
Education & Training Programme

Education & Training Sessions Delivered

by Leading Culinary Education

and Training Institutes

ACCREDTIED BY ASSOCIATION OF WORLDCHEFS

29-31 May 2023 | Expo Centre Sharjah I UAE

ALONGSIDE

PARTNERS

In Association venueorganiser



10:00 With plants we Thryve: how to curate 
healthy and sustainable menus 
By Chef John Redding and Patsy Blackburn 
Sime, THRYVE 

11:00 Chocolate & Caramel Candy 
By Chef Christiane S. Trilck, Richemont 
Masterbaker

12:00 Art in Every Cup: Unveiling the Magic of Latte 
Art 
By Desmond Ngu, Emirates Academy of 
Hospitality Management 

13:00 LA‘Amour Red Fruit Tart 
By ICCA Chef Instructor, Sabeen Fareed, 
International Centre for Culinary Arts 

14:00 Wild Mushroom Ravioli
By Chef Christian Biesbrouck, Dubai College of 
Tourism 

15:00 16 Asian Beverage Trends
By Mr. Russell Sanchez, Emirates Academy of 
Hospitality Management 

16:00 Date Cake with Caramel Sauce
By Chef Badya, Chefs International Centre

MONDAY, 29TH MAY 2023

Register now

www.expoculinaire.com/educationandtraining

DEMO

SCHEDULE
TOPIC PRESENTED BY

Certificates will be awarded for participants who attend sessions in their entirety (Accredited by Association of World Chefs)



11:00 A Twist on Tradition- Prawn Arayes with 
Papaya Salad 
By Chef Michael Kitts, Emirates Academy of 
Hospitality Management 

12:00 Deconstructed Tiramisu
By Chef Sally Handoko, Dubai College of 
Tourism

13:00 Chicken Bunny Chow
By ICCA Chef Instructor, Chef Sergio Freitas, 
International Centre for Culinary Arts 

14:00 Salads with Different Sauces and US Beef 
By Chef Badya, Chefs International Centre 

15:00 White Chocolate, Raspberry & Pistachio 
Delight (Plated Dessert) 
By Chef Pooja Sarma, Richemont Masterbaker

TUESDAY, 30TH MAY 2023

Register now

www.expoculinaire.com/educationandtraining

DEMO

SCHEDULE
TOPIC PRESENTED BY

Certificates will be awarded for participants who attend sessions in their entirety (Accredited by Association of World Chefs)



10:00 USPEEC Chicken with Variety of Salads
By Chef Majed & Chef Fadi, Chefs 
International Centre 

11:00 Textures of Carrots 
By ICCA Chef Instructor, Chef Louna Bilal, 
International Centre for Culinary Arts 

12:00 Curing & Marinated Seafood
By Chef Gerhard Gendrano, Dubai College of 
Tourism 

13:00 Cookies - Interactive Session with Students 
By Chef Badya, Chefs International Centre 

14:00 Chocolate & Raspberry Tart
By Chef Pooja Sarma, Richemont MasterBaker

15:00 Tuna Tataki, Ponzu Dressing, Wasabi Mayo 
and Pickled Red Onion 
By ICCA Centre Director Abu Dhabi, Chef 
Francisco Arya, International Centre for 
Culinary Arts 

WEDNESDAY, 31ST MAY 2023

Certificates will be awarded for participants who attend sessions in their entirety (Accredited by Association of World Chefs)

Register now

www.expoculinaire.com/educationandtraining

DEMO

SCHEDULE
TOPIC PRESENTED BY



Introducing our

partners and chefs

Majed Al Sabagh

Founder - CEO

BADYA KHIRALDEEN

Chief operating officer

Chef Christian Biesbrouck

Lead Culinary Arts instructor

Chef SALLY HANDOKO

Chef Instructor

Chef GERHARD GENDRANO

Chef Instructor

Chef MICHAEL KITTs

Director of Culinary Arts

Sarah Belanger

Lecturer

Christiane Trilck

head of Faculty

POOJA SARMA

Pastry Head Teacher

Russel Sanchez

Mathieu Teisseire

Sabeen Fareed

ICCA chef Instructor

Sergio Freitas

ICCA chef Instructor 

Louna Bilal

ICCA chef Instructor 

Francisco Araya

Centre Director ICCA Abu Dhabi

DESMUND NGU

BARISTA TUTOR



Register now

www.expoculinaire.com/educationandtraining

GENERAL INFORMATION
Venue

Expo Centre Sharjah

Sharjah, United Arab Emirates

Date

May 29th - 31st 2023

Programme language

ExpoCulinaire 2023 - Education & Training 

will be held in English only

Your key contacts:

Helen Wynd

Commercial Director

helen.wynd@purple-kitchen.com

Glaim Estacio

Programme Administration

admin@purple-kitchen.com

Clair Parris

Education & Training

Programme Administrator
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