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The Philosophy of Food - Group Exhibition

About Tashkeel

Established in Dubai in 2008 by Lateefa bint Maktoum, Tashkeel seeks
to provide a nurturing environment for the growth of contemporary
art and design practice rooted in the UAE. Through multi-disciplinary
studios, work spaces and galleries located in both Nad Al Sheba and
Al Fahidi, it enables creative practice, experimentation and dialogue
among practitioners and the wider community. Operating on an
open membership model, Tashkeel’s annual programme of training,
residencies, workshops, talks, exhibitions, international collaborations
and publications aims to further practitioner development, public

engagement, lifelong learning and the creative and cultural industries.

Tashkeel’s range of initiatives include: Critical Practice, which invites
visual artists to embark on a one-year development programme

of studio practice, mentorship and training that culminates in a
major solo presentation; Tanween, which takes a selected cohort of
emerging UAE-based designers through a nine-month development
programme to take a product inspired by the surroundings of

the UAE from concept to completion; MakeWorks UAE, an online
platform connecting creatives and fabricators to enable designers
and artists accurate and efficient access to the UAE manufacturing
sector; Exhibitions & Workshops to challenge artistic practice, enable
capacity building and grow audience for the arts in the UAE; and the
heart of Tashkeel, its Membership, a community of creatives with
access to facilities and studio spaces to refine their skills, undertake
collaborations and pursue professional careers.

Visit tashkeel.org | make.works/uae
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About the Exhibition

An integral part of Tashkeel’s annual exhibition programme is an open
call exhibition addressing a theme of timely relevance to society and
the world in which we live. So, in January 2022, Tashkeel called upon
artists and designers living and working in the UAE to submit artworks
and design pieces in all mediums that explored issues around the
philosophy of food through a wide range of interpretations, whether
literal or abstract.

In a place that currently imports 80 per cent of its food, can we ever
become a self-sufficient society, able to nourish ourselves while
preserving the natural resources around us and reducing waste? Will
such a major shift restrict the way we live or give us greater autonomy,
enabling us to realise a vision where the true agricultural and culinary
potential of this country is fulfilled?

A monumental shift is required in the way we approach food; how
we source it, prepare and consume it. So how do we change our
thoughts as well as our actions? Where do we begin? Technology

will provide countless solutions for the future, from climate-proofing
land agriculture to bio-designing aquaculture. It will help us identify
alternative proteins and other new sources of nutrition. Yet it is us who
require the greatest inquiry of all to truly change. Today's sustainable
food movement is global. Unled yet inspirational, it requires us to be
more reflective on food, our values and choices, living by principles
based on the importance of science, the recognition of restriction and
the need for wholesome sustenance.

We must adopt, adapt and embrace a new philosophy of food.
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The Philosophy of Food - Group Exhibition

Abir Tabbarah

Born in Italy, Abir lives and work in Abu Dhabi.
Close observation and engagement of the subject
is her process. The 2016 International Emerging
Artist Award finalist has exhibited widely,
including: Mhaira (Abu Dhabi Cultural Foundation,
2020), Transpose (Salwa Zeidan Gallery, Abu Dhabi,
2019); Cultural Narratives (CAP Kuwait, 2018);
Great and North (Fondazione Benetton Studio
Ricerche, Venice, 2017); Rebirth (Pro Art Gallery,
Dubai, 2016). Connectivity (Tashkeel, Dubai, 2016);
A Party for Prince Roger Nelson (The Franklin Arts
Center, Minneapolis, 2016).

Red Pill. 2022. Oil on canvas. 80 x 120 cm.

This work explores the future of food and

the epitome of fast food, a pill with all the
nutritional content of the recommended dietary
allowance. If such a pill existed, would you
embrace it? What was once the stuff of science
fiction and futuristic cartoons is fast approaching
reality. Food production could be more efficient,
convenient and have less environmental impact.
The pill could save time, money and waste.

Parasitoid. 2022. Oil on canvas. 76 x 76 cm

In this work, flies converge on an empty box,
much like our obsession with the burger it
contained. Fast food packaging accounts for
about 40 per cent of all litter and Styrofoam
takes 900 years to degrade. The resources
required to make a burger is phenomenal,
generating CO2 emissions between 1-3.5 kg. To
scale up production, generate lower emissions
and use less water and land, is the alternative of
lab-grown meat the solution?
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The Philosophy of Food - Group Exhibition

Alexandra Ghose

Alexandra Conil-Lacoste Ghose is a Franco-British
licensed artist who uses her art (installation,
photography and abstract oil painting) to raise
awareness for the environment and modern
slavery. Despite the challenging nature of these
subjects, she seeks to create pleasing artworks.
Interested in colour theory and colour interaction
(which she studied at Central Saint Martins),

her focus on aesthetics has enabled her to
cooperate with interior designers in Dubai. She
has exhibited in Dubai with Artista Gallery, Dubai
International Art Centre and Al Jalila Cultural
Centre and in the UK at Holland Park's Orangery
and the Chelsea Gallery. In 2018, she curated her
first show at Eton College; an exhibition of works
of paper by the late Anthea Craigmyle.

Local. 2022. Glass bottles and watercolour, ink.
Variable dimensions.

As a consumer, | aim to source as much local
produce as possible for to reduce transport
pollution and support local economies. | also think
about the packaging and in particular avoid Single
Use Plastic. So, when | discovered that Al Ain
Farms produces milk in glass bottles, | switched to
their product. As an artist, | found these bottles so
aesthetically pleasing, possessing a ‘retro charm’
reminiscent of the era in which Sheikh Zayed
founded the company. The bottles are filled with
various shades of green liquid eluding to the rich
variety of homegrown produce, ranging from
cucumbers to palak and herbs.
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The Philosophy of Food - Group Exhibition

Andrea Salerno J. & Meru

Andrea Salerno J. left a career in music to study
photography at Barcelona’s Institut d'Estudis
Fotografics de Catalunya before returning to
Venezuela to open a bookbinding atelier while
working as a professional photographer. She
then moved to Argentina to teach photography
alongside running her photo studio. Her work
has been exhibited and published widely.
Andrea is currently the Cultural Manager of the
Embassy of Colombia to the UAE and works as a
photographer and instructor.

Meru is a sustainable, slow fashion studio based in
the UAE, creating affordable luxury using natural
fibres and hand loomed cloth. Honouring the
past and repurposing for the present, its cultural
philosophy comes from South Asian heritage.
Working with small scale operations in the UAE
and Pakistan enables Meru to reduce surplus

and waste through producing limited quantities.
In 2020, its creative director Mehrunnisa Khan
collaborated with artist and educator Nahla Tabbaa
to launch The Alchemy of Dyeing, an alchemical
textile dyeing journey and research platform.

A Lifesaver on Fire. 2022. Mixed media
(photography print, fabric).
60 x 45 ¢cm; 500 x 110 cm.

A hand reaches out, foraging for food and food
waste to transform it into new forms with new
purpose. The journey of food does not start on

a plate, nor does it end in the trash. Just as in
nature, where elements collaborate to survive, the
ingredients used to create this work have united
to naturally dye the fabric - rust, rose petals,
onion skin, avocado peel, water, light and camera.
The printed photo is the frame that narrates the
final stage.
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The Philosophy of Food - Group Exhibition

Avantika Bedi

Avantika Bedi is an interior stylist, creative and
tastemaker, focusing on projects that provide a
compelling commentary on diminishing cultural
borders. She aims to blur division between art

and design, old and new and traditional and
modern. Her works range across fields of interior
design, permanent and temporary installation
design, product design, storytelling through
editorial styling and content creation. Her 'interior
vignettes' convey nostalgia, familiarity, abstraction,
futurism and youthfulness.

Bagels, Eggs, Cheese. 2022. Photography print on
paper. 51 x 36.5 cm.

Salmon, Citron, Lentils. 2022. Photography print on
paper. 51 x 36.5 cm.

Appearances are and can be deceptive especially
in the context of food. Aesthetic looking plates
with lifeless paper cut-outs is a commentary on
how we get caught up in appearances but forget
to be conscious. When supermarket shelves are
stocked with fresh fruits, vegetables, meat and
other produce, it is easy to miss the fact that they
may have travelled thousands of miles to reach us.
True quality (or lack thereof) is not something we
consider too deeply (nor do we have much choice,
particularly when almost 80 per cent of all our
food is imported). This prompts us to question food
sustainability and consider a new philosophy, one
that focuses on real quality through locally grown
produce. Critical thinking and a re-assessment of
values is crucial to ensure the well-being of our
bodies and our environment.

s Wyiilal

Tpai e3ai il gylivall e j8)i diagall alle

il i (g Ldpalaill sgaall jluail Joa leiso
eadllg sorouailly Gall Gu dualall sgaall Guok
Sullas pe Lgllacl goilig .Cuysallg (salaillg wxyaallg
dadlall duséyill Jlocdll prounig s ulsll prounill
J4a o pasasll dilgyg wablriiall @rounig .didgally
J4a o Jolidig .soinall clisilg (spmill cighull
29J9 sy illg dalillg Guiall gralge ‘ddalsll lgosolai’
aluidly Judiaall

dialyigiga 8)gua 1. TT . "Guag wpau sdap 3"
e F,0 x ol . §)9 e degrho

dualyégiga 6ygua 1. TT " Lusceg S 1Hgodw louw™
e F,0 x ol . §)9 e degrho

SLhill Jalg .plahll Jlao b duals Ldesls jalhall
s 830ly drdyg Cibabas go udlaall jghall Sl
sl droal gluig solhally Wledsil day
eoallly 6jii8e I8ylo pgull cagay Hodi losiea . uipll
Silaiiall go lajég dajlall Gilguaallg allgallg
Juodll calll lgeha dayaa Jadi of Jgudl Go rdaguiall
(o929 pac 9i) dsaganll 63gall a=iyig L] Josagll
Lyl uy dil Lod) Grasll liptai e dbll odo (b

oo %A, llga slpiul go duals Cilylall o pidll
dolsiumly Luiiill Gl Lizbsy Lo gog (g acl Joro
drayanll 8sgall le j8)7 63033 dawlal aagillg el3sll
il psaill pieyg llae degyjall Cilaiiall Juli o
ol plosal droadll gl 1ol puall a phill 85lelg
Lifug liobLual

14

oI [ - onfe topd



The Philosophy of Food - Group Exhibition

Aya Afaneh

Aya Afaneh is a Palestinian artist, writer and
performer. Having graduated with a Bachelor’s
degree in Art from New York University Abu
Dhabi (NYUAD) in 2021, she is among the first
cohort of NYUAD Art Centre’s artist development
programme, Numoo. Aya’s work is a space for
processing, reflecting, and creating meaningful
commentary. Her interests centre around the
spiritual self and finding a meditative process.
Her most recent work is a visual series titled
‘astral’ centres around the intersectional female
experience, spirituality and witchcraft. She is
currently working on a collection of recipes,
stories, poetry and visuals dedicated to her late
grandmother, titled ‘a bite of memory’.

Eating with a Ghost. 2022. Video performance.
14:56 mins.

What happens to food and tradition when the
people that pass it down are gone? This work

is a conversation between the artist and her
grandmother, in spirit. The video performance sees
the artist carve, stuff and stack kousa (zucchini),
which she then plates and eats, exploring the
slow, rhythmic nature and easy silence that one
falls into with food preparation and customs. The
repetitive actions and controlled movements form
a pattern that is learnt through observation. The
grandmother does not need to be there to speak
because each movement is a mimicry of actions
quietly learnt seen over years of watching. Handing
down the knowledge of a skill that cannot be
learnt, only inherited, is crucial for extending the
lifespan of cultures and unspoken traditions.
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The Philosophy of Food - Group Exhibition

Behnoosh Feiz

As a child, Behnoosh was thrilled to finish school
to start summer painting courses. Every year, she
visited different artists in her hometown of Shiraz,
specialising in different styles of painting. The
feeling of packing her painting utensils, walking
to the atelier and indulging in hours of learning
and creating art felt beautiful. After leaving Iran
for Germany, she pursued different fields such as
naturopathic medicine and interior design yet the
feeling that something was missing never left her.
This became more apparent the moment Behnoosh
stepped into Mawaheb’s courtyard in Al Fahidi

in 2017 where music was playing, as people were
painting, sculpting and singing with smiles on
their faces. Working as a volunteer with people of
determination brought her closer to the realisation
that art was what she wanted and needed to do
full time. At the end of 2017, Behnoosh chose to
dedicate herself solely to art. For the first time,
she felt like she had arrived. Since then, she has
become a Tashkeel member and a devoted artist.

Are we what we eat? Or do we think we are what
we eat? 2022. Photography print on paper.
37 x 30 cm (each).

The composition of black and white photography
depicts the artist eating a brain from four
different perspectives. The work challenges our
belief, habits, the power of mind and moreover,
the philosophical approach towards the existence
of humanity.
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Bhargav Chandrasekar

Bhargav Chandrasekar is a 13-year-old student who
loves to draw and paint. He has been drawing since
he was in nursery and first started to paint at the
age of five. Pursuing his passion allows Bhargav to
explore and gain inspiration from a wide range of
art techniques as well as cultures.

Traditional Filter Coffee. 2021. Diluted coffee on
paper. 21 x 29 cm.

Food is not chemistry. It is an art. It requires
instinct and taste rather than exact measurements.
South Indian filter coffee is famous for its taste,
brewed from finely ground coffee powder and
mixed with a fresh decoction obtained using
boiled milk. The drink has its own distinct scent
and members of the artist’s family treasure it
daily, the practice of which served as the main
inspiration for the aromatic artwork.
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Canay ltez

Architect and artist, Canay Itez is an architecture
graduate of Middle East Technical University,
Turkey. She works in Abu Dhabi as a design
coordinator and adjunct teacher. As a thinker,
researcher and maker, she has participated in
architectural competitions, exhibitions and
symposia, winning several awards. Recently, her
concern has focused on notions of transience,
motion, politics, culture, bodily perceptions,
identity quests and placelessness through various
representations of architecture and urbanism. Her
interdisciplinary practice engages multiple media
such as paper, collage, mixed media and literary
illustration. Her visual documentation of the built
environment and spatial performances are closely
aligned to her architectural foundations.

A Tribute to Fishing in Mina. 2022. Mixed media
collage on paper. 25 x 35 cm.

In homage to the food heritage of the Gulf, this
collage piece revolves around the multi-layered
spatial, social and cultural aspects of Mina Port
fish market in Abu Dhabi. In a world of globalised
fast food, the sea around the UAE serves as the
sustainable remedy. The artist photographed the
market including its fishermen, their catches, boats
and the restaurants. Together with brochures and
menus, the collage work created on craft paper,
highlighting the sustainability message of the
piece, evokes the continuous motion of traditional
fishing with nets.
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Chie Nakano

Born and raised in Japan, Chie moved to Madrid
in 2006 to pursue a career as a professional artist.
She studied drawing and painting at the Artium
Pefia Art Academy and became an active member
of Madrid’s Circulo de Bellas Artes where she
acquired intensive training on human figure. In
2011, Chie continued her studies with Amaya
Gurpide and subsequently Jordan Sokol where
she learnt the sight-size method, a particular
technique harnessing harmonious proportion,
tonal composition and contour to construct realistic
drawings with great accuracy and intense detail.
Chie is a member of Tashkeel where she continues
with her artistic practice at its house in the Al
Fahidi. She believes the diversity of Dubai is an
inspiration to any artist. Chie continues to capture
the beauty of different ethnicities, cultures and
beliefs gathered in the most unique landscapes.

Studies for Champ de Fleurs. 2022. Mixed media.
20 x 20 cm (each).

These are preparatory works for ‘Champ de Fleurs’,
a tribute to the greatest pollinators on the planet,
bees. In the UAE, honey production is focused

on native tree species such as Sidr, Samar and

Ghaf (the country’s national tree). Using a colour
palette inspired by their flowers and leaves, the
artist adopts a bee's perspective, taking the viewer
through a field of flowers in the quest for nectar.
Here, Chie’s main focus was to become adept

with encaustic painting, a specific technique using
beeswax-based paint. The layering of colour creates
a translucency that makes the painting appear to
glow from inside.
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Debjani Bhardwaj
& Mohammed Al Attar

Debjani is a papercut and ceramic artist with

over 70 group exhibitions and 4 solo exhibitions
in galleries like XVA and Tashkeel in Dubai and
Stal, Gallery Sarah and Bait Muzna in Muscat. An
honorary Tashkeel member, she works with fragile
mediums such as paper and clay. Her process is
both time and labour intensive. Her work deals
with narratives and storytelling inspired by myths,
legends and personal histories.

Mohammed Al Attar connects with others
through art, using watercolours. He has found

a new universe in digital art, which he now
inhabits, where drawing with a digital pen allow
his emotions to speak. Mohammed trained as a
corporate lawyer and lives and works in Muscat.

Supper. 2022. Digital illustration on archival paper.
53x76 cm.

This artwork depicts a macabre role reversal as a
statement about the excesses of factory farming, a
major component of the grotesquely efficient food
production system. The nightmare-like feast where
animals we regularly consume are feeding on
humans reminds the viewer to think about these
creatures as sentient beings, many of whom endure
horrible lives and deaths so that gluttonous human
beings can gorge on their flesh.

Butchery. 2022. Digital illustration on archival
paper. 53 x 76 cm.

The image of an anthropomorphic goat selling
human carcasses comments on the deplorable
conditions in which animals are bred for
consumption in some countries. The bioengineering
of battery chickens, the farmed fish infested with
sea lice and the slaughtering process of factory-
farmed cattle urges the view to consider how
destructive a culinary preference has to become
before we decide to demand an ethical alternative.
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Elham Shafei Darestani

Elham holds a Bachelor of Painting from the
University of Science and Culture, Tehran and

a Master’s (Fine Arts) in Papermaking and

PhD (Fine Arts) in Painting from Malaysia. In
2017 she relocated to the UAE, where she
currently pursues her studio practice. She is an
international exhibiting artist, curator and art
manager. Elham is the Co-Founder and Co-Editor
at Contemporaryldentities international online
art magazine-gallery. Lately, she Founded i.e. Art
Projects which is an online art foundation to build
bridges between art, artists and audiences. She
was recently appointed Industrial Fellow of the
School of Arts, Universiti Sains Malaysia.

Our Story Together. 2022. Photography and bread
installation. 150 x 130 cm.

The connection between bread and human life is
strong and deep. It can be found almost everywhere
in the world and its aroma is a reminder of home,
childhood and memories of shared experience.

Its structure serves as a metaphor of the human
anatomy, where the crust (or skin) envelops the
internal organs. The uniqueness of each loaf,

its shape and combination of ingredients, could

be compared with the individuality of people,

while the baking process can be equated to a
gestation period. Thus, the wasting of bread may
be compared to the mistreatment of the human
body, an action which usually brings pain and leaves
scars. This unnatural gesture of separation, this
estrangement from the known has an impact not
only on the environment but also on the way we
interpret the relationship with one’s body.
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Ghalia Kalaji

Ghalia Kalaji studied printmaking at the Faculty of
Fine Art, Damascus University 2005 to 2009. Two
years later, she received a higher education degree
in printmaking and is currently studying for an
MBA. Specialising in printmaking as well as oil and
acrylic painting, she has exhibited in Syria and the
UAE, including World Art Dubai 2019 and Made in
Tashkeel 2021. Ghalia is a member of Tashkeel.

Feast Il. 2022. Silkscreen, mixed media on canvas.
68 x 120 cm.

In this work, the artist aims to demonstrate the
power of colour and how it can affect the way
the viewer perceives the items on the table and,
in doing so, one’s attitude to food. By using the
same objects, an almost infinite array of dining
scenes can be constructed. Through repetition,
they become the dominant elements. As the artist
increases the intensity of colour, the visual appeal
is heightened, similar to the way a chef would
compose and structure their dishes.
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Gomathi Sivasubramanian

Gomathi Sivasubramanian is a self-taught artist
with a focus on realism. She has participated in
numerous exhibitions across the UAE, India, Sri
Lanka and China. Her works are influenced by
nature and cultures and are an attempt to portray
emotions that connect and touch people’s lives.
She was among the finalists of the 2019 World Art
Dubai Emerging Artist Competition; The Global
Art Awards 2017 and 2018. She is a winner of the
Noon Art Awards 2021 and the Artoze Global Art
Award 2021.

Akhdir 1. 2022. Oil on canvas. 100 x 75 cm.

Sustainability is about choice and action. It is about
how even the most modest of efforts today can
help create an ecologically equitable future. This
work is an ode to the path towards sustainability.
It shows how even the most impossible ambitions
can grow into a huge tree nourished by a few
beans of hope. The painting conveys a message

of self-sufficiency. Let us all create a world that is
more sustainable.
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Graciela Noemi Ghiradosi

Graciela Noemi Ghirardosi is an artist and a
Veterinary Doctor from Buenos Aires. After
working as a veterinarian for some years, she
moved to Abu Dhabi in 2009 and returned

to her painting practice seven years ago. She

has participated in many exhibitions in UAE at
Manarat Al Saadiyat, Paris-Sorbonne University
Abu Dhabi, Etihad Modern Art Gallery, Abu Dhabi
Art Hub, Al Qattara Arts Centre, Dubai Opera,
Dubai Design District Her work has been exhibited
at the 2018 Ras Al Khaimah Fine Arts Festival,

the 2019 International Art Festival of Umm Al
Quwain and World Art Dubai 2019. The Noon Arts
Award finalist has also presented work at Buenos
Aires Stock Market, 2018 Tbilisi Art Symposium,
Mauritius International Art Fair 2019 and the Salon
International d’Art Contemporain at Carrousel du
Louvre, Paris 2018 and 2019.

Wake-up. 2022. Plastic coffee capsules, plastic caps,
resin. Variable dimensions.

The work is a call to action for reducing the
amount of plastic we discard everyday. We have
become addicted to disposable plastic with severe
environmental consequences. Like the capsules in
the piece, half of all plastic produced is intended
to be used only once. Researchers estimate that
more than 8.3 billion tonnes of plastic have been
produced since the early 1950s. Only 9 per cent
of this has ever been recycled. If current trends
continue, our oceans could contain more plastic
than fish by 2050. However, the world is waking

up and governments are starting to act. More of us

will follow! (Made at Tashkeel in collaboration
with Nidanin Woodwork).
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Hoda Gharib

Dr. Hoda Gharib is a visiting professor at the
Faculty of Fine Arts of Helwan University, Cairo
and has been living in the UAE since 2003. She is
a professional artist specializing in printmaking,
drawing and lllustration. Her work can be found
in a wide range of books from comics to scientific,
historical and biographical publications. Hoda is

a member of the Emirates Fine Arts Society, the
Architectural Heritage Society and the Egyptian
Syndicate of Plastic Arts. She currently works as an
art specialist at Dubai Municipality.

From the ‘Land and Children’ series 1. 2022.
Chinese ink drawing on cotton paper. 56 x 42 cm.

From the ‘Land and Children’ series 2. 2022.
Chinese ink drawing in black and white on cotton
paper. 56 x 42 cm.

In this work, the artist was inspired by her
"poetic-visual vision" of man's close connection
with the land to capture the state of mutual love
and devotion between them. By reading the
subject matter of the work and its symbolism, this
utopian-like vision features details that trigger the
viewer’s conscience; notions of interdependence
and belonging are evidenced by the stance of the
farmworkers as they bend in toil towards the land.
Filled with determination, these resilient figures
continue to work rooted in the belief that the land
is good and that it shall safeguard their survival
and future. The contrast and diversity of the

visual image, particular in the shaded gradations
between dark black and white, evokes the
enduring spirit needed to face current challenges
and the spirit of optimistic hope for the future.
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Imran Ali Khan

Imran has lived in Dubai since 2019. He holds an
MFA in Painting from Mumbai University and a

BFA from Andhra University in India. Currently

a member of the art faculty at The Indian High
School, Dubai, he previously was the Creative Head
of the Charity Heal Paradia in Thotapalli and visiting
faculty of the School of Planning and Architecture,
Vijayawada. Over the last 11 years, he has exhibited
widely across India including Baroda, New Delhi,
Hyderabad and Mumbai. Imran is an experienced
teaching artist and is a member of Tashkeel.

Untitled. Woodcut print on paper. 45.7 x 30.4 cm.

Since his childhood, Imran has wondered how
ablution water could be used for irrigation
purposes. When he moved to the UAE, he was
surprised and intrigued to see how the country was
making innovations in sustainable living. He chose
the suitable medium of woodcut to convey his
vision for the future.
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Isabela Tavares

Isabela Tavares is a costume designer and
illustrator originally from Brazil. She has designed
extensively for theatre, dance, film and television
and currently teaches at the American University
of Sharjah. Within her practice, Isabela strives to
combine her natural creative skills with a passion
for telling complex and diverse stories through the
juxtaposition of colour, texture, shape, silhouette
and fabric.

Quilted Waste Dress. 2022. Plastic and polyester
thread. 100 x 185 cm.

This moment in earth’s history may be marked as
the most hostile assault on its ecology, yet man’s
very own existence depends on that which he

has been destroying. From the deepest seas to

the highest mountains, one can find the most
pervasive and eternal fingerprints of plastic. Recent
studies have shown the presence of microplastics
in oceans, soil and even marine animals, pointing
to the terrifying truth that plastic is taking over
the planet. The alarming reality that this waste has
engulfed every corner of life is a direct consequence
of a consumerist machine driven by reproduction,
repetition and disposability. While the food and
fashion industries have created accessible systems
to produce consumable goods, they are also

the top polluters. As an artist and a consumer,

the artist’s work symbolises her urgent desire to
sensitize others to this issue. Built from plastic
waste she both produced and encountered, the
dress embodies the catastrophic qualities of this
anthropogenic paradigm. The meticulously quilted
structure becomes the personification of the waste
paradox that impacts us all.
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Ji-Hye Kim

Ji-Hye Kim holds a Fine Art degree in Printmaking
from Hongik University, Seoul and an MA in Digital
Art from University of the Arts, London. Exploring
themes of origin, culture and natural history, her
love for linocut is inspired by the natural beauty
of the UAE. Winner of the 2021 Radisson Red
International Women's' Day competition, she

has displayed at numerous exhibitions, including
two shows at Tashkeel. Shortlisted for the Emirati
Futurism Award, her most recent project was part
of the 24 Sharjah Islamic Arts Festival. Ji-Hye is
currently exhibiting at the 2022 Ras Al Khaimah
Fine Arts Festival.

AllotMentality. 2022. Linocut on paper. 52 x 52 cm.

Every year, the Dubai Silicon Oasis Authority runs

a community farm project. A large plot of sand

is divided into 400 irrigated plots and offered to
local residents. What was, during summer, a barren
patch of desert is transformed into an explosion of
greenery by the turn of the new year as residents
lovingly cultivate a bewildering array of organic
fare. Whole families get involved in the sowing,
the growing and the harvesting of their crops.
Total strangers share their wisdom and experience
on the optimal spacing for planting carrots and
exchange tips on how to avoid tomato leaves from
curling. As birds twitter overhead, a harmonious
little corner of the bustling metropolis is given
over to nature. Then in May, as the last radish is
pulled, this urban garden is bulldozed and the
land returns to dust, as nutrients replenish for the
next season's cycle of growth.
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Khanjan Soni

Khanjan Soni holds Postgraduate Diploma in
Printmaking from M.S. University of Baroda. She
is the recipient of Gujarat state Lalit Kala Award
for Graphics (artist and student categories). She
has actively participated in several group shows in
India and the UAE and her work is part of various
personal collections in India and elsewhere.

A New Horizon. 2022. Paper mural. 40 x 40 cm.

A boundless white desert, acres of arid land, a low-
lying area where temperatures reach 50° Celsius
and scattered monsoons fall — this pretty much
sums up the climate of the UAE. However, in this
very region of saline backwaters and unfavourable
conditions, the country has focused on developing
new technologies for growing organic vegetation.
The artist’s food philosophy is to increase
productivity and improve the economic return for
farming, while adapting to climate change and
reducing greenhouse gas emissions. Farmers should
be encouraged to use recycled or desalinated water
sources to cultivate crops that are more resilient to
the hot and saline climates.
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Lena Obaid
& Abdullah Al Saadi

Lena Obaid is a Saudi visual artist and writer.

Her multidisciplinary art practice focuses on our
relationship with the urban, natural and digital
landscapes. Recent works explore the applications
of cartographic practices, geography, home, culture
and memory. Most recently, her work was featured
in 'After the Beep’ (Alserkal Avenue, 2021). Her
lyric essay ‘The Singsong of the City’ received a
2018 Abu Dhabi Through Your Eyes Award.

Abdullah Al Saadi is a multidisciplinary artist. He
began with astrophotography and expanded to
ceramics, embroidery and gardening. In 2021,
Abdullah started investigating mushrooms as a
sustainable food source and a solution to the waste
crisis. Experimenting with the feasibility of growing
mushrooms in limited spaces, his current farm takes
place in a closet.

(mush)Room. 2022. Bio art installation.
Variable dimensions.

While plants flaunt their foliage, fruits and flowers,
mushrooms are more subtle, hiding in the liminal
spaces of ecosystems. Despite their invisibility, fungi
are essential to the existence of life and may be
the answer to building sustainable food systems.
Acting as the digestive tract of the food cycle, fungi
process dead organic matter, returning nutrients

to the soil. Mycelium (the root system of fungi) is
an important part of the composting process. As
such, fungi are an indispensable part of the food
chain. This work explores the process of growing
mycelium in a limited space to recycle organic
waste. Without need for sunlight, mushrooms can
grow anywhere. It consists of a video, documenting
the mycelium growth process, and a jar of live
mycelium, which will continue to grow throughout
the exhibition.
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Liudmila Panenkova

Liudmila’s childhood during Perestroika defined
her future as an artist and dreamer. Her fine

art education was in orthodox icon painting,
pencil, charcoal and ink drawing. She uses ink

pen to create visual narratives of different scales
with a focus on depicting animals and plants as
metaphysical symbols widely used across multiple
cultures. By combining incompatible species of
animals and birds, she seeks to inspire the viewer to
imagine a timeless, idealised natural world. Since
moving to Dubai, Liudmila has presented two solo
exhibitions in 2016 and 2020.

Eye of Nature. 2022. Pigment ink and colour pencil
on watercolour paper. 60 x 42 cm.

Nature keeps an eye on us. The intense sun and
infrequent rains of the Middle East region lend
importance and strong symbolism to the enduring,
energy-abundant nature of native fruits such as
dates. These are among earth’s most valuable
creations, strengthening our immunity and
sustaining our survival. Fruits were the very first
gift to humanity. Ready to eat, they do not need to
be cooked and require nothing to ‘improve’ them.
They are Nature's ideal creation and represent the
divine philosophy of food.
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Mahima Aswani

Mahima Aswani is an architect and designer. She
has worked on ambitious projects such as the Iraq
Pavilion for Expo2020 and high-end residential
and commercial projects. In her undergraduate
thesis at American University in Dubai, she sought
to create social inclusive spaces, using simple
solutions to address complex community issues.

The Beauty Within. 2021. Photography print on
paper. 53.1 x 41.9 cm (each).

This series of photographs seeks to shed light

on the issue of perfect versus imperfect food,
represented by one of the most common
ingredients — tomatoes. From brightly coloured,
healthy and perfectly shaped, the tomatoes
become increasingly irregular, aged and
imperfect. Yet all are of the same nutritional
value. The final image of a mix of perfect and
imperfect tomatoes encourages the viewer

to celebrate the beauty within. In today’s
consumer-led retail, rejected imperfect food items
contribute to about 40 per cent of food waste,
which contributes to high CO2 emissions and
global warming. We must revise our values and
be more conscious about our food choices. Beauty
can be found in the nutritional value and not in
the external appearance.
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Maria Angelica Garcia Fernandez

Colombian Maria Angelica Garcia Fernandez

is a mother, engineer and photographer with

a passion for healthy cuisine. Her mission is to
motivate families to cook at home, using natural
ingredients thus reducing the consumption

of processed foods. After all, today’s waste is
tomorrow’s shortage. She often involves her
children in photoshoots, preparing recipes with
them to connect to nature through herbs, fresh
vegetables and spices.

Home Cooking — Bread, Baked Clementines,
Crepes of Love. 2022. Photography print on
Hahnemuhle paper. 60 x 42 cm (each).

Maria’s cooking philosophy of relishing every
bite is captured in the image of freshly baked
pumpkin bread, a firm family favourite full of
natural ingredients and spices. The subject of
clementines highlights the seasonality of nature;

baking large amounts of ripe fruits to avoid waste

and save money. The final photograph captures

the unifying value of food. Maria’s wheat, lactose

and sugar-free crepes served with sugar-free,
homemade jam means she can enjoy a nutritious
breakfast with her children.
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Narimene Hakimi

Narimene Hakimi attended L'école supérieure des
beaux-arts d'Alger (ESBA) in Algeria. Following
graduation, she embarked on a short-lived career
as an art teacher before exploring other paths in
graphic design and jewellery making. Returning
to her preferred medium of ceramic, she has gone
on to participate in several group exhibitions
including Ceramic Design Objects (Sofitel Algiers,
2003), Women's Day (Théatre de Verdure, Algiers,
2006), Memorial to Victims of Terrorism (Asselah
Foundation, 2006), Maghreb Designers (Museum
of Modern Art Algiers, 2010), Algerian Designers
(Institut du Monde Arabe, Paris, 2012), and Dubai
Design Days (2014). In 2015, she received the
Award for Female Creativity at the Cultural Palace
of Algiers.

Replacing the Greens. 2022. Ceramic. 10 x 25 cm.

The form of the piece with its mirror-like quality
of an identical and opposite opening and exit
indicates that the vase is not a vessel but a conduit
for contents to pass through and continue. Much
like the environment, one must be aware of what
travels through. Green will grow and flow but
waste will do the same. The artist reminds the
viewer of our role as temporary guardians, as
borrowers. Whatever we consume shall continue so
we must keep the symbol of the recycling triangle
always in our consciousness.
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Perry Al Ashmawi

Perry Al Ashmawi is inspired by popular culture.
Born in Bahrain to Egyptian parents, she holds a
BA in Fine Arts from Concordia University, Canada.
She has presented her work in Canada, Egypt,
Bahrain and the UAE, including three editions of
The Bahrain Annual Fine Arts Exhibition. Perry
was a selected artist for the 7t SIKKA Art Fair, the
10t Sheikha Manal Young Artist Award, and two
editions of the Ras Al Khaimah Fine Arts Festival.
In 2021, she was awarded an Artist-in-Residence
grant from the Sheikh Saud Bin Saqr Al Qasimi
Foundation, whose prison programme supporting
inmates of the Ras Al Khaimah Correctional
Facility she also works on. Perry regularly conducts
workshops at Louvre Abu Dhabi and is an artist for
The Sheikha Manal Little Artist Programme.

Takeout. 2021. Oil on canvas. 125 x 100 cm.

What was once used as a skilled delivery has now
become a ‘speedy delivery'. Trays up to 2 metres
long and weighing around 30 kg, the bread
delivery boys transport ‘aish baladi’ through the
city’s infamous traffic and narrow streets. They do
so by balancing a tray on their head, with one arm
stabilising the tray and the other is manoeuvring
the bicycle. | used to be amazed to see delivery
riders balance food on their heads but now I'm
amazed how delivery riders can bring you any food
within 30 minutes or less.
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Sahar Bonyanpour

The fashion designer is a graduate of FAD Institute
of Luxury Fashion & Style and has presented
collections at the 2018, 2019 & 2020 Arab Fashion
Week in Dubai, the 2020 International Shades

of Beauty & Fashion Show (Dubai/USA) before
launching her latest collections at Expo2020 and
Ajman’s Al Murabbaa Festival 2021. Her sustainable
creations have been exhibited at Masdar City,

Abu Dhabi and she regularly runs workshops to
demonstrate how to upcycle materials into fashion
accessories. Her eco-conscious designs use modern
elements inspired by geometric shapes. Sahar is a
member of Tashkeel.

The Green Secrets. 2022. Corn husk, corn silk.
75 x 29 ¢cm; 25 x 25 cm.

A core value of Sahar’s practice as a fashion
designer is to ensure her products are socially and
ecologically responsible throughout their life cycle.
The fabric presented is the result of a lengthy
process using the fibres of leftover corn husks,
which are washed, soaked in natural dyes extracted
from waste food (in this case, red cabbage and
spinach) and left to dry for up to four days. Once
ironed, the sustainable handmade textile can be
used in variety of ways.

Cornssilk are the long threads that grow on
corncobs. Often discarded, it has several medicinal
applications. By cleaning and drying the corn

silk, it can be taken as a tea. Rich in antioxidants,
proteins, carbohydrates, vitamins, minerals and
fibre it helps to reduce blood pressure, cholesterol,
blood sugar and inflammation.
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Shaun Stamp

Born of poly heritage, Shaun Stamp has exhibited
internationally with solo and group exhibitions

at influential museums and galleries in the UK,
Germany, USA, Hungary, Armenia and Korea. He
has presented work in the UAE at Tashkeel and Ras
Al Khaimah Fine Arts Festival.

Untitled (Study for Algae Chloroidium). 2020.
Moving image.

The work investigates the future of UAE energy
production. Known for its abundant fossil fuel
resources, the country has recently discovered
another natural resource which could be a game-
changer for biofuels: Algae Chloroidium. This
work presents the green algae as a new form

of regeneration and sustainability and a future
symbol of UAE ingenuity.
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Shrutika Gosavi

Shrutika Gosavi holds a MA in Visual Arts and has
been a full-time artist since 2011. She is intrigued
by the physicality and emotion of gesture as well
as expressions related to personality traits, identity,
memory and spirituality. Her practice involves
multiple pigment methods, different materials,
formations and distortions of form and space.

She uses symbolic and surrealistic elements in her
work. Her current research focuses on foods found
in many cultures and their spiritual associations,
which has resulted in a set of 40 drawings.

The Leftover 26. 2021. Pen and ink on Fabriano
translucent paper. 50 x 70 cm.

Research indicates that every seventh child

suffers from poverty and malnutrition. | recently
watched a story about a community in a so-called
prosperous country who survive on leftovers. Tons
of food waste is generated daily by popular food
chains and used by those who have little respect
for others. Some of this unspoilt waste is salvaged,
washed, cooked and sold to those who cannot
afford fresh food, including children. Humanity
seems to be disappearing from society.

The Leftover 16. 2021. Pen, ink and conte on
Fabriano translucent paper. 50 x 70 cm.

The Leftover 6. 2021. Pen, ink, conte and acrylic on
Fabriano translucent paper. 50 x 70 cm.

Leftovers can bring a smile to one's face. The
notion of food for the soul and food for life gave
me a new perspective; the symbolism of rice as a
global unifier, integral to our food system and the
associations around visceral structures seen in a
tree, an animal or even our own bodies.

grabugé Buigpu

oodall é piwaledl days (raluge Baigpds Joai

cadd logaay T 11 plall io déjaio dilia (amg sdypayll
iloundl dhyipell puleilly silelog Ul drahleg dysloy o)le
Lgiunlow Jouinig -duilagpllg 8)813llg diggllg dpasiull
Galbinig dalise slgag sdiluall b 83asio cupllul
Jralwga paiiwig .dalually J4uidl (na Glayyig

e (lball lgiay {9 lglac (nd dllijug dijoy palic
lgilbliijlg Cilalaill (o susall d 83939all daghll
dowy £, puaidegars ge sall lo gmg wdrilag)ll

auds gibipla &9 ude pag eda .T.T1."TT Lilal”
eau V. xo0. .alad

saall go cpiles gibu Jah JS of Gl Salay dll i

aly b goine Joa dad ade Cisali .dyi&ill cgug
olibl aiii fua elahll Ly (il Givsey [hosjo pisy
dpaddl dgdliall Joutbudl e logy plahll Biblai oo
slail ping .ouadl yelite ochy U Guddl elilgl capun
lg=2uig lgrgho lgluiég Ldiglall e Llall osm pasy
O :é\jlb.” ‘o&b_” clpds e 824l (c.e.lAJ ol Gl
il 2d8y gaizrell oBg gaua .Jlahill pgia

&9 ule " igd" pUlalg pag ala T.TI." 11 Lladl”
esu Vo x 0. cales apdi gilipla

llyysly " piind” @ulalg pag @la .T.T1."1 Llayl”
eau Vo x 0. walasd apd gilila §jo ule

pmsal axg (ke dobuinl ey ol plehll Ll (Lo
sball Jal oo plabllg agyll clis 644 (nithel sbg
bl Tejag Loalle 13 ojlicly jydll dyjoy (laysa ighio
dygudnall JSlgll Joa calblyillg silsill lioli o
Lislual (ia of ploa of 8jads né Loy il

62

oTOR |7 - onfg0 topd



65

The Philosophy of Food - Group Exhibition

Solimar Miller

Born in San Juan, Puerto Rico, Solimar is a textile
designer and artist, known for her highly detailed
textile, carpet, and surface designs for luxury
hotels, homes, and international brands. She holds
a Bachelor of Fine Arts degree in Textile / Surface
Design from the Fashion Institute of Technology in
New York City and studied illustration at Parsons
School of Design. Her interest in trees and flora has
led to works influenced by ecological elements that
are changing in the current landscape. Her hand
silkscreened artworks and paintings are based on
observational drawings of the UAE environment.
She is a member of Tashkeel.

Essence. 2021. Textile ink on canvas. 154 x 150 cm.

The fruit bearing trees featured in this work - figs,
pomegranates, dates and mulberries — have been
flourishing in this region for millennia, providing
food for humans, birds, insects and animals. The
fig trees of Iraq are mentioned as early as 2,500
BC. The date palms from Mesopotamia to Egypt
date back to 4,000 BC. Pomegranate trees stretch
from modern-day Iran to northern India, once
prized for its medicinal qualities by the ancient
Egyptians. The gardens of East Asia, Middle East
and Europe treasured mulberry trees. All these
fruit bearing trees prosper in the UAE. With
education and awareness, they could become a
nutritional source for all who live here, creating
less dependence on imports.
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Sonu Sultania

Sonu specialises in abstract and contemporary
alcohol ink paintings and is inspired by her travel
photography. She has participated in exhibitions
across the world, most recently Ras Al Khaimah
Fine Arts Festival 2022. She is a recipient of the
2019 Noon Artist Award and World Art Dubai’s
Dubai Through My Eyes 2018 competition. For two
consecutive years she featured in the World Art
Dubai Top 10 Emerging Artists list. She receives
commissions from private clients in the UAE and
abroad and conducts collaborative and private
workshops.

The Mirage. 2022. Alcohol ink on synthetic paper.
90 x 90 cm.

A mirage usually creates an illusion of something
that we cannot have. It implies a false sense of
ownership that usually has a catastrophic ending.
Are we living in a mirage of abundance? Are we
blind to the importance of food sustainability?
Does the apple depicted in the work represent a
mirage of an unattainable sustainable future or can
we turn our good intentions into a reality for all?
Good health is essential for families and nations to
thrive, develop and prosper. Yet measures to tackle
food waste and adopt eco-farming techniques

will not work if we do not involve the community.
Sustainability must start with us working together.
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Tanishka Sharma

Tanishka Sharma is a 13-year-old, Dubai-born,
Indian artist who enjoys drawing, painting,
calligraphy and photography. She started
photography in 2020. Since the pandemic, she
has finished three projects and has been learning
Adobe Photoshop. In 2022. She received the 2022
Xposure Young Photographer Award. Her digital
illustration ‘The Metamorphosis’ is currently
exhibited at Ras Al Khaimah Fine Arts Festival.
Tanishka also likes playing basketball, badminton,
and dancing. She would like to pursue a career that
spans engineering and art.

Born with a Fault. 2022. Photography print on
paper. 60 x 40 cm.

Some produce that fails to meet the strict standards
of retailers and the cosmetic expectations of
consumers often go to waste. Despite their
nutritional strength, fresh fruits and vegetables

are discarded, considered ugly, just because they
are born with patches or have crooked shapes. This
work aims to educate the viewer to respect food
and adopt sustainable practices to curtail the crises
around energy and food.
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Tilika D’souza

Tilika D'souza is an artist, art educator and painter
based in Dubai. She holds a BFA in Applied Art
and a sense of curiosity for colour. She runs
mentoring sessions and demonstrations for various
organisations, including thejamjar, Dubai Design
District and American University in Dubai. Using
painting as her primary tool for research and
investigation, she seeks to divert the mundanity
of the objects and experiences, to reflect upon
connections between the self and external
environments. In 2020, Tilika founded Studio
Passepartout, as an extension of her practice,
offering handmade watercolours, traditional
artisanal methods and recipes; allowing the
regional art community to source, connect and
engage with the tools & resources.

Takeout: Potatoes, Tomato Soup, Ramen. 2022. Oil
on canvas. 12.7 x 12.7 cm (each).

Tilika is constantly fascinated by human behaviour
towards the everyday ordinary, especially things
that surround us which we fail to notice. ‘Takeout’
is a view of how take-away and delivery meals are
taking over simple family dinners. The cubes here
depict popular food-delivery bike boxes in place
of food (e.g. Red cube for Zomato, turquoise for
Deliveroo, etc.). While takeout meals are generally
bought per individual, giving the sense of intimacy

with your meal, it can often be extremely isolating.

Tilika chose to create these works to recreate a
sense of intimacy and isolation for the viewer.
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Turkan Umit Sule

Architect and visual designer Turkan Umit Sule

is a Museum Design graduate of the School of
Architecture at METU, Ankara, Turkey. After a
career in architecture spanning more than 25 years,
she began to focus on her visual arts practice. Her
acrylic and oil paintings can best be described as
self-reflections on life and connectivity. She also
uses digital media to enhance her artwork or as
collage for her paintings. She combines different
graphic forms, embellishing acrylic pourings with
computer-generated effects and collages. She
works mostly from her home-studio in Dubai and
uses Tashkeel, where she is a member.

Recycling Banana. 2022. Photography print on
paper. 90 x 60 cm.

This digital painting is about the importance of
food waste, symbolised here by the decomposition
of a banana, which is at its most ripe in its final
phase of degradation. What is considered as waste
holds, on the contrary, great potential. Today,

the high rates of food consumption in wealthy
societies results in unnecessary amounts of waste.
Unconsumed food has the potential of being
reused as a fertilizer if properly treated. Therefore,
the collection of food waste from agricultural
lands, retail hubs and residential areas should be a
priority for every government. Recycling is the key
to a self-sustainable society.
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Valia Abou Al Fadel

Valia Abou Al Fadel was born in Syria and is an
artist, illustrator and creative. A graduate of the
Higher Institute of Fine Arts in Damascus, she is a
member of Syria’s Union of Plastic Artists.

Apple Tree. 2020. Acrylic on canvas. 120 x 90 cm.
Barefoot. 2020. Acrylic on canvas. 120 x 90 cm.

Food is rooted in every layer of our memory; it
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Yaarop Tallaa

Yaarop Tallaa is a multidisciplinary visual artist
based in the UAE. A Fine Arts graduate of
Damascus University, he began his career as an art
practitioner in 2015 and has been working in the
graphic design and digital art fields for six years.
Last year, he exhibited his first video art piece. The
beauty of the culture and heritage of a nation
pushes Yaarop’s curiosity and thirst for knowledge
and nourishes his imagination. Following his first
visit to the UAE, he was struck by its social diversity.

Green Roofs. 2022. Digital illustration on paper.
70 x 50 cm.

The work conveys the relationship between the
UAE's ancient sustainable architecture and modern
green roof technology.
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Yosra Emamizadeh

Yosra started drawing from a young age while
growing up in Tehran. Following studies at the
American University of Beirut, she attended the
Angel Academy of Art in Florence, later earning her
MA in Museum Studies at Harvard University. Yosra
also runs a podcast Tavan Studio In Conversation,
where she interviews female artists and makers in
MENASA about their art practices and creative lives.

Avocados. 2022. Coloured pencil on paper.
38 x 56 cm.

| am waiting for the avocados to ripen. The perfect
window is minuscule so one should treat them with
attentiveness and patience. They have travelled

far (but the journey is long for us too). It is best

to leave them alone, tentatively touching the

skin with the gentlest squeeze. Why do we wait?
Perhaps it is what lies beneath the skin of these
expensive, imported, fibre and potassium rich
fruits. It might take a few days but when they're
ready...they're ready and if you aren’t, well...that
window will close.

Clementine. 2022. Coloured pencil and acrylic
on paper. 38 x 56 cm.

I am in awe of these beautiful, sweet, juicy Spanish
clementines, some of which still have their leaves
as if picked yesterday. Although | enjoy sharing
with friends, to admire them is a personal joy. After
sitting on my desk for a day or two, | notice the
skin becomes darker and softer, subtly telling me
that this is the last chance to enjoy them. Time is
strange. Sometimes, waiting is the cause of anxiety
and uncertainty. Sometimes, you wish to wait to
avoid the inevitable loss.
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Zuhoor Al Sayegh

Zuhoor Al Sayegh is an interdisciplinary artist.
Inspired by movement and stories, her research
revolves around indigenous textile practices and
the decolonisation of her own craft. She explores
these foundations through fibre and ceramic.
Zuhoor holds a BFA from The School of The Art
Institute of Chicago. She has participated in the
residency programme at the Textile Art Centre,
Brooklyn, New York. She was a member of BAIT15
and part of eighth The Salama bint Hamdan
Emerging Artists Fellowship (SEAF).

Do you remember which is to burn and which is to
boil? 2021. Video, sound performance, naturally
dyed fabric. 16:00 mins.

Growing up, | would watch my aunts each summer
meticulously prepare rangeena with masses of
fresh dates. | would watch them peel them, roast
the flour and add oil filling the house with aroma.
Rangeena was born out of necessity, yet it became
a treat, its arrival greatly anticipated. During

the rest of the year, my mother would prepare

an anti-inflammatory date and turmeric paste
whenever we hurt ourselves. She would warm it

in the microwave and press it on our aching body,
wrapping the area in cling film. In the same way
we inherit trauma, we inherit rituals of healing
passed down through generations of women.
When thinking of food sustainability, | instinctively
respond to our ancient traditions, which prioritised
indigenous natural resources as a means of survival
and healing. This work is the start of a broader
series based on a study of the domestication of the
palm tree to produce the fruits we are so used to
seeing today.
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Philosophy of Food - Activities Programme

Engage with the subjects and ideas highlighted in the works of this Tashkeel group exhibition through a
range of workshops, talks and guided tours. Book your place online at tashkeel.org/workshops

Guided Exhibition Tours

Led by selected exhibiting artists and Tashkeel Deputy Director Lisa Ball-Lechgar, these free, informal, one-
hour guided tours ignite interesting discussions with visitors around the topics presented in the artworks:

Tuesday, 8 March: 6-7pm; 7-8pm; 8-9pm
Sunday, 20 March: 11am-12pm; 12-1pm
Sunday, 27 March: 11am-12pm; 12-1pm

Workshops, Walks & Talks

Friday, 11 March, 9am-1pm

Photowalk: Emirates Soil Museum, ICBA Experimental Garden & Halophytic Kitchen Lab.

Combining photography with learning about soils, vegetation and cooking halophytic products at the
International Centre for Biosaline Agriculture, this session encourages participants to question the make up
of the very land we walk on and reconsider the minutiae and seemingly invisible through their cameras.

Sunday 13 March, 11am-12.30pm

DIY Mushroom Farm

Exhibiting artists Lena Obaid and Abdullah Al Saadi discuss their bio-art installation ‘(mush) Room’
and explain how to start your own at-home mushroom farm. This informative session explains the role
mushrooms play in the sustainable food cycle and the importance of fungi in the biosphere.

Wednesday, 30 March, 5-7pm

Sustainable Package Design Workshop

Join industrial designer Hamza Omari for an introduction to package design and the materials and styles
used. Each participant will build their own packaging, incorporating the concepts covered in the session.
Ideal for small businesses owners and entrepreneurs.

Tuesday, 12 April, 8-9.30pm

Tashkeel Talk: Climate of Design — Design of Climate

Pioneering interdisciplinary designer Charlotte McCurdy looks at the process behind her award-winning
project “After Ancient Sunlight” and the material innovation in carbon-negative textiles that emerged. Her
work, which investigates climate change through a designer’s eye, points a way to a vibrant future where
we have the opportunity to reverse climate change (online session).
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