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A Guide To Multisensory Dining Experimentation1 
  
1.    Choose a combination of senses that you think could be interesting2 in the context of dining. 
2.    Identify qualitative percepts3 that arise from engagement of these senses alone, which could be  
potentially enhanced or suppressed through combination with other sensory information. 
3.    Select a food item4,5 which induces such percept 
4.    Prepare6 items for experimentation7,8. 
5.    Guide diners through isolated or multisensory consumption9 of items as desired. 
6.    Enjoy.10 

See example of MDE Below. 

1Can be prepared for self, guests interested in an exploratory dining experience, or swapped with another chef 
who has selected different multisensory items for exploration. The latter option is perhaps the most interesting 
adaptation of the dish, allowing multiple parties to act as chefs and diners. This is highly recommended for regular 
dinner club meetings with curious folks. 
2Alternatively, choose senses that you are unconvinced actually interact during dining. 
3Such percepts could arise from a most fundamental level of sensory processing, including but not limited to: 
sweet taste, bitter taste, spicy smell, blue color, round shape, crunchy texture or sound; OR, they could arise from 
higher levels of cognitive processing, including: soothing piano melodies, gentle mood lighting, or aesthetically 
pleasing food arrangement. This is up to the chef to decide, and should reflect the primary multisensory question 
that the chef desires to explore. 
4Food items could be literal edible products, or could necessitate consumption via alternative means (such as in 
the case of some sound or image or smell or texture which is not directly ingestible). 
5The chef can take many creative liberties here, playing with flavors, sights, sounds, smells, touches that are likely 
familiar to the intended diners based on previous experience and cultural upbringing, or the chef could explore 
sensations that might be novel independently, and then increasingly more novel with the additional sensation(s) 
that the chef decides to implement. 
6Such preparation could involve but is not limited to: chopping, washing, slicing, chilling, baking, shaping, 
torching, julienning, siphoning, pouring, looking at, frying, boiling, searing, soaking, seasoning, pounding, 
blending, freezing, shredding, dyeing, putting on a round plate, putting on a black plate, putting on a square 
plate, or putting on a white plate. 
7Experimentation should be carefully planned by the chef in order to address the chef’s greater multisensory 
combination question of interest8. This step could involve some preliminary testing of the chef’s own experiences. 
8The chef should plan in advance if diners’ percepts should be reported verbally or documented in written form 
and analyzed, or is merely for dining folly.   
9Consumption could involve: eating, sniffing, palpating, wafting, sipping, listening to, viewing or other activities 
deemed appropriate by the chef for item engagement and multisensory item combination. 
10Enjoyment is subjective and relies entirely on the perspective of the chef, diner, or chef-diner. Enjoyment is 
suggested, but not required nor guaranteed. In fact, some multisensory combinations could result in very 
unpleasant percepts, either intentionally or unintentionally.  
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Ingredients: 

- Small Petri dishes for each sample set 
- Forceps for handling item from Petri dish to mouth 
- 8 colored and molded agar-based items, containing strawberry juice and veggie broth solutions 
- Smell pairings should occur for 5 seconds directly before ingestion of agar-based items 
- Sound servings should occur concurrently with smell, throughout ingestion and during reflection 


