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Food is Culture 4

We are proud to see the evolvement of Food is Culture in its fourth edition. We discover the
creations of a diverse pool of talents that joined their creative forces under the umbrella of this
initiative.

Celebrating culture and its diversity is a primary component of the Bahrain Authority for Culture and
Antiquities strategy in seeking out and creatively addressing topics related to cultural diversity within
our society, an aspect that is at the very core of this annual weeklong event.

The organic merging of art and the different disciplines within it, the study of the relationship
between the world of art and food, and the synergy generated by their tools of varying colours,
shapes and flavours end up producing a pair of parallel creative tracks explored by the artists
and the chefs.

In this latest edition, we added new elements to the dialogue and experimentation by incorporating
music, fashion, and even traditional Japanese tea ceremonies.

We hope through Food is Culture to open the doors of discovery, highlighting the common spaces
where creatives gather to share their works with the public and the process that went into crafting
them with all its spontaneity, impulsiveness and simplicity.



Shouq AlAlawi

Curator
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The Lunch Hour

So what is Lunch and why does it take an hour?
Lunch is an accidental happening between meals, says food historian Monica Askay.

It was the Industrial Revolution that helped shape lunch as we know it today. Middle and lower class
eating patterns were defined by working hours. Many were working long hours in factories and to
keep them going, @ noon-time meal was essential. By midday workers had often worked for up to
six hours. They would take a quick break and eat what was known as a “beever” or “noonshine”,
usually bread and cheese. As artificial light developed, dinner started to shift later in the day for the
wealthier; as a result a light meal during the day was essential.

The ritual of “taking” lunch became ingrained in the daily routine. In the 19" Century, office workers
were given one hour for lunch. But as the Second World War broke out, and rationing took hold,
the lunch was forced to evolve. Work-based canteens became the most economical way to feed the
masses, the same model was then adopted by schools after the war.

The 1950s brought a post-War world of cafes and luncheon vouchers. The automation of bread
making made the takeaway sandwich a quick fill for the niche as a fast, cheap lunch choice.

The 1960s-1980s witnessed a rise in the Midday affair. For example, the “Ladies Who Lunch”
phenomenon, a phrase invented by John Fairchild, the publisher of Women’s Wear Daily from
1960 to 1996. Fairchild joked that he came up with the idea “out of desperation, because there
was nothing else to write about.” But it was part of his genius as a publisher and journalist that
with one simple, low-cost move he transformed the dull trade paper he’d inherited from his
father, into a popular chronicle of the rich and fashionable, expanding its readership beyond
garment-industry insiders to wealthy women everywhere and satisfying its advertisers. As a
result, the Lunch offerors started to compete on this niche audience, trying to re-invent the
lunch experience, because we all know that Women Who Lunch, do not actually eat. It wasn’t
about what people ate; it's how and where they ate.
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From music to lighting, to the art on the wall; the subtle details of the place/situation where food
is consumed is one part of the curated food scene. An environment conducive to a positive culinary
experience is paramount when glorifying a quick lunch. Cutlery, crockery, furniture is another part.
The name of the place, its history, brand, brand culture, and association, “vibes”, etc..were all
elements included in the one plate of food we had at midday.

People get together during the middle of a working day, sit for an hour, to not only eat, but to
disconnect from the reality of their perhaps dreary jobs, and invest the time to “relax”. It is an
interesting cycle; an obvious creative outcome always arises from subliminal creative input. The way
the food was presented made the plate makers put more effort in designing their platters. The way
the plates took over the tables made the consumers enjoy looking, observing and finding what else
was interesting around them. Restaurant owners began to cultivate their patron’s interest, and began
to include music as @ way of servicing all the senses. When it came to the end user, @ happy meal
always inspired something else.

Today the average time taken to eat lunch - usually in front of the computer - is roughly 15 minutes,
according to researchers at the University of Westminster. The original meaning of lunch or *nuncheon”
as a small, quick snack between proper meals is just as suitable now as it ever was.

In his book “Lunch at the Shop: The Art and Practice of the Midday Meal”, Peter Miller describes the
current lunch situation: “In our current bustle, lunch has been overlooked. The bulk of lunch has been
sourced out to stand-up counters and takeout platters, wrapped and rolled and packaged, and it is
now mostly a pass-through, of time and food.”

While the culture of pre-made sandwiches inhaled over laptops, and juices or energy bars
consumed on the go may feel contemporary, it's merely the latest incarnation of a long tradition
of speed-eating. It is the foods that have changed, not the utilitarianism with which we eat
them—or, more accurately, fuel up.

Miller continues to explain how when you take control of your meal, you are “simply taking a part of
the day back into your hands, making it personal and pleasurable. The food will be better, the stories
more interesting, and the day considerably more distinct.”
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Frank O’Hara understood that “the ordinary world” was full of inspiration. While on his lunch break
from the Museum of Modern Art in New York City, where he was a Curator, O'Hara often composed
poetry from what he observed in this brief hour. His collection, “Lunch Poems,” records many walks
around the city.

It's my lunch hour, so | go

for @ walk among the hum-coloured
cabs. First, down the sidewalk
where laborers feed their dirty
glistening torsos sandwiches

and Coca-Cola, with yellow helmets
on. They protect them from falling
bricks, | guess. Then onto the
avenue where skirts are flipping
above heels and blow up over
grates. The sun is hot, but the

cabs stir up the air. | look

at bargains in wristwatches. There
are cats playing in sawdust.

This might seem like a list with no apparent cohesion, but when you consider the circumstances under
which the poem was written, it flows. As a reader, you are following O’Hara through Manhattan,
seeing what he sees. As a writer with a busy day job, O'Hara used his lunch hour wisely by observing
the world around him, collecting lines for poems, and composing them on a park bench.

In its 4™ Edition, Food is Culture was planned and managed during my lunch hour. And by hour |
mean 15 minutes of eating my salad while staring at the PC's screen and having in depth mirco-
management conversation over the phone. Not that this project did not deserve a prime hour of the
working day, on the contrary, | felt it had to always be associated with Food. Or maybe because the
very first Food is Culture brainstorming meeting (Sept 2015) took place during our lunch hour?
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This year, Food is Culture expanded beyond the boundaries of visual arts to include artisans, designers
and musicians. The creative collective took no time to find 3 common ground to base their concepts
on. Most of them had day jobs as well, so as a result most meetings took place during the Lunch Hour.

For many, this hour is only 4% of the day. For those with creative seeds in their hearts, this
hour is the unplanned outlet to practice their creativity. Frank O’Hara gave us Lunch Poems
(1964) which he wrote during lunch hours, John Mortimer gave us Lunch Hour movie (1961)
which he wrote during his lunch hours, and The Bahrain Authority for Culture and Antiquities
gave us Food is Culture (2016 - 2019/qoing).

It is all about how to best utilize the lunch hour to your creative advantage, and how to eat well.

And cheers to that.
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