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Chocolale Arl Salon

£ The Chocolate Art Salon is the first authentic Saudi event dedicated for chocolate arts
and sculptures, reflecting chocolate arts & cultures from around the world.

7 It is an event feature that will be co-located with the
10th edition of Foodex Saudi which will be held from 17 to 20 September 2023 at
Riyadh International Convention and Exhibition Centre.

The event host leading international and local chocolate brands and manufacturers,
displaying finest chocolates and pastries.

Chocolate Art Salon will feature the chocolate sculpture gallery and the chocolate

sculpture workshops, presented by the
Renowned Multidisciplinary Artist Anat Ratzabi
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Workshops & Masterclass
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Masterclass: "When Art Meets Chocolate”
Unleashing Creativity in the Chocolate World

Program Description:

A masterclass that combines the delectable
world of chocolate with the boundless realm of
artistry. An immersive experience
understanding & exploring the possibilities in
fusion of artistic expression and the culinary
arts to create unique chocolate artworks.

The masterclass will be Hosted by Renowned
Multidisciplinary Artist Anat Ratzabi Anat, Is
the owner & Founder of The Chocolate
Sculpture and the winner of Belgium Chocolate
Award 2023 category: Best Concept, Bronze.

Anat will speak about her personal artistic
journey on how to approach and develop your
design skills and expending your imaginary
space.
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Workshops & Masterclass Presented By
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Program:

Introduction

Presentation docu:
"The making of The chocolate Sculpture"

When Art Meets Chocolate - A talk by Anat

Q&A Participants are invited to send their
questions before hand.

Edible art Workshop -

n Q n
Dutch masters in chocolate

The Chocolate Sculpture Edible art is a unique

and captivating experience that marks a lasting

impression on you. A happening & A gift at the

same time.

During this workshop, Anat & her team will take
you into the world of her Edible art and will
teach you the intricacies of her creations.

We will learn the technique of casting and
releasing the chocolate sculpture out of the
mold, as well as how to apply the beautiful
bronze patina on the sculpture.

Further we will practice the Delft Blue painting
technique on a sculpture made of white
chocolate.

Dutch masters:
Rembrandt, van Gogh or Girl with a Pearl
Earring.

At the end of the workshop:

You will take home two self-made chocolate
sculpture gifts packed in our custom brand
Luxury box + Luxury bag.
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Program:

This program is tailored for Culinary Arts
Students, Chocolatiers & Chocolate Art Salon
Visitors who are interested in Chocolate Art
Sculptures

Duration:
Approximately 2.5 to 3 hours. Workshop will
include the tools and materials.

Workshop fee: 700 SAR

Max 25 participants per workshop Activity

Workshop Dates:

18,19,20 September 2023

Location:

Riyadh International Convention and
Exhibition Centre.
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To join the Chocolate Art Salon Workshop, Contact:
Email: nadiyah.salem@sunaidiexpo.com
Mobile: +966 55 499 9283
www.foodexsaudiexpo.com



