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Food is Culture II1I

Once again, we explore a journey between a chef and an artist, through Food is Culture. This year
marks the 3rd edition of this exciting exploration of colors and flavors.

We at the Bahrain Authority for Culture and Antiquities thank our loyal supports, and our celebrated
participants that made this event a success.

We look forward for new explorations of this initiative, which marks an evolving dialogue between
creative hands and minds.
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Curator

wucloiall plcll JSlivgg olzhllg ydl (oo

f03 90 ,81alg Lyaglgiaill (iyalill o Sy s Liso i . & paloll jdasll wlgiwll 5.8
agaii A ed edle gl @gonollg adbidioll duwgall 98 padilly JLiiill 1 8LAT 3 88 rolell clal
oo lzjn e loinll Joalgidl Jilwgg dgonoll wilgall wliinig el goac (45 odd §an

o=l YLl g 158 aliad gl Jasiuoll

3 &lyalg @ 8gill Jlao sl ygay paabgman . &oinoll 98 al8la vl yoilod o Liiays Lo leyw
&oinollg &uoganll vluwgollg vl il Loy eyl Lol deyudl ool oins . Uyle wlpy2illoin
wala bl & oono wlgall o m aly 8l g le niso suiguialll alyiall 1o sle Lod qomyiég suisoll

&roall Jolito 98 Ul Laviad /1. dy iy jLisiilly Jg-ngll (onrdg

Lo Lo g0 2350 (oo 132 Jod sac 3 ngg Linde &igyao Lo Legi vuila wilinglgiaillg wilgalloim
ol il il Losic Liddla 5.8 Lolla gi Lid Gl clgu « atioll gy allnd Linglgid il jua il
Al Gpday 2185 3380l gaell 344 «uglawll A oiclg (Wlaiiol augpll dycloinll kiluwgll ol adiwl)
roLgllg 3 oizoll wibluall eoadi cla Lim (o9 oailaiio) @ugrill das g Wlamiwlg [k

rollell Jiluwg ule Liclotal yopigoll ualaill Laoalg

il ojgay log ilwa=llg wlilidl JIa ¢o daleil go Jolei ol aynl

geloiall Jualgillg all

U0 Judadl wjje 289 Ji o Liidg 58 (o)l adle 8 dylel) Lono [jga dcloinll pllell J5lug wisls
waio gl gl Jgaallelisoy bl adgiiig -l o Loy Jooleii gl ddypall ol 3o 58 cilblei]
98 Lo €93 o jlavay ppialio Lipdi gl éson Ol aalliwg « g1l cabgll 5.8 (518 a0 ol
« Loy gl yolp=iuuiill] J8 gl dnstagrammabler aiguuiey gall J4 jgni slaeiwl gleg oyl
ol 6544 &lA o yolll lin jyii ol LiJ gesuiy U .uay=oll 8)Lyj e Judas wilagll g0 qgéliun pygns
roaloc Lahiwl eyg sl jLisilg jua8i ygliall dany s (o8 Sellas pull dulus 8448
— 135 a3 e G gy ol way saloll juall po s =il 9o Lo ol eaygmon going yusl junlon wile
wls aunildygioll donblloin &y akhwiid (o)l fo galeill yo gg-ill Iim 58 Jla Al 409



11

Art & Food & Social Media, a complicated relationship

In the last ten years, we've witnessed rapid change both technologically and culturally all over the
world. The proliferation and the advancements in mobile computing have combined to create a world
we honestly could not have ever imagined. Selfie sticks, mobile apps and social media were never
part of the future that Sci-fi writers once imagined.

the speed of which the changes took place left us, as people, with no room to stop and realise how
these changes affected us and in what ways. the same speed affected businesses, government
entities, civil society and more. we were given 3 tool made for the people, that guarantees 100%
reach.

These tools and advancements were kind of forced onto us and very few players found ways to
utilize the technology to the benefit of the product; be it art or food in our case. When the trend
(of using social media to promote products) picked up; the smarter players then thought of more
specialized, targeted and personalized ways to promote their products, Hence the introduction of
verified accounts, hashtags and most importantly Social Media Influencers.

We are now experience culture through screens and lenses and captures of people.

Art & social media

Social media plays a very interesting role in the art world currently, and has fostered a lot of
conversation about the way that we experience and consume art now. You could enter any major
art museum or gallery right now, and almost all of the visitors would be equipped with some sort of
device in hand, ready to shoot art they deem “instagrammable”, or possibly, take the ever-so-popular
“art-selfie”. This shouldn’t be such a big deal or issue, right? Artists are getting more recognition, their
work is being shared, their audiences are growing beyond physical space. This should be a good thing-
but there is a flaw in this kind of consumption. The experience of the piece is subject to becoming
as one dimensional and depthless as the image on the screen. This is antithetical to the whole idea
of a museum or gallery visit. Experiencing a piece in person- and actually spending some time with
it to think about it, is not the same as seeing an image of it on a tiny screen. Art is more than an
image- and is therefore experienced best within physical space.
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The advancement and availability of instant (and archival) art content in our smart phones is both a
blessing and a curse. While one could enjoy viewing of Art at any given time, we slowly and gradually
are losing contact and interaction with both artists and the physical art pieces.

the lack of physical boundaries allows us to visit and enjoy multiple places and museum hop while
waiting for the next page to load. The lack of boundaries also gives us the opportunity to know and
be familiar with more artists. The lack of boundaries gives us an amount of exposure that saves us
years in time should we decide to do the physical trips.

The lack of boundaries also comes with the lack of significance criteria. what determines which
piece of art is popular? is it the number of views/likes/followers? is it the endorsement it gets from
celebrities who recently admired it? or is it the number of social media outlets that carried its picture?
what once was a job of art historians and gallerists has now become the decision of the views and
smart phone owners. Which leads us to the question, what is the next big art move? as if the question
of “what is art?” wasn’t complex enough...

The fact that social media allows for our words and ideas to travel beyond physical borders only helps
us to join a larger conversation being had all over the world right now.

Food & social media

Eating has, throughout history, been seen as a social activity, which is why understanding its social
context and delineations is integral when trying to comprehend food and eating patterns. Food
blogs, food forums and food groups in online social networks are numerous. Some mostly function
3as means to share recipes while others for reviewing restaurants or dining experiences. Depending
on the subject matter they vary according to both how food and eating is presented and portrayed.

It is important to note that social media is not a single thing, but a constellation of tools and
technologies that support peer-to-peer conversation and user-generated content. This enables the
social and cultural aspect of food consumption and dietary practices to roll.

The digital revolution, comprised of constant connectivity and the advent of smartphones, can be seen
as another such societal transformation. It has reformed the way we approach food permanently; our
food culture has become digitized.
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Unlike the days when specialized eaters and food critics studied, reviewed and wrote about the dining
experience, the menu and the presentation; Food bloggers nowadays can influence your dinner
choices by a capture of their smart phones. what is interesting in the case of promoting food through
2 media that doesn’t support the experience of taste, smell or touch, is the use of metaphors. social
media metaphors regarding edible things have become a norm whereby the audience and users can
relate and understand how good, mediocre or fantastic the restaurant, dish or recipe is.

Thus, as most social and cultural phenomenon, the meanings of Art and Food are in constant
transformation.

Culinary and Visual arts were once the matter of aristocrats then shifted and changed (due to socio-
political factors) in form and content to be an integral part of the elitists’ and intellectuals lives. As
the intellectuals themselves subcategorized and formed smaller societies, so did the movements of
Art and Food, leading to I'art des pauvres and street food. It is interesting how this could be viewed
3s a cycle, as I'art des pauvres made its way to museums and street food became the matter of
intellectuals and hipsters, thanks to technology, media and globalization.

Now that hand held technology is taking over the planet, with content and influences being developed
by users and audience themselves, could the new trend in the Art and Food worlds be the return of
the people? Could the cycle end with the return of physical experiences of Art and Food? Could the
social media influencers evolve to have more specialized roles and return the titles of critics, historians
and researchers in digitized forms?

In the third edition of Food is Culture, we continue to pair artists and chefs and give them the liberty
to research and develop their creative products; be it an artwork or 3 menu. in addition to that, we
at Bahrain Authority of Culture and Antiquities also insisted that our audience left their screens and
phones and experiences elements of our culture and heritage through visits to the historic palm tree
groves and the oldest Bahraini halwa shop in Muharraq. but in the time and age of social medis,
we added another element to our Food is Culture experiment by bringing together food bloggers
representing different philosophies and views of food, its presentation and consumption patterns.
Maybe next year we'll have online art critics, collectors and/or art admirers.
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To purchase your copy of the book,
Please visit the Bahrain National Museum Gift Shop
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