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- 2Beans chocolate and wine pairings (NY., 7 AU % : 2014, 2015)

- Chocoa (7 A AT IVH L F T 452014, 2015)

- Salon del Cacao y Chocolate (~2/b—, U =; 2014, 2015)

- Origin Chocolate Event (7 L 2T /L& L, 4T 452012, 2013, 2014)

- NYU Experimental Cuisine Collective How Chocolate Gets Its Taste (NY,7 A U 47; 2013)

- 2nd International Conference on Fine Flavor Cocoa in the Andean Region (7 /32, R VU E7 : 2010)
- Discover Chocolate in Paris 4 HRE]Z7 /v —7">Y 7 — (XU, 77> A : 2010)

- Chocolate Unwrapped /Salon du Chocolat(m > Ko, A ¥ U & 2009, 2012, 2013, 2014)

- Google Author Talk in support of the release of Discover Chocolate (77 £ U 77 : 2008).

- Discover Chocolate in Belize Eco-tours (XY — X : 2007, 2008, 2010)

- National Pastry Team Championship Chocolate demonstration(7- > 3 = E /L, 7 £ U #;2007)

- New York Restaurant Association (NY, 7 2 U % : 2007)

- NYU School of Continuing and Professional Studies / James Beard Foundation Advanced Wine
and Chocolate Pairings NY, 7 * U 7752006, 2007)

- Making Chocolate (bean to bar) in a Home Kitchen Workshops (NY, 7 #* U /1 2006, 2007,)

- 92nd St Y The World Chocolate Tasting (NY, 7 £ U & 2005, 2006)

* The Chocolate Collection: An Evening of Tasting (NY, 7 £ U % : 2006, 2007, 2014)

- The Chocolate Show (NY, 7 A U % : 2004 - 2007)

- The World Pastry Forum Talking Taste with chef Patrick Coston (T A4 2, 7 A U 4 2004)
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