
K i t c h e n  T h e o r y

‘EDUTAINMENT ’  
K e y n o t e s ,  w o r k s h o p s  &  c o n s u l t a n c y   

http://www.kitchen-theory.com/


Chef Jozef Youssef 
Creative director / Founder / Celebrity chef 

Chef Jozef Youssef is the founder and creative 
director of Kitchen Theory. Following a culinary 
career in leading Michelin-starred kitchens, Jozef 
increasingly turned his attention towards the 
science and psychology of flavour perception.

His research and collaborations have since 
explored subjects ranging from multisensory 
flavour perception and crossmodal psychology to 
sustainability, nutrition, artificial intelligence, 
digital dining and transdisciplinary education.

Jozef has contributed to approximately 37 peer-
reviewed academic publications, written two 
books, delivered a TEDx talk, and is an 
Academician of the Royal Academy of Culinary 
Arts. 

He has spoken or lectured at institutions including 
the University of Oxford, Imperial College London, 
the Basque Culinary Center, Le Cordon Bleu and 
the Royal Institution, alongside extensive 
international media, television and academic 
collaborations.

Through Kitchen Theory, Jozef applies this 
research commercially, working with 
organisations across technology, automotive, 
luxury, food and beverage, hospitality, healthcare 
and consumer brands.



KEYNOTE SPEAKING

Jozef delivers engaging keynote talks for conferences, 
leadership events, corporate audiences, universities, 
innovation teams and industry gatherings.. 

His presentations combine research, storytelling and 
practical examples from more than a decade of 
designing multisensory experiences. Talks can be 
delivered as conventional keynotes or enhanced 
through live sensory experiments and audience 
participation.

One of Jozef's major differentiators is his ability to turn 
a presentation into a live multisensory experience.

Rather than simply explaining how perception works, 
audiences can take part in carefully designed 
sensory experiments, tastings and demonstrations 
showing how sight, sound, aroma, texture, 
expectation and context influence experience.

This creates highly engaging sessions that 
combine education, entertainment and participation.

Industry events already describe Jozef's presentations 
as bringing flavour psychology to life through live 
multisensory demonstrations.



The Future of Food
AI, technology, personalisation, 
sustainability and the future dining 
experience
Jozef explores emerging food 
technologies through the lens of 
gastronomy, psychology and human 
experience — separating meaningful 
innovation from novelty.

Themes include:
• Artificial intelligence and culinary 

creativity
• Digital gastronomy
• Personalised food and nutrition
• 3D food printing
• Alternative proteins and future foods
• Immersive technology
• Sustainability
• Human creativity versus automation
• The future restaurant and dining 

experience

Designing Memorable Experiences
What sensory science and gastronomy 
can teach us about creating 
experiences people remember
Drawing on sensory science, psychology, 
gastronomy and more than a decade of 
designing experiences for Kitchen 
Theory, Jozef explores the ingredients 
that contribute to attention, emotion, 
engagement and memory.

Themes include:
• Designing for emotion
• Memory and expectation
• Multisensory experience design
• Storytelling and narrative
• Customer journeys
• Ritual and interaction
• Designing memorable moments
• Moving from product to experience

The Multisensory Mind
How our senses, expectations and 
psychology shape experience
What we see, hear, smell, touch, 
remember and expect can 
fundamentally alter perception —
including what we believe we are tasting.

Themes include:
• How the senses work together
• Psychology of perception
• Expectation and suggestion
• Memory and emotion
• Crossmodal correspondences
• Why context changes experience
• Practical applications for brands and 

businesses



WORKSHOPS

Corporate Workshops & Masterclasses

For organisations wanting to move beyond inspiration and apply the thinking 
directly to their own challenges, Jozef and Kitchen Theory deliver 
practical innovation, sensory design and experience-design workshops. 

Sessions can be hosted at Kitchen Theory's London studio or delivered 
internationally at client locations.

FLAGSHIP WORKSHOP

Multisensory Experience Design Lab
A practical introduction to designing experiences through the senses.
A highly interactive half-day or full-day workshop giving participants the 
principles and tools needed to think differently about products, environments, 
services and customer experiences.
Participants move from research and sensory psychology into ideation, 
prototyping and application.
Areas explored can include:
• How multisensory perception works
• Crossmodal correspondences
• Expectation and framing
• Emotion and memory
• Sensory mapping
• Storytelling and narrative
• Customer / guest journey design
• Experience prototyping
• Sensory experiments
• Ideation techniques
• Translating insights into concepts

Bespoke Workshops

Workshops can also be designed around a specific organisational challenge, 
product, category or theme.



Consultancy 

Kitchen Theory combines academic research, culinary creativity and 
commercial experience to help organisations rethink how products, services 
and experiences are designed. Projects can range from focused advisory 
sessions and innovation workshops through to longer research, strategy and 
concept-development programmes.

Sensory Experience Strategy
How should your brand feel?
Explore how sight, sound, aroma, flavour, texture, environment, narrative and 
interaction can work together to create a distinctive experience.
Potential applications include: Brand activations, Product launches, Hospitality 
environments, Retail, Customer experiences, Luxury experiences, Food and 
beverage

Customer & Hospitality Experience Design
Design the entire journey — not simply the product.
Apply sensory psychology and experience-design principles across the 
complete customer or guest journey.
From anticipation and arrival through to interaction, environment, service, 
storytelling and memory, Kitchen Theory helps organisations identify 
opportunities to make experiences more coherent, engaging and memorable.

Food & Beverage Innovation
Research-led culinary innovation.
Support for brands, hospitality groups and product teams exploring:
New food and drink concepts, Menu innovation, Sensory product experiences, 
Consumer trends, Future foods, Health and wellbeing, Sustainability, Culinary 
storytelling, Product positioning

Innovation Facilitation
Bring different disciplines together around a challenge.
Jozef can facilitate innovation sessions bringing together internal teams, 
external experts and different disciplines to develop new perspectives and 
ideas. Kitchen Theory's own approach has been built through collaboration 
between chefs, psychologists, scientists, designers, technologists, artists and 
commercial teams.
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A B O U T
K I T C H E N  T H E O R Y

Kitchen Theory is a London based design
studio with an award-winning Chef’s Table.
Our teamwork in collaboration with
leading scientists & psychologists to
research multisensory flavour perception
and push the boundaries of gastronomy.

We channel our creative method and
scientific research towards innovative
commercial, artistic and altruistic projects.

We help global brands create memorable
& shareable moments on every sensory
level as well as delivering sensory
research projects, innovation talks and
workshops across a wide range of
industries (see some of our clients below).


