
 

 

 

 

 

 Day One – Class Schedule 
3rd March | tuesday 

Day four – Class Schedule 
4th March | wednesday 

Day three – Class Schedule 
5th March | thursday 

 TOPIC Presented by TOPIC Presented by TOPIC Presented by 

9:00-9:45 
Filfood 

 

 
 

www.filfoodtrade.com  

 

10:00-10:45 

11:00-11:45 
Al Rahma  
olive oil 

 

12:00-12:45 

Healthy diet, fresh and 
living ingredients 

alternative to salt and 
common form of 

seasoning 

 
 
 
 

IFFCO  
Chocolate tempering 

 

Colorful Croissants  
By Chef Adelhak Sennini 

 

Al Rahma  
olive oil 

 

http://www.filfoodtrade.com/


 Day One – Class Schedule 
3rd March | tuesday 

Day four – Class Schedule 
4th March | wednesday 

Day three – Class Schedule 
5th March | thursday 

 TOPIC Presented by TOPIC Presented by TOPIC Presented by 

1:00-1:45 

DISHES FROM !CON 
RESTAURANT  

By SARAH B, MOCKTAIL 
‘MANIA’ & WSET PROGRAM 

@EAHM 

 
 

Vegan and 
vegetarian or the 

emergence of a 
forgotten 
evolution?  

EAHM @ EXPO 2020, 
DISHES FROM ‘YouKa’ 

by FEEDA 
“SUSTAINABILITY” 

 

2:00-2:45 

Bread & Dough – The 7 
Key Ingredients 
By Chef Roland 

Eitzinder & Chef Uwe 
Maienschein 

Maienschein 

 

 

EAHM NIGHT FIESTA 
by SHAKEEL & VARUN- 
PLANNING A ‘STREET 

FESTIVAL’ 
 

Snack time and 
generation Z! 

 

3:00-3:45 LITTLE ONE’S FOOD 

 Ice Cream & Sorbet 
By Chef Christiane 

Trilck & Chef 
Bhupendra Singh 

 

Easy to Make Cookies 

 

4:00-4:45 
Al Rahma  
olive oil 

 

Global Salads 

 

IFFCO  
Puff pastry 

 

5:00-5:45   

Creative Vegetarian 
Dishes by NRTC 

featuring Chef Elie 
Iteif  

  

 


