
T H E 
M I SS I N G  I N G R E D I E N T

Fo o d  —  A r t  —  Ed u c at i o n

R EC I P E  BO O K



I N G R E D I E N TS

FO O D -  N O N  FO O D

S E CO N DA R Y S C H O O L P U P I L S

A V I S U A L A R T T E AC H E R

A S C R I P T W R I T E R

A D R A M A P ro f e s s i o n a l

A N  A R T I ST

A N O S E

A H A N D

A N  E A R

A M O U T H

A N  E Y E

A C A M E R A

A R I T U A L

A P U B L I C  S PAC E

A H O M E

A N  E X P E R I M E N T

A N  E M OT I O N

F R I E N D S

FA M I LY

A N  A U D I E N C E

T H E  M I S S I N G  I N G R E D I E N T



4

I n  t h i s  b o o k l e t  w e  w i l l  m a k e  a  re c i p e  u s i n g  e x p e r i m e n t a t i o n 

a n d  t a s t i n g  a s  p a r t  of  a n a r t  p ro j e c t .  I  w i l l  ex p l a i n w hat  yo u  n e e d 

t o u s e  t h e  t h e m e  o f  f o o d  a s  a n  a r t  t o o l  i n  t h e  c l a s s ro o m .  T h e 

b o o k l e t  s t a r t s  w i t h  a n  i n t ro d u c t i o n  t o  t h e  t h e m e  o f  f o o d  i n  a r t 

h i s t o r y.  La t e r,  i t  i n c l u d e s  i n s p i r a t i o n  a s s i g n m e n t s  t h a t  y o u  c a n 

d o w h e n e v e r  a n d  w h e re v e r  y o u  d e c i d e  –  i n  c o n s u l t a t i o n  w i t h 

y o u r  t e a c h e r.  T h e  g o a l  i s  f o r  y o u  t o l e a r n  m o re  a b o u t  y o u r s e l f 

a n d  ot h e rs  a n d  to d i s cove r t h e wo r l d  a ro u n d  yo u  t h ro u g h wo r k i n g 

t o g e t h e r,  b r a i n s t o r m i n g ,  d r a w i n g ,  w r i t i n g ,  d e s i g n i n g ,  e x p e r i -

m e n t i n g ,  m a k i n g  a n d  p re s e n t i n g .  D i s c o v e r  t h e  w o r l d  o f  a r t  a n d 

f o o d  t o g e t h e r  w i t h  y o u r  c l a s s m a t e s !  I t  i s  u p t o  y o u r  s c h o o l  t o 

c re a t e  a  c h a l l e n g i n g  l e a r n i n g  e n v i ro n m e n t  w i t h  y o u r  t e a c h e r 

i n  t h e  ro l e  o f  d i re c t o r  a n d  m e d i a t o r.  Le t ' s  s e e  w h a t  h a p p e n s 

w h e n we u s e fo o d  to ex p re s s  o u r i d ea s .  

I N ST RU C T I O N S

A recipe is something which is likely to 

lead to a particular outcome. However, 

even one thousand recipes don’t make 

a meal. Although they are useful, there 

is so much that recipes cannot express: 

the satisfaction of peeling a ripe, thick-

skinned orange; the sweet smell of sugar 

being added to gently heated olive oil; 

the sight of a simply laid table in the gar-

den, awaiting the arrival of your friends 

for lunch; stealing little mouthfuls while 

your mother is cooking; burning the pota-

toes or spoiling a dish with too much salt; 

running to the shop because you need 

that one vital ingredient, or the excitement 

of an unexpected guest coming to dinner. 

None of this can be captured in a written 

recipe. All this bears a similarity to an art 

project: perhaps your end goal is to serve 

a really nice-looking piece of art instead 

of a tasty dish, a perfect presentation 

of yourself. Like cooking, the outcome is 

often a surprise. In some cultures, such 

as the Chinese, Filipino and Turkish, wom-

en do not write down their recipes but 

instead pass them down them to their 

children and grandchildren using the 

'imitate method'.

What ingredients do you need to design 

an eating experience? How do you make 

a piece together so that you get to know 

more about each other and yourself 

through food and art? First of all you 

need yourself and the things you already 

know about yourself. This sounds obvi-

ous, doesn't it? Secondly, you will do this 

project together with a group of other 

pupils. Then you need an art teacher who 

can guide and motivate you. You can also 

invite other teachers at your school to 

create a cross-curricular project. Thirdly, 

it is important that you invite an artist 

from a different discipline, for example 

a theatre maker. Fourthly, find a place 

where you can carry out and present your 

project (preferably somewhere outside 

your school).  If you want to go even 

deeper into a subject, it is essential to 

create a framework for your story, such 

as eating in relation to certain themes: 

scientific, artistic, social/ethical or 

spiritual such as: eating the future, loneli-

ness, a party, borders, innovation, waste. 

Characteristics such as growth, amaze-

ment, trust and imagination are important 

here. This booklet discusses how you can 

use rituals to connect with each other. 

Food is a main message bearer.
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  I nt ro d u ce 

            Yo u rs e l f 
       (As s i g n m e nt )

T h e re  i s  a  D u t c h  s a y i n g ,  ‘ y o u  a re  w h a t  y o u  e a t ’ . 

( J e  b e n t  w a t  j e  e e t )  I f  y o u  w e re  a  f o o d ,  w h a t  t y p e  o f  f o o d  w o u l d 

y o u  b e  a n d  w h y?  Fo c u s  o n  t h e  s o u rc e ,  a p p e a r a n c e ,  c o l o u r, 

t e x t u re ,  t a s t e ,  s e n s e ,  s t r u c t u re  a n d  h o w  a n d  w h e n  y o u  e a t  i t . 

M a k e  a  d r a w i n g .

H e l l o ,  I  a m  g i n g e r.  M y  ro o t s  l i e  i n  I n d o n e s i a ,  b u t  i  h a v e  l i v e d  i n 
T h e  N e t h e r l a n d s  f o r  a  w h i l e .  I  t a s t e  f r e s h  a n d  s p i c y,  a n d  c a n  b e  u s e d  i n 

m a n y  d i f f e re n t  w a y s .  I f  y o u  c u t  m e  w h e n  r a w,  i  m a k e  b e a u t i f u l  s m o o t h 
s l i c e s .  M y  i n t e n s e  f l a v o u r  m e a n s  t h a t  y o u  d o n o t  n e e d  t o u s e  m u c h 

o f  m e .  T h i s  c o r re s p o n d s  t o  m y  s e e m i n g l y  m o d e s t  n a t u re .  I  a m  l i g h t  o n 
t h e  o u t s i d e  a n d  y e l l o w  o n  t h e  i n s i d e .  M y  s h a p e  i s  u n i q u e  -  n o t w o g i n g e r 

ro o t s  a re  t h e  s a m e .      I t  t a k e s  t i m e  t o g ro w  m e ,  b u t  i f  t h e re  i s  a  g o o d 
h a r v e s t ,  i  w i l l  g i v e  a b u n d a n t l y  o f  m y s e l f. P l u s ,  i  s t a y  g o o d  f o r  a  l o n g  t i m e . 

I t ' s  h a n d y  t o  k n o w  t h a t  s p r i n g  i s  m y  f a v o u r i t e  s e a s o n .  S i n c e  i  n o r m a l l y 
l i v e  i n  a  t ro p i c a l  c l i m a t e ,  i t  i s  d i f f i c u l t  f o r  m e  t o s u r v i v e  w i n t e r. 

I t ’ s  b e s t  t o  g ro w  m e  i n  a  re a l l y  l a rg e  p o t  t o g e t h e r  w i t h 
o t h e r  i n t e re s t i n g  s p i c e s .



A M o ro c c a n  s o u p t h a t  y o u  h a v e  t o l e t  c o o l  d o w n  b e f o re  y o u  t a k e 

a  b i t e ,  a s  a  m e t a p h o r  t h a t  y o u  h a d  t o b e  p a t i e n t  t o  g e t  t o  k n o w  m e 

b e t t e r.  T h e  s o u p i s  f u l l  o f  v e g e t a b l e s  a n d  a  b i t  s p i c y.  Le n t i l s ,  c h i c k-

p e a s ,  o n i o n s ,  r i c e ,  m e a t ,  o l i v e  o i l .  H e a l t h y,  w e l l - f i l l e d  a n d  m a d e  b y  m y 

m o t h e r.  Yo u  h a v e  t o b e  p a t i e n t  b e f o re  y o u  c a n  e a t  t h e  s o u p,  b u t  y o u 

a re  c u r i o u s  t o  t a s t e  t h e  s o u p b e c a u s e  i t  l o o k s  a t t r a c t i v e .

( N i d a n u r )

I N S P I R AT I O N

I  a m ,  b r i g h t  a n d  f re s h  o n  t h e  o u t s i d e  b u t  s o m e t i m e s  s o u r  o n  t h e 

i n s i d e  a n d  s o m e t i m e s  y o u  h a v e  t o a d d  a  l i t t l e  s u g a r.  B e  c a re f u l 

n o t  t o  b i t e  o n  t h e  p i p s  a s  t h e y  t a s t e  b i t t e r.  I  l o v e  t h e  s u m m e r,  s o  I 

l i k e  t o  b e c o m e  l e m o n a d e  f o r  re f re s h m e n t .  Ta k e  m e  o u t  f o r  a  d a n c e 

o r  a  s w i m  b u t  b r i n g  m e  b a c k  b e f o re  d a w n . 

( J o s l i n e )

‘ I  a m  s w e e t  b u t  i f  y o u  e a t  t o o m u c h  o f  m e  y o u  w i l l 

s o o n  g e t  t i re d  o f  m e’ . 

( J o e y )
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Fo o d 

A n d  A r t  C l a s s 
  ( I nt ro d u c t i o n)

T h e  t r a d i t i o n  o f  i n c o r p o r a t i n g  f o o d  i n  a r t  h a s  a  l o n g , 

v i b r a n t  a n d  i n f i n i t e l y  f l e x i b l e  h i s t o r y,  r a n g i n g  f ro m  d a  V i n c i ’ s 

La s t  S u p p e r ,  p a i n t e d  i n  t h e  l a t e  f i f t e e n t h  c e n t u r y  t o  D a n i e l  

S p o e r r i ’ s  Ta b l e a u x- p i è g e s  i n  1 9 6 0  a n d  t h e  m u l t i s e n s o r i a l  d i n n e r s 

o f  t h e  N e o - Fu t u r i s t s  i n  2 0 1 8 .  A r t i s t s  s o m e t i m e s  u s e  f o o d  t o p u s h 

a g a i n s t  t h e  b o u n d a r i e s  o f  t h e i r  d i s c i p l i n e .  T h ro u g h o u t  t h e  l o n g 

h i s t o r y  o f  a r t ,  f o o d  h a s  b e e n  u s e d  a s  a n  e n d l e s s l y  e l a s t i c  m e t a -

p h o r.  To d a y ’ s  a r t i s t s  u s e  i t  t o  e x p l o re  t h e  b o d y,  i d e n t i t y,  g e n d e r, 

c o m m u n i t y,  t h e  d o m e s t i c ,  t h e  s a c r a m e n t a l ,  e c o n o m i c s ,  p o l i t i c s , 

a n d  t h e  e n v i ro n m e n t .  T h e i r  p r i m a r y  f o c u s  i s  n o t  o n  c o o k i n g  o r 

t h e  n u t r i t i o n a l  v a l u e  o f  f o o d ;  r a t h e r  f o o d  s e r v e s  a s  a  m e t a p h o r 

f o r  e x p re s s i n g  a  c o n c e p t ,  e m o t i o n  o r  p ro b l e m . 

The discussion on the place of food art in society (and art history) is not simple.  

The idea that food can be considered as art simply because a chef composes 

a plate with flair or a diner cleverly frames his Instagram post is perhaps one 

way to add a new twist. But let’s find out what happens when we use food as a 

medium through which to communicate. Food defines ordinary life and special 

occasions alike. It can create pleasure and provoke shame. It may act as a vehicle 

for stories, memories and taste. It embodies generosity, community, culture and 

togetherness. It’s in the kitchen, at the store, on TV and filling up Instagram. It is 

fast and slow, super and junk, street and Michelin- starred.

B o y  w i t h  a  B a s k e t  o f  F r u i t ,  c . 1 5 9 3  p a i n t e d  b y  

B a ro q u e  m a s t e r  C a r a v a g g i o.  O r i g i n a l :  O i l  o n  c a n v a s



D e p i c t i n g  a  b o u n t i f u l  s p re a d ,  t h i s  s t i l l  l i f e  b y  M i c h a e l  S i m o n s  

c a p t u re s  a n  a r r a y  o f  o b j e c t s  t h a t  m a y  n o t  re m i n d  y o u  o f  a n y  f o o d 

w e  a re  u s e d  t o e a t i n g ,  s u c h  a s  t h e  h a re  s e r v e d  w i t h  g r a p e s ,  a n d ,  o f 

c o u r s e ,  t h e  g l e a m i n g  l o b s t e r  t o  t h e  l e f t  o f  t h e  p a i n t i n g .  T h e  w i l d 

f o w l s  re s e m b l e  t h e i r  c o u s i n ,  t h e  t u r k e y,  w h e n  p l u c k e d ,  c o o k e d ,  a n d 

p l a c e d  o n  a  p l a t t e r.  Fe a t u r i n g  m o re  u n u s u a l  f o o d  t h a n  t h e  s t a n d a rd 

d i n n e r  i n g re d i e n t s ,  t h i s  s e v e n t e e n t h - c e n t u r y  p a i n t i n g  f o c u s e s  o n 

t h e  p re p a r a t i o n  o f  a  g r a n d  b a n q u e t .

 M i c h a e l  S i m o n s ,  S t i l l  L i f e  w i t h  Lo b s t e r  a n d  D e a d  G a m e , 

17 t h  c e n t u r y.  O r i g i n a l  m e d i u m :  O i l  o n  c a n v a s .

D r a w i n g  o f  E AT D E S S E R T O F  T H E  TA B L E ,  C h e f  G r a n t  A c h a t z  o f  A l i n e a , 

C h i c a g o,  J u n e  2 0 17,  Tro p i c a l  f r u i t  w i t h  R u m ,  Va n i l l a ,  K a f f i r,  L i m e .

 

P l a t i n g  l i k e  Po l l o c k  ( A b s t r a c t  E x p re s s i o n i s m )

Pe o p l e  l i k e  t o  t h i n k  t h a t  t h e  c re a t i v e  p ro c e s s  i s  ro m a n t i c .  T h e  a r t i s t 

d r i f t s  t o  s l e e p a t  n i g h t ,  t o  b e  a w a k e n e d  b y  t h e  s u b l i m i n a l  e c h o e s  o f  h i s 

o r  h e r  n e x t  b r i l l i a n t  i d e a .  T h e  t r u t h ,  f o r  m e  a t  l e a s t ,  i s  t h a t  c re a t i v i t y  i s 

p r i m a r i l y  t h e  re s u l t  o f  h a rd  w o r k  a n d  s t u d y.  M o d e r n  a r t i s t s  w o r k  w i t h 

s p a c e  a n d  t i m e  a n d  e x p re s s  t h e i r  f e e l i n g s  r a t h e r  t h a n  i l l u s t r a t i n g  t h e m . 

I n  t h i s  d i s h ,  G r a n t  A c h a t z ,  a  c h e f,  e x p re s s e s  h i m s e l f  b y  p a i n t i n g  w i t h 

e d i b l e  m a t e r i a l s  s u c h  a s  c h o c o l a t e  a n d  v a n i l l a  o n  a  p l a t e  c a n v a s .
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     Wr i te  A Re c i p e 

(As s i g n m e nt )

G I N A’ S  R EC I P E

Gina is an art teacher at a secondary school in Amsterdam. This recipe is about 

Gina's rituals at home and what she used to eat as a child. When Gina had to set 

the table, she would always ask “deep or flat?” to find out which type of plate 

she had to use. The answer gave her a clue as to what they were going to eat, 

for example a deep plate may mean pumpkin soup. After dinner she and her 

brothers always had to ask permission to leave the table. They often ate a mix of 

Surinamese and vegetarian food. Gina’s father is Surinamese and cooked a lot 

of rice, moksi alesi (Surinamese dish) and chicken, although he also sometimes 

cooked pasta. Gina remembers how he used to loosen his clothing after eating 

especially fiery sambal! Gina’s mother was a big fan of organic food, who often 

made couscous with lentils, plums and cashew nuts or tofu with stir fried vege-

tables. What Gina really liked was a Surinamese vegetable: tajer leaf (a very large 

leaf that looks a bit like spinach) and her favourite dish was herie herie, which 

combines sweet potato and boiled bananas with salted fish. Gina hated roll-

mops, herring in a jar. Once she visited her former boss in France and had to eat 

it out of politeness, but it made her nauseous and left her with an uncomforta-

ble impression. Gina, who is half Surinamese, grew up in Delft and always felt like 

a white person, a kind of bounty; white on the inside with a chocolate layer on 

the outside. It was not until she moved to Amsterdam to study and did a project 

in the Bijlmer that she realized that she was half-black in a more confrontational 

way. Today Gina is with her own bounty hunter and has an adorable son.



W R I T E  A R EC I P E
 a b o u t  yo u rs e l f  o r  yo u r p e e r (As s i g n m e nt )

Write a recipe about your eating 

experiences and rituals at home, 

just like with Gina’s.  Tell about your 

habits, what you eat at home, how you 

sit at the table and whether there 

are certain rules. Make a drawing 

or a work of art that shows this. For 

example, you could pay attention to 

the atmosphere. You can exagger-

ate one thing you notice, like the 

chillies in Gina's drawing. 

Compare your recipe with your 

buddy: what are the similarities 

and differences? Where do you 

resemble each other closely and 

do you find these similarities and 

differences interesting?

Which element from your story 

would you like to develop further? 

Will you turn it into a work of art 

or something edible? Brainstorm 

about the possibilities. Share your 

findings with the group.
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    A b o u t :

 T h e Fu t u r i s t 
Co o k b o o k

F.T.  M a r i n e t t i  w a s  t h e  f o u n d e r  o f  Fu t u r i s m 

a n d  a u t h o r  o f  t h e  Fu t u r i s t  Co o k b o o k  ( 1 9 3 2 ) .  T h e  I t a l i a n 

Fu t u r i s t s  s a w  c a r s  a s  t h e  u l t i m a t e  a e s t h e t i c  a c h i e v e m e n t  a n d 

w e re  f i e rc e l y  o p p o s e d  t o e a t i n g  p a s t a .  Tr a d i t i o n a l  I t a l i a n  c u i s i n e , 

t h e y  b e l i e v e d ,  h a d  m a d e  I t a l i a n s  n o s t a l g i c  a n d  s l o w.  To c o m b a t 

t h i s  c u l i n a r y  p r i d e ,  M a r i n e t t i ,  p u b l i s h e d  a  c o o k b o o k  i n  1 9 3 2  t o 

o f f e r  " b r a n d  n e w  f o o d  c o m b i n a t i o n s  i n  w h i c h  e x p e r i m e n t ,  i n t e l -

l i g e n c e  a n d  i m a g i n a t i o n  a re  c e n t r a l . ”  B u t  a l t h o u g h  t h e  f u t u r i s t i c 

d i e t  i s  c e r t a i n l y  i n v e n t i v e ,  i t  i s  n o t  e a s y  t o  f o l l o w.  T h e  re c i p e s 

p ro h i b i t  t h e  u s e  o f  k n i v e s  a n d  f o r k s ,  c o n t a i n  p e r f u m e  a n d  m u s i c , 

a n d  o f t e n  re q u i re  c h e m i s t r y  a n d  s c u l p t u re .  Fo r t u n a t e l y,  M a r i n e t t i 

t h re w  m a n y  f u t u r i s t i c  b a n q u e t s  t o  d e m o n s t r a t e  t h e  p r i n c i p l e s  o f 

h i s  c o o k i n g  m a n i f e s t o,  f o r  e x a m p l e  a t  t h e  G u g g e n h e i m  e x h i b i t i o n 

i n  N e w  Yo r k .  Pe r h a p s  t h e  f o l l o w i n g  e x a m p l e  w i l l  i n s p i re  s o m e 

a d v e n t u ro u s  v i s i t o r s  t o  o rg a n i z e  t h e i r  o w n  Fu t u r i s t- t h e m e d 

d i n n e r.  H e re  a re  a  f e w  o r i g i n a l  Fu t u r i s t  re c i p e s 

t o  g e t  y o u  s t a r t e d … … . . .



A n exa m p l e of  a  N e o - Fu t u r i s t i c  d i n n e r 
o rg a n i ze d  at  Me d i a mat i c  by t h e s t u d e nt s  of 

t h e Fo o d - n o n Fo o d  De s i g n Ac a d e my i n 
N ove m b e r 2019

 

A m y t h i c a l  c o m m u n i t y,  c a l l i n g  t h e m s e l v e s 

t h e  C h i l d re n  o f  O,  h a v e  c o m e  t o M e d i a m a t i c  t o  f i n d 

s o l u t i o n s  f o r  t h e  l a c k  o f  u s a b l e  w a t e r  i n  A m s t e rd a m . 

M e d i a m a t i c ' s  10 t h  N e o - Fu t u r i s t  D i n n e r  w i l l  p l a y f u l l y  e x-

p l o re  t h e  e f f e c t s  o f  c l i m a t e  c h a n g e  o n  o u r  e a t i n g  c u l t u re 

a n d  o u r  re l a t i o n s h i p t o  w a t e r.  D u r i n g  t h i s  c e l e b r a t i o n , 

t h e  C h i l d re n  o f  O w i l l  re f l e c t  o n  t h e  p a s t  w i t h  i t s  l a c k  o f 

u s a b l e wate r.  W hat  i s  o u r re l at i o n to wate r?  W hat  ha p p e n s 

w h e n  c l e a n  w a t e r  b e c o m e s  s c a rc e r?  A n d  w h a t  i m p a c t  w i l l 

t h i s  h a v e  o n  o u r  f o o d ,  h a b i t s  a n d  b e h a v i o u r?  T h e  C h i l d re n 

o f  O i n v i t e  y o u  a n d  o t h e r  f e l l o w  s u r v i v o r s  to j o i n t h e m fo r 

t h e a n nu a l  wate r a p p re c i at i o n d i n n e r.  W h a t  w i l l  w e  d r i n k 

i n  2 0 8 0 ?  T h e re  i s  n o f re s h  w a t e r  a n y m o re ,  j u s t  c a n n e d 

d r i n k s  a n d  fe r m e nte d  fo o d .  Wi l l  we s t i l l  u s e o u r ha n d s 

a n d  m o u t h to eat?  T h i s  d i n n e r i s  a  mu l t i - s e n s o r i a l 

ex p e r i e n ce i n  w h i c h t h e g u e s t s  a re 

a c t i v e  p a r t i c i p a n t s .

1. Originality and harmony in the table 
setting that extends to the flavours and 
colours of the foods.

2. Absolute originality in the food.

3. The invention of appetizing food sculp-
tures, whose original harmony of form 
and colour feeds the eyes and excites the 
imagination before it tempts the lips.

4. The abolition of the knife and fork for 
eating food sculptures, which can give 
pre-labial tactile pleasure.

5. The use of the art of perfumes to en-
hance tasting. Every dish must be preced-
ed by a perfume which will be driven from 
the table with the help of electric fans.

6. The use of music is limited to the inter-
vals between courses so as not to distract 
the sensitivity of the tongue and palate 
but to help annul the most recent taste 
enjoyed by re-establishing gustatory 
virginity.

7. The abolition of speech-making and 
politics at the table.

8. The use of prescribed doses of poetry 
and music as surprise ingredients to  
accentuate the flavours of a given dish 
with their sensual intensity.

9. The rapid presentation, between courses, 
under the eyes and nostrils of the guests, 
of some dishes they will eat and others 
they will not, to increase their curiosity, 
surprise and imagination.

10. The creation of simultaneous and 
changing canapés which contain ten, 
twenty flavours to be tasted in a few 
seconds.

T h e 
Ma n i fe s to 

of  t h e I d ea l 
       Fu t u r i s t  m ea l

F i l i p p o To m ma s o Ma r i n et t i 

o u t l i n e d  10  re q u i re m e nt s 

fo r t h e i d ea l  Fu t u r i s t  m ea l ;



5
T h e S e n s e s 

      (As s i g n m e nt )

Ou r s e n s e s  i n s t r u c t  t h e wa y s  i n  w h i c h we u n d e rs t a n d  a n d 

perceive the world around us.  We have five traditional senses:taste,  smell ,  touch, 

hearing and sight.  The stimuli  from each sensory organ in the body is  related to different 

p a r t s  of  t h e b ra i n .  Du r i n g  a  s c h o o l  d a y a n d  t h ro u g h o u t  t h e s c h o o l  yea r 

t h e s e s e n s e s  ma ke a  c r i t i c a l  co nt r i b u t i o n to e n s u r i n g

a  p os i t i ve l ea r n i n g  e nv i ro n m e nt .

( De r i ve d  f ro m ht t ps : //w w w.e d u c at i o n .v i c .g ov.au / )

S M E L L The sense of smell, or olfaction, is closely related to the sense of taste. 

 Chemicals from food or floating in the air are sensed by olfactory receptors in the nose.  

This is probably one of the most important of all of the senses as it relates to school.

S I G H T or vision, is the ability of our eyes to perceive images of visible light.  

The structure of the eye is crucial to how it works. An increasing number of studies show that 

learning not only depends on the efforts made by pupils and teachers. Many educational needs 

are emerging and one of them is the creation of spaces that promote emotional well-being. It has 

been demonstrated that the physical environment greatly influences our emotions.

TAST E , also known as gustation, is the ability to detect chemicals in food, minerals 

and dangerous substances such as poisons. This detection is performed by sensory or-

gans on the tongue called taste buds. We can distinguish the following tastes: 

sweet, sour, bitter, salty and umami.

TO U C H or somatosensory perception is perceived by neural receptors in the skin.  

The skin has multiple receptors that sense levels of pressure ranging from gentle brushing to firm strokes  

as well as the duration of the pressure, from a brief touch to sustained contact. 

H E A R I N G Sound is comprised of vibrations that are perceived  

by organs inside the ear. Hearing, also called audition, is the perception of sound. 



W hat  d o e s  a  c a r rot  s o u n d  l i ke?  (As s i g n m e nt )

Le t ’ s  i m m e r s e  o u r s e l v e s  i n  s m e l l ,  s i g h t ,  t a s t e , 

h e a r i n g  a n d  t o u c h .T h i s  e x e rc i s e  i s  a b o u t  t r u s t  a n d  n u r t u r i n g

 ea c h ot h e r,  w h i l e p a y i n g  at te nt i o n to t h e s e n s e s .  B r i n g  s i m p l e 

f o o d :  f r u i t ,  v e g e t a b l e s ,  p o p c o r n ,  s w e e t s .  Yo u  w i l l  a l s o n e e d  e y e 

m a s k s  a n d  e a r p l u g s .  We  s t a r t  w i t h  a  s i m p l e  e x e rc i s e .  F i n d  a  p a r t-

n e r  a n d  n u m b e r  y o u r s e l f  p e r s o n  1  a n d  p e r s o n  2 .  H a l f  o f  t h e  g ro u p 

(t h e nu m b e r 1s )  l eave t h e c l a s s ro o m a n d  wa i t  w h i l e t h e i r  p a r t n e r 

p re p a re s  fo o d  o n a  p l ate.  T h e nu m b e r 2 s  g o to co l l e c t  t h e i r  p a r t n e r 

a n d  p u t  e y e  m a s k s  a n d ,  i f  y o u  w a n t ,  e a r p l u g s  o n  t h e m .  T h i s  w i l l 

b l o c k  t h e  s e n s e s  o f  s e e i n g  a n d  h e a r i n g  a n d  m a k e  t h e  e x e rc i s e 

m o re  'd i f f i c u l t ' .  Fe e d  t h e  o t h e r  p e r s o n .  Fo r  e x a m p l e ,  y o u  c o u l d 

s t a r t  w i t h  a  c a r ro t ,  l e t  y o u r  p a r t n e r  l i s t e n  f i r s t ,  b e f o re  s m e l l i n g , 

t o u c h i n g  a n d  f i n a l l y  t a s t i n g .  Ta k e  t u r n s .  A f t e r  t h i s  e x e rc i s e , 

t e l l  u s  w h a t  y o u  t h o u g h t  o f  i t .  N o w  y o u  k n o w  w h a t  a  c a r ro t 

s o u n d s  l i k e  o r  h o w  p o p c o r n  f e e l s .

6
   A b o u t :  Tra d i t i o n 

a n d  R i t u a l s

Traditions are habits and customs that we pass on from generation to generation. 

Their function is to maintain social stability. Many of the things we do and think 

have been passed on to us by our grandparents and parents. Through these  

traditions we know who we are, what our background is, what we consider  

important and what we have learned. They form our identity. Traditions can  

be widespread or confined to a smaller area. For example, New Year's Eve is  

celebrated all over the world, but not everyone knows about the Netherlands’  

Saint Nicholas celebrations and Christmas is also not celebrated everywhere.



R I T UA LS
 

Rituals are expressions that are repeated under certain circumstances as 

part of a tradition. They are generally characterized by a recognizable pat-

tern and may resemble fixed habits. For example, washing hands before 

eating can be a ritual. The familiar nature of a ritual is important, both for 

an individual, who feels comfortable with it, and for a society. Some foot-

ball players, for example, think that it is important to perform a preparation 

ritual before a match. Some believe that tying the laces of the left shoe in 

front of those of the right shoe leads to a victory, while others cross them-

selves fifteen times. Throughout his career, Thierry Henry always listened to 

music before a match, while the English footballer, Wayne Rooney, is known 

for his very tasty preparation ritual: apparently, he eats a bowl of Coco Pops 

before every match. Rituals may involve the following elements: gestures, 

dance, song, word, sound, food, fasting, drinking. Wearing or carrying certain 

objects or disguises involving paint, masks, staffs, weapons, headdresses, 

crowns and other attributes are also common elements. 

Wishes play a role in rituals. We 

often perform a ritual when making 

a wish, such as blowing out candles 

and singing a song on a birthday. 

Raising a glass is also a ritual.  

A ritual is inherent to a specific cul-

ture, especially when used to mark 

important life stages such as birth, 

the transition to adulthood, mar-

riage, religious and social commit-

ments and death. Many rituals are 

established in religious communi-

ties. Rituals are characterized by an 

emphasis on form (the exact execu-

tion of an act is important), repeti-

tion (it is only a ritual if performed 

several times) and symbolism (ritual 

acts have symbolic meaning). Al-

though the best-known rituals are 

from church services and orders, rit-

uals are not necessarily religious. In 

Surinam, African voodoo mixed with 

all kinds of Indian rituals to produce 

Winti. Worldwide there are countless 

blended rituals that originated from 

a mix of different cultures.



E X A M P L ES  O F R I T UA LS

K A N KU R A N G

Ka n k u ra n g  i s  a  G a m b i a n i n i t i at i o n r i t u a l ,  i n  w h i c h a  ma s ke d  d a n ce i s 

p e r fo r m e d .  T h e ma r k s  wo r n by t h e d a n ce rs  d e p i c t  a n a n i ma l  o r  a  fea r-

s o m e c reat u re.  Acco rd i n g  to t ra d i t i o n ,  t h e o r i g i n of  Ka n k u ra n g  c a n b e 

fo u n d  i n  t h e Ko m o ,  a  s e c ret  s o c i et y of  hu nte rs  w h os e o rg a n i z at i o n a n d 

e s ote r i c  p ra c t i ce s .  T h e ma s k s  a re ma d e of  c l ot h i n g ,  p a p e r,  l eave s ,  t re e 

b a r k ,  g ra s s ,  a n i ma l  h o r n s  a n d  co m b i nat i o n s  of  t h e s e.  A ma c h ete a n d 

a  s t i c k a re a l s o c a r r i e d  i n  t h e ha n d s  a n d  t h e d a n ce r ’ s  b o d y i s  co l o u re d 

w i t h ve g et a b l e d ye s .  A ma s ke d  f i g u re s p ea k s  i n  a  d e e p vo i ce,  co m mu -

n i c at i n g  w i t h t h e co m mu n i t y v i a  p rove r bs  a n d  r i d d l e s .  T h i s  s e r ve s  a s 

e nte r t a i n m e nt  fo r t h e g e n e ra l  p u b l i c .  T h e ma s q u e ra d e i s  a l s o a  l i n k 

b et we e n t h e hu ma n wo r l d  a n d  t h e s p i r i t u a l  wo r l d .  S o c i et y s h ow s  d e e p 

re s p e c t  fo r t h e s p i r i t u a l  wo r l d  by of fe r i n g  a  l i b at i o n :  a  r i t u a l  i n  w h i c h 

a  l i q u i d  i s  p o u re d  a s  a  s a c r i f i ce fo r a  g o d ,  s p i r i t  o r  i n  m e m o r y of  a  d e -

cea s e d  p e rs o n .  Ka n k u ra n g  tea c h e s  yo u n g  p e o p l e a b o u t  t h e i r  c u l t u ra l 

i d e nt i t y a n d  p a s s e s  o n s e c ret s  a b o u t  hu nt i n g  te c h n i q u e s ,  p l a nt s  a n d 

t h e i r  h ea l i n g  p ro p e r t i e s .  I t  a l s o a c t s  a s  a n i n i t i at i o n .  I n i t i at i o n i s  a n 

a c t i o n o r a  s e q u e n ce of  a c t i o n s  t hat  b r i n g  a n o u t s i d e r o r  yo u n g  a d u l t 

i nto a  p r i vate g ro u p o r co m mu n i t y.  T h i s  i nvo l ve s  a  l ea r n i n g  p ro ce s s , 

w h i c h t h e i n i t i ate mu s t  b r i n g  to a  s u cce s s f u l  co n c l u s i o n .  At  t h e e n d  of 

t h i s  l ea r n i n g  p ro ce s s ,  t h e i n i t i ate i s  a  f u l l  m e m b e r of  t h e g ro u p, 

p os s e s s i n g  t h e s a m e r i g ht s  a n d  s u b j e c t  to t h e s a m e d u t i e s  a s  t h e i r 

p e e rs .  I n i t i at i o n s  a re u s u a l l y  a cco m p a n i e d  by a  s y m b o l  i n  a  r i t u a l .



E X A M P L ES  O F E AT I N G  R I T UA LS

T W E LV E  G R A P ES

Twe l ve g ra p e s  ( S p a n i s h :  Do ce u va s )  i s  a  S p a n i s h N ew Yea r ’ s  Eve 

tradition.  A grape is  eaten each time the bells  of the Casa de Correos 

t h e ce nt ra l  s q u a re of  t h e S p a n i s h c a p i t a l  Ma d r i d ,  s t r i ke m i d n i g ht  o n 

31  De ce m b e r.  A l l e g e d l y,  t h i s  w i l l  b r i n g  l u c k fo r t h e n ex t  yea r.  T h i s 

t ra d i t i o n b e g a n i n  19 09  w h e n a  b atc h of  f re s h g ra p e s  a r r i ve d  f ro m 

A l i c a nte i n  t h e m i d d l e of  w i nte r.  To ce l e b rate t h e g o o d  ha r ve s t ,  a 

g ra p e wa s  eate n at  ea c h b e l l  s t ro ke :  t h e t we l ve g ra p e s  s y m b o l i s e d 

t h e t we l ve s t ro ke s  at  m i d n i g ht  a n d  t h e t we l ve m o nt h s  of  t h e 

fo l l ow i n g  yea r,  ea c h g ra p e b r i n g i n g  a  m o nt h’ s  ha p p i n e s s .

E X A M P L ES  O F E AT I N G  R I T UA LS

S E L A M ATA N 

S e l a mat a n  i s  a  Java n e s e r i t u a l ,  a  co m mu na l  ce re m o n i a l  fea s t  to 

w h i c h eve r yo n e i n  t h e n e i g h b o u r h o o d  i s  i nv i te d .  Acco rd i n g  to t h e 

Java n e s e,  p e o p l e a re s u r ro u n d e d  by s p i r i t s ,  g o d s ,  a p p a r i t i o n s  a n d 

s u p e r nat u ra l  p owe rs  (s i l e nt  fo rce s ) ,  w h i c h ,  u n l e s s  t h ey t a ke s  t h e 

r i g ht  p re c au t i o n s ,  c a n b r i n g  m i s fo r t u n e.  T h e fo o d  at  a  s e l a mat a n 

i s  i nte n d e d  a s  a  s a c r i f i ce to t h os e s p i r i t s .  I n  t h e N et h e r l a n d s ,  m e m -

b e rs  of  t h e I n d o n e s i a n co m mu n i t y o rg a n i ze s e l a mat a n  w i t h fa m i l y 

a n d  f r i e n d s  to b l e s s  i m p o r t a nt  eve nt s ,  s u c h a s  a  n ew h o m e,  a  n ew 

j o b,  a n e n g a g e m e nt  o r ma r r i a g e o r a  b i r t h ,  b u t  t h ey c a n a l s o b e 

h e l d  to ma r k t h e d eat h of  a  l ove d  o n e.  S e l a mat a n  a re a l s o h e l d  to 

evo ke ra i n (o r  d ro u g ht ) ,  c au s e h ea l i n g s  o r ot h e r ma g i c a l  p owe rs . 

F i xe d  e l e m e nt s  i n c l u d e i n ce n s e,  a  re c i t at i o n f ro m t h e Ko ra n a n d  a 

speech by the host.  Another element is  making sacrif ices to ancestors, 

s p i r i t s  o r  g o d s .  A s e l a mat a n  i s  of te n a cco m p a n i e d  by a  n i g ht- l o n g 

wa ya n g  p e r fo r ma n ce.  O n Java ,  fo r  exa m p l e,  t h e fo o d  s a c r i f i ce d  to 

t h e s p i r i t s  i s  a l s o eate n by t h e g u e s t s ;  i t  i s  b e l i eve d  t hat  t h e s p i r i t s 

eat  f ro m t h e a ro ma .  As  t h ey wa nt  t h e s p i r i t  to b e a b l e to e n j oy t h e 

a ro ma  fo r a  l o n g e r p e r i o d  of  t i m e,  t h e s a c r i f i ce d  fo o d  i s  l ef t  ove r-

n i g ht  a n d  t h row n a wa y t h e n ex t  m o r n i n g .



E X A M P L ES  O F E AT I N G  R I T UA LS

L A B U H A N

La b u ha n i s  t h e fea s t  of  t h e g o d d e s s  of  t h e S o u t h S ea .  T h i s  r i t u a l 

i s  held on the beach,  where the servants of the Sultan of Yogyakarta 

ma ke a  s a c r i f i ce to Rat u  K i d u l ,  i nvo l v i n g  t h re e d a y s  of  p re p a rat i o n s , 

incense burning and prayers.  Special  cakes in the shape of the sultan’s 

h ea d  a re d i v i d e d  a m o n g  t h e s e r va nt s .  T h e tot a l  we i g ht  of  t h e s e 

cakes must be exactly the same weight as the sultan.  Balm, clothing, 

i n ce n s e,  ha n d - ro l l e d  c i g a ret te s ,  j a s m i n e,  ros e s ,  ka nt h i l  f l owe rs , 

ea r o r na m e nt s ,  re m na nt s  of  t h e m ea l  a n d  e nve l o p e s  w i t h m o n ey 

a re b ro u g ht  to t h e s ea  o n a  b a m b o o raf t .  A b o at  w i l l  c ros s  t h e r i ve r 

a n d  t h e of fe r i n g s  w i t h b a na na  l eave s  a re p l a ce d  o n a  b a m b o o raf t . 

Lo c k s  of  ha i r,  c u t  na i l s  a n d  c l ot h i n g  wo r n by t h e s u l t a n a re b u r i e d  i n 

a  wo o d e n cof f i n  at  t h e fo ot  of  t h e ro c k s .  T h e n t h e j u r u  k u n c i  s i t  i n 

a  t r i a n g l e ,  fa c i n g  t h e s ea .  A reve re nt  g re et i n g  i s  g i ve n a n d  t h e 

s e r va nt s  c a r r y t h e b a m b o o raf t s  i nto t h e s ea . 

E X A M P L ES  O F E AT I N G  R I T UA LS

O KU - N OTO N O A E N O KOTO 

This r itual  is  passed on from generation to generation by 

r ice farmers from the Noto peninsula in Japan. This ceremony is

 unique among the harvest r ituals in Asia,  because the lord of the 

house invites the god of the rice f ield into the house.  People behave 

as if  the invisible spirit  is  present in the house.  In December farmers 

ma ke a  m ea l  a n d  evo ke t h e s p i r i t  of  t h e r i ce f i e l d  by p o u n d i n g  r i ce 

b i s c u i t s  as the sound wil l  attract him. In formal dress they hold up 

a lantern to welcome their guest.  The farmers let the spirit  rest in a 

guest room, offers him a bath and sacrif ices a meal of beans and fish. 

The spirit  is  said to have poor eyesight and therefore the host has 

to describe the meal when serving it .



R i t u a l  o b j e c t s  a re 

of te n s e e n a s  ' i n s p i re d ' :

•  A d r i n k

•  S o m et h i n g  e d i b l e

•  Tote m s

•  Wea p o n s,  s u c h a s  a  k r i s  o r  a  s wo rd 

(t h i n k of  ' k n i g ht i n g  s o m e o n e'  )

•  Ma s k s  a n d  ot h e r h ea d g ea r,

 e .g .  a  c row n o r h ea d d re s s .

•  Mu s i c a l  i n s t r u m e nt s ,  e .g .  a  d r u m , 

s i n g i n g  b ow l  o r  g o n g .

•  R i n g s  a n d  ot h e r j ewe l l e r y

•  C l ot h i n g  a n d  b e l t s ,  e .g .  a  k i n g 's  ma nt l e .

•  La m ps,  e .g .  a  c a n d l e o r l a nte r n

•  A r t i c l e s ,  e .g .  ove n s ,  d r i n k i n g  h o r n s  o r 

a  ma g i c  wa n d

•  Do l l s  a n d  s t at u e s ,  e .g .  t h e C i t y G i a nt 

o r Wi c ke r Ma n 

•  Bo d y p a r t s  ( hu ma n a n d  a n i ma l ) , 

e .g .  a  s h r u n ke n h ea d

7
   De s i g n A ( Mu l t i s e n s o r i a l ) 

Eat i n g  Ex p e r i e n ce
      (As s i g n m e nt )

In previous assignments you have learnt a lot about this theme and introduced 

yourself as a kind of food. You have seen how some artists have worked with this 

theme. You have also written a recipe incorporating habits and rituals learnt at 

home and you have compared yourself to someone else who may have very differ-

ent habits. You then became more aware of your different senses and played with 

them by blocking some of them. Finally you learned more about rituals and symbols 

from other cultures. You will now use all this information to design your own eating 

experience! You can do this together with your partner, for example by combining 2 

elements from each other's tradition. Think about what you want to make, a work of 

art, a drink or something edible! 1. Conduct material research by working with small 

edible or drinkable things. Think about design and preparation. For example, how 

is someone is going to eat your dish? With their hands tied behind their back, for 

example, or from a beautiful spoon you have designed? Or will you feed the person 

yourself? Take photos of each step you take. How do you incorporate 2 elements, 1 

from each of you, into 1 dish? To whom do you present your eating experience? And 

how? If you are with a large group, you can put together an entire meal. Brainstorm 

how to go about this together with your art teacher.



8
Pre s e nt at i o n 

The assignments you have done so far will serve as inspiration to 

shape an eating experience. Together with your art teacher and theatre 

teacher, think about which parts you are going to use for your presentation. 

Also think about the form of the presentation:  are you making a dish, 

an experience in which you use al l  your senses,  a drawing,  a f i lm? It ’s 

up to you! In addition,  the time and place at which you wil l  make your 

presentation depends on the eating experience you have designed. 

(For example,  if  you have devised a breakfast r itual ,  you can think of 

a moment in the morning).  And for whom do you want to make your 

work of art? Wil l  you present yourself  in the group and make a 'perfor-

mance'? Think about who is responsible for the various tasks:  hosting 

the presentation,  making the dishes,  dressing up the presentation,  the 

music,  sounds and objects,  etc.  Make a script in advance to get a good 

overview. Where are you going to present the meal,  who are you going 

to invite? Idea:  Finish the performance with an entirely new ritual  and 

involve your audience.  Think of a r itual ,  an action,  a thank-you, a 

gesture,  a drink that only your group knows and recognizes. 

Make a kind of pact together.  Create a tangible memory 

to take home with you.

9
Ref l e c t i o n

Back to the future! 

Look back at your work,  what have you learned and 

consider if  there is  anything that you would do differently next t ime? 

What did you l ike and what were you not so pleased with? 

Consider the fol lowing things:

—  Research /  Curiosity

—  Experiment /  Open to the new

—  Material  and Technique

—  Originality /  Idea

—  Elements and principles of design

—  What does it  say?

—  Function /  Style /  Genre
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