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Recipe for success i zhaksk

The International Culinary Institute provides students with an array of opportunities to enhance
their knowledge, interact with experts, and participate in special events and competitions
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Central Stage

One of the most talented chefs in the world and champion of contemporary
ruvian cuisineg, Virgilio Martinez, presented a seminar to ICl students in
mber 2016. Renowned for his pioneering use of ingredients and presenting
hes according to the altitude at which each element is found, Martinez's Lima-
based restaurant Centralis currently ranked number 1in Latin America’s 50 Best
Restaurants list for 2016 and number 4 in the 2016 World's 50 Best Restaurants
list. Students learned about the rich biodiversity of Peru, as well as how to make
use of produce harvested from the jungles, mountains and seas.
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by Virgili Martine,

Italian Epicurean
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Chef Paolo Amadori, internationally renowned for his exceptional

ian restaurant, La Forge de Ramatuelle, situated in Saint-Tropezin
outh of France, visited ICl in November 2016 for an Italian culinary
monstration presented in collaboration with La Scuola Internzaionale
di Cucina ltaliana (ALMA), at which he is an instructor. He prepared three
classic dishes from his homeland's rich repertoire, including Herb Tortelli,
Octopus in Luciana-style and Pastiera Napoletana.
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Upper Crust
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In October 2016, the Chinese Culinary Institute (CCl) and International
Culinary Institute (ICl) signed a special agreement with the Koen
Culinary Institute of Japan marking a commitment to fostering
culinary and cultural exchanges between the three prestigious
establishments. Presided over by Winnie Ngan, Principal of CCland
ICl, and Shizuko Nambu, Chief Director of Koen Culinary Institute,
the ceremony was preceded by an exclusive pastry demonstration
by Chef Shunsuke Takahashi of Koen Culinary Institute, who
showcased the beauty of French patisserie in the context of
Japanese culture to ICl students.
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