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EXPERIENCE FOR CHILDREN, 
PEDAGOGUES AND PARENTS?

MENU (Meal Science & Public 
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FINe (Foodscapes, Innovation and Net-
work)

THE CARROT PAVILION

In order to research on the possibility, 

if physical architecture affects the chil-

dren’s eating habits and food prefer-

ences, an interdisciplinary team built a 

10 x 10 meter carrot pavilion with “walls” 

and “ceiling” of 5000 carrots hanging in 

invisible threads was created, making 

an architecturally defined space allow-

ing various experiences. The aim was 

to influence the children to interact with 

the surroundings, the feedstock.

THE BOILED SWEET 

The pasta captures the the experience 

of taste in each single piece of the 

boiled sweet, that associates to pearls 

in a row. It creates a meal, that is divided 

sharply into pieces and creates a 

simplicity and pureness on the plate, 

like the Nordic designers like it. The 

colors of the stuffing are struggling to 

get out through the holes in the pasta, 

which makes the guests interested and 

curious in the meal.

THE CARROT ACTIVITES 

In order to influence the children to cre-

ate a positive and strong relationship to 

the carrot, there were created several 

activities based on sensory and playful-

ness, as results show, that sensory edu-

cation has positive effect on children’s 

food preferences (Reverdy et al, 2010) 

and positive reinforcement retrains the 

brain to learn new patterns of behaviour 

(Koster, 2004). The activities were situ-

ated within the carrot pavilion.

THE WAVE 

The Danish nature is characterized 

by the rough oceans, that capture 

Denmark, which has been an inspiration 

for this pasta-design. 

The Wave is supposed to be the base 

of a new Nordic meal, that creates 

experiences and surprises on the 

journey through the meal.

THE RESULTS 

The results were positive, underpinning 

the thesis: integrating feedstock in con-

text and activities can affect children’s 

eating habits and food preferences. 

The results will be further used as de-

sign parameters in an interdisciplinary 

research project, FRIDA, involving three 

different disciplines focusing on design, 

food and children. The aim of FRIDA is 

to turn lunch-arrangements in Danish 

kindergartens from passive to active.

DUALISM

This pasta-design is based on the clash 

between the Italian and the Danish 

culture. The simplicity and sharpness of 

the Danish design meets the soft and 

curved Italian design with the sharp 

edge and the soft and curved interior. 

This synergy creates spaces for food 

and experience of taste as the pipes will 

be filled with sauces as the chef wishes 

and will become icons on the plate.

FiNe
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Infiniti

Boiled sweet

The material pasta begins as a long, undefin-
able piece of material. Afterwards the pasta 
lives in cooperation with the designer. This pas-
ta ‘infinity’ has in cooperation with its designer 
created creases as a cloth that is softly cre-
ated but not pressed together. In the creases 
voids are appearing and this can continue in 
infinity. This pasta can be big or tiny. It is up to 
the chef and the dish what the needs are and 
hereby the experiences of taste are infinity. 

The pasta is in focus. The pasta captures the 
the experience of taste in each single piece of 
the boiled sweet, that associates to pearls in a 
row - A meal that, just like the Nordic design-
ers like it, is divided sharply into pieces and 
creates a simplicity and pureness on the plate, 
while the color of the stuffing is struggling to get 
out through the holes in the pasta. This makes 
the guests interested and curious in the meal.
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The Wave

Gondola

2:1

6,0 cm

3,5 cm

3,5 cm

5.2 cm

6.0 cm

The Danish nature is characterized by the cold 
from the rough oceans that captures Denmark. 
Here the simplicity is in focus with notice of the 
detail. The simplicity, with the drama of the ocean 
and its waves, has been the inspiration for this 
pasta. This is a big pasta acting as the base of 
the meal. The trough captures the experience 
and surprises. By going through this meal, an eu-
phoric experience of taste with inspiration from 
North Jutland appears - All on the base of pasta.

How the neatness in the way the channels of 
Venice is designed and the importance of the 
water that creates the character of the city, 
makes the inspiration for this pasta. With the 
form inspired from the most important means 
of transport - atmospherically and functionally 
– the gondola is here presented in an abstract 
way. The simplicity of the Nordic design con-
nected with the romance from the land of pas-
ta forms the basis of this pasta. Floating on the 
sauce the pasta tells the story through the dish.
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Elli

The Star

A shining star in the night is the sensational el-
ement in the dark. This pasta ‘The Star’ is the 
shining element in the sauce for the pasta, 
because this form has a strong construction. 
Even after the pasta has been boiled, it main-
tains its form and brings out attention and vol-
ume to the course. The star is simple to create, 
but not simple in its way to present the course.

Complexity made out of simplicity is the key 
word of this pasta. A rectangle has two cuts 
and is attached to each other so that an end-
less form, that is twisted into itself, is created. 
The print on the pasta helps the viewer under-
standing the complex form – the lines tell the 
story of the pasta. At the same time the fur-
rows helps the sauce stick to the pasta. The 
pasta appears as an element in the course.

5:1
2,7 cm

1.9 cm

2,7 cm

1,2 cm

1,9 cm

1:1

2,3 cm

5:1

3,0 cm

3,0 cm

Investing in your future

THE EUROPEAN UNION

The European Regional
Development Fund

3 cm

2,6 cm

6,2 cm

3 cm

3 cm

3 cm

6 cm

20 cm

20 cm

1:2

1:1

1:1

1:1

1:2

6 cm

4,6 cm

5,5 cm

frokostordninger i dagtilbud



Design of better fooDs anD 
fooDscapes in kinDergarten

Design of new norDic pasta

INDUSTRIAL
DESIGN

IDEA

New Danish 
food design

CONCEPT

Summer 
School 2010

SYNTHESIS

Pasta festival 
in Foligno, Italy

PRODUCTION

Student project 
creating a robot

DESIGN OF
BETTER FOOD AND 
FOODSCAPES IN 
KINDERGARTENS

FOOD CHILDREN

Food Plus Design (Center for Food Science, 
Design and Experience)

HOW CAN DESIGN SUPPORT A 
POSITIVE MEAL EXPERIENCE?

DO PEDAGOGICAL ACTIVITIES 
HAVE A POSITIVE INFLUENCE 
ON CHILDREN’S FOUNDATION 
OF FOOD?

WHAT IS POSITIVE/GOOD MEAL 
EXPERIENCE FOR CHILDREN, 
PEDAGOGUES AND PARENTS?

MENU (Meal Science & Public 
Health Nutrition)

FINe (Foodscapes, Innovation and Net-
work)

THE CARROT PAVILION

In order to research on the possibility, 

if physical architecture affects the chil-

dren’s eating habits and food prefer-

ences, an interdisciplinary team built a 

10 x 10 meter carrot pavilion with “walls” 

and “ceiling” of 5000 carrots hanging in 

invisible threads was created, making 

an architecturally defined space allow-

ing various experiences. The aim was 

to influence the children to interact with 

the surroundings, the feedstock.

THE BOILED SWEET 

The pasta captures the the experience 

of taste in each single piece of the 

boiled sweet, that associates to pearls 

in a row. It creates a meal, that is divided 

sharply into pieces and creates a 

simplicity and pureness on the plate, 

like the Nordic designers like it. The 

colors of the stuffing are struggling to 

get out through the holes in the pasta, 

which makes the guests interested and 

curious in the meal.

THE CARROT ACTIVITES 

In order to influence the children to cre-

ate a positive and strong relationship to 

the carrot, there were created several 

activities based on sensory and playful-

ness, as results show, that sensory edu-

cation has positive effect on children’s 

food preferences (Reverdy et al, 2010) 

and positive reinforcement retrains the 

brain to learn new patterns of behaviour 

(Koster, 2004). The activities were situ-

ated within the carrot pavilion.

THE WAVE 

The Danish nature is characterized 

by the rough oceans, that capture 

Denmark, which has been an inspiration 

for this pasta-design. 

The Wave is supposed to be the base 

of a new Nordic meal, that creates 

experiences and surprises on the 

journey through the meal.

THE RESULTS 

The results were positive, underpinning 

the thesis: integrating feedstock in con-

text and activities can affect children’s 

eating habits and food preferences. 

The results will be further used as de-

sign parameters in an interdisciplinary 

research project, FRIDA, involving three 

different disciplines focusing on design, 

food and children. The aim of FRIDA is 

to turn lunch-arrangements in Danish 

kindergartens from passive to active.

DUALISM

This pasta-design is based on the clash 

between the Italian and the Danish 

culture. The simplicity and sharpness of 

the Danish design meets the soft and 

curved Italian design with the sharp 

edge and the soft and curved interior. 

This synergy creates spaces for food 

and experience of taste as the pipes will 

be filled with sauces as the chef wishes 

and will become icons on the plate.

FiNe

Aalborg University, Sohngårdsholmsvej 57 C, 9000 Aalborg, Denmark, www.foodplusdesign.dk

Infiniti

Boiled sweet

The material pasta begins as a long, undefin-
able piece of material. Afterwards the pasta 
lives in cooperation with the designer. This pas-
ta ‘infinity’ has in cooperation with its designer 
created creases as a cloth that is softly cre-
ated but not pressed together. In the creases 
voids are appearing and this can continue in 
infinity. This pasta can be big or tiny. It is up to 
the chef and the dish what the needs are and 
hereby the experiences of taste are infinity. 

The pasta is in focus. The pasta captures the 
the experience of taste in each single piece of 
the boiled sweet, that associates to pearls in a 
row - A meal that, just like the Nordic design-
ers like it, is divided sharply into pieces and 
creates a simplicity and pureness on the plate, 
while the color of the stuffing is struggling to get 
out through the holes in the pasta. This makes 
the guests interested and curious in the meal.

2:1

5.0 cm

1.7 cm

5.5 cm

5,5 cm
5.0 cm

1:1

3,0 cm

2:1

6,0 cm

3,0 cm

Aalborg University, Sohngårdsholmsvej 57 C, 9000 Aalborg, Denmark, www.foodplusdesign.dk

The Wave

Gondola

2:1

6,0 cm

3,5 cm

3,5 cm

5.2 cm

6.0 cm

The Danish nature is characterized by the cold 
from the rough oceans that captures Denmark. 
Here the simplicity is in focus with notice of the 
detail. The simplicity, with the drama of the ocean 
and its waves, has been the inspiration for this 
pasta. This is a big pasta acting as the base of 
the meal. The trough captures the experience 
and surprises. By going through this meal, an eu-
phoric experience of taste with inspiration from 
North Jutland appears - All on the base of pasta.

How the neatness in the way the channels of 
Venice is designed and the importance of the 
water that creates the character of the city, 
makes the inspiration for this pasta. With the 
form inspired from the most important means 
of transport - atmospherically and functionally 
– the gondola is here presented in an abstract 
way. The simplicity of the Nordic design con-
nected with the romance from the land of pas-
ta forms the basis of this pasta. Floating on the 
sauce the pasta tells the story through the dish.

1:1

20,0 cm

6,2 cm

2,6 cm1:2

Aalborg University, Sohngårdsholmsvej 57 C, 9000 Aalborg, Denmark, www.foodplusdesign.dk

Elli

The Star

A shining star in the night is the sensational el-
ement in the dark. This pasta ‘The Star’ is the 
shining element in the sauce for the pasta, 
because this form has a strong construction. 
Even after the pasta has been boiled, it main-
tains its form and brings out attention and vol-
ume to the course. The star is simple to create, 
but not simple in its way to present the course.

Complexity made out of simplicity is the key 
word of this pasta. A rectangle has two cuts 
and is attached to each other so that an end-
less form, that is twisted into itself, is created. 
The print on the pasta helps the viewer under-
standing the complex form – the lines tell the 
story of the pasta. At the same time the fur-
rows helps the sauce stick to the pasta. The 
pasta appears as an element in the course.

5:1
2,7 cm

1.9 cm

2,7 cm

1,2 cm

1,9 cm

1:1

2,3 cm

5:1

3,0 cm

3,0 cm

Investing in your future

THE EUROPEAN UNION

The European Regional
Development Fund

3 cm

2,6 cm

6,2 cm

3 cm

3 cm

3 cm

6 cm

20 cm

20 cm

1:2

1:1

1:1

1:1

1:2

6 cm

4,6 cm

5,5 cm

frokostordninger i dagtilbud


