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‘Food design Isn'T Just
apout food—It's about
shaping how we eat,
think, and live".

Cofounder Ricardo Bonacho, 2025
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A CROSS-DISCIPLINARY
TOOL THAT COMBINES
FOOD, SCIENCE,
DESIGN, AND
SUSTAINABILITY.
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[T CHANGES
THE WAYS FOOD
S PRODUCED,
PROCESSED,
DISTRIBUTED,
CONSUMED,
PERCEIVED,

AND WASTED.




A HUB OF
INTERACTIONS
BETWEEN DESIGN,
SUSTAINABILITY,
AND FOQD.

2024

Nudo Project by Lucia Sanchis

In partnership with ELISAVA School of Design and Engineering
of Barcelona and Imppacto, Catering & Events
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New Brand
New Stories
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Crafting the Future
of Gastronomy
with Creativity

and Sustainability

Situated in the heart of Lisbon's green lung, Monsanto -
Quinta da Pimenteira, the Food Design Lab Lisbon is a
creative lab and studio where gastronomy, design, and
sustainability converge to shape the future of food. Here,
iInnovative chefs, creative food designers, and visionaire
partners collaborate to create exciting new flavors,
reimagine culinary traditions, and craft unforgettable dining
experiences that honor local heritage while creating a more
sustainable tomorrow. With each dish, product, and concept,
the creative studio and experimental lab transform food into
an art form that nourishes people and the planet.
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At Food Design Lab Lisbon, our process is grounded in a
systemic and human-centered approach to food innovation.
We begin by exploring the ecosystem—analyzing
iIngredients, cultural practices, and consumer behavior—
before identifying opportunities or challenges within the food

system. Through collaborative ideation and concept
development, we create original recipes and experiences,
validating them through sensory analysis, nutritional
evaluation, and sustainability assessments. Our work
emphasizes local resources, well-being, and cultural
iIntegration, ensuring that each creation aligns with
community values. Once developed, we support the
communication and positioning of the product, providing
clear storytelling and visual identity, while collecting
feedback for continuous refinement. While we don't handle
industrial scaling, we partner with collaborators to bring
these concepts closer to market reality.
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@fooddesignlab.lisbon

PhD Ricardo Bonacho

Partner, Cofounder & Food Designer

Ricardo is a university professor, researcher, food designer, and
speaker in the fields of Food, Gastronomy, and Food Design. He
holds a degree in Communication Design and a PhD in Design
from the Faculty of Architecture at the University of Lisbon,
specializing in Food Design.

Currently, he is an assistant professor at Universidade Europeia
—where he coordinates the Bachelor's program in Hospitality
Management—and at ELISAVA Barcelona, contributing to the
Bachelor’'s program in Design for Food Systems. Additionally,
he teaches as a guest lecturer at the University of Coimbra.
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With over ten years of experience in institutions such as the
Estoril Higher School of Hospitality and Tourism, he
collaborates on research projects and serves as a peer
reviewer for specialized journals.

In parallel, he co-founded The F.O.RK. and the Food Design Lab
In Lislbon and serves as the Director of Innovation, Marketing,
and Communication at Imppacto, where he provides
consultancy on various national and international projects.
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@fooddesignlab.lisbon

Andre Gerardo

Partner, Cofounder & Executive Chef

Andre Gerardo is the executive chef at Imppacto, Catering

& Eventos, one of Portugal’s leading catering and events
companies, and cofounder of the Food Design Lab Lisbon.

His passion for cooking began in childhood, spending time in
his parents’s kitchens, where he helped with small tasks like
peeling potatoes and making toasts. This early exposure
ignited his love for the gastronomic world and set him on a
path to professional success. Guided by a philosophy of
letting life lead him “like the wind,” Gerardo has built a career
marked by adaptability and creativity. At Imppacto, he
oversees menu planning, food preparation, and the delivery
of exceptional gastronomic experiences for events of all
scales. Recognised for his expertise, he has a Master's
Degree in Innovation in Culinary Arts. With a deep passion
for gastronomy, Andre Gerardo continues to shape Portugal's
catering scene through innovation and dedication to his craft.
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Lucinda Pinto

Partner, Cofounder & General Manager

Lucinda Pinto is a leading figure in the Portuguese catering
and events sector, with over three decades of experience
shaping unforgettable gastronomic experiences.

As a co-founder and partner at Imppacto, Catering

& Eventos, one of Portugal’'s most prominent catering
companies, she has played a pivotal role in transforming
the sector through innovation, creativity, and a deep
commitment to excellence. Her passion for food and event
organisation led her to expand her expertise beyond
catering, cofounding the Food Design Lab - Lisbon. This
Initiative is dedicated to rethinking gastronomic experiences
through design, fostering innovation in food products,
services, and culinary concepts. At the core of her work is

a philosophy that blends quality, creativity, and sustainability.

Constantly evolving to meet client expectations, she remains
committed to delivering memorable, immersive, and
forward-thinking culinary experiences.

@fooddesignlab.li
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Our Team

Maria Jo&o Leite Susana Batista Rafael Pinto Ana Torres
Food Designer Account Manager Development Chef Development Chef
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FOOd as
Purpose
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At Food Design Lab Lisbon, every bite tells a story of
Innovation and purpose. Here, food goes beyond mere
sustenance—a thoughtfully crafted experience driven by a
designh-centric approach that turns bold ideas into concrete
products and services. Our multidisciplinary team
iInvestigates new food solutions, from concept to final
creation, developing progressive food products that blend
iInnovation with functionality. Whether reimagining a new
food product, designing sustainable packaging, or crafting
distinctive branding and narratives, we translate visionary
concepts into market-ready solutions that enhance how we
eat, connect, and nourish the world.
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WORKSHOPS,
MASTERCLASSES,
TALKS AND,
SHORT COURSES
IN FOOD DESIGN

At Food Design Lab Lisbon, we provide hands-on learning
experiences that connect gastronomy, design, and
iInnovation. Whether you are a chef, designer, entrepreneurr,
or food enthusiast, our programs furnish the tools to explore
food for both purpose and entertainment. Through engaging
and thought-provoking formats, our workshops,
masterclasses, and short courses inspire participants to
reconsider the future of food.

esignlab.lisbon
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SHORT COURSE IN
FOOD DESIGN LEVEL |

2024 ) >

Workshop on Food Design Level | (24 hours)
Client: ESAD Matosinhos
Venue: Exploratdrio da Esad—idea
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SHORT COURSE IN
FOOD DESIGN LEVEL |
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2024

Workshop on Food Design Level | (24 hours)
Client: ESAD Matosinhos

Venue: Oporto School of Tourism and Hospitality
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WORKSHOP
FOOD DESIGN
LEVEL |

2024
Workshop on Food Design Level | (4 hours)
Venue: Food Design Lab Lisbon
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2024
Matosinhos
Venue: Matosinhos
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TASTE PORTUGAL =
AHRESP

S A

2023
Portugal
Venue: Portuguese restaurants - Tasca da Esquina, Noélia, Taberna Albricoque
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— MUNICIPAL
. DE SINTRA

2024
Nucleo de Educacéo e Qualidade Alimentar da CM Sintra
Venue: Escola Basica Visconde Juromenha
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LOCALS

2024
Associacéo Locals
Venue: Associacéo Locals, Mercado da Ajuda
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MOLECULAR
CUISINE LEVEL

L& NI WITH

CHEF RUI MOTA

2024
Food Design Lab
Venue: Food Design Lab

F
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CHEF FILIPE
RODRIGUES

2024
Food Design Lab
Venue: Food Design Lab
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STORYTELLING
BRANDING
COMMUNICATION
PACKAGING

At Food Design Lab Lisbon, we believe food means more
than just taste—it represents a story, an identity, and an
experience. We create compelling narratives and design
strategies that enhance food brands, transforming them
from mere products into memorable experiences. By
combining design, sustainability, and emotion, we assist food
brands in building meaningful identities that leave a lasting
iImpression.
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DA ALGA .
COMESTIVEL

EDIBLE
S E AW E E D HOSPITALITY

EDUCATION

MUSEUM

Educational Project,
2023

2023
Concept, Branding, Storytelling and Communication

Developed within the Master's in Innovation, Arts, and
Culinary Sciences at ESHTE, this project by Food Design Lab
explores seaweed as a sustainable and underutilized food
resource in Portugal. With a mission to bridge urban and rural
communities with ocean ecosystems, the initiative envisions
a museum as a hub for education, awareness, and
gastronomic innovation. By integrating food design
methodologies, it aims to enhance public literacy on
seaweed consumption, its nutritional value, and its role In
environmental sustainability. The project embodies a
sensory, immersive experience, reinforcing the importance
of knowledge, culture, and food tech in shaping future diets.
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EDIBLE
S E AW E E D HOSPITALITY

EDUCATION

MUSEUM

Educational Project,
2023

2023
Concept, Branding, Storytelling and Communication
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MEDDIET
MENUS 4 CAMPUS

2024
Concept, Branding, Storytelling and Communication

Redefining Healthy Eating for the Next Generation:
MediDiet4Campus is a project that promotes the
Mediterranean diet as a sustainable, nutritious, and appealing
choice for university canteens. Designed with a young,
dynamic, and engaging identity, the project seeks to
demystify traditional dietary perceptions, making healthy
eating accessible, diverse, and exciting. By integrating food
desigh methodologies, it aligns nutrition, visual
communication, and food experience to inspire students to
adopt balanced, seasonal, and plant-based choices.
MediDiet4Campus not only enhances dietary awareness but
also strengthens the connection between health,
sustainability, and everyday food habits.

Unauthorized Reproduction Prohibited. Copyright 2025 Food Design Lab Lisbon © All Rights Reserved.




@fooddesignlab.lisbon

MEDDIET
MENUS 4 CAMPUS

2024

Concept, Branding, Storytelling and Communication PLHNT BHSED

\ IS THE NEW
DELLiCioUS

——

MEDDIET

-MENUS 4 CRMPUS -
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NUTRITOSUSTAIN
PLANET FRIENDLY
NUTRITION

2023
Concept, Research, Strategy, Branding, Storytelling and Communication

Nutri2Sustain is a forward-thinking initiative that redefines
nutrition through sustainability, offering ready-to-eat meals
made with alternative proteins such as insects, seaweed, and
legumes. This project embodies a holistic food design
approach, integrating culinary innovation, environmental
responsibility, and lifestyle adaptation. By considering the
entire food system—from ingredient sourcing and
production to packaging and consumer experience—
Nutri2Sustain ensures coherence across every touchpoint.
More than a product ling, it is a strategic response to the
challenges of global food security, proving that nutrition,
sustainability, and modern living can coexist in a balanced
and accessible way.

O|O FDL

N\utritoSustain

PLANET FRIENDLY NUTRITION

ab Lisbon © All Rigl

L



NUTRITOSUSTAIN
PLANET FRIENDLY
NUTRITION

PLANET FRIENDLY NUTRITION
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TEMPO
'DE REAVIVAR

e

_COZINHA COM TEMPO

@fooddesignlab.lisbon

MADALENA
COOKING

2023
Concept, Product Developmenr, Strategy, Branding, Storytelling and Packaging

Madalena Cooking is a brand that redefines ready-made
meals, offering frozen, high-quality, hommemade-style dishes
that honor traditional Portuguese cuisine. More than just
convenience, the project is built around the importance of
time—time spent with family, time saved from cooking, and
time invested in crafting meals that respect tradition, quality,
and authenticity. By merging culinary heritage with modern
lifestyles, Madalena Cooking provides an effortless way to
enjoy comforting, nutritious meals, preserving the essence of
home-cooked food while giving people more time to savor
life's moments.
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COZINHA COM TEMTO
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WEVENT

2024
Concept, Branding, Storytelling and Communication

86 MAIO 2024 PLAZA EVENTOS

UM EVENTO SOBRE EVENTDS

CREATE
CHALLENGE

EMBRACE
DELIVER

IMPPACTO  FoodDesign™
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WORLD TOURISM DAY
2023, 2024 EUROPEIA
UNIVERSITY

0

27 SETEMBRO
DIA MUNDIAL
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FOOD PRODUCT
DEVELOPMENT

Food Design Lab Lisbon is not only a space for learning and
exploration, but also a creative studio with the expertise to
develop innovative food concepts and original recipes with
market potential. Combining gastronomy, design, and
strategic thinking, we collaborate with brands and
entrepreneurs to craft unique food experiences tailored for
today’s consumers. While we focus on concept creation and
recipe development, we work alongside partners to scale
these ideas for industry production and commercial launch.
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E SP AQO efooddesigriabiisbon
REDES

2022
Product and recipe development, styling and photography

Developed by Food Design Lab, this project embodies the
synergy between chefs and designers, utilizing food design
methodologies to create a healthy, visually enticing grab-
and-go concept. With an emphasis on nutritional balance
and appetite appeal, it transforms everyday eating into a
sensorial experience that is both convenient and indulgent.
By integrating culinary creativity with design precision, this
initiative redefines fast, healthy food, ensuring that aesthetic
presentation, taste, and practicality harmonize seamlessly.
The result is an accessible yet sophisticated food experience,

proving that well-being and pleasure can coexist in every
bite.
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M3X

2023
Concept, menu, Recipes, Team Training, Branding, Storytelling and Communication

M3X is a fully immersive Mexican restaurant concept where
food design shaped every aspect—from menu and recipes,
and team training to branding and communication. As a
360+ project, the desigh team’s continuous involvement
ensured a cohesive identity, optimizing both culinary and
operational elements. This holistic approach highlights the
added value of food design, where deep insight, strategic
coherence, and innovation create an authentic and engaging
dining experience.
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VIVID FARMS

2024
Product and recipe development, styling and photography

This project outlines a collaborative project between Vivid
Foods and the Food Design Lab (FDLab), focused on
developing sustainable, innovative, and high-quality food
products aligned with conscious consumer trends. The
initiative is built on key pillars such as sustainabillity,
innovation, holistic health (One Health), and circular
economy. It aims to create a positive social impact through
regenerative design, food education, and community
engagement. This collaboration led to the creation of unique
recipes that highlight the organic product baskets from Vivid
Farms. These recipes serve not only to promote the use of
locally sourced, high-quality ingredients but also to illustrate
and communicate the principles of regenerative agriculture.
By integrating storytelling with culinary creativity, the
initiative helps consumers better understand the
environmental and social value of sustainable farming
practices.

Unauthorized Reproduction Prohibited. Copyright 2025 Food Design Lab Lisbon © All Rights Reserved.



Product and recipe development, styling and photography
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2024

styling and photography and video for social media

?

Product and recipe development
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FOOd as
ENntertainment
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FOOD AS
ENTERTAINMENT

At Food Design Lab Lisbon, food is more than just a meal—it's
a playground of flavors, textures, and emotions. We create
Immersive gastronomic experiences that blur the boundaries
between fine dining, art, and storytelling, turning every bite
iInto a multisensory journey. From interactive tasting menus
to theatrical dining encounters, we invite guests to explore
food unexpectedly—where sight, sound, touch, and emotion
enhance the experience. Whether it's a playful twist on

a classic dish or a fully immersive culinary performance,

we transform dining into an unforgettable adventure,
demonstrating that food is meant to be tasted, felt, and
experienced.
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EXPERIENCE
GIRNSSECRET

TASTE EXPERIENCE

2025
Gastronomic Experience Gira’s Secret Taste Experience
Client: Cristina Ferreira’s Brand #eusouGIRA

The Gira gastronomic experience, crafted by Food Design
Lab Lisboa, invites you on a sensory journey that mirrors the
brand's core: endless transformation, inclusive beauty, and
empowering self-care. Each moment in this adventure draws
inspiration from life's natural cycles, awakening all your
senses and creating a connection between body, mind, and
what we eat. A seasonal, locally-sourced menu evolves with
life’'s rhythms, showcasing cutting-edge culinary techniques
and elegant, meaningful presentations that reflect the ever-
changing beauty of existence.
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EXPERIENCE
SALUSPER AQUAM

2024
Gastronomic Experience Salus Per Aquam
Client: Grohe Spa

Inspired by the timeless wisdom of “Salus per Aquam” and
“Mens sana in Corpore Sano,” our vision unfolds as an
iImmersive multisensory journey—a true celebration of life's
natural harmony. Imagine “Ritual Sensory,” where every
aspect of your experience is a carefully choreographed ritual,
awakening all five of your senses and deeply connecting you
with nature’s healing force. In this transformative culinary
journey, water serves as the sacred thread connecting mind,
body, and spirit. Each course is a meditative ritual,
encouraging you to savor flavors that are nutritionally
balanced and reflect organic, local, and seasonal integrity.
Here, the act of dining transforms into a soulful celebration
of wellness, sustainability, and the art of living vibrantly.

@fooddesignlab.lisbon
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EXPERIENCE
SALUSPER AQUAM

2024
Gastronomic Experience Salus Per Aquam
Client: Grohe Spa
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EXPERIENCE
SALUS PER AQUAM

2024
Gastronomic Experience Salus Per Aquam
Client: Grohe Spa
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EXPERIENCE
SALUSPER AQUAM
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2024
Gastronomic Experience Salus Per Aquam
Client: Grohe Spa
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EXPERIENCE
SALUS PER AQUAM

2024
Gastronomic Experience Salus Per Aquam
Client: Grohe Spa
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EXPERIENCE
THECRITICAL

SESSIONS

2024
Gastronomic Experience The Critical Sessions
Client: Axians + Expresso Newspaper

This immersive gastronomic experience, explores the
intersection between human creativity and artificial
intelligence under the theme of a sustainable future. The
concept is grounded in a collaborative process where Al is
used as a creative tool. The creative journey unfolds in
multiple stages. It begins with Al-generated flavor pairings,
followed by adjustments based on sustainability criteria such
as seasonality, local production, and sensory experience.
Finally, the chef refines these suggestions, adding his own
creative touch and culinary expertise to craft a unique and
memorable tasting menui.

@fooddesignlab.lisbon
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FXPERIENCE
THE CRITICAL

SESSIONS

2024
Gastronomic Experience The Critical Sessions
Client: Axians + Expresso Newspaper
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EXPERIENCE
THECRITICAL

SESSIONS

2024
Gastronomic Experience The Critical Sessions
Client: Axians + Expresso Newspaper
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EXPERIENCE
SPRING

HASSPRUNG

2024
Gastronomic Experience Spring Has Sprung
Client: Imppacto Catering e Eventos

Developed to Imppacto Catering e Eventos, Spring has
Sprung is a multisensory dining experience inspired by the
arrival of spring. Blending gastronomy, seasonality, and
creativity, the project transforms ingredients, colors,
textures, and aromas into a vibrant culinary journey. With an
iImmersive and exploratory approach, it celebrates the
infinite possibilities of spring-inspired cuisine, crafting dishes
that evoke renewal, freshness, and connection to nature. This
experience showcases how food can be a medium for
artistic expression, emotion, and storytelling, engaging diners
beyond taste and turning each meal into a celebration of the
season’'s awakening.

@fooddesignlab.lisbon
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2024
Gastronomic Experience Spring Has Sprung
Client: Imppacto Catering e Eventos
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@fooddesignlab.lisbon

EXPERIENCE JA®

SPRING
HASSPRUNG

2024
Gastronomic Experience Salus Per Aquam
Client: Grohe Spa
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EXPERIENCE
SPRING

HASSPRUNG
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2023
Gastronomic Experience Essentia - Feeling who we are!
Client: IMPPACTO, CATERING & EVENTS
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EXPERIENCE
EDIBLE LANDSCAPE

IADE

2025
Client: |IADE
Venue: |IADE, Lisbon - Portugal

A Multisensory Coffee Break Experience designed for IADE,
Future Bites is a sensory-driven coffee break designed to
stimulate creativity and reflection on the future of food. The
experience is structured around five themed acrylic boxes,
each representing a different sense—uvision, hearing, smell,
touch, and taste—through innovative food presentations.
From edible terrariums to interactive aromas and textural
contrasts, this immersive break engages participants beyond
traditional catering. Rooted in sustainability, the menu
features seasonal, locally sourced ingredients, reinforcing a
connection between gastronomy, design, and sensory
exploration.

@fooddesignlab.lisbon
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EXPERIENCE
EDIBLE LANDSCAPE

IADE

2025
Client: IADE
Venue: IADE, Lisbon - Portugal
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EXPERIENCE
ESSENTIA -SENTIR

OUEM SOMOS

2023
Gastronomic Experience Essentia
Client: Imppacto Catering e Eventos

Esssentia is a sensory-driven project by FoodDesignLAB that
explores the deep connection between food, nature,
tradition, and innovation. Rooted in the essence of
Portuguese heritage, it blends foraging, sustainability, and
creativity to craft memorable gastronomic experiences. The
project emphasizes the emotional and sensory impact of
food, engaging participants through a multi-sensory journey
that highlights family, cultural identity, and the environment.
With a focus on authenticity, innovation, and storytelling,
Esssentia invites people to rediscover the core of their food
experiences while fostering a deep respect for nature and
culinary traditions.

@fooddesignlab.lisbon
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Gastronomic Experience Essentia
Client: Imppacto Catering e Eventos
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Client: Imppacto Catering e Eventos

O|OFDL

7y

4



EXPERIENCE
ESSENTIA -SENTIR

UEM SOMOS

.......

‘ ,é’.}z(/zzp Ctag L
iele¢do ol
Pt S B

2023
2023 Gastronomic Experience Essentia

Gastronomic Experience Essentia Client: Imppacto Catering e Eventos

Client: Imppacto Catering e Eventos
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EXPERIENCE
ENO-LABEL-

GASTRONOMIC

2025
Client: Fine Arts Faculty, University of Lisbon and Mutante Magazine
Venue: Faculty of Fine Arts, Lisbon - Portugal

Developed for the Faculdade de Belas-Artes da
Universidade de Lisboa, this exclusive cocktail experience is
designed to engage all five senses through carefully curated
food and wine pairings. Each element—uvision, taste, aroma,
touch, and hearing—is represented by a uniqgue combination
of ingredients, such as lobster with ginger for vision and goat
cheese with cranberries for hearing. This event - a
multisensory cocktail experience - not only enhances the
gastronomic experience but also highlights the artistic and
conceptual synergy between food, wine, and sensory
perception, making it a refined and interactive culinary
journey.

@fooddesignlab.lisbon
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GASTRONOMIC

2025
Client: Fine Arts Faculty, University of Lisbon and Mutante Magazine
Venue: Faculty of Fine Arts, Lisbon - Portugal
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EXPERIENCE
EFOOD

2022

2022
3.7 International Conference of Food Design and Food Studies
Client: EFood

Developed to Imppacto Catering e Eventos, Spring has
Sprung is a multisensory dining experience inspired by the
arrival of spring. Blending gastronomy, seasonality, and
creativity, the project transforms ingredients, colors,
textures, and aromas into a vibrant culinary journey. With an
iImmersive and exploratory approach, it celebrates the
infinite possibilities of spring-inspired cuisine, crafting dishes
that evoke renewal, freshness, and connection to nature. This
experience showcases how food can be a medium for
artistic expression, emotion, and storytelling, engaging diners
beyond taste and turning each meal into a celebration of the
season’'s awakening.

@fooddesignlab.lisbon
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EXPERIENCE
BLUE KLEIN

2023
Client: Private
Venue: Algarve

Step into a dining experience where food transcends taste
and becomes a living canvas of Blue Klein—intense, bold,
and hypnotic. The plates mirrors a painter’s palette, where
electric blue cocktails, and sapphire-hued desserts challenge
perception and awaken the senses. Inspired by the depth and
vibrancy of Yves Klein's iconic blue, each dish is not just a
flavour but an immersive journey—where color, texture, and
taste dissolve into an unforgettable, almost surreal,
gastronomic masterpiece.

@fooddesignlab.lisbon
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EXPERIENCE
BLUE KLEIN

2023
Client: Private
Venue: Algarve, Portugal
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EXPERIENCE
WHATDOES JEWELRY

SMELL LIKE?

2023
Client: Laurel Association and Ousia Clinic
Venue: Ousia Clinic

Imagine an experience where each element is crafted like an
exquisite piece of jewellery—delicate, rare, and precious.
Like a velvet-lined jewellery box, the aromas unfold layer by
layer—glazed fruits shimmering like gemstones, smoked
salts with an air of aged opulence, and edible gold leaf
catching the light and scent of citrus mist. Each bite is a
treasure, a fusion of artistry and flavour, transforming food
into a sensory masterpiece as valuable as the finest jewels.
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EXPERIENCE
INTOUCHI

WITHNATURE

2023
Client: Self-Project with Helena Costa
Venue: Monsanto, Lisbon - Portugal

The Foraging project, explores how to reconnect urban
centers with surrounding rural landscapes through foraging
experiences. The project aims to create a sensory and
educational journey, blending nature, food, and community.
It proposes activities like foraging in Monsanto, culinary
workshops, and communal dining experiences, fostering a
deeper understanding of local, wild ingredients. The initiative
highlights the importance of food literacy, sustainable
practices, and the need for better policies to support
foraging near cities. It envisions a collaborative effort
iINnvolving designers, artisans, biologists, and educators to
make foraging an accessible and enriching practice.

@fooddesignlab.lisbon
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2023
Client: Self-Project with Helena Costa
Venue: Monsanto, Lisbon - Portugal
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Client: Self-Project
Venue: Pateo da Galé
O|O FDL
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@fooddesignlab.lisbon

FOOD ENVISION
THINKING THE FUTURE
OF DESIGN IN FOOD
INDUSTRY

2023
Client: Self-Project and Bite Club
Venue: Bite Club

The Food enVision - Food Design Lab project explores the
role of food design as a tool for education, sustainability, and
social change. It aims to make food design more tangible,
accessible, and engaging by fostering discussions on food
systems, habits, and sustainability through interactive
experiences. A key feature is the Jefferson’s Dinner, where
multidisciplinary stakeholders engage in dialogue over a
plant-based menu, using design thinking to address food-
related challenges. The project emphasizes gastronomy as a
driver for education, culture, and sustainability, aiming for a
more responsible and regenerative food system.
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FOOD DESIGN LAB e
OPENING » *

2023
Client: Self-Project
Quinta da Pimenteira
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-OOD T
PREJUDICE A G

2024
Client: Self-Project and Elisava

PREJUDICE

A feast for the eyes, - Authentic flavours need no adornment,

but the soul remains unfed. only an open mind.

In the French k ichen the verb rissoler means to beowm,
isually fried, In the Fremch kitchen the vwerb rssoler means 0 bronsm,
] amd @ rissole is ahways encased in pufl pastey or the e, venally fed,

ck flle th s 1sh. bt srmetimmies brushed with epg amd haked 0 the cven.

Erants as @ selly snack or as a meal with side-dishes, In p.c.[tugue:_:e'ﬂgm]" gimealk ﬁ"JE!j siiack j]]]_&j it oweat of ﬁ-__:||_-|_
- Usualby served io restaurants as a salty sneck or as 3 meal with side - dishes,
rd Companion to FOOD Alan Davideon 3
oo by ‘Tom faine (2004} Third Edition The e Compamivn to FOOD Alan Davidson
Edited by Too Jaine (2014) Third Edition

FoodDesign™ !
FoodDesign™
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@fooddesignlab.lisbon
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Research
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At Food Design Lab Lisbon, research is at the heart of our
mission to shape the future of food. We collaborate on both
national and international projects, bridging academia and
iIndustry to explore the intersection of gastronomy, design,
sustainability, and technology. Our research drives
iInnovation and influences both academic discourse and
professional practice. Through thorough research and
strategic partnerships, we propel innovation that redefines
how we think about, create, and experience food.

@fooddesignlab.lisbon
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At Food Design Lab Lisbon, food is more than just a meal—it's
a playground of flavors, textures, and emotions. We create
iImmersive gastronomic experiences that blur the boundaries
between fine dining, art, and storytelling, turning every bite
into a multisensory journey. From interactive tasting menus
to theatrical dining encounters, we invite guests to explore
food unexpectedly—where sight, sound, touch, and emotion
enhance the experience. Whether it's a playful twist on

a classic dish or a fully immersive culinary performance,

we transform dining into an unforgettable adventure,
demonstrating that food is meant to be tasted, felt, and
experienced.

@fooddesignlab.lisbon
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EFOOD2024

2024

4th International Food Desigh and Food Studies Conference, Experiencing
and Envisioning Food, Designing for Phygital Food Systems
efood24.elisava.net

Food Design Lab Lisbon is proud to collaborate with EFOOD—
International Conference on Food Design and Food Studies,

a leading platform exploring the intersection of food, design,
and innovation. Through this partnership, we engage in
research, education, and creative projects that challenge the
limits of food design and sustainability. This collaboration
enhances our dedication to redefining the role of food design
In society and shaping the future through design, creativity,
and interdisciplinary research.

O|O FDL

dellsaval
@fooddesignlab.lisbon
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Venue: ELISAVA Barcelona School of Design and Engineering

B(i)TES — Mapping Food Design through Phygital Food
Systems, an exhibition proposed by Elisava in collaboration
with FORK, Food Design Lab Lisbon, and Foodscapes,
reimagines the concept of recipes as a powerful interface for
envisioning the future of Food Design. This exhibition sees
recipes as more than just cooking instructions but a bridge
between the physical and digital worlds, reflecting our
interconnected cultural, ecological, and political realities.
Visionary food designers were encouraged to expose
comprehensive recipes beyond the kitchen, mapping new
territories and showing environmental impact on political
structures and social systems.
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Venue: ELISAVA Barcelona School of Designh and Engineering
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2024
Concept, Organization, Visual Identity

ﬂ-‘r

- Organized by Food Design Lab,to Vivid Farms, the
ks International Bootcamp is a pioneering initiative that brings
e together students, teachers, and professionals to explore the
intersection of food design and regenerative agriculture.
Focused on restoring soil health, promoting biodiversity, and
rethinking food systems, this program highlights the critical
role of design in shaping sustainable agricultural practices.
By integrating systemic design thinking with regenerative
- food solutions, participants develop innovative approaches
‘ - that ensure both environmental resilience and nutritional
. "« quality. This initiative underscores the urgency of shifting
' toward regenerative models, reinforcing that healthy food
- starts with healthy soil and that food design is a key driver in
~_ creating a truly sustainable food future.
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BOOTCAMP
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FOOD DESIGN

: INTERNATIONAL BOOTCAMP
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CULTURAVISUAL

Text by Ricardo Bonacho for Graffica n°35, Special
Issue on Food Design edited by Mariana Eidler.

| Food Iesign, a menudo malentendido como €l «arte de emplatars o el =estilismo culi-

natios, esun t2rritono ransformador que va muche mas alla de la estetica o de presentar

Tows aalirrnesmnbors ale rmamera alracbiva, Se sitoa en b inbe rseccwn de Ta inmevacion, Ta coliura

v I sostoniidnd, dandefermna al foeoode noestros slziemas alimentarios de manera=
que de=zafian los limites comvenclonales de qué, ofma, cudndo, por qué v con quién comemos. Al
permititnes reflexionar sobre los importantes efectos de nuesiras elecciones alimsntarias —tanto
en nuastre cuerpo come end planeta—, el Food Design mvia a bos consumiderss, a los profesio-
e les e T alimentacion y a b indosiria Alimenlare en general @ imaginar on Cotoro alimentario
s spseni e y culimralmoenie enriquecido. En BE25, el abepndo v polivleo froncés deam Anthelme
Prillisl Serviaring, iomton de L fivbessio ool geeste, dijo B Fmosin reeses sl vime Lo gue oormies y e dird
quién eres«. Ln el panorama allmentarl o en consante evalucldn de hoven dia, podriamos reformular
esta iden dickendot «Oeremos saber quiénes somos, pero amendo ifnoramos Lo que Comemaos
v come o hacemoss, Este dilema modeime subraya la desconexion entre nuesiras identidades
persuandkes y Cormunilarids y rues-
Lrans preicrenciies alirmentiriis, mm
brecha que el Food Deslgn busca ce-
rrar, enfaticando [a importancia de
compender 21 contexto cultural dz
la comida v fomentandoe un sentido

de respeto v apreciacion.

MAS ALLA DE
I.A BELLEZA:
EL FOOD
DESIGN COMO
CATALIZADOR
DE CAMBIO

RICARDO BONACIHO

UNA DEFINICION MAS AMPLIA
DEL OO0 DESIGN

El Food Design no trata solo de la
bellezga superticil de una comida;
s prrnpeCesilon cs ol respucsLis i
algunns de lns desafio:s mds critioos
de nucsoro slstema allmeninrbo min
derno. Conecta diferentes areas del
concoimients, coma la sociokopra, la
anirepologia, [a ciencia ambiental.
B wiencia de bos alimenicoes, Bolec-
nologin v ol discho, enire ores. Al
hacerlo, los food deslgners pueden
crear nueves productoz alimenti-
cioz, experiencias, conocimientos
v sislemas de colaboracion. En su
esensia, e Pood Design buscd relior-
mulir T mamera en cpue procducinmes, procesams, oonsomimes v pensiomaos sobre los alimentos.
Deade of disciio de méiodos sostenibes de prodoccddén climentarla hasta o desarrollo de cxperlen
cias Fastroncmicas culturalmente senzibles, o simplemente la creacion de productos inmovadores
para supermercadcs, €l Food Design desempeim un papel clave en el future de nuestres sistemas
alinr e mlarios, Los fiod desigrers nosoko 5¢ prescupdn por como [uce wn alimento en un plalo o en
o enwe s Limmlsiénese cenbrim e oo mo baoer oo loes alime nbos scem omed s seest e nibles, oopiladivos,
mmirilivees v signilicaives: para los consamidiores.

MAS ALLA DE LA ESTETHCA: ENTOQUE IN LASOSTENIBILIDAD E INNOVACION

Lo de bos ambitos mas innpactantes del Food Design es su potencial para contribuir a los esfuerzos
de sostenibilidad en laindustria alimentaria. Al replantear cada paso de la cadena alimentaria, los
fosad clesiprrrers: puedenmanudar a redocie el despe rdicio, Facilitar prooesos eficien les y opdimicarn los
recursos, Ademds, cstdn alovanguordio de ko creackim de slstemmas allmenearios Sloos qus prommicyan
el acceso equitativg a alimentos saludablzs, deliciosos v sostenibles. En colaboracion con produdores
de alimentos, chefs, tecnddogos 2 ingenieres, los disenadoes de alimentos pueden ofrecer soluciones
que mejoren la eficiencia v sostenibilikdad en la produccion, distoribucicn v consumo de alimento s,

e AL | e S e L O AT s O D L ) 0 S L DU

CUENTRHILOS

@fooddesignlab.lisbon

45

[stas colaboraciones pueden generar avances significativos en areas como ka transparencia de la
cadena de suministre sde la granja 4 2 mesar, [as digtasy producios alimentarios alternativos, ¥
b Tonchea e r B e global dhed dlesqpesrolicino de alimenitos. M aprovectear <o mescla anmica de creg-
thebdnd, procdadad ¥ pensamlenie oritlen, o= dl=cfhindores de allmonies san capaces de cnconirar
soluckomes que aborden los desafios Inmediatns va large plazode |a (ndustria allmentaria.

EMPLATADO Y ESTILISVAO; UNA EXPRESION PERSUONAL
Annicque el Food Deesiign abarca rmocho mehs gue B esdética, «fbem-
plaad oy ol cedllsme slpncn slendo componenr s csenclales. T.a
Foorrmin coon epe o oowcinero coloca bos alimen bos cooom plitoocdmo
un estilista de alimentos prepara un pdatillo para la focografia es
Ln plato unaexpresion profundamente personal, que 2 menklo refleja las

hellamenle experiencias ¥ referenias qus ha leu:U|deal::§.= alo largo del tiel:-ln-
" [ Lt eormpasicion v isual oe wn pladillo poede evecar recue s,
presth tado Crimsnnes y oo colLoredcs s e o i do sgniicn

puede atraer la do & la experlencla gastrondmica. Sin e mbargo, como demuesira

atencion, €l load Design, 1o presemtacion no ¢s el aspecto mas importante.
l I D¢ hecho, el contexto en 21 que consumimos |os alimentos —la

I : : historia detras de los ingredientes. € significado cultural dzl plato
pero si la calidad v ka sostenibilidad de su produccion— puede tener uma importan-

clat much miyor, T plato bellimende presicnialo poede o la
arenclin, como decia Aplclus, o gastrdnomo romano del siglad,
«Primers Comemos Con los ofoss, pero sl [acalidad del alimento
es deficientz o su impacto ambiental es negative, laexpeticncia
se queda vacia. For ot lado, un plato rico en nutrientes v fuerte
Ll :Jrr1-_'.:_'|1l 4 | |_]II-2_'l|Ii: wner un EI‘-I[I 'III1]IIL'| LK, zhl III.|I e carceecn the
una prosenmckin poriecta para las redes soclales. Eztactenzldn
cnire apmrkencla v =lzalflcado cs on tema recurrenis on el Food
Deslgn. Muchos productos que encontramos en los estantes son
visualmente atractivos, pero no siempre cumplen en términes de
sabor, puticdon o seguridad alimentaria, For < contrario, alfunos
ala Lo ool nclens alime nlzrios mess imnowaeeres= y muiricmvoes A re-
ndacnrocen del aspecto polldn gune Tns consumidotes cspernn
enplataformas coma Instagram. Bl Uood Deslgn busca equllibrar
ealos elementos en competensia, asegurando qus [2& alimentos
no =obo sean atractivos visualmente, simo tambign significatives,
soElenibles v putritivos,

del alimento
es deficiente
0 su impaclo
ambicntal ¢s
negalivo, la
cxXpericncia se
queda vacia.

EL PAPEL DEL PO DESHGN

EXELFUTURO DE LOS SISTEMAS ALIMEXNTARKIS

ElTood Designtiene un papel extenso v fundamentzal en 1a industria alimentaria, con impactos
potenciales que pueden transformar ka lorma en que comemos v pensamos sobre los alimentos, Los
uiseirilores de dlimentos no som solecreatives, sino pensddo res practivos, ¢ meardados de desa-
rrollanr soolmedones e abordhen oo solo e esiéticn de los alimen s, sino tombicn so Tanciomalici,
soiklenihilidkal » comercializaann. Trbajan con diferenies g lores de T cadena alimenlaria para
Crear nuevos productos, procesos y slzicmas quo nosolo sean Innovadores v con slgniflcada, slno
tambisn altamente practicos v aplicables. Uno de o aspectos mas emaocionantes del Food Design
25 su capacidad para reunir diversas pergpectivas v areas de conocimiento. Al fomentar la colabo-
racion entre diberenbes actores. el Fooxd Lresipn puede crear un enfoque holisticoo para [a innovacion
alirmeniari- e o es ol deoricn, sires gue e ona apliceoion real. Fxta forme translisciplinaria
de pensar v dlsofiar allmentos escricial o medida que enfrentomaos desaflos globales comao ol cam
bio climatico, la insegurdad alimentaria v la pe rdida de hindrersidad. Los food designers estan
271 und posicion Unica para ayudar a abordar estos problemas mediante 2l disefo de sistemas que
promuevan la sostenibilidad v 1a resiliencia en laindustria alimentaria.

O|O FDL
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COSTA
VERDE

costaverde 2

costaverde Explorar a experiéncia
Food Design ﬁglf‘oo:d Design Lab multissensorial na alimentacao
por Food Design Lab Lisbon.

03052023 Costa Verde Gastronomia, Cutros

“Sem Design comer seria muito mais dificil e monotonao™. (Capela, 2013)

C ato alimentar, hoje, navega em dois sentidos: a converiéncla e a rapidez do que
comemos — poucc saudavel por vezes - que nos permite ficar nutrdos, ou ndo, e a

exper éncla que poce ser aprecndida por todoe o sentidog, evocando memorias,
senlimentos & emogdes no consumidor. Partimos da idea de que o alimento & necassario
para a nossa sobrevivéncia, mas a sua dmensio cultura é posta em relevo pela sua agao
sociel.

C Food Design, de todas as definicoes que encontramos, preccupa-se com a amplitude
do sistama alimentar, seja um prato desenvolvido com técnicas de culinana avangadz e
apresantado por um chef, ou um &limento de produ¢3ao industrial que chega ao
consumidor por via de uma embalagem, atraves de uma longa cadeia de producao e

d striouicac.

E aqui que a importarcia dos sentidos se reflete na dimenséo holistica do que é o Food
Desigr. Nao pocemos criar produlos, servigos e expanéncias sem que a dmensac
sensorial seja pensada e trabalhadza para oue o consumidor possa usufruir da experiéncia

de um modo pleno, cu pelc menos assim deveria ser.

A malor parte daquilo que absorvemos com os sentidos ndc € possivel expressar por
palavras. O aforismao “o primeiro sabor é sempre com os olhos” atiibu/da 2 Apicius (no
século primeliro), é talvez a melnhor expressao para descrever o sentido da visao no que diz

respeto & aimentagao. O modo como apreciamos a comida é extremamente sensorial, a
informagéo que us sentidus nos furnecem @ integrada de modo percetual e seméntico, de

manera a proporcionar uma experiéncia global. O que as pessoas veem lem uma

Text by Ricardo Bonacho for Costa Verde Website
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BOA C A M A ULTIMAS ECCNOMIA TRIBUNA BLITZ OPNIAO =XPRESSINHO PODCASTS JOGOS NEWSLETTERS CLUBEEXPRESSO
BOA M E SA BOA CAMA BOA MESA
Criatividade, iInovacao e experiéncias

exclusivas dao vida ao novo projeto I'ood
Design Lab

SUESCREVER Q

Face as novas exigencias do mercado, ¢ lundada a Food Design
[.ah, em fevereiro de 2022, Trata se de “uma empresa
independente que esta ligada a Imppacto e que se apoiam
mutuamente”, alirma Ricardo Bonacho. E “uma nova ImppacLo”,
da qual faz parte o chef exconrivo André Gerardo, ancarada em
duas palavras-base: inovacao e a criatividade. “Implementamos
rnomentos mais disruplivos, gue se descolam do catering
rradicional massificado, em que a comida passa despercebida,
porque a comida e importante, € essencial em qualquer
cematica”’, explica.

Criatividade e inovacao sao o foco da Imppacto
Catering & Eventos. Com a criacao da Food Design
[.ab, a empresa aposta em experiéncias exclusivas.
Tudo ¢ selecionado ao pormenor, desde a cor dos

R — —— alimentos as texturas, passando pelo produto, os
O|O FDL utensilios e a loica

Essentalmppacto - Salmonete de Peniche curado. cozirhado e regado com clorato de sodio




MARKETEER
EDICOES DO GOSTO
SABER VIVER

MARKETEER

f @ @ @ SABER VIVEER Q

BEEM-E5STAR BELEZA MDA RECEITAS MAIS «

SigHE MUs ~ MANJAMEWSLE! ITEH  MANJAS MAHY LA PHUJEIUSE «» LA GUN A WS

Etiqueta: Food Design

Food Design _
Food design em destaque

Decore este termo - @ por esta disciplina gque passa o futuro da alimentacio.

Junta designers, chefs, nutricionistas e engenheiros alimentares, entre outros,

na erlacdo de produtos, servicos e experiénclas gastrenémicas tendo em

conta os principies do design.

Food Design Lab: Pensar a alimentagadode Aa Z

Markotaor 08:36, 10 Jan, 2024

Trabalha na intersecgdo enlie a gastronomia e o design para cridar 2xperiéncias gue
tocam os cinco sentidos. No Food Design Lab, a maior premissa 2 a de que 3
alimentacao va muito para além da comida.

Texto de Daniel Almeida

o wof
Foi cozinhado no seig da Imppacto, Catering & Eventos, mas tem adtoromia e DDdE A torcdirz cdiciio co evonto Internaticna Focd Design and Food Studics Conforence, sob o torma
v d T / t] f I fpcil 0 F d Desi L-Elb v " Euparieraing ared Frvisioning Frod: Desigring for Chargs’, aconbece eroire 28 2 29 de abrl, ns Faoulzacs de
£€r serviao a parie para satislazer quaigquer projecio. 00 esign e um apguitstura ca Unieersidade ce Lishos, e berd lrarsrmssac oalng, Sonbubo do evenlo e explocar aolencizas
espaco de experimentacao, colaboracdo e partilha de conhecimento, dedicado a s Uz Bes para o5 problemss 2tusis do sistema |,.]

resolver problemas seguindo a metodologia do design alimentar.

UNIVERSO EG

Ol FDI— Unauthorized Reproduction Prohibited. Copyright 2025 Food Design Lab Lisbon © All Rights Reserved.



@fooddesignlab.lisbon

Thanks!

MORE INFO:

FOOD DESIGN LAB LISBON
iInfo@fooddesignlab.pt
+351 966 611 895
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