The Multi-Sensory
Edible Landscape

E

New Dimensions in
Luxury Cuisine
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There’s truth to the common
expression that as human beings,
we begin to eat with our eyes.
Though we use our five senses
to obtain food information
and selection, it begins with
our awareness that if food
presentation and design are
visually appealing, then taste
follows.

Rarely is there more unique culinary plating and presentation than
in Las Vegas, already the home to dazzling designs and productions.
In fact, some Las Vegas chefs have moved beyond the traditional
to create the alluring: edible landscapes of forests, gardens, and
seashores far removed from formal dining rituals of the high-end
restaurants. For these chefs, and for these dining guests, the
culinary edible landscape experience is memorable and multisensory, combining many of the classic benchmarks of evolved

luxury: scarcity, craftsmanship, and sensuality.

The idea for such edible landscape creations did not emerge on its
own, as the trend of edible landscaping derived from a gardening
perspective: it was and is the practical integration of food
producing plants within a decorative setting. This idea moved from
the cottage garden to the high-end dining table, as using edibles in
landscape, then in food design, creates a visual, sensual and taste
experience found nowhere else.
But there is something more.

One of the great, young innovators of the edible landscape is
Executive Chef Wilfried Bergerhausen, of Le Cirque, Las Vegas. Le
Cirque is known for its innovative food presentations, and with
Chef Wil, age 30, at the helm, the edible landscape defines a
perfect storm of garden idea into multi-sensory reality.
When we spoke with him recently, we asked him about how
he created his unique landscapes. His answer was simple, yet
philosophical:
“Some years ago, I began to think about how much we forget
on a daily basis, and this include food. I was thinking about how
we often forget what we eat. Often, in our busy world, we eat
something, and 30 minutes later, we have forgotten what it was. I
came to see, as a chef, that this made no sense at all.
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Executive Chef Wilfried Bergerhausen,
Le Cirque, Las Vegas
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“At Le Cirque, I always want
our guests to remember, and
for days after, what they ate,
what it looked like, how it
tasted. I wanted them to see,
to remember, every single
ingredient, so I began thinking
of how I could create something
that could be a memorable
design, as beautiful to the eye
as it is to the palate. I knew of
the edible landscaping idea, I
also knew of miniature gardens
– those enterprises that created
smaller versions of fruits,
vegetables and herbs, and
somehow the edible landscapes
idea evolved.”

The experience of the edible landscape
at Le Cirque is unique, in that it demands,
as Chef Wil implied, a type of attention
to ingredients that diners are not
accustomed to. There is also a sense
of ingredient deconstruction, as well
as some hints of foraging that come
to the edible landscape presentation.
In addition, there is a raw and cooked
interplay, along with unique elements of
steam, and cold.
It seems that all natural elements: earth,
water, fire, and air combine with human
sensory attributes – taste, touch, sight,
smell, and hearing, to create this unique,
new multi-sensory edible landscape
experience.
And, this combining of experiences is not
accidental. As Chef Wil said,
“We are always doing seasonal updates.
We must come up with new gustatory
ideas, new food elements where
we can create new landscapes, new
presentations, each season.” Which
means, his landscapes change with the
seasons, and sometimes in weeks within
the seasons.
In our experiences at Le Cirque, we were
privileged to view, then eat, small gardens
and forests, full of colorful, tiny flowers,
leaves, small vegetables, legumes, and a
she-crab plate that combined small rock
shrimp with fresh Ossetra caviar. Yet, even
though these experiences were dramatic
and dazzling, the next time we come
to Le Cirque, the edible landscapes will
probably have changed.
“I am constantly reinventing,” Chef Wil
concluded, “Right now, I am working
with Spring and Summer produce: fresh
Morels, sweet peas and wild strawberries.
We work all the time to create other
unique and memorable landscapes, as
beautiful to the eye as it is to the taste.”
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