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Set in a beautiful location this event will bring the best out of you! 
One of Holland’s top chef de cuisines will guide you through the process of pre-
paring a 3 course dinner focusing on rediscovered Dutch cuisine. 
 
Speaking of the Dutch cuisine; think about all the Dutch masters like Vermeer 
from the Golden Age of painting. Many of the world’s most famous paintings are 
about food! 
 
Mr. Schilo van Coevorden (chef de cuisine of The College Hotel) recognized that 
the Dutch cuisine should be more than paintings.  
In The College Hotel he, his staff and students are combining old cooking tradi-
tions in a new style.  
With this innovative approach The College Hotel restaurant established itself as 
a so called “hot spot” in trendy Amsterdam.  
 
Now there is a chance for you to take part in a unique culinary workshop. 
You will learn about the Dutch cuisine, experience the making of a three course 
Dutch diner, have fun with other participants and finally enjoy a community 
feeling when eating your own prepared Dutch dinner.  
 
Time: Tuesday 2nd May, from 16.00 till approx. 21.30. 
Price for the workshop per person: euro 110,- 

Enjoy a culinary experience to  
prepare yourself for innovation 
 
Innovation is all about taking risks.    
For you as participant to the Summit for the 
Future we offer an extra added program.  
An exclusive opportunity to get together in a 
surprising setting. 
 
Take a risk and enjoy a Dutch culinary experi-
ence. 
Make your stay in Amsterdam even more worthwhile. 

Workshop Dutch Delight 

Information and registration  
For Information & registration please contact us at: 
info@4m-solutions.com  
or  
summit2006@clubofamsterdam.com 
 
Full details of the workshops and further information will be sent to you after 
your reservation. 

experiences 

This program is offered to you by 4M Solutions 

Schilo van Coevorden: “I have translated forgotten flavours to the pre-
sent. For this I have used the inspiration of the past, but the tech-
niques of today. And the passion of all times." 


