
KAHLA KREATIV
presents

Volumes
design by

MIEKE CUPPEN



the art of platinginspiration

present ing a stage to chefs
nowadays rockstars of the culinary scene

br ing food presentat ion to higher level
literally & figuratively

GOALS
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CONCEPT



VOLUMes
CONCEPT

A series of objects that adds value to the presentation of a dish. 
Giving food the attention it deserves and lifting it to another level 
(even literally).

The objects can be use individually, in a group or combined in any way 
your imagination lets you. The context in which they can be used are 
multiple and only limited by your imagination. From amuse bouche to 
buffet and appetizer to dessert.

The volumes can be used on any plate or base you wish. Upgrading 
and extending the function of basic plate, creating new applications. 
Without the need to purchase a whole new range of tableware.

Create flexibility with small objects rather than big plates with one 
fixed shape.

Magic grip on the feet of the objects gives grip, stability and a nice 
porcelain on porcelain feel.

use on any BASE  you wish

magic GRIP
gives extra grip 
and a nice touch 
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add FUNCTIONALI TY  + be FLE XIBLE

!   NOT SUI TABLE  FOR   !

people with no 
imagination

Slippery when wet!
The Volumes cannot be 
placed in oil or sauces 
that cover full surfaces.
placed in oil or sauces 
that cover full surfaces.

single / multiple / combined use
for many contextS
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High / Low



On top



SOLO



On top



Neat / wild



PURE



Sweet



say cheese



3x



CLEAN



LUSH
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