
Hey there! 
 
Welcome to The Kitchenette of Future Dust, this is a tiny space elaborated 
for people with huge creativity and hunger for experimentations. 
  
1. Why? 
 
Dusting food is a process that has been used for a long time worldwide, for preserving food and 
dusting it into new appearances. Food dehydration delivers the vast majority of foods with the 
same vitamins and minerals as their fresh counterparts, in a remarkable array of concentrated 
flavors, nutrients and enzymes. According to the Energize for Life website, "The dehydration 
process retains almost 100% of the nutritional content of the food, retains the alkalinity of fresh 
produce and actually inhibits the growth of microforms such as bacteria."  
 

The dusty form is very versatile, quick and easy to 
use, and invites creativity and experimentation 
through various cooking methods and easy 
innovative flavour combinations! Creating and 
developing a powdery food system can disrupt and 
decouple traditional ways of considering food 
composition, and can provide new ways for 
individuals from different cultural backgrounds to re-
imagine their almost-expired food or food residues 
into original and exciting shapes, textures and 
flavours.  

 
Powdering food makes it smaller, lighter and able to be stored 
for longer, which allows for it to transported around the world 
in smaller containers using slower methods of transportation 
that pre-date industrialization (therefore do not use fossil 
fuels), and stored in smaller spaces for use conveniently, as 
and when needed. While dehydration itself can be an energy 
intensive process, once that process is complete it does not 
cost any more energy to store the food (unlike freezing or 
refrigerating). An additional benefit is that due to the the 
dehydration and dusting process, food particles are smaller 
and take up water quickly, so they can cook more quickly, 
using less energy during preparation. 
 
According to the Department of Nutrition, Dietetics and Food 
Science at Brigham Young University, rice, corn, wheat and 
grains that have been properly dehydrated, canned and stored 
will last 30 years or more. Dehydrated vegetables, fruits, and 
pastas have a shelf life of up to 30 years. Powdered milks or 
milk substitutes can last up to 20 years. 
 
While we are not suggesting that in the future all food should be dehydrated, we do believe that 
dehydrating food can be one of many ideas that could contribute to addressing food collapse. As 



a project, we wanted to move away from the dystopian connotations of a future in which food is 
dusty, functional and nutritious, yet lacks enjoyment and the social, cultural and interpersonal 
rituals that currently surround food preparation and consumption. To this end, while this project 
starts from a serious and pragmatic proposal, it invites you to participate in order to bring fun and 
play into the experimental kitchen space.  
 
Through this experiment we invite everybody to reflect about their current eating habits, methods 
and rituals as a way of thinking and building the food for the future. Time to get started! 
 

2. How? 
  
 
2.1 Where should I get started? 
 

 
The ingredients and spices from The Kitchenette of Future Dust 
are infinite! Powdering can be a tasty and innovative way of 
using and preserving the food you waste during preparation of 
other meals, your almost expired ingredients or parts of veggies 
that are very nutritious and tasty, but hard to incorporate into our 
daily meals. Also powdering is a great way of adding color to 
your meals without the use of artificial colorants! Some ideas we 
have tried are powders from shrimp shells, egg shells, avocado 
seeds, peels from different fruits and veggies (apples and citrus 
are specially yummy!). The flowers from different aromatic plants 
can be very tasty and nutritious as well. There is no limit for your 
creativity here! 

 
 
 
2.2 Ingredients: 
 
Make sure that… 

• … the fruits and veggies are organic, so their peels are 
pesticide-free. The rougher the peel of the fruit, the more 
pesticides it could contain.  

• .... you research your most unusual ingredients to check if 
they are edible (as some can be poisonous!). 

 
Flowers from different plants can be very colorful, nutritious and 
some of them, like basil flower, are quite tasty. Stay away from 
flowers that are not grown organic or for eating purposes.  
 
Some powders will not be edible, but they can be used in new 
creative ways! For example, eggshell powder, when wet, has 
very similar properties to gypsum or plaster and can be a great 
tool to mold objects or sculptures. 
 



The seeds (also known as stones, pits, or kernels) of stone fruits like apricots, cherries, plums, 
and peaches contain a compound called amygdalin, which breaks down into hydrogen cyanide 
when ingested. And, yes, hydrogen cyanide is definitely a poison. 
 
  
 
2.3 What do I need to get started? 
 
You’ll need… 

• a coffee grinder  
• airtight containers 
• knives and peelers 
• little brushes 
• funnels 
• a little strainer 
• tongs or chopsticks 
• mask and cooking gloves for safety and hygiene 

You probably have many things in your kitchen/local 
supermarket that have already been preserved by 
dusting. Flours, sugars, nuts, legumes and spices, 
and many other ingredients come in dried/powdered 
form for this very reason, and can often be bought in 
large amounts for cheap. If your kitchenette doesn’t 
have much space, you can always bulk buy, and 
decant small amounts into airtight containers to store 
at hand in a cool, dark, dry space for when you need 
them. 

The dehydrator is optional, since you can also use your microwave or oven on a low heat, 
Methods of dehydrating that are more energetically efficient include air drying, sun drying 
(although this can destroy vitamin a in plant foods), and even salting or smoking. When 
dehydrating food, it is better to over-dry than under-dry. Once dehydrated, food must be packed 
inside airtight moisture-proof jars, bags or containers. It should be stored in a cool, dark area such 
as a pantry or cupboard. 

 

2.4 Nutrition 
 
Vitamins A and C are destroyed by heat and air, however if dehydrated over a longer period at 
around 40 degrees C, almost no Vitamin C is lost in dehydration, and all Vitamin A-Beta 
Carotene-in plant foods is retained. Using a sulfite treatment prevents the loss of some vitamins 
but causes the destruction of thiamin. Blanching vegetables before drying (to destroy enzymes) 
results in some loss of vitamin C and B-complex vitamins as well as the loss of some minerals, 
because these are all water soluble. Yet blanching reduces the loss of thiamin and vitamins A 
and C during dehydration and storage. Such minerals as selenium, potassium and magnesium 
usually are preserved.  



 
Vitamin A is light sensitive, so it might be lost if you dehydrate foods in the sun or if you don't 
store dehydrated foods in a dark place. For example, green, leafy vegetables that are steam-
blanched for 5 minutes and then dehydrated in an oven only retain up to 14 percent of their 
original vitamin C content, between 22 and 71 percent of their original thiamine content and 
between 20 and 69 percent of their original total beta-carotene content, according to a study 
published in the Journal of Food Science and Technology in 2013. 
 
Ensure that whichever dusting preparation methods you are using, you take into account any 
nutrition that may be lost and supplement it accordingly, and that you store foods appropriately. 
And remember, you will still need live foods, so do also eat things that have been preserved 
using our sister process, fermentation! 
 
 
 
2.5 Tips 
 

• Scalding/blanching fruits and veg before dehydration helps prevent oxidation and destroy 
enzymes that can cause spoiling, however it may result in some loss of vitamin C and B-
complex vitamins as well as the loss of some minerals. On the other hand, this can also 
help break down the pulp in starchier veg, which means less straining when cooking! Most 
leafy greens should be scalded before being dehydrated. 

• Be careful with your temperatures, for fruit and veg 40–60 C is ideal for preserving nutrition 
and flavour, but meats will need to be done above 70 to prevent spoiling. 

• Greasy foods  - Tapioca Maltodextrin (N-Zorbit M) can help absorb grease in high fat 
content foods such as olives, avocadoes, and even oils, allowing them to be stored for 
longer for when you need that fatty addition to your recipes. Do not be scared if it turns 
into a paste first, this is normal! 

• Sugary foods- Adding Maizena (corn starch) can help absorb stickiness in high sugar 
content foods such as fruit pulps and flesh. 
 
 

 
2.6 Flavour combinations 
 
We all know what foods we like, and 
what we think goes together in a recipe, 
but dust recipes can be an opportunity 
to try out new combinations, especially 
since you may have access to 
ingredients that you wouldn’t normally. 
We recommend doing a food pairing 
session, where you place small 
amounts of your dust on a food safe 
surface, and systematically try out each 
of your dusted ingredients as pairs. If 
nothing else, it might give you 
inspiration to be more adventurous! 

 
 



 
2.7 Textures 
Another variable to create your own recipes and experiment with flavours is texture. When 
ingredients are made into dust it is quite easy to play with new textures that those flavours don’t 
present in their original form. We can suggest a couple of ways to create those textures with dust: 
 

Jelly: You can use agar agar, chia 
seeds, gelatine.  
 
Crunchy: You can experiment with 
Isomalt, sugar, manitol. 
 
Solid: You could prepare your dishes 
using tapioca starch, rice starch, potato 
starch, corn flour or xantan gum. 
 
Foamy: Experiment with Soy Lecithin. 
 
Liquid: For experimenting with 
spherification you’ll need calcium 
lactate and sodium alginate. 

 
  
3. Inspiration 
 
The following recipes were variously enriched and inspired by the group’s diverse cultural 
backgrounds, and the encounters between these, which, much like dust, combined and merged 
in innovative and surprising ways. Over the two weeks that the project was developed as part of 
Medialab Prado’s Interactivos? ‘19, Eating against collapse, we received advice and input from 
food activists and agro-ecologists, chemists, chefs, and bio-artists, and took cues from molecular 
and note by note cooking, food art and science fictions. Throughout this development, a focus on 
enjoyment, ritual and the social aspect of eating was key to the way in which each collaborator 
approached the project.  
 
We hope you will enjoy trying them out (and adding your own!) 
 
	

 
 
 
 



Beetroot Bubble-tea 

 

What you need:  

1 cup Tapioca 

½ cup water 

½ cup beetroots powder 

¼  cup brown sugar 

Method 

1. Boil the ¼ cup of brown sugar in the ½ cup of water. 
2. Add the the brown sugar water to the 1 cup of tapioca and add ½ cup beetroots powder. 

Mix it with chopstick or stir bar, beat until smooth. 
3. Note: you could use hands to beat the dough but note that the boiling water is still hot. 

Also, if the dough is too sticky means that you have add to much water, you could add 
more tapioca to adjust the proportion. It should be smooth and won’t stick on the hands. 
On the other hand, if it is to powdery, please add some water when you stirring.  

4. Roll out dough by hand with a rolling pin, or use a pasta machine to achieve the desired 
thickness. Cut into desired width and shapes. Roll the small dough into round shape to 
make bubbles.  

5. Boil a pot of water. Add the bubbles when the water boiled. Stir the water when adding 
the bubbles to avoid them stick on the bottom of the pot. Keep Stir until all the bubbles 
have flow on the surface of the water. 

6. Cover the lid and simmer over medium-low heat for about 20 minutes. Turn off the heat 
and simmer for about 10 minutes. 

7. Take off all the beetroot bubbles and add them into the milk tea. Now you could enjoy a 
cup of nice beetroot bubble tea!   



Fresh Beetroot Tagliatelle  

 

What you need:  

100 gr of regular wheat flour 
 
 1 egg 
 
15 to 20 gr of Beetroot powder 
 
a pinch of salt 

Method 

Mix the flour with the beetroot powder and the pinch of salt.  Carefully incorporate the egg into 
the mixture making a homogeneous dough, knead a little and let the covered dough rest for 30 
min. Stretch the dough with the pasta machine until you find the thickness you want.  Slice into 
strips and consume fresh or let dry for later uses.  
(Do not exceed three days). 
 
Notes 

Wheat flour could be exchanged for chickpea flour, rice, etc. The egg could be replaced by 
wheat semolina. 

You need to You need to have a little patience and desire to make the best pasta in the world. 

 



Fresh Carrot Orecchiette  

 
What you need:  

100 gr of regular wheat flour 
 
 1 egg 
 
15 to 20 gr of carrot powder 
 
a pinch of salt 

 
Method 

Mix the flour with the carrot powder and the pinch of salt.  Carefully incorporate the egg into the 
mixture making a homogeneous dough, knead a little and let the covered dough rest for 30 min. 
Stretch the dough with the pasta machine until you find the thickness you want.  Cut in circles. 
(You can use a stamp to make shapes in the Orechiettes). 
(Do not exceed three days). 
 
Notes 

Wheat flour could be exchanged for chickpea flour, rice, etc. The egg could be replaced by 
wheat semolina. 

You need to You need to have a little patience and desire to make the best pasta in the world. 

 

 



Chirimoya, lemon and mint mousse 
 

 
 

What you need:  

2 cups of water 

5 big spoons of Chirimoya powder 

½  big spoon of Lemon skin powder 

1 big spoon of Mint powder 

6 big spoons of Milk powder 

1 and a half spoons of Brown Sugar 

1 big spoon of Agar agar 

 
Method  

(falta) 
 
 

 
 



Agar-Agar Spaghettis 
 

 
 
What you need:  

10g agar powder. 

Your favourite mix of spices. 

 
Method: 
 
Make your favourite liquid preparation out of your favourite ingredients and flavour pairings. If 
the preparation is very lumpy you can strain it. Add the agar powder to the mix, a suggestion for 
working this preparation is around 7-10g of Agar powder every 200 ml of solution. Bring it to a 
boil (aprox. 85ºC). The texture of the agar is known for intensifying aromas in the mouth, but 
heat can change the flavour of some preparations, that’s why you should avoid excess boiling 
and stop the heating as soon as it begins to boil.  
 
Use a syringe to insert the preparation into a long silicone tube (this are found in any molecular 
cuisine toolkit). A solid gel will be formed when the agar preparation colds up below 37ºC, you 
can submerge the tube into hot water to speed the process. With the same syringe inject air into 
the tube and the spaghettis will come out.  
 
You can eat the spaghettis cold or serving them warm by submerging them into warm water (not 
above 37ºC).  
 
 

 
 
 



Isomalt Dusty Bon-Bons 
 
What you need:  

2Tbsp Isomalt.  

Your favourite powders and spices. 

Method 
Melt the Isomalt into a non-stick pan until it boils and 
becomes clear, then let it sit for a moment. Dump 
into a mold. Sprinkle the dusts and decoration of your 
choice into the hot mix (green apple peel is my 
favorite). You can mold it or manipulate it a little bit 
before it cools down.   
 
 

 
 
Isomalt is interesting to work with because unlike sugar it maintains it’s clear properties while 
being melted, it can also be manipulated for a longer period of time, which makes it perfect for 
sculpting new clear shapes that look like glass.  
 
 
 

Other Experiments 
 
Coconut pineapple soup - partial success 

 



What you need:  

100 grams coconut dust 
100 grams pineapple dust 
Pepper 
Garlic powder (toasted) 
Dried coriander 

Method 
Blend all ingredients 
Serve cold 

Notes 
Coconut was rather pulpy, strain next time! 

Beetroot dust curry - success 

 

What you need:  

 
Beetroot dust 
Tomato dust 
Coconut dust 

Spices 
Mustard seed 
Cumin Seed 
Cumin powder 
Coriander powder 
Chilli powder 
Turmeric 



Salt 
Hing/asafoetida powder 
Onion powder 
Garlic powder 
Ginger powder 
 
Method 
Warm mustard and cumin seed in a pan until they start to pop. 

Add a teaspoon of ginger and garlic powder, a tablespoon of onion, and when that starts to 
brown, add a teaspoon of coriander powder, half a teaspoon of turmeric and cumin powder, a 
pinch of hing, and salt and chilli to taste. 

Add 100g of beetroot dust, 50g of tomato, and 500ml of water, and allow to simmer. 

Once simmering, add 100g of coconut powder and another 200ml of water, cover, and let 
simmer for a further 10 minutes.  

Serve with mint leaf garnish (optional). 

Cream of shrimp shell soup - partial success 
 
What you need:  

½ tbsp Shrimp shell dust 
50g Milk dust 
2ml Xantham gum 
Wasabi dust 
Parsley dust 
Garlic dust 
Salt 
Pepper 
 
Method 
Warm garlic dust in the pan on a low heat 
Blend milk dust and xantham with 500ml of water, and add to pan 
Add shrimp dust, and wasabi, parsley, salt and pepper to taste 
Simmer for 10 minutes 
Serve 
 
Notes 
Powdered milk isn’t good for creaminess, so added xantham gum and blended. When heated 
this thickened even more so use less xantham if soup is being heated. DO NOT ADD GUM 
when soup is already hot, it will not mix in but instead become lumpy (this can be blended out 
afterwards, but with mixed results). 

Use more shrimp than you think you need. 

Add wasabi, it overcomes some of the weird powdered milk flavour. 



If using powdered garlic, roast it first, otherwise it tastes like raw garlic. 

Final outcome is still a strange texture.  

Could re-try experiment with tapioca starch, and/or corn flour, or with ice cold water (used for 
turning powdered milk into whipping cream) for a more creamy (and less gel-like) consistency. 

 
Carrot and ginger caviar (spherification) - failed 
experiment 
Adapted from: Erin Wyso’s Carrot Ginger Caviar 

 

What you need:  
2 large carrots, peeled and chopped (substituted with two tablespoons of powdered carrot) 

One inch-long piece of ginger, peeled and chopped (substituted with ½ tablespoon of powdered 
carrot) 

1/2 -1 cup cold water 

1/2 tsp. sodium alginate 

2 cups cold water 

1/2 tsp. calcium chloride (substituted with calcium lactate as per alternative recipe in Molecule-R 
kit) 

Method 
Puree carrots and ginger in a blender. Add enough water to puree, so that the mixture equal 1 
cup. Blend a second time and strain out pulp. (Did not strain) Place mixture into refrigerator for 
one hour. Then slowly whisk 1/2 tsp. of sodium alginate into mixture. Pour into squeeze bottle. 
(Pippeted as per Molecule-R instructions) 

(Mix carrot and ginger powders with sodium alginate and ice cold water) 

Pour 2 cups of water into shallow bowl and add calcium chloride (lactate) to it. Using the 
squeeze bottle, let droplets of mixture fall from the bottle, one at a time, into the water. The 
caviar spheres will form on contact with the water. After you’re done making the caviar, strain 
the caviar and dry them on paper towels. (Caviar did not form). 

Notes 
Caviar failed to form, most likely due to not straining out the pulp. Later straining made the liquid 
too watery, and potentially drained out some of the alginate as well, so while the caviar formed, 
it struggled to retain its shape.  



Unlikely that it was due to the calcium lactate substitution, as many spherification recipes use 
them interchangeably, as it is apparently the calcium is the key part.  

Could not re-try due to no more alginate, however I think the experiment would work if we did. 

 
 


