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Sino-French Culinary Workshop: Innovation in Rice and Grains Application
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8:40 - 9:00 3
9:00 - 9:15 i 4

9:15 - 12:00 Pk AR A BT

Celery Root Risotto & Croquette
- Sauted Loup de Mer with Rice ‘ _
Professor Robert Walljasper
Crepe and Summer Vegetables

Vanilla Rice Panna Cotta with

Fresh Berries

12:00 - 13:00 &

13:00 - 16:00 q’/}f*ﬁ']@%‘iﬁ@ﬁ%?ﬁ
- Celery Root Risotto & Croquette
Saut.ed Loup de Mer with Rice Attendee

Crepe and Summer Vegetables

Professor Robert Walljasper &

Vanilla Rice Panna Cotta with

Fresh Berries

16:00 - 16:30 By E
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