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Hala bint Mohammed Al Khalifa

Director of Arts & Culture Department

Food Is Culture

| was thrilled to see this exciting collaboration between local
chefs and artists take place under the umbrella of Bahrain
Authority for Culture & Antiquities. This is the first initiative
of its kind highlighting two very different yet similar types of
talents. The first meeting between both parties included a
brainstorming session on how to achieve this unique blend
of ingredients and present its outcome to the public. This
first session alone was quite overwhelming, evocative and
exciting and more were to follow. Ideas were shared and
explored and a strong bond between two creative minds
was formed in order to achieve the best end result possible.
Once a theme was settled on and the collaboration was
started, the level of creativity was exhilarating.

For six consecutive nights the museum atrium was packed
with an eager audience waiting to see and taste what the
chef and artist had come up with. Every night we were
invited to listen to a different topic which presented the
basis for their particular collaboration.

From cultural connections to our heritage and the sesa,
to trace memories and smoke, to women’s identity and
ideas about consumption and waste, these were some of
the themes that created the dialogue resulting in exquisite
dishes that challenged our taste buds while providing a
verity of art works promoting thought and debate.

All senses were fully on board this journey and, in some cases,
the art work had a distinctive scent which allowed the audience
to explore the work on a whole different level. The rich diversity
of ingredients used both in the artwork and in the dishes
mapped the cultural essence of our homeland. Connections to
the sea, trade, and spices that are part of our cultural heritage,
and continue to be so, were all present and celebrated.

Innovation in food presentation by the chefs and exploration
of new mediums employed by the artists in their art work
crossed all boundaries. This was a true exploration of how
food and art can be used to highlight our contemporary
cultural scene. It is an exciting way to communicate new ideas
using a diversity of tools. After the success of this first edition,
| hope to see future versions of this initiative come to light
which will allow new themes to be explored connecting food
and art as an important element in contemporary culture.
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“Everything you see I owe
to spaghetti.”

Sophia Loren - Italian movie star
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Thomas Lund

The Connection Between Art,
Food and Culture

Food is an integral part of every culture. What we eat, why
we prefer to gather with family or friends rather than eat
alone, and where we choose to eat all contribute to our
cultural relationship with food. In recent years our food and
how we eat it has become an increasingly important topic
of conversation.

When we talk about food, we describe our dining experiences
using adjectives like seasoning. We discuss tastes, menus,
smells, new restaurants and, of course, recipes. It has also
become a social marker among the highly educated and those
living @ more global life through travels and experiences. For
some, it isn't so much what you have eaten but where you
were when you ate it.

Today we can even see that some talk about food as a
sort of religion, or Foodism, as many call it. Preparing
food and making a production of eating it has become
3 billion dollar industry that seeks to produce beautiful
detailed cookbooks and live TV programs dedicated to
cooking that not only entertain us but turn us into avid
devoted fans of particular chefs.

Furthermore, there are many different awards associated
with cooking and food. There are Maestros, Super Chefs
and Michelin stars, among others. These awards have
become a source of national pride, like @ Nobel Prize,
where you can follow the award ceremony live on TV and
root for your favourite.

Food and cooking has not only created a field where social
status can be earned, it has also created an interesting combi-
nation of art and culture. We can see this more noticeably
in the contemporary art field. Food is not only connected
directly to some specific artist but it is also connected to the
contemporary art society in general.
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Anywhere artists, institutions, galleries, collectors, the “art
crowd” or any place that art-world professionals gather, you
will find this connection. These people just love to talk about
food and new restaurants. The trend goes hand in hand;
everywhere new restaurants open you will likely see galleries
and other cultural institutions growing alongside. It is clear
that these two fields are closely connected.

Another interesting example is from Expo Milano 2015. There
you could experience Bahrain’s own amazing and popular
pavilion where even the food was in focus under a special
project called Arts & Foods. Showing in 15 different locations
throughout the Expo were various exhibitions focused on
different objects and environmental representations between
food, art and culture from London 1851, the year of the first
Expo, until today.

Maybe some will express the opinion that it has always been
like this-this connection between art and food. Probably
so. 400 years ago Dutch painters depicted food and drink
in their creations. When Pablo Picasso went to Paris he
was 3 poor young artist and sometimes he would trade
his art pieces for a meal in the restaurants in Montmartre.
However, nowadays there has definitely been a developing
trend towards a more comprehensive and natural connection
between art, food and eating.

The book you are holding in your hands is a part of a project
entitled “Food is Culture” and it was initiated by H.E Shaikha
Mai bint Mohammed Al Khalifa and the Authority for Culture
& Antiquities. Bahrain has recently seen a growing number
of new restaurants and cultural venues which has presented
art and culture enthusiasts with numerous opportunities to
enjoy their passion. This book presents you with a wonderful
example of the collaboration between food, art and culture.
We have brought some of Bahrain’s most prominent
contemporary artists and chef’s together, two different
genres of creative people, in a creative and exciting process.
A presentation of the results of their collaboration will be
open to the public at the National Museum.
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This book is a result of their collaboration and it is full of
pictures, notes, food recipes, sketches and, of course,
interviews and questions with the participants. How has the
cooperation worked out? Was the result as they expected?
What are the similarities and differences between artist and
3 chef? What can we learn from each other?

Furthermore, we visited their daily environment: restaurants,
kitchens and artist studios, and filled this book with what
we found.

| hope this book will give you encouragement, knowledge,
new recipes, and also new acquaintances among Bahrain’s
amazing artists and chefs, and of course | hope it brings you
pleasure and inspiration.

Finally, besides the connection between art, culture and
food, we should never forget the joy of eating and spending
time together. Like art, food is also a genuine passion that
people love to share with their friends and family. It is a
universal language understood and enjoyed by all. Enjoy the
book and most of all, enjoy good food and experience the
fine arts with friends, family or even alone.
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Shouq Al-Alawi

Curator

When Art and Food Unite

There is a little (big) corner on my bookshelf for art books;
books that sit nicely next to the cookbooks I've been collecting
over the years. On paper, the recipes come with beautiful
pictures, interesting descriptions and exciting names, and on
paper these recipes are a combination of food photography,
literature and creative writing; not very different from art books.
In reality, when the recipes are converted into dishes, one then
realizes the importance of harmony (or sometimes contrasts) in
textures, flavors and aromas. To achieve the same look of the
picture in the cookbook one has to realize the importance of
mass, perspective and color palettes.

So how different is a chef from an artist and how different is
the plate from the palette.

The more | read into the subject the more | am convinced that
3 great artist is almost always a creative cook and a talented
chef almost always paints. Both artists and chefs share the same
creative thinking process and apply the same methods in their work.

When the idea of the “Food is Culture” project was proposed my
main concern was the collaborations of the artists and chefs.
The process of this collaboration was as important as the final
manifestation. It was no longer just about colors and ingredients,
like many assumed it would be, as the teams moved beyond
that to philosophy, inspiration and impact. What inspires some
of them to paint and others to cook? What ideas do they want
to leave behind and what ideas do they want to improve upon?
During the course of 8 weeks | was in very close proximity to
the creative process and it was very interesting and exciting to
see ideas formulate, although | sometimes had to be the voice
of reason and tone ideas down. Finding a relation between
food, art and the space they are share was our key goal.

Art, be it paintings, sculptures, installations, music or photo-
graphy, creates a sensory experience; something for the
audience to see, feel or hear. Perhaps, more than any other
discipline, food has the ability to appeal to all of our senses - a
combination of colours, textures, shapes, smells and tastes goes
into the making of a dish and the selection and transformation
of those elements into a final piece is the very definition of
creative. When a creative product has the capacity to express
philosophies, inspire multiple interpretations, conjure narratives
and/or suggests complex meanings, it is art, no matter whether
the medium used is paint, piano or polenta.
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The Exhibition

Running alongside our 42nd Annual Art Exhibition at the
Bahrain National Museum is the inaugural Food is Culture
festival. This event is a creative experiment, intended to
merge the local artists and the local chefs and have them
create something together in their own respective line of
work. For a week, the chefs and artists presented the result
of their collaboration inspired by each other’s style and
distinct philosophy. This exhibition presents the result of the
collaboration between each pair.
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To purchase your copy of the book,
Please visit the Bahrain National Museum Gift Shop
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