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What would become of us If we
only ate algae and tried to co-evolve
with these alien species from the
protista kingdom? Keeping In mind
this profound temporality perspective
and the more than human multitudes
It can draw Into a speculative history
vet to be written, would i1t be possible
to become fully autotrophic and live
as a Homo Photosyntheticus? “Green
Open Food Evolution” Is representing
the kitchen of the future and embarks
onthisjourney by incorporating design,
performance, biohacking and cooking
iInto an Installation and a film which are
iIntended to be open and procedural.

Algae Lab Cooking Workshop
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400 X 500 cm

YE#& 1 Agence Bientot. Victore Yvin. Pacome Gérard. Designers
Artisans

ZO7 a——Art2M.Ewen Chardronnet

Installation mixed media; oakwood, messing, aluminum, glass,
petri dishes, algae, bacteria, fungi

Dimension variable, 400 x 500 cm

Production: Agence Bientét, Victore Yvin and Pacome Gerarde,
Designers Artisanal

Producer: Art2M, Ewen Chardronnet

The “Kitchen Lab” experiments
on questions of molecular
transformation through the culinary
with transdisciplinary practices of new
media, performance, fermentation
and cooking. “Cooking therefore
transforms us” Is the starting point of
the practice of Maya Minder which
performsonthe entanglements offood,
technology & science and ecology. The
act of eating (together) actualizes the
iInterdependent infrastructure with the
desires towards careful transformation
and scientific progress In line with
Lynn Margulis’ evolutionary biology.
The Kitchen Lab Workshop in Osaka at
Swissnex will explore the potential of
algae &seaweedandaimstocreatenew
recipes together with the participants
of the workshop/performance.




Recipes wanted!
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Recipes wanted! Here we ask you to help us to create new recipes for
seaweed as future food. The artist Maya Minder is launching an open
call for donation of traditional Japanese, fusion food to create new
recipes. What could be recipes that matches the western tongue?
What is the way you like to eat nori the most? What is your favourite,

or family recipe? How do you imply seaweed at home-cooking?

algae.vitality.swiss
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Maya Minder, one of the ambassadors
ofthe Vitality.Swiss program, isanartist,
curator and chef working in the field of
EFat Art. The Embassy of Switzerland
In Japan together with Maya Minder
have launched MICUL MICULx Vitality.
Swiss, a project focusing on algae.
Algae produces around 70 percent of
the world’s oxygen and is said to be a
possiblekeytosolvingcertainaspectsof
the energy and climate crisis. Seaweed
Is a familiar part of the Japanese diet,
but when you look at the tables around
the world, there seems to be much
potential for broader consumption.

Artist Biography: Maya Minder
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Maya Minder studied Art history at the
University of Zurichand MA Fine Arts at
Zurich University of Arts. Her research-
based practicecirclesaroundthetopics
of food stories, evolutionary biology and
relational aesthetics within practices
of cooking, biohacking, performance
and media-based Installations. Her
alm Is to share collective storytelling
and embodiment of knowledge within
ecological thinking. Also working as a
curator, she Is the co-president of the
International Hackteria Society, Swiss
Mechatronic Art Society (SGMK) and
board member of Foodculture Days,
Switzerland. Shelisalso partofthe Fungi
Cosmology project an art/science-
based exchange between Brazil, Chile
and Switzerland funded by Pro Helvetia
South America. Exhibitions, workshops
and conferences at: Kunsthaus Zurich,
Kunsthalle Zurich, ARKO Art Center,
Seoul, Serpentine Gallery, London,
Powerstation of  Art, Shanghal,
ByArtMatters, Hangzhou, Collegium
Helveticum, Zurich, Jeu de Paume
and Cité International des Arts, Paris,
Kanazawa 21st CE Museum, Swiss
—mbassy In Japan, Ars Electronica,
Nominations, Awardsand Residency by
ArtExplora, KADIST Award, Pax Award,
Pro Helvetia, Migros Kulturprozent, a.o.




