Theme 2026: Reduce production costs and time, reduce calories, but mind

the flavour
Dish Name: Lights, Camera, Pop!

Submitted by: Guim Moreno Farrés

Figure 1. Final plate of Lights, Camera, Pop!, including mini popcorn foams, a red
isomalt bowl, red carpet powder and an edible agar cinema clapboard.



Final Dish Description

The final plate consists of light siphon popcorn foams served in a red isomalt
bowl, with a controlled red carpet powder decoration and an edible cinema
clapboard prepared from black cola-flavoured and white lime-flavoured agar gels.

Materials and Methods
Mini Popcorn Foams
Equipment

Tabino 2. Spealic aguipment used 1o prapars (e mini popoorm foams; mcluding e funclion of sach iEm dunng ssmaton
shaping and drying

500 ml siphon with narrow nozede Foam aeraion
2 N0 gas chargers Charging he siphan
Hand blender Hydrafion and homogenisation
Fine sieve Removing lumps o preven] siphon blockage
Baking Way + baking papar Drying surface
Professional kiichen oven Low-lemperature drying
Ingradients

Table 3, |ngredisnl formulation for approximataly 40 min| popogim foams used in one final plale. Quantiies were scaled from
thi origingl batch devetomad for approximately 100 plecas

Ingredient/ compound | Quantity (x 40 "popcorns”) Function in dish Brand

YWalar 652 g Continuous phese [ base Tap watar

Egp albumin powder T2g Foaming profein, creates Louis Frangois
asrated atruclura

Sugar 58q Sweelness, body and drying | -
behaviour

Maliodextrin 329 Bulking agant; supports Sosa
Erisg ladurs

Xanthan gum 02g Viscosily and foam Sosa
stahilisation

Sodium chionde 032g Tasle enhancement Tabis zall

Citrie atid Dodg Acidity { fiavour balsnce Louis Frangais

2-acatylthiazols approx. 6 drops Popcorn-ike amma and Aroma compound
flaviur

Method

Aroma compound

1. Mix egg albumin powder, sugar, maltodextrin, xanthan gum, salt and citric
acid in a bowl.

2. Place the water in a tall container and gradually add the dry mixture while
blending continuously.

3. Blend until smooth and homogeneous with no visible lumps.
4. Add 2-acetylthiazole and blend briefly to distribute the flavour evenly.

5. Rest the mixture in the fridge for approximately 25 minutes to improve
hydration and foam stability.



6. Blend briefly again and pass the mixture through a fine sieve.

7. Pour the mixture into a 500 mL siphon.

8. Charge with two gas chargers, shaking well after each charger.

9. Dispense medium-sized irregular foam pieces onto a lined baking tray.
10. Dry at approximately 90°C with low ventilation for around 75 minutes.

11. Remove, cool at room temperature and store in an airtight container until
plating.

Figure 1. Praphintion ol thie mim popeon fonmn: dispaneg meduen-ateed mogular Kam ploces aio & ined takisg my
Al dhe sqabn (SR ) bk y S lirmperation aven drpng of snhpnonalaly S0°G (Bep 1)

Red Isomalt Bowl

Equipment
Table 4. Equipment used for the praparation of the red Bomalt bowl, including the funcion of asch lem dunng mliing
shaping and safe handling

Equipment Purposu
Saucapan Melling somall
Stkicona mal Shitping (ke bowl

Howf (heal nesistint Basa o shape the maliad somalt
Heatnrool gloveszpoiul Bafe handling

Ingredients

Tabls 5. Ingrodients uiad for he red lsomall bowl, including the quandly, lechnological lenchion and noles for aach
campound used in tha final presantation

Ingrodient | compound Quantity Funclion in dish Erand
Isomall FLY Crunchy britle bowl | visual | Louts Frangols
cinerne sl

Red food colouring i (@ 0.1g) Red cinamalthantre colour Mallard Ferribre




Method

1. Weigh the isomalt and place it in a saucepan.

2. Heat until fully melted and fluid.

3. Add red food colouring, and mix till homogeneous.
4. Allow to cool slightly until workable but still flexible.

5. Drop the isomalt to shape over a silicone surface with a inversed bowl
underneath. So the isomalt

slowly drips, giving a inversed bowl shape with controlled drips on the sides.

6. Leave to cool completely until solid and reserve in a dry place.

Red Carpet Powder

Equipment

Table 6. Equipmen| used o prepare he red carpa! powder, showing (e funclion of each dem o minng, seving and
applying the powder decoration

Mixing bowl Combining powders

Small sk Rémoving himps and plaling

Spoonialanci Cantrofied dacoration
Ingredients

Table 7. Ingrodienty wsad (o prapare (ha red capet powdar, including (e quantity, function and noles for aach compound
wsed 1o support he cinema-nspired visual concept

Ingrediant | compound Quantity {x 1tablespoon) | Function in dish Brand
Potato stirch KHET) Powder baze / visual -
decomlion
Mallcdexirin 1254 Dty bulkmg agent hilps S058
pawdar texlus
Red food colouting q.5. {apgrox 0.14) Red carpat oolaur Mallard Fartidea
{itriz mcid 005g Slight atidic note Louis Frascais




Method
1. Mix starch and maltodextrin in a bowl.
Louis Francgois

2. Add red food colouring gradually until the desired strong red colour is
achieved.

3. Add the small amount of citric acid.
4. Mix until homogeneous.
5. Break up or sieve out lumps.

6. Reserve for final plating and use only around empty spaces or plate margins.
Black Agar Gel Clapboard Base
Equipment

Table 8. Equipment used i prepars (e bluck agar gal clapbodd base, showing ihe funclion of sach llem during healing,
(1| stlig and cuting.

Eqlipmast Purpoas

Saucapan Haniling B soludion
Whisk Disparsing agar
Slligone mat Selling aal sheal
Relngacatoe Gl salling

Small sharp knile Cufting clapboard shapa
Ingredients

Tahle 8, Ingredianits usad tn preaare the biack agar gel ciphoad base, including the quantity, fmefian and nates for each
eqmpound usad b crerte o dark odible tinema decoration

Ingrediant | compound Quantity Funclion in dish Brand | noles
Agar-agar powder 0.75q (ielting agent for black Sosa
clagbo bose i

Tap walgs 8q (Gel hase Tap walsr
Colu faveut (1.4, (Apprex. 4 draps) Cola drink fisvour S8
Sucralose 0020 ¢ Low-calorin swalngss Sosa
Sodim chlonide (.026g Flavour balunce Table sal
Black food ealouring a4, (approx. 0,06 g) Black clapboard colour Takalora




Method

1. Disperse agar-agar in cold water and whisk until no lumps remain.

2. Heat to approximately 90°C while stirring until the agar is fully dissolved.

3. Cool to approximately 70°C.

4. Add cola flavour, sucralose, sodium chloride and black colouring, then mix

well.

5. Pour into a flat silicone mat so it forms a thin layer (approximately 0.5 cm

depth).

6. Refrigerate for approximately 20 minutes until fully set.

7. Remove from the tray and hand-cut into the base shape of a cinema

clapboard.

White Agar Gel Clapboard Details

Equipment

Table 10. Equipment used (o prepara the while agar el clapboand datilis, shomng the function of each tem dunng heating,
gel sitting and culling of the decoralive pluces

Equipmant Purpose

Sillicepan Healing agar sohulion
Whisk Dispersing agar

Silicane mat Salling ael shesl
Rafrigeralor Gal satting

Small sharp knife Cutting detaifs and etigrs
Ingredients

Tablo 11 Ingredients ysed 1o prepars the whits agar ga! clapbioand details, including the quantity, function and notes for
¢ach compound used [o creale (hi contrasling edible (ellering and decorative elements

Ingredlent / compound Quantity Function In dish Brand ! notos
Agyar-agar powdar 0.18g Galling agenl for whits Sosa
dataily
T wiler 1250 Gel hise Tiap waler
Lime flavour 0.5. (approx. 2 drops) Fiuily conlrast Sosa
Sucralose 0005 g Low-calone swietness 3083
Sodiym chioride 0008 ¢ Flavour balance Tahle sal
Whites colburing / edibie a.5. (approx, 0.0G g While clapboard dulals and | Special Ingredients
white medium litlering




Method

1. Disperse agar-agar in cold distilled water and whisk until no lumps remain.
2. Heat to approximately 90°C while stirring until the agar is fully dissolved.
3. Cool to approximately 70°C.

Special Ingredients

4. Add lime flavour, sucralose, sodium chloride and white colouring, then mix
well.

5. Pour into a flat silicone mat so it forms a thin layer (approximately 0.5 cm
depth).

6. Refrigerate for approximately 20 minutes until fully set.

7. Hand-cut into clapboard strips, details and “NOTE BY NOTE” letters.

Final Assembly

1. Assemble the black and white agar gel pieces into a cinema clapboard on the
left side of the oval

shaped plate.

2. Apply the red carpet powder in a controlled way around the empty spaces
and plate margins.

3. Place the red isomalt bowl on the right side of the plate.
4. Arrange the popcorn pieces inside the bowl.
5. Add some left popcorns around the plate.

6. Adjust the plate for balance, visual clarity and neatness.



Figure 3, Application of h red carpat around th plate (Stop 38} ond assermbly of the edibio cnmma claptond by placing
{he: wivta agar el detals and letlering onto tha tlack agar gel base (Slep 38)
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Figure 4. Final presentation of Lights, Comura, Pop!, showing 1he mind popoom (oama surved inside the red |sopmall bowl,
with red carpel powder and Lhe adible sgar cinama cippbasrd usad {0 compiale the cinema-inapiced Nola by Nole concept.



Cost calculations

Table 13, Estmated moradbent coolof i (ol Lighs, Gamem, P! igh, shawing e coit, quanity used and notas for
gach compandnt I ano compleld plal

Componen
Mnf popcom e

Ingrediont cont x porton| - Quantty usad  Noles

17, S

LA

| Cakt o agron. 4000 ety ..

R el o

028

Al

R carpet power

T

afhg

Calorie calculations

s I black and sl

claphoard IRl A0 gl
h 176530 | Tolal astmalad igredien coslfor ane chmplela plale

Table 14, Estimalid calorie content of e fnal Lights, Caman, Popl dish, inchuding the soatnbulion of sach compnen and
tha todil kead vihee 1or 060 cofmipiels Bl

Companent

Ingracient

Quantity per portion . keal par portlon.  Notos

[

Water, egy albumin

powdar, Sigar, Mam popcorm-ike
Mini popcom foarns millodextrin, xanthan BZ4g 614 aerolod struciurs

gum, sodium chiorida,

cltric siid, 2-acetyithinzole
Red iomalt bow| Isamalt, end food calouring %29 50,0 ng:f”“‘“

Poiato slarch, o :

5 peoralive powder

Red camet powtar ETﬂ"fn;frﬂmm.:? §15g 200 used in-small quaniiy

Agne-agar powder, tap

waler, cola Navour, Livw-catlores gel
Biack agar gal shraloss, Sodium 5108y 1.5 campanent. Mastly

chlorde, black food A

colouring

Agar-agel powder, lap

y winter, lime fidvour, Smafl decorative gel

Whiil ager: gal sucralose, sodium 12,879 0.33 delaits. Mostly waler

chipnde, white coloanng

Totad estimaied
Al ingrediants cambined 17653 g caloreas for ana final




Production times

Table 15. Estimated production and assambly e for one complele sarving of Lights, Cimert. Pop!. including aclive
praparalion lime, passiee processing ime and whelher each siage can be prepated in advinze

Stage Acthva time Pasglve tine Cari b prepared in ~ Nolos
hdvance?

Popcorn foam a2 Blend, hytrate, slgve
peparation 1 min emin \G and charge siphon

Ory at90°C; store
Cven drying 5 mi 15 min Y aiflght

Shape whie warm,
Isomalt bowt 10 min 5 min Yes cool il sl
Riod carpil powdar & min (] min Yas Mix, colour pnd sigve

. e Prepire gels, 52l and
Agar clapboard 20 min 20 min Yes haidhet
; Best assambled just
Full dish 55 min 125 min . .
Conclusion

Overall, Lights, Camera, Pop! successfully achieved the aim of creating a
cinema-inspired Note by Note dish that reduces cost, calories and final
assembly time while still maintaining flavour and visual appeal. The final plate
combined reproducible mini popcorn foams, a red isomalt bowl, red carpet
powder and an edible agar cinema clapboard. Together, these components
created a clear movie-themed concept with a balanced sensory profile,
combining light crispy popcorn textures, brittle isomalt, soft agar gel and
popcorn, cola and lime flavour notes. The dish also responded well to the
project theme, as it used small quantities of accessible compounds, remained
low in calories, had a low estimated ingredient cost and could be assembled
quickly once the components were prepared. Therefore, the final plate can be
considered a successful, playful and feasible Note by Note dish.
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