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Introduction 4<2is
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We have the pleasure to announce the visit of one of the most famous and important chefs in
Arabic Aleppian Cuisine and Molecular Gastronomy (Modern Arabic Cuisine )

CHEF MOHAMMAD ORFALI

Will be our guest in Jordan to conduct a training course on 1 and 2 April at Amoun College /
Amman







Chef Mohammed Orfali
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Who is Chef Mohammad Orfali
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Is an Expert in Arabic Aleppian Cuisine
Expert in Molecular Gastronomy

The Star of FATAFEAT COOKING Channel
Head Chef at Fatafeat cooking channel

Member of the Federation of the World Chefs
Association

Member of UAE Chefs Association
Author of (| am Aleppian ) cooking book










3 @ orfalibros 11 @ orfalibros







BJJJ\ dhwwéﬂ\u
What will be covered during the course
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The course will include theoretical and practical parts, covering the below subjects

1-What is cooking k!l s L

2-What is Modernist cuisine  <uaall uaall g L

3-What is food innovation and Creativity Fdhalb JIS8YI 5 glay) Jaa o L
4-What is Cuisine of Aleppo Juaai alall zuhall o L

5- What is Local Cuisine (sl gedaall 58 L

6- What is Umami <l s¥! s L

7- Why Aleppian cuisine is one the founding culinary arts of Middle Eastern cuisine guhall yiiay 13l
8 5l ey ualrn s (525 ola)




8- Why Aleppian cuisine represents the joy of the 6 basic tastes s (e (dall el Zadaddl iy 13
A1) (3300 gl il (i ) pegidaal
9- Why our food is so delicious 13 )2 caS g sblaall Al (pe Udias ey 13l

10- Understanding the Culture and Heritage Behind the Cuisine grlaall Zalaiall il g ) gall 5 fey Jlill agh
e

11- The art of food presentation & how food plays with emotions abxkall cae 3y (oS 5 aladall a8
elialy

12- Respect Nature 4xyuhll ol yial

13- Honesty and Self-Progression & responsibility 4dsswall 5 5 ghaill ¢ 45LaY)

14- Freedom in Cooking ghall 43 -l
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Food techniques that will be covered during the course

e Sous Vide
e Pressure cooker haall

« Using liquid nitrogen or Dry Ice to make Ice cream il ) Jilall (s 5 i) aladsiul
a S )y Slaliall Jeal Calall

* Spherification
e Dehydration —asaill
* Nixtamalization

* Espuma




Recipes <laajll
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The recipes to clear and demonstrate the techniques will be around 8 ,mentioning
from them

e  Puffed Bourghul with Labneh 4ulll &étiall Je yll

e  Eggplant Jam with Jouz s>k oaadlll o w

e  Habra Nayeh with olive Spheris s 3L 4l 5 el

e  Compressed Melons with Homemade Shinklish (&lSuill b seadl) Zolalll
e  Come with me to Aleppo «ls A 2o Jiddia g

e  Crumble of Karbej Halab. <~ gl S
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Dates ,location and Timing of the course
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Course will be for 2 days Sunday and Monday ,15t and 2" of April
at Amoun College

from4 pm till 8 pm




Cost for attending ) saall 48lS5

adal) die Jadd ) guasl) 5 S 23 () Ko g Saaldl caag — Ly Ale (e gl B gal) AAKS
Cost is 100 JD — Tickets will be given when booking and paying the fees

33 gaaa acldall ) Lale

Seats are limited
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Marketing@panthera-jo.com

For more information please call 0796998661
or email
Marketing@panthera-jo.com
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