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EXPOCULINRIRE 2013 POST SHOW REPORT

In collaboration with The 22" Emirates International Salon Culinaire
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Foodservice Equipment & Supplies
Bakery Equipment & Supplies
Confectionary Supplies

Food Preparation Equipment & Supplies
Cooking Equipment & Supplies
Refrigeration Equipment

Storage Systems

Tableware & Accessories

Meat & Poultry

Fruit & Vegetables

Dairy Products

Drinks

Chefs

Pastry Chefs

Bakers

Cooks

Suppliers

Owners

F&B Managers
Industry Procurement
Industry Professionals
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INITS 22" YERR, THE EMIRATES INTERNATIONAL SALON CULINAIRE
CONTINUED TO DRAW RECORD NUMBERS

‘ It was a great opportunity for us and our principals like

‘ ‘ Combining Salon Culinaire with
ExpoCulinaire presented us with great Chef Works Middle East, Krogab Juice, Sole Water and
Harney & Sons Teas to exhibitors at ExpoCulinaire20189.

opportunities to connect with the chefs
The Organisers are very supportive and we look forward
to the continued success of ExpoCulinaire.

once again while showcasing our
product and services.
Andjelka Pavlovic

Marketing Manager - FSL Foods (Chef Works), UAE

Mr. Sagar Surti
C.E.O - Masterbaker Marketing FZCO, UAE

‘ ‘ IFFCO ltalia’s launch event for HuLalLacreams took place at ExpoCulinaire. It was successful, had a
huge impact and well organised by the Show Team and Salon Culinaire. We had exposure direct to

chefs and decision makers from all over the world and look forward to participating again in 2020
Tasos Charitakis
Head of Sales - IFFCO CREAMS, IFFCO ITALIA, ltaly , ,

EDUEHTIUN E’ TRH I N I NE SESSIUNS “ | found the sessions very, very useful. | gained
so many tips and techniques. | have just
Unique to ExpoCulinaire, Education is a pillar of the event graduated and want to get into the culinary
in its fi world so this has really given me a good
insight and provided a great learning

with 9 Academies and Institutes present in its first year
experience.
ZB"' HUURS M “ SESSIDNS Aisha Chaugle
UVER H"ENDH"C : India (UAE Resident) — Graduate , , -

‘ ‘ It was all hugely beneficial and very
useful for us -the techniques but also

2019 EDUCATION PARTNERS

they were been used.

Ve Richemont
BC MA&TEDBAKID
Naveen Aswal
Emirates Flight Catering — Dubai , ,
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FOR 2020 PARTICIPATION ENQUIRIES:

o @expoculinaire

www.expoculinaire.com

T: 4971 4 2460 165
E: info@expoculinaire.com
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obile kitchen company.

WORLDCHEFS
COMGRESS & EXPO
11-14 JULY 2020

5P ‘ll\\l‘.\‘..I\II | o
[ S ‘ \}f;’ Z‘(?RLDCHEFS O ST. PETERSBURG
RUSSIA
5,

CORAL,

Amer can Fgg Board

Hourmet S )
@ 2@’ Suob -
«/ 4= TE[PARAMOUNT| BAHI

anlywl) i als
Dabui Gol ege of Tourism

4

CONVOTHERM

A Welbilt Brand

*wf 22 Unilever
W vPood
4’ Solutions

Nestle RONAL—

PROFESSIONAL

N

-
LP WELBILT

Dé.

AbeDlcabi Fhmee

WORLOCHEFS CONGRESS 6 EXPO 2022
3-5 MAY 2022 RBU DHRBL, URE

(U E)AMITY

RESTOFAIR UNIVERSITY

v sk

FOR 2020 EMIRATES INTERNATIONAL
SALON CULINAIRE ENQUIRIES:

T: +971 56 801 4089
E: emiratesculinaryguild@gmail.com




	1
	2
	3
	4

