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• Recognize how the brain perceives flavor.

• Learn how to make things delicious by combining flavor perceptions and 
sensations and affecting them with temperature to derive texture.

• Identify the flavor of umami and explore how to interact with it in cooking.

• Understand the components of favor design and the process to create flavor.

• Experience the sensations of deliciousness.
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Learning Objectives
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• aroma

• balance

• bitter

• complexity

• creamy

• effervescent

• flavor

• salty 

• sour

• spicy

• sweet

• taste

• palate

• umami
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Key Terms
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perception of flavor
the pathway to delicious

Presenter
Presentation Notes
Setting yourself up properly at each stage of cooking is the key to great success.  Preparing the ingredients correctly, gathering the tools necessary to do the work, and setting up your station not only reduces waste and loss, but it also improves the quality of work and enhances the end results.   In this section, we will discuss the various facets of mise en place and look at some general guidelines to facilitate your production.
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the brain tells the story
we eat from hunger & dine from pleasure

Presenter
Presentation Notes
without your cognitive process you cannot determine flavor
or at best would lack the ability to articulate the experience
context is key…



Proprietary and Confidential

Related to hedonism
Stimulates pleasure
Motivates behavior
Studied as “food liking” activity

Presenter
Presentation Notes
Hedonic hunger or hedonic hyperphagia is "the drive to eat to obtain pleasure
Pleasurable sensory experiences from a good meal to a good hug stimulate hedonic hotspots 
Eating will stimulate hedonic hotspots, creating a loop of pleasurable experience that fades
once the stimulus decreases or stops
Even lesser delicious food will end the pleasure
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Presenter
Presentation Notes
We see the food
We believe we know what to expect
Or we are curious
The eating with our eyes has begun
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Presenter
Presentation Notes
the nose gets the scent, actually sometimes this is first
as the food comes closer it is stronger
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Presenter
Presentation Notes
Our mouth begins to expect a sensation
This all comes from experiences
Our palate moistens
We touch and “realize” the food
We experience the texture, through tactile sensation
What will happen is a sequence of rapidly occurring events
This is where we can take opportunity to orchestrate
Think of a cream filled cupcake




Proprietary and Confidential

Presenter
Presentation Notes
then we receive a brain message telling us what happened on our palate
Was it different than we created in our first impression,
the sight of the food?
at this point we must have contextual support to understand what occurred
We refer to past experiences and decide if this is good or bad and to what degree
this is our opportunity as cooks to control the experience
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What does a chef think about

?

Presenter
Presentation Notes
what does the chef think about?
how to make things delicious
combining various flavor perceptions and sensations 
affecting them with temperature - to derive texture
and an ultimate experience for the consumer
there are a myriad of considerations 
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the discipline of culinary design
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bitter sweet 

umami

saltysour
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What is the flavor of UMAMI?

•fish sauce

•ripened cheese

•aged meat

•fermented

•mushroom, dried ++

•dry fish

•cured meat

•browned meat

•browned vegetables
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umami is the result of nature, 
maillard, aging, or decay…
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…how best might we interact 
with it in cooking?
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What is the flavor of UMAMI?
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bitter

lean

sweet 

umami

saltysour

vigor

coarse
crisp

warm

spicy

TASTESSENSATION
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delicious

Presenter
Presentation Notes
What does comprise delicious
A confluence of messages
all of the senses are reflected
as well as the subsets
for instance touch, temperature, texture, spiciness, crunch, crisp, effervescent, 
sound within an item
We are going to experience some of the deliciousness sensations



Proprietary and Confidential

speaking of delicious
from a lexiconic 

perspective 
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aroma

Presenter
Presentation Notes
Did you all notice the room aroma?
set something on the stove to make the room smell good
Maybe change it three times
herbal
vinegar
caramel with cinnamon 
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the usual suspects:
sweet, salty, sour, bitter
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umami

Presenter
Presentation Notes
Aged shiitake broth
Use kombu
Use umami lifter
Small sphere
Slice of mushroom
Popcorn with lifter
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spicy

Presenter
Presentation Notes
There is all kinds of spicy, we will explore them here
Eat the Popcorn, wait, eat the Szechuan flower
Now drink the broth
Szechuan peppercorn
Lime in liquid to indicate flavor, add hot pepper to broth surprise is spice
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complexity

Presenter
Presentation Notes
mix of the tastes
pork slow roasted with butter, glace, vinegar, mustard, cherries, and herbs
In the little black pot
Can we serve warm?

Thai pork, vinegar, lemon chilies
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creamy

Presenter
Presentation Notes
triple cream cheese
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effervescent

Presenter
Presentation Notes
flavorless pop rocks
get cupcakes from Oxbow and top with them
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balance

Presenter
Presentation Notes
Eat the chip, only half or one
This is balance
Bite the lemon
Eat the miracle berry, try both again
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…and the process to create 
flavor?
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we cook & eat
it is romantic…
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Create Flavor
Exposure + Palate + Method + How



Proprietary and Confidential

 Cook often - with a variety of foods and methods

 Eat everything and in vast combinations

 Taste, think, understand, define perception

 Learn from a cook’s standpoint

 Understand flavor, taste texture

 Develop benchmarks and know what “good” is

Exposure
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Palate
 Learn how the palate communicates with the brain

 Train to connect the experience to the flavor

 Remember flavors and log how you created them

 Learn why it tastes the way it does

 Analyze and recreate

 Develop benchmarks
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Method
 Master technique

• Each delivers a result at varying levels of intensity

• Texture is derived and causes realization

• Offers a vast variety of variance in experience

• Creates expectations
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How
 Experimentation

 Tried and true

 Variation on a theme

 Straightforward

 The creative process
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components of 
flavor design
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the syntax

list the ingredients choose the style pick the method

explore the result eat
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Any Questions?
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