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2022-7-13 Sustainable Seafood Workshop with Richard Ekkebus @ THEI
Over 60 chefs, partners, and students joined the workshop. RichaEkkebusshared with us his over a decade of experience in transforming
kitchen operations towards the direction of sustainability with actionable initiatives.

60 J . RichardEkkebus ‘
With the support of our sustainable producers and suppliers, we set up a mini market of sustainable produce from overseas dodal certified
farmers. Participating chefs select ingredients from our mini market to cook their dishes.
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