
DAY 1 – TUESDAY, 21 APRIL
10:00

Ta
st
in
g

Opening

12:00 – 12:30 Opening Ceremony EU Pavilion
EU representatives: H.E. Artis Bertulis and Mr. Diego Canga

Right after the OC  
13:00 – 13:30

Cooking show – Chef Payal Thakurani

14:30 – 15:00 Pairing session: Sweeten the deal: European cheeses and fruit preserves
Mr. Tay Kwang Chan

15:30 – 16:00 Cooking show – Chef François Mermilliod

16:30 – 17:00 Product-oriented session: Beyond the bottle: Explore European olive oil!
Ms. Hilda Dimasi

18:00 Closing

DAY 2 – WEDNESDAY, 22 APRIL
10:00

Ta
st
in
g

Opening

11:30 – 12:00 Cooking show – Chef François Mermilliod

13:30 – 14:00 Pairing workshop: The perfect match: A savoury duo of EU olives and cured meats
Mr. Lee Chee Peng

14:30 –  15:00 Cooking show – Chef Payal Thakurani

16:00 – 16:30 Pairing workshop: Garden to plate: Can you find the perfect veggie mix?
Chef Payal Thakurani 

18:00 Closing

DAY 3 – THURSDAY, 23 APRIL
10:00

Ta
st
in
g

Opening

11:30 – 12:00 Product-oriented session: Cracking excellence: A deep dive into European egg products
Chef François Mermilliod

12:30 – 13:00 Cooking show – Chef François Mermilliod

14:00 – 14:30 Come and join us for the Quiz about European products and win a prize!
MC Ms Nithiya Laila

15:15 – 15:45 Cooking show – Chef Payal Thakurani

18:00 Closing

DAY 4 – FRIDAY, 24 APRIL
10:00

Ta
st
in
g

Opening

11:00 – 11:30 Cooking show – Chef Payal Thakurani

12:30 – 13:00 Cooking show – Chef François Mermilliod

14:00 – 14:30 Come and join us for the Quiz about European products and win a prize!
MC Ms Nithiya Laila

15:00 – 16:00 Happy hour

16:00 Closing
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