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U.S. Cheese Workshop

Program Agenda

Tuesday September 29, 2009
Radisson BLU Hotel, Dubai Deira Creek
09:00 a.m. – 9:30 a.m.

Registration & Morning Coffee
09:30 a.m. – 10:00 a.m.

Introductory Welcome & Presentation on U.S. Cheese 
Speaker:
 Bassam BouSaleh





          
 U.S. Dairy Export Council
10:00 a.m. – 01:00 p.m.    
Hands-on Training on Cooking of U.S. Cheese
Hosting Chef:
Uwe Micheel, President of the Emirates Culinary Guild, Director of Kitchens – Radisson SAS Hotel
Attending Chefs to participate in First-Hand Observation, Hands-on Experimentation 
& Recipe Preparation using the following U.S. cheeses:
· Soft Fat Free – Plain, cream cheese
· Parmesan

· Mild Feta Chunk

· Gorgonzola Crumbled

· Smoked Edam Round

· Mini Brie Sautd MSHRM

· Mozzarella Ball

· Mascarpone W/Tiramisu Flavor

· Gruyere Smoked Apple

· Monterey Jack
· Colby cheese

· Capielo Scamorza Traditional

· Goat Feta

01:00 p.m. – 03:00 p.m.

Lunch Highlighting U.S. cheese varieties and Applications 
