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Each student uses
pure compounds
or a mixture of
pure compounds
to create Note by
Note drinks and
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Chocolate
Sponge Cherry Foam

'Winning dish 2018: Inspired by the
classic German Black Forest Gateaux
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Next Note by Note Contest in September
2022, Paris.

Savoury Dice
and Fibre (No
rubik cubes)
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Thank you for
listening.

Any gquestions?
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