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. There was a time BC (before Conran) when
cheps and designers moved in separate
spheres. But, in recent times,

the boundaries between
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have begun to dissolve.

There is a new school of chefs tackling food with an attitude that can only
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of by the concept of a “funeral lunch”, as in many
round food,” countries white is the colour of mourning

Paolo Ulian, w Served on white plates by
white-garbed waiters, the food
included such anaemic delights
as peeled radishes and
poppadums.
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ood Design, comes at the
ly different angle. His attitude
irreverent. Over
as initiated a plethora of food-
from i-Cake (his 2001 pie-chart
to his Olive Atomic Snack Performance
Last year, Guixé caused a stir with
(icon 020), his laddish fast-food outlet
firm Camper, where all the grub on offer is
f-ball shaped
Perversely, Guixé denies any real interest in
d, and claims he can't cook. "I consider food a
mass consumption product,” he asserts. I like
the fact that it's a product that
disappears — by ingestion — and
is transformed into energy. In
my food projects, the products
are based on developing food
that fits a contemporary way
of life. They have to meet the demands of a
ifestyle and are de-territorialised.”
not to mention exhibitionism, are
e design community’s current
affair with food. London-based Italian
artino Gamper and his chums, Maki
Suzuki and Kajsa Stahl (graphic designers from
apan and Sweden respectively), have taken to

hosting food-night soirées where they “curate”

sironment and the meal. Promoted
a al Cappello label, these
c events take place roughly once a
month at various East London locations. The cult
Japanese foodie film Tampopo was the theme for
a gastric happening (Orchestra and Flavours)
during September’s London Design Festival
Droog now celebrates the exhibition openings
at their Amsterdam gallery,
inviting the featured designers to host a dinner
party .\;*eld:nq food. design and social interaction
these meals - or food performances, as they might
better be described - provide a new vehicle for

designers to explore their creativity.
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he challenge. He installed a

bar, the idea being to encourage gu
creative and cook for themselves instead of

on the host to do all the w

brilliant idea of speed-dating e self-c
nationalistic dishes, consisting of esoteric Swe
delicacies such as reindeer heart and elk’s tongue,
were intended as a talking point. And just in case
the conversation dried up, the tablecloth and plates
had questions printed on them

Civen that product designers such as Wanders
and Front seem so at home in the culinary arena,
it begs the question: are there any real differences
between the type of creativity involved in food
and product design? Martino Gamper believes the
two are closely related. “First you have to figure
out what it is you want to cook or design. Then
you'll have to think about the ingredients or
materials you will need. While designing, one
always wants to create something new, so at the
end of the day the two are quite similar.” t
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