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> O FS T 75 :Holiday Inn
2016/09/24 (Sat. % 12 PRV
(Set) |y BRI A ERR Express Hotel
AM783 12:40-18:03
2016/09/25 (Sun.)
08:00 Breakfast at hotel
09:45 Pick up from the hotel
10:15 Culture experience: Visit Guadal ajara and % Holiday Inn
tour at Hospicio Cabanas Express Hotel
Lunch time at Fonda San Miguel
14:00
Arcangel
16:30 Return to hotel
2016/09/26 (Mon.)
06:40 Breakfast at hotel
07:30 Pick up from hotel
08:00 Arrival at Universidad Panamericana
08:15 University tour
09:45 Coffee break
] 75 Holiday Inn
10:00 Wel come speeches presentations
Express Hotel
12:30 Lunchtime at ESDAI terrace
14:00 History of Mexican cuisine
15:45 Cooking workshop
19:00 Dinner at ESDAI
20:45 Return to hotel
2016/09/27(Tue.)




06:40 Breakfast at hotel
07:30 Pick up from hotel
Visit Guachimontones (Archeological
09:00 _
ruins)
10:30 Workshop at Ahualulco with traditional
' cooks and Maru Toledo
Lunch with traditional cooks and Maru
14:00 T
Toledo 7% . Holiday Inn
15:45 Back to ESDAI/UP Express Hotel
17:30 Mexican cheese theory
18:30 Cheese tasting
19:00 Mexican wine theory
20:00 Wine tasting
21:00 Return to
2016/09/28 (Wed.)
06:40 Breakfast at hotel
07:15 Pick up from hotel
Best practice discussion with coffee
07:30
break
09:30 Visit Tequila Pueblo Magico
7% Holiday Inn
14:30 Lunchtime at Solar Animas Restaurant | Eypress Hotel
16:00 Tequila Jose Cuervo Tour
18:30 Return to hotel
20:00 Dinner at La Tequila Restaurant
22:30 Return to hotel
2016/09/29(Thur.)
07:00 Breakfast at hotel
08:00 Pick up from hotel 75 Holiday Inn




Express Hotel

08:30 Mexican cuisine demo
11:00 Best practice discussions
13:15 Pick up from UP
Lunch time at “Abajeno” Restaurant,
14:00
Tlaguepaque
16:30 Visit Tlaguepaque
18:30 Return to hotel
20:00 Dinner at Tikuun Restaurant
22:30 Return to hotel
2016/09/30(Fri.)
07:00 Breakfast at hotel
08:20 Pick up from hotel
09:00 Visit Mercado San Juan de Dios
11:30 Return to UP
12:00 The last brunch at UP 7 . Holiday Inn
Express Hotel
14:00 Pick up from UP
16:00 Pick up from hotel
Closing meeting at UP
17:00 .
Chef Seminar Exam
19:00 Dinner Gala
AS2019 18:05-19:27
2016/10/(11 (Sat.) > AR T _—
N b T 540 ) -
2016/10/03 (Mon) | 7 /S #6421 i 1775

BR11 0015(10/02) -0510 (10/03




R FEAR(F AR ELEA S REE 2 AR E)

2

D

(2)

3

4

2016 # Paul Bocuse Chef Seminar (% (9 A $rBEF Y 2k €)

Paul Bocuse Chef Seminar = # 8% =t » 4 E By a2 L0 B A
Eh s 73 78 4 Universidad Panamericana: » % p # 3| Chef
Seminar 31 & 2 B s SR E PP R dpikdkm LR &
‘5‘: o

A3t 2006 # B 454e ~ 00 Paul Bocuse RSB R 0 P w R ¢ R F
3 okp R EROI6F 7« Brd4p b 5 45 0 Inditut Paul Bocuse,
National Kaohsiung University of Hospitality and Tourism,
ESDAI-Universidad Panamericana, Haaga-Helia University of Applied
Science, Woosong University, Hyogi University, Universidad San
Ignacio de Loyola, Le Monde Institute of Hotel & Tourism Studies,
BERJAYA-University College of Hospitality, Universidad San
Francisco de Quito, Nicholls State University, Institute of Technical
Education, Universidad Tecnologica de Chile (INACAP University),
Mariano Moreno Escuela De Gastronomia, The Hurst Campus, Red
River College of Applied Science and Technology - %27 st =t & ¢ 4 A
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1. Promoting the Worldwide Alliance on the national and international
scale

2. Sharing Worldwide Alliance philosophy and transmitting Worldwide
Alliance passion

3. Honoring and paying tribute to Chef Paul Bocuse

4. Reinforcing bonds between members

BT AR L T

When: From November 14" to 26" 2016

Where: in each member universities campuses

Who: students, alumni, chefs, instructors, faculty staff, professionals,
food lovers, customers....

What:
v" Product--conferences ~ culinary demonstrations ~ wine

workshops ~ wine tastings

v' Team Work—promotion of the cookbook - pastry contest -
picture contest

v' Guest—exchange of professors ~ visio conference with the
laboratory of the Center of Research ~ Gala dinners

v Entrepreneurship—Conference about Paul Bocuse hisllife his
work ~ Exhibitions ~ Special course ~ Alumni meetings &
testimonies
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