
This Is A 12-Course Gourmet Meal In A Can
Halibut poached in truffle butter. Roast pork belly and celeriac root puree. Maybe even some of 
Momofuku’s Crack Pie for dessert. It’s not New York’s latest must-try tasting menu. It’s a meal in a 
can.
Called “All in One,” this murky Jello mold of gastronomy is part of a dissertation on consumerism 
by Christopher Godfrey. He wanted to show how a sales gimmick can go so far that it ruins a product’s 
core experience. So he started with an incredible 12-course menu:

Selection of local cheeses with sourdough bread
Pickled Kobe beef with charred strawberry
Ricotta ravioli with a soft egg yolk
Shiitake mushroom topped with filled peppers
Halibut poached in truffle butter in a coconut crepe
Risotto foraged ramps, prosciutto and fresh parmesan
French onion soup with fresh thyme and gruyere cheese
Roast pork belly and celeriac root puree
Palate cleanser, pear ginger juice
Ribeye steak with grilled mustard greens
Crack pie with milk ice cream on a vanilla tuile
French canele with a malt barley and hazelnut latte

Then he pureed each course in a blender, mixing in a bit of gelatin. From here, Godfrey
built the canned creation by channeling the worst culinary tendency of 1950s 
housewives, carefully spooning layer after layer of Jello stuff, allowing each an hour to
set before ladling on the next. And when finished, he really had created the perfect 
example of his thesis: By translating haute cuisine into canned food, the appeal of both
the cuisine and the can were lost (we’re just left sick to our stomachs). 
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