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Wondering what this could be

Ever imagined having a full course 
meal in one dish/plate?

How about several options throughout the 
starter, main meal and dessert still in the 

same dish?
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The concept

A 3D 
combination 

puzzle of 
bewilderment

Connects and sparks the 
total human sensory 

experience

Designed in the form of a Rubik’s 
cube serving a full course meal 

with tantalizing flavors

Made possible with the 
help of a key ingredient 

called Pectin

A dish of simplicity and complexity; stability and dynamism
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Breaking the ice…

A classical 3x3x3 Rubik’s cube consist of:

❖27 smaller cubes comprising of 9 squares arranged in 

3 levels

❖But really 26 cubes as the very center cube is not 

exposed

❖Over 43 quintillion possible combinations 

❖Only 1 solution
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Today’s Menu 

Starter Carrot soup/Leek 
soup/Tomato soup

Main meal
Steak/Grilled 

asparagus/Mushrooms with 
Red wine

Dessert Blue berry 
cheesecake/Strawberry 
shortcake/Lemon tart

5



Creating Rubik’s cubies

• A total of 27 cubes with 3 different flavors and colors 

for the 9 cubes within the 1st and 3rd layer of smaller 

cubes

• 2nd layer will have 4 different flavors and colors 

among the 9 cubes
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Formulation

7

Starter

Main 
meal

Dessert

Base composition: 

❖ 3L of water

❖ 10% w/v (1:1) HM Pectin and Na+

alginate

❖ 1L of base per layer

❖ Dimension per molded cube = 3.5cm3

No sugar required for pectin/alginate gels 
(Thakur et al., 1997; Steinnes 1975)
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Cubies Flavor Make-up
Cube Make-up Flavor Ingredient Amount (per 1L of base 

per layer)

Carrot soup α-terpinene 200µg

Leek soup 3-ethyl-5-methyl-1,2,4-trithiolane 2ppm

Tomato soup Cis-3-hexanol 80µg

Beef steak 3-methylbutanal and 2-heptanone 50ppm each

Grilled Asparagus 2-acetylthiazole 50ppm

Mushroom Oct-1-en-3-ol 10ppm 

Red wine Epigallocatechin-3-gallate 800mg

Blue berry 

cheesecake

Benzaldehyde 15mg 

Lemon tart Citric acid 1g 

Strawberry shortcake 4-hydroxy-2,5-dimethyl-3(2H)-

furanone

200ppm

*Values are calculated based on the RDI per day of adults

Starter

Main meal

Dessert
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Cube Make-up Color Ingredient Amount (per 333ml of 

base per layer)

Carrot soup Sunset Yellow FCF E110 5mg

Leek soup Cu-Chlorophyllin E141 200mg

Tomato soup Allura Red AC E129 7mg

Beef steak Carminic acid 100ppm

Grilled Asparagus Cu-Chlorophyllin E141 200mg

Mushroom Brown FK E154 200ppm

Red wine Ponceau 4R E124 0.1ng

Blue berry cheesecake Patent Blue V E131/Glycerol 250ppm/60µg

Lemon tart Tartrazine E102 7mg

Strawberry shortcake Allura Red AC E129 7mg

Starter

Main meal

Dessert

*Values are calculated based on the RDI per day of adults

Cubies Color Make-up
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Ingredient Amount (%)

Water 85

Pectin 5

Na+ alginate 5

Collective flavor 

compounds

2.5

Collective color 

compounds

2.5

Formulation sum up 
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Bon appétit !!

http://lapatededom.fr/galerie/rubiks-cube-grolet/ 11

http://lapatededom.fr/galerie/rubiks-cube-grolet/


Several combinations 
possible

• https://gastronomy-art.com/rubiks-cube-cake-cedric-grolet/ 12

❖ Solving the mystery

❖ Experiencing gastronomic indulgence

https://gastronomy-art.com/rubiks-cube-cake-cedric-grolet/


What would be your 
next combination of  

Rubik’s cubies?
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