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WELCOME 

Two Canapés | No-waste | Bulbul & Luminus Chefs | Superfood: Toot/Mulberries 

Shallow fried Mulberry Leaves from Bulbul’s Garden | Mint Labneh 

Freekeh timbale | Artichoke mousse | Lemon zest 

Hibiscus & Strawberry Kombucha by AMAD  

 

 

SOCIOECONOMIC IMPACT 

1st course | Chef Samah Hajahjeh | AMAD the Story | Superfoods: Pistachio & Coconut 

Levantine Herb Pesto | Za'atar & Pistachio Dukkah | Cultured Shatta 

Mushroom and caramelized Onion Butter| Kumquat & Coconut Jam 

Pairing: Maida Arbosana and Maida Infused Thyme Olive Oil  

Bread by Chef Mohammad Ashour: Focaccia | Superfood: Ancient Grains 

 

 

RESPONSIBLE INNOVATION 

2nd course | Chef Mohammad Babieh & Chef Rasha Najjar | Superfood: Spinach 

School of Hospitality & Tourism at Luminus Technical University College (LTUC) 

Spinach Salad | Baladi Maftool | Watercress | Walnuts  

Confit Tomato | charred Peach | Shankleesh crumble 

Pairing: Maida Oliana | Bread: Ciabatta  

 

 

● ●    LAUNCH OF THE SUSTAINABLE COOKING COMPETITION    ● ● 

 

 

HEALTH CUISINE 

3rd course | Chef Saleh Hamdan | Bulbul Eatery | Superfood: Thyme & SimSim 

Grilled Lamb Chops | Shakshuka purée | Cauliflower | Chimichurri | Thyme | Tahini    

Pairing: Maida Arbequina | Bread: Fougasse 

 

 

ENVIRONMENT 

4th course | Chef Mohammad Jaber | LTUC | Superfood: Hibiscus 

Yogurt Hibiscus Panna Cotta 

Pairing: Maida Infused Geranium Olive Oil 

 

 
 

Brought to you by 

@healthcuisine  @deena.jarrar  @bulbul.bnb  @luminus.hospitality  

@amad_the_story  @maidaoliveoil  @sourdoughmohammad 

https://www.hospitalityinhealth.com/cooking-competition-2026/
https://www.instagram.com/healthcuisine/
https://www.instagram.com/deena.jarrar/
https://www.instagram.com/bulbul.bnb/
https://www.instagram.com/luminus.hospitality/
https://www.instagram.com/amad_the_story/
https://www.instagram.com/maidaoliveoil/
https://www.instagram.com/sourdoughmohammad/

