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WHATS COOKING?

70 x 7 The Meal, act L City of London
Lucy + Jorge Orta, 2006-2050

“Uniting 8oco inhabitants in and around the City of London, we
calculated that the hand silkscreen printed table runner would
measure several miles, commencing in front of the Tate Modern,
spanning the famous Millennium Bridge to Saint Paul’s Cathedral
and then into the historical city district along King and Queen
Street to the Guildhall, where the Major of London could join the
party. At these communal events, a combination of the ordinary and
the everyday intermingles with the provocative and debatable, as
individuals, deliberately drawn from different social, political and
economic backgrounds, are invited to share a meal, often leading

to demanding, unusual and unexpected conversations. Here all
certainties of identity are dissolved into myriad ambiguities that
involve change, transformation, loss and gain, love and hate - all the

dramatic but actual elements of human experience.”

Maia Damianovic, Lucy Orra,

PHAIDON, 2002

INTRODUCTION

This year, the theme of the joint workshop is around ‘Food/
Cooking/Eating’. The aim is to investigate into the cultures,
habits and rituals around this essential human activity, in the
eyes of art, architecture and design. By looking closely into an
everyday activity, the workshop challenges the preconceptions
and assumptions of design issues surrounding this theme.
The participants’two distinctively different cultures together
with those of international students should encourage diverse
and rich interests, leading to fruitful and interesting design

proposals.

CONTEXT

Food is central to our relationship with the world. Beyond our
survival instinct, the food gives us visual stimuli and sensual
pleasure, providing us with rich opportunities for cultural
expression and identity, communication and creativity. Food
relates us with the land and the nature, locating us individually

and culturally, and even politically.

The creative impulse and processes involved in cooking are very
much akin to those of art and architecture production. Cooking
in the eyes of creativity has a conceptual basis that is born out of
function, desire, skill, time, location and culture. It requires an
understanding of the ingredients’effects, as well as knowledge of

the material and its transformative properties.

We organise our lives and shape our environment around food at
all levels from the global to the local, from public to private, from
the macro to the micro. Spaces of food are places of mediation and
culture; kitchens, restaurants, dining rooms, and onto the tables
and plates, staging our everyday activities with colour, ambience,
music, furniture and all other settings. The production as well

as transporting food fast and fresh has evolved so much with

latest technologies, affecting the infrastructure and politics. The
network continues beyond consumption to sanitation and waste
treatment, also designed according to cultural as well as functional

considerations.
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INTERNATIONAL WORKSHOP 2009

Kimrio TsucHIYA

The second joint workshop between Musashino Art University
Architecture Department and Chelsea College of Art and
Design’s Spatial Design Department was held in London, the
first one having taken place in 2008. The theme this time was
around ‘Food/Cooking/Eating.” The aim of the program was
to investigate and conduct research on these daily but essential
human activities as seen through cultures, habits and rituals
from the perspectives of art, architecture and design.

In general, a workshop is a working session to create something
new through relationships amongst a group of people.

Such a gathering, although it is temporary, starts with the
consciousness of individuals and of a group. In light of the
various differences in such a gathering, it is necessary for the
participants to stimulate each other while attempting to make
communication. In particular in workshops for art students,
their actions and perceptions will be released from the frame
of the preconception of ordinary education, and their new

discoveries, experiences and feelings will be shared in the group.

The aim of this workshop was to realize 1) expression of the
students’concept as a team through some medium, with image
plans submitted first, 2) investigation and conduct of fieldwork
to clarify the whole concept and 3) finally fruitful production,
rather than just the formation of individual plans complying
with a theme in a public space.

In this multinational joint student workshop in London,

the students might have faced different values as well as
encountering some degree of doubt about their own common
sense. Also in the language barrier scenario, they somehow had
to keep their identity and self-expression, even though such
expression might have been separated from the individual and
might have evolved. Such variability is one of the charms of an
international exchange workshop, and the final outcome has
the potential to be a broadly shared expression rather than a
sharing among a small number of individuals. Through such a
process, the students were able to discover differences between
themselves and others, and through reviewing themselves
objectively, they had the chance of discovering new versions of
themselves.

This time, four groups of five to six students each researched
markets, restaurants, pubs, cafes, public spaces, and street food

situations in London, under the theme of Food/Cooking/Eating.

London is a cosmopolitan city; there are various cultural and
ethnic areas such as Chinese, Indian, Arabic and Greek. The
students actively conducted their research activities in such

areas.

In addition Chelsea College of Art and Design afforded the
same full cooperation as they did last year, and each group
received appropriate advice from experts including Ken Wilder
(supervisor), Takako Hasegawa (lecturer), and Kristina Kotov
(artist). Each group completed their work after a series of
discussions and studies in preparation for the review on the

final day of the workshop.

I would like to briefly describe the presentations. A
characteristic of this workshop was that all teams adopted
performance as a medium of expression. I think this reflected
how the action of eating is connected to physical behavior.

First, the team called ‘The Camouflaged Table/New Picnic
Experience’ investigated the picnic culture in Britain and
humorously expressed the British outdoor eating experience

in public spaces such as parks. In their performance a table
suddenly appeared from the lawn and very unique eating began,
provoking laughter from the audience.

Next, the team titled ‘We are All Prisoners of Food’ presented
a performance about inconvenience and trouble at the time of
eating: the difference between eating the same food in a free
environment and in a bounded space such as a prison. In a
practical manner, the team examined the relationship between

eating and the eating environment .

The third team, ‘The Floating Feast,” examined uncertainty
about historical and cultural background related to eating in
their performance with balloons filled with helium, an image of

a floating feast.

The fourth team, ‘Holeday Holiday,” created an imaginary
holiday called ‘Holeday’ in order to express the notion that
eating is deeply connected to the formation of the identity of a
local community. This experimental performance presented a

special day on which people celebrate by making holes in food.

All presentations were full of originality and showed the
students’free creativity and sense of humor. The site of the
presentation, the college’s campus court, was filled with smiles.

Regardless of the nature of the final productions or the modes
of expression, the practice of group work clarified the concepts
and methodology through joint creation, and individual roles
and ideas were aired and shared. As activities of expression

are more open to society now, workshop programs such as the
environment of a new community are becoming more and more

valuable.

Last year was our first trial of the notion of an international
exchange workshop; this second time, with a new theme, was
also successful. I sincerely hope that this project will continue
to contribute to active international exchange, to social practice
with other universities and to new cultivation of human

resources who will pursue various art and creation.

Finally, I would like to express my deep gratitude to those
concerned at Musashino Art University International Division
and Chelsea College of Art and Design for their generous
support of this joint workshop.
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Foop anDp FiLm

KenN WILDER

Some of the most interesting, funny and visually provocative
cultural commentaries upon food have been initiated in film.
This is perhaps not surprising. As a medium, film is particularly
suitable for dealing with complex themes related to food,
particularly notions of food as performance and food as
metaphor. Cinema can alternate between close-ups of food and
the behavioural quirks of diners. From scenes of gluttony to the
refusal to eat, family or social dining offers an ideal opportunity
for filmmakers to construct a scene where potential conflict is
externalised: a narrative excuse for gathering people together
into a relatively confined and potentially charged space. Such
scenes draw upon our own experiences of awkwardness at a

family meal or dinner party.

Ang Lee’s Eat Drink Man Woman (Taiwan) begins with a scene
where Chinese master chef Chu lovingly prepares an elaborate
meal for his three daughters. The sceneography lingers on the
elaborate processes of food preparation. The meal becomes

a rich metaphor for things unsaid, an elaborate ritual that
becomes a surrogate for atrophied emotions.

In stark contrast to the sumptuous food of Ang lee’s film,

the invitation to attend a family meal becomes a scene of
surreal horror in David Lynch’s Eraserbead (US). In a darkly
comic and oppressive black and white sequence, Henry is
invited by his girlfriend’s father to carve a roast dinner that
just about resembles a tiny ‘chicken’. Urged to carve it ‘just
like a normal chicken’, the chicken oozes the most disgusting
liquid imaginable. The dinner is essentially a means to entrap
Henry, who is informed that Mary has just had a baby after
an abnormally short pregnancy. The ‘food’ amplifies Henry’s
horror at the increasingly nightmarish world he has entered,

and cannot escape.

In Alfonso Arau’s sensual Like Water for Chocolate (Mexico), an
extraordinary family meal of Quail with rose petals becomes a
catalyst for the releasing of pent up sexual energy. Tita, madly in
love with Pedro, becomes increasingly aroused by the sensuality
of the dish, while her sister Gertrudis has to abruptly leave to
go to the outside toilet, her passion spontaneously igniting the

timber structure.

A somewhat more subtle thawing dominates Gabriel Axel’s
Babette’s feast (Denmark), a film where the preparation and
eating of a single meal makes up the larger part of the film. Set
in 19th century Jutland, Babette, the French housekeeper, has
for fourteen years cooked for two sisters in a remote village
dominated by puritan religious values. The sisters provided
refuge for Babette from counter-revolutionary bloodshed in
Paris. They have renounced sensuality for strict piety. Babette,
unbeknown to the sisters, is a celebrated chef. Yet she is obliged
to prepare the simplest and blandest of dishes on a daily basis.
On the chance winning of a lottery ticket, in an astonishing act
of love and gratitude, Babette’s spends the whole amount on
one meal for the sisters and their friends. In the most subtle of
ways, the incredibly elaborate meal (the cost of which the sisters

are blissfully unaware) results in a beautiful thawing of the
puritanical diners experiencing such food and drink for the first
time in their lives.

The restaurant scene is also a staple of films, but rarely have
restaurants been as lavish as the one that forms the focus

of Peter Greenaway’s stomach churning The Cook, the Thief,

His Wife & Her Lover (UK). The film deals with the basest of
appetites, but offers a truly sumptuous and highly ritualized
succession of visual images inspired by 17th century Dutch
painting. The film contrasts the loathsome antics of the thief
Albert with the visual splendor and culinary excess of the up-
market restaurant he owns. Unlike Babette’s Feast, this is not a
film to see on a full stomach, and culminates in the thief being
forced to eat the roasted body of his wife’s lover, the body of the
man he has cruelly murdered.

The last ‘food’ film to be considered is Juzo Itami’s comedy
Tampopo (Japan). The eating of noodles is treated in completely
opposite ways in two witty scenes. In one, a ramen master
instructs on the correct way of eating noodles in a highly
ritualized and Zen-like way. In the other, a women’s etiquette
class in learning how to eat spaghetti properly is loudly
disrupted by the noisy slurping of an overweight European
diner — whose example is hilariously copied by the young

women.

These films richly embody many of the social and performative
themes of the project: from ritual to social embarrassment,
from sensory stimulation to use of cutlery and manners, from

performance to spectacle.
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What’s cooking in London?

Takako Hasegawa

The age of Britain’s gastronomic infamy has now passed. London,
especially, has reinvented itself as a city that can offer a great variety
of cuisines from all around the world. I couldn’t have imagined
this luxury when I first moved here some 15 years ago. In some
areas across London, such as Chinatown, Brick Lane aka Bangla-
Town, and areas with people of African origin, the local ethnicities
were always to be found in the food products available in local
grocers, fishmongers, butchers and markets. However, those were
for the people who enjoyed traditional country cooking at home.
Traditional British families would not have benefited from them,
nor would they have had much curiosity in what was on offer. But
the last decade or so has seen a remarkable increase in interest in
food generally and cooking especially throughout the UK.

Now cookery programmes are on TV all around the clock;
celebrity chefs” recipe books pile high in bookshops; people seek
organic food fresh from farms, and are ready to queue for popular
restaurants. Thanks to a growing interest in Japanese culture, there
are also many new Japanese restaurants in town. Although many
just pretend at being Japanese, some offer a sufficiently authentic
Japanese culinary experience as to make me homesick. Elsewhere,
sickeningly sugary cakes have acquired a sweet sophistication;
freshly baked organic bread rivals the monopoly previously held by
cheap, dry, bland ‘sliced-white’. And, if bored with the perennial
ubiquity of Britain’s supermarkets, now every weekend you can
find fresh and delicious (if a little pricier) produce on the Farmer’s
Markets. This year, I visited ‘Taste London’; now an annual, early-
summer event at Regent’s Park.

I really enjoyed sampling fabulous dishes prepared by

London’s most celebrated restaurants. Here, happy smiles
proliferate. Londoners have really started to enjoy eating and dining;
and, although there are significant regional variations, there’s a real
sense that the public, generally, are more conscious about what
they eat. Smart new restaurants have altered the contemporary
streetscape, and there is a greater availability and variety in
‘everyday’ ingredients—and people are enjoying the experience of

eating, and eating out, more and more.

More significantly, this shift in culinary habits reveals some
interesting social and cultural aspects of British life. It also

reminds us of the extent that our environment is shaped by issues
surrounding food. From a Japanese point of view, the British
public’s awareness and knowledge about food had been surprisingly
primitive, and the only purpose of consuming food was to satisfy a
hunger, it seemed. One of my British friends recounts nothing but
bad memories of school dinners, with the same appallingly prepared
food every day, and recalls surviving university on a diet of baked
beans. Bacon used to be always too salty; vegetables on side dishes
were boiled to a colourless, shapeless lump. Colleagues around me
were comfortable eating the same sandwiches every day for lunch,
week in week out. People used to have the same food on their tables
for days on end, without concern for nutrition, or salt and fat intake.
This diet inevitably made people unhealthy, eventually threatening
NHS sustainability and government budgets. Diabetes, obesity

and heart failure became real issues, all related to diet. People at
long last started to realise that they were as good as what they ate.

One recent government TV advertisement advises consuming five
portions of ‘fruit and veg’ every day (five is barely satisfactory, but
it’s more achievable than, say, 12 portions). At the same time, public
awareness has been awakened to food issues of global concern, such
as GM foods, the threat to small, local businesses posed by giant
supermarket chains, and questions, more generally, about the origin
and production of food. This awareness may be more predominant
among the more-socially-aware middle-classes, far from the general
Japanese responses that must have been thorough and even neurotic
as usually in any matter. Mediated by television, around this time
arose the concept of the ‘celebrity chef’. Among them was Jamie
Oliver, who has used the platform of his celebrity to campaign
vociferously and successfully upon a number of food-related issues.
I think, it was through his campaigns in particular, that the British
public were made aware of the urgency and importance of problems
relating to diet and eating habits.

Young Jamie, through his fresh and unconventional approach to
cooking, became the nation’s favourite. Eventually, he embarked on
a series of mission-like campaigns. First, he educated many homeless
or jobless youths into professional chefs till they were trusted to
run one of his high-end restaurants. His next target was school
dinners where he challenged children’s eating habits and awareness
in food and at the same time, succeeded in meeting with the then
Prime Minister Tony Blair and securing a government budget

for improving the quality of school dinners. He then turned his
attention towards the family table, from where the problems really
seemed to stem. He toured the country with a mobile cookery class,
inviting communities to come and learn and enjoy basic cooking,
so that they could begin providing better food at home. Before his
campaigns, the school ‘dinner ladies” hadn’t a clue what they were
cooking nor any sense of responsibility to learn the necessary skills;
the mothers at home had seldom cooked for the family, and people
didn’t understand why they were not very healthy. The campaigns
are still ongoing, with a real impact on real people, even changing
their lives. Other TV-chefs have also taken on various food-related
campaigns, such as revealing the sometimes appalling conditions in
which livestock is reared. These were just TV programmes, and yes,
because they were done through TV programmes, the issues came
across forcefully to ordinary people at home, gradually opening

up their views towards the seriousness of issues relating to food.
For me, as someone coming from the outside, the campaigns, their
investigations and effects, revealed a previously hidden anatomy of
life in the UK.

It’s all down to education, in every sense. People here naturally love
learning, and this awakening over the last few years has started to
quietly reshape food production and distribution systems, medical
practices and education sectors. It is still nothing close to the highly
sophisticated and precise Japanese systems, the Japanese public’s
keen interest in food, or the high quality and choice of foods
available in Japan. Things are interestingly slow and relaxed in this
country. However, people here really have started to understand
the extent to which the quality of food affects ones quality of life. It
seems to me that Britain is undergoing a quiet revolution through
this increased awareness in food/cooking/eating.
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TIMETABLE

Takako Haseg
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Design with tutorials

[Prof, Tsuchiya, Satoshi, Ken]
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Fr1 1 MAy 10:00-
Introduction

[Prof. Tsuchiya, Satoshi, Ken, Takako]
-Aims and Expectations
-Schedule

-Introduction to the brief

THURS 7
Field Trip Day for

Musabi participants

-Presentations on food culture in

Japan by Musabi participants

-Presentation on food & culture

SAT 2—-MoON 4
Group Research and Discussions
-Market Visits:

Borough Market (Sat),

Columbia Road Market (Sun),
Spitalfields (Sun), Brick Lane (Sun),
Smithfield Market, & others

-Research on food/cooking/

-Work group forming & first

discussions

SAT 9 11:00-
Final Crit [Prof. Tsuchiya, Satoshi,
Ken, Takako]

eating and relating spaces around

London: Restaurants and Cafes,

Public Spaces, Street Food,

Local cultural diversities
(e.g. China Town, Brick Lane,

Supermarkets, Cooking books....

WED 6

Design with tutorials

F/ ¥
=D\

[Prof, Tsuchiya, Satoshi, Kristina]
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Hana Sakuma
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RESEARCH ON Tsuky1 FisH MARKET

BY MUSABI PARTICIPANTS
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Tue CAMOUFLAGED TABLE—-NEW PicNic EXPERIENCE

member

Tatiana Golovanova

Anna Pefirenko
Yui Chuan Liu
Jing Chen

Saori Kubo

Haruka Ohta

usually/ 3 IRF At use/ 8 FHIFf

. PP ALL CITY PARKS camouflaged tables ALL PICNIC LOVEDS ADE
Breaking news from ARE INHABITED SEADCHING FOR THESE

London!!! pretending to be
BY... SW CAMOUFLAGED TABLES...
grassil?

CITY OF LONDON

Advertising image / B AR M4

Our investigation included the exploration of the picnic culture in
London which is an important part of summer in England. Sharing eating
experience in a public space where there are no facilities provided apart
from the grass interested us most. We also investigated the performance by

the public while sharing food as we translated that into the performance of

the table facility which we called The Camouflaged Table. It remains flat
(hidden) when it is not being used, and emerges from the grass as a piece

of public furniture when needed.
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HoLepay HoLiDAY

member

Daiki Kobayashi
Keiko Ichihara
Takayoshi Kitagawa
Alex Kostikov

Ieva Kristapaviciute

Ha Jin Kyung

16 17

Group o2

Food is an important part of any celebration in all nations of
the world, regardless of culture or religion. It can unite and
strengthen community bonds and helps to maintain a common
identity among a group of people. Different countries use
food in different ways to help celebrate special occasions like
Christmas, New Year, weddings and birthdays. We, therefore,
created a traditional celebration with food.

Everybody in the world make holes on their traditional food
using tools in 9th of May to celebrate Holeday which was
started by Scara Brea in ancient time. The tools are taken over
from ancestors and will be inherited to next generation for
celebrating Holeday. In 9th of May 2009, we made holes on
bread and on a cans of beer in Chelsea College of Art and
Design, London. Many people enjoyed making holes on food
and created a collaborative food towers with holed foods. It
united and strengthened community bonds between Chelsea

and Musashino students.

The great names of past ages also celebrated Holeday and left
words about that.
“Hole is what stands the test of experience”

by A. Einstein
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WE ARE ALL PRISONERS OF FooD!

member

Rina Takamura

Yosuke Nakamura

Yu-Ting Wang
Zaiba Mian
Viviana Stecconi
Chen Bo

Group o3
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This Performance is two people eat same foods different way.

Two Performers act eating, One act prisoner eat whith unuseally cutlery.
MURHERE2HETRRD AT H =< Y ATDH S,
A7 4 —2—2 N@ZzhZhoRfefTo, FHONAEEERED 2 CERTRF LT 2,

GRAPE  Cutlery: Knife&Fork Hand BH: A7 74— F

RICE Cutlery: Straw Chopsticks ~ J#HH: Atw— %

STEAK PIE  Cutlery: Tooth Picks BER:D X5 L (W)

We chose the concept of “prison” to highlight when we feel awkward in connection with food.

This can occur if we are forced to use unfamiliar utensils or if we are asked to eat unfamiliar food.

If we take the extreme example of food in prison, we can say that a lack of choice is what makes things difficult.
Food becomes an imposition and is not something to enjoy.

A healthy relationship with food involves choice and, of course, a willingness to embrace all cultures and conventions.
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TuEe FLroaTING FEAST

member

Sosuke Yamamoto

Hiroto Ota

Hiroko Taira

Wan Lin (Artemis) Chang
Erum Javed Malik

Justin Harvey Wolter

Group o4
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concept image
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Issues of ‘certainty’, ‘grounding’ and ‘security’ have been
common themes during the course of the project: The diversity

of cuisines experienced and their adaptation to British culture,
sparked varios opinions on the perceived lack of historical
grounding and cultural integrity of many foods, leaving some
unsure of its origins, ingredients and authenticity. This hesitation
and lack of surety is only further reinforced through an unfortunate
pick-pocketing incident, where ‘safety’ begins to lend itself to these

concerns of ‘conviction’

Represented in the form of plates containing food each group

member has eaten during the project,each plat is then attached to a
. . . Snapsphots of team members working on the project
series of helium-filled balloons and passed between the participants. e
The rig is designed to lift off once enough food is consumed,playing
on the them of ‘grounding’ as well as highlighting the

temporariness of food itself and the experience of joint project.
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Musashino Art University International Exchange Program

[

date 10-1/05/2009
Venue Chelsea College of Art and Degign and London City
L1 Tutors Musashino Art University:
Shigetake Nagao(Professor, Department of Architecture)
Kimio Tsuchiya(Professor, Department of Architecture)
Satoshi Nishio(Research Associate, Department of Architecture)
Chelsea College of Art and Design:
Ken Wilder(Course Director, MA Interior and Spatial Design)
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<> o o g Takako Hasegawa(Instructer, BA Interior and Spatial Design)

Kristina Kotov(Artist)
Hana Sakuma (Artist)
Participants
Takayoshi Kitagawa/Yosuke Nakamura/Haruka Ohta/Keiko Ichihara/Hiroto Ota/
Hiroko Taira/Daiki Kobayashi/Rina Takamura/Saori Kubo/

Sosuke Yamamoto(Department of Architecture, Musashino Art University)

Alex Kostikov/Anna Parfirenko/Chen Bo/Erum Javed Malik/Ha Jin Kyung/Jing Chen/
Justin Harvey Wolter/Ieva Kristapaviciute/Tatiana Golovanova/Viviana Stecconi/
Wan Lin(Artemis) Chang/Yi Chuan Liu/Yu-Ting Wang /
Zaiba Mian(MA Interior and Spatial Design, Chelsea College of Art and Design )

Photo Erika Hayashi
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printing  Atomi Co., Ltd

Organised by Department of Architecture, Musashino Art University

1736 Ogawa-cyo Kodaira-shi Tokyo 187-8505 Japan
phone +81-42-342-6067 fax +81-42-344-1599

http://www.musabi.ac.jp
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Fxvy —%EfiRk%  Ken Wilder(Course Director, MA Interior and Spatial Design)
Takako Hasegawa(Instructer, BA Interior and Spatial Design )
Kristina Kotov(Artist)
Hana Sakuma (Artist)

SN ALISTUF / RIS 7 R / B8 / 1Az e/
INFROR I / TR BE T / ABRIDH ) KRIRHR / SPEL1-/
Fr vy —EMKFERERAY T YT - AR—AFFAL v a—a kb K¥EAE 14 450

) TURERF SN R SR e > & —
FI Beoxb
FH¥EA Y FI4AFA A

; i) Pkl 7 1 3

Group 03 Group 04
ER V2SS g T S

187-8505 HUAR/INET/ININT 1736
phone 042-342-6067 fax 042-344-1599

http://www.musabi.ac.jp



Musashino
Art
University




