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Along with other 20 world-acknowledged chefs, Chef Paul Pairet has been invited to exhibit his culinary 
creation in the show “COOKBOOK” – Art & Culinary, at the Palais des Beaux-Arts in Paris.
 
The COOKBOOK exhibition explores the relations between art and the culinary, examining their 
common approach to the transformation of materials.
 
Culinary research is in the process of being recognized as a fully‐fledged art form. How can cooking 
become the subject of an exhibition?  This show provides an exciting opportunity to explore the world of 
food as art.
 
COOKBOOK aims to set apart a number of components that make up contemporary culinary practice in 
order to identify the effects to, and the similarities with the artistic process.  
 
In the central of the exhibition, contemporary art surrounds preparatory works such as drawings, 
sketches, collages, and videos executed by a number of well‐known chefs from all over the world.
 
The creation that Chef Paul Pairet singled out for this occasion is a dish called “Tomato Mozza And 
Again”.  It belongs to a 22-course set menu that has been served in the world’s first multi-sensory 
restaurant, Ultraviolet by Paul Pairet.
 
Tomato Mozza And Again contains 2 plates of what seems to be the same dish served together, a “Twin” 
dish.
 
The first plate: “Tomato Mozza” is a common savory dish.
The second plate: “Again” is a sweet-dessert dish, perfect imitation of the first one.
 
The visual deception (this is not what it looks like) of a dish served together with its Twin Mimetic induces 
a misleading taste expectation.  This practices part of Psycho-Taste (subconscious perception of the taste 
before tasting), one of the foundations on which Chef Paul has been building up Ultraviolet’s influential 
dining experience.
 
The Twins is a powerful concept to state the potential preeminence of the primitive senses (taste-smell) 
on the pre-conceived “artistic” ones (sight-sound, according to the public perception what Art is about).
 
COOKBOOK exhibition is now until January 9, 2014 at the Palais des Beaux‐Arts in Pairs.  

 





 
Chefs represented: Ferran Adria, Antoni Aduriz, Inaki Aizpitarte, Massimiliano Alajmo, Yannick Alleno, 
Eneko Atxa, Massimo Bottura, Michel Bras, Pierre Gagnaire, Alexandre Gauthier, Bertrand Grebaut, 
Rodolfo Guzman, Daniel Humm, Virginio Martinez, Magnus Nilsson, Paul Pairet, Alain Passard, Daniel 
Patterson, René Redzepi, Davide Scabin, Michel Troisgros.
 
 
Contemporary artists: Christian Jaccard, Miralda, Daniel Spoerri, Alisa Baremboym, Alice Channer, Elad 
Lassry, John Tremblay, Venuz White.
 

About COOKBOOK at the Palais des Beaux-Arts 
COOKBOOK is produced in collaboration with Andrea Petrini.  Petrini is an author, journalist, food writer 
(COOK.Inc, Fool, Four, Lucky Peach, Obsession), road manager of the culinary pool GELINAZ! and 
chairman of the French jury of the 50 Best Restaurants Awards.
For more information: http://palaisdesbeauxarts-en.tumblr.com/ 
 
 
About Chef Paul Pairet and Ultraviolet
Serving the same degustation menu to 10 people only, at one single table and at the same time, 
Ultraviolet by Paul Pairet in Shanghai is the restaurant of its kind.
Conceived by Paul Pairet for over 15 years and supported by VOL group, Ultraviolet unites food with 
multi-sensorial technologies in order to create a fully immersive dining experience.
Ultraviolet is set to enhance every dish of its menu with its own atmosphere – tailored through the 
technology of the place, using sound, music, scent, light, and 360 surrounding visual projection.
For more information: http://www.uvbypp.cc/ 
 
 
 
Press contact:
Monica Luo
Director of Communications
Ultraviolet by Paul Pairet
M: +86 138 1838 7498
E: ml@uvbypp.cc 



Paul Pairet	
食谱艺展	
艺术与烹饪	

于 Palais des Beaux-Arts 展出	

2013年10月18日－2014年1月9日	

 	
 	
旅居上海的名厨 Paul Pairet, 与其他20位世界知名的厨艺大师，应邀参与了在巴黎 Palais des Beaux-Arts 
(美术宫) 的”食谱”－艺术与烹饪特展，在现场展示他的创作作品。	
 	
这场名为“食谱”的艺术展，探索艺术和烹饪之间的关系，展现两者之间的共同之处，也就是转化原材料的

处理过程。	
 	
美食研究已正在成为全面成熟的一种艺术形式。要如何将烹饪变成展览品？这次的秀展提供了令人兴奋的机
会，以欣赏艺术的方式一窥美食世界奥秘。	
 	

“食谱”意致从当代烹饪手法当中突出部分组成元素，并显示其与艺术创作过程的影响效果和相同之处。在
展览的中心，当代艺术品环绕此次主题作品集，包含了图画，素描，拼贴画作以及录像等等，皆是由受邀的
世界名厨制作。	
 	
主厨 Paul Pairet 为此选择展出的创作，很有趣地名为“番茄奶酪再来一次”。此道菜式被收录于全球首家

多重感知餐厅 Ultraviolet by Paul Pairet 当中，一套22道菜的套餐之内。	
 	
“番茄奶酪再来一次”由两盘外表相同的菜式组成，并于同时间上菜，是一道“双胞”菜。	

 	
第一盘：“番茄奶酪”，平常的咸味沙拉。	
第二盘：“再来一次”则是甜点，完美仿制第一盘。	

 	
这道菜式的视觉蒙蔽手法（真实不同所见），加上同时出现的双胞形态，会误导人们期待中的味道。这也是

主厨  Paul  所谓的心理味觉（在真正品尝之前，潜意识影响之下在心理产生的味道）的一部分演示，他以其
为基础之一，在Ultraviolet 设计出影响人心的美食体验。	
 	
此双胞菜式是个强而有力的概念，表达了某种潜在的完美冲突和对比，人们原始感官表现（味觉－嗅觉）相
对于先入之见的“艺术”感受（以大众所熟知的艺术而言，为视觉－听觉）。	
 	

食谱艺术展于巴黎的 Palais des Beaux-Arts 展出至2014年1月9日。	
	

受邀参展名厨：Ferran Adria, Antoni Aduriz, Inaki Aizpitarte, Massimiliano Alajmo, Yannick Alleno, 
Eneko Atxa, Massimo Bottura, Michel Bras, Pierre Gagnaire, Alexandre Gauthier, Bertrand Grebaut, 
Rodolfo  Guzman,  Daniel  Humm, Virginio  Martinez,  Magnus Nilsson,  Paul  Pairet,  Alain  Passard, 
Daniel Patterson, René Redzepi, Davide Scabin, Michel Troisgros.	

 




 	
合展现代艺术家：Christian Jaccard, Miralda, Daniel Spoerri, Alisa Baremboym, Alice Channer, Elad 
Lassry, John Tremblay, Venuz White.	
	
关于巴黎Palais des Beaux-Arts 的食谱艺术展	

Andrea Petrini 为食谱艺展之策划人，身兼作家，记者，美食写作（COOK.Inc, Fool, Four, Lucky Peach, 
Obsession), 美食组织GELINAZ! 的规划管理者，以及全球50最佳餐厅法国评选代表主席。	
更多资讯请洽：http://palaisdesbeauxarts-en.tumblr.com/ 	

 	
 	
 	

关于主厨 Paul Pairet 与 Ultraviolet 餐厅	
同一张大桌，10位客人，同时间享用同一套品味套餐，上海的 Ultraviolet by Paul Pairet 是第一家自成一
格的餐厅。	
名厨  Paul  Pairet  超过15年的构思，加上 VOL集团的支持，Ultraviolet  成功结合了美食与多重感知科技，

打造完全沉浸式的用餐体验。	
透过高科技运用声音，音乐，香氛，灯光，以及360度环绕视觉投影，Ultraviolet  的每道菜式，皆有为其订
制的情境氛围与之辉映。	
更多资讯请洽：http://www.uvbypp.cc/ 	

 	
 	
 	

媒体联络:	
Monica Luo	

Director of Communications	
Ultraviolet by Paul Pairet	
M: +86 138 1838 7498	

E: ml@uvbypp.cc 	
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