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Dates: Friday, 6 and 13 November 2026

Session duration: 3 hours 30 minutes

The Art of Molecular Cuisine with Chef Hicham Serhane
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Instructor & About the Course
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@ Chef Hicham Serhane
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Executive Chef - Development

€ i izdl padoodl g L 01
What is molecular gastronomy?
gy Sy wlolsd LSnY cralall pgall 130 cabgys uiaxdl slil wlisSoall o il anliassly asljuall wYsill Gun welall U9 o €9
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A culinary discipline that studies the physical and chemical changes ingredients undergo during cooking, and
uses that understanding to create new textures, shapes and flavours that surprise the guest.
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Origins & evolution
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The term was coined in 1988 by physicist Nicholas Kurti and chemist Hervé This, then brought into professional
kitchens by pioneers such as Ferran Adria at elBulli and Heston Blumenthal.
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Why this course?
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Today's chef needs tools for precision and creativity: understanding each agent, controlling weights and ratios,
and turning familiar ingredients into an unforgettable visual and sensory experience.

What you will gain

lazlno dails 6 b uislo aiill ablls |IS6ly lwai abasdl wlisill sub (6 alas 6,lgos salall (8 oz Lol Uauio Lole Lags
A clear scientific understanding of what happens on the plate, hands-on skill applying modern techniques
yourself, and ideas ready to put straight onto your menu.
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Session Schedule & Ingredients
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Theory: 1 hour
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Scientific principles, ingredients and their properties, ratios and temperatures.
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Hands-on practice: 2 hours 30 minutes

wxall go wlidl puiis «eaiill sslazy gla> abosll dbis
Prepare the recipe step by step, plate it, and evaluate the results with the instructor.
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Total: 3 hours 30 minutes per session

Basil Oil Crumbles & Rocks
Thomas Pedevilla cauidl o 8 sime diws * G imSr9dlall Clie Yl ey 8,550

Herb oil powder with tapioca maltodextrin - Recipe inspired by Chef Thomas Pedevilla

Ingredients

500 g neutral oil (grapeseed or sunflower)

100 g fresh basil, washed & dried

asliale — ¢ 10
10 g fine salt

ua.l.xn.w.a.” uLuu_C«gyl <y — J.o 42

Herb-infused oil obtained: 42 ml

(el 0Js oo %60) Benlil o iwSssille — & 92
Tapioca maltodextrin: 92 g (60% of oil weight)
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Course Recipe & Method
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Basil Oil Crumbles & Rocks
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(85185 8-6) p° 80-70 &, =l gy iz adle ac pum e el go lelalsly Clinedl glas
Blend herbs with oil at high speed until 70-80 °C (6-8 min).
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Strain through fine cloth overnight in the fridge; do not press.
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Strain again to obtain 42 ml, then whisk in the salt.
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Gradually whisk in 92 g maltodextrin until a sandy crumble forms.

incli 8lavas jue o0 1wliall

Crumbles: pass through a fine sieve.

Lo S 0 p° 50 Ll puiclw lgass 6 o leas wlia)l bl 1, g5uall
Rocks: press, dry 2 h at 50 °C, then break.

Y] adaxlll (9 anxdg sdnslo I o sy daSxe dde (9 alnas

Store airtight and dry; plate at the last moment.
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Orange Oil Recipe & Ingredients

Orange Oil Crumbles & Rocks
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Intensely aromatic citrus crumbles, made with the same quantities and method as the basil recipe, using
orange zest instead of basil.

Ingredients

(omasidl lgs ol cairl Ho3) aulxe eaj — £ 500

500 g neutral oil (grapeseed or sunflower)

(Gae¥l 520l 095 lais aisglall ainlall) 7l Jisu uins — ¢ 100

100 g fresh orange zest (coloured part only, no white pith)

eslgle — ¢ 10
10 g fine salt

valsiuall sl ey — Jo 42

Orange-infused oil obtained: 42 ml

(cudl s oo %60) Beuldl oy imSreilo — ¢ 92
Tapioca maltodextrin: 92 g (60% of oil weight)
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Orange Oil — Method

Orange Oil Crumbles & Rocks

01 (35> 8-6) p° 80-70 &, =l elu iz adle ac w (e il go Jlas I s lalsl
Blend orange zest with oil at high speed until 70-80 °C (6-8 min).

02 Lolo eyl i uas 09> axNil 8 Sl Jlsb acl gules jue lalsll o
Strain through fine cloth overnight in the fridge; do not press.

03 i5ls aladl caiol o5 Jail e oo Jo 42 e Jgaxll azldl sis bazo cao

Strain again to obtain 42 ml, then whisk in the salt.

04 wolo, s 098 iz el o bz G ruSdsillall o ¢ 92 Caiol
Gradually whisk in 92 g maltodextrin until a sandy crumble forms.

05 iocl 8laas e oo teliall

Crumbles: pass through a fine sieve.

06 S o5 0° 50 (e uislw lgaaz 16 o lelad wliadl lasol @) guall
Rocks: press, dry 2 h at 50 °C, then break.

07 b5 alaxlll (9 anxdg gl I Iz doSme daule (9 alnas

Store airtight and dry; plate at the last moment.

Serving & Chef's Notes

azjlall aSleally pu,S GuuYly wlgd=dl Gu i o : puaaidl
Serving: ideal as a topping for desserts, ice cream and fresh fruit.

5088 wlxiio Jis rdsmmio ol ol g buvlio Logi pasianl oy yianS 91l Loll

Maltodextrin: use a variety suitable for turning oils into powder, such as products from Sosa.

ol oo £9i sl plaziwl jesuall 03 dyiis dybis oSy twlrygii
Variations: this oil-rock technique can be used with any type of oil.
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Tapioca Maltodextrin — Profile & Use

bl Gle [ed Coig Malb sol> Soulill Lis oo dualiimo dares asls olyubs,S — v Lo

What it is: A light plant-based carbohydrate powder made from tapioca starch; slightly sweet and melts
instantly on the tongue.

L sgwig Olei 9 Lo plwdll Gle Vgl e 8390 o aniv, tJlio

Example: a pinch of olive-oil powder melts on the tongue in seconds and turns back into oil.

ol o saYsSeuindl v bunSall 830 w0si il e colae Il e 16,30 Wl aslall gsnally el dismi — cuwlbw¥l plaziwdl
Main use: Converts pure oils and fats into powder: herb oil, olive oil, nut butters, chocolate and rendered meat
fat.

i il sssivall amll o0 891 sl S Il 998 Sl 63, 509 1 lis
Example: pistachio-butter powder over ice cream, or roasted beef-fat powder beside a steak.
caiagSIl Ogaall Jbls oz aliludl wei sl %100 iz Lewdlg womall OJs oo %60 o 1ol — apdl
Ratio: Start at 60% of the fat’s weight; increase to 100% for very liquid oils, and use less for thick fats.

£ 100-60 & ggirj e & 100 {oiwSrsille & 92 « ol eaj Jo 42 1 Jlis
Example: 42 ml basil oil » 92 g maltodextrin; 100 g olive oil - 60-100 g.

i arglo | aier Gomuall 0% 50 e jexuall Cainig (0° 60 o JBI exdld oo o Ghxy — 6,1l
Temperature: Whisk into warm fat below 60 °C; dry rocks at 50 °C. The powder absorbs moisture quickly.
0° 50 Gle puislw e ol oy fouiwSssiladl Gliay pi p° 45 Lo a¥sSeuall ol 1 Jls
Example: melt chocolate at 45 °C before adding maltodextrin; basil rocks dry 2 h at 50 °C.
Japeall Wl uitells wlhled] wllals (8 JiSill glog woleSill Jol> igin> 8ol ccuio — 551w lolasiuwl
Other uses: Stabiliser, bulking agent, flavour carrier and anti-caking agent in spice blends and instant drinks.

Lgasbs s 09> wabo plss auSd ol LeliSs ginl asizall Ogalll 539 ] Sliay :Jlio
Example: added to dried lemon powder to stop clumping, or to body up a sauce without changing its taste.

JoVl 025 asslo | — 5,5V alanlll (6 a0as 1agSill Sas glo as) raime 45 go lmy asiol — apid] gl
Chef's tips: Add gradually while whisking; a pinch of salt deepens flavour. Plate at the last moment — moisture
is its main enemy.

35> S5 o Vg ceuniill aland V] addo, agSLo ol auabo Hos wliall gias ¥ 1 Jlio

Example: place crumbles on a wet sauce or fruit only at service, or they dissolve within minutes.

Elite Chefs — a.s 9ll g9g0
Elite Chefs Workshop Location
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Scan the code to open the location on Google Maps

maps.app.goo.gl/yjzpkaWxiHIpEmMjM67g_st=iw
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