.45

STH MARCH | THURSDAY

T0PIC

PRESENTED BY

IFFCO AL RAHMA OLIVE OIL
POTENTIAL AND VERSATILITY, FROM
COODKING TO PRIRING, THE RANGE OF
USING OLIVE DILS BY CHEF MARCELD
SCOFAND

doyy

Zahma’

COLORFUL CROISSANTS BY CHEF
ADELHAK SENNINI

Richemont

MASTERBAKED

THE EMIRATES ACADEMY

FOOD WASTE TOPIC BY SHAKEEL KARROD —
G ALESSANDRR STAN [RTRG-TERM] | -<oomeooosm oo Ny
SNACK TIME AND GENERRTION 2! BY .

FRANCK PONTAIS 2\
KOPPERT CRESS

Architecture Aromatique

EASY TO MAKE COOKIES BY CHEF BADYA

KHRIREDDIN
SN 55 e
Chef” Tnternationad Centre
PRISTINE MARGRRINE !
FOR CROISSANTS
LAMINATION AND IDERS
ON NEW SHAPES FOR BAKING SOLUTIONS

PASTRY BY CHEF DAMMIKA HERATH

SUBJECT TO CHANGE

INASSOCIATION

WORLD
ASSOCIATION
OF CHEFS
SOCIETIES




