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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

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.

Red Isomalt Bowl



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



Method 

1. Mix starch and maltodextrin in a bowl. 

Louis François 

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



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



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.







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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