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Endangered Flavours
Overview
The ‘sense of taste’ is not able to convey artistic concepts; this is the long-standing verdict against the sense of taste
within art theory, from Aristotle to Adorno, that this research confronts. This PhD research proposes a collaboration between Oxford Brookes University, School of Art, and MIT, Program in Art, Culture and Technology (ACT), which embodies critical theory and methodology in the production of a contemporary work of art, where the artistic concept is
communicated principally through the sense of taste. This artwork will be the demonstration of findings unearthed
through scholarly investigations undertaken through the course of this research:
• Sensory Science - Monell Chemical Senses Center, USA (Oct/Nov 2012)
• Psycholinguistics & Cognitive Studies - Max Planck Institute for Psycholinguistics and Radboud University, the
Netherlands (Mar 2013 - Jan 2014)
• Food Science & Molecular Gastronomy - Nordic Food Lab, Denmark, and Basque Culinary Center, Spain (Oct/Nov
2013)
• Curatorial Practice - Khoj International Artists Association, India (Mar/Apr 2012)
• Flavour Science - Givaudan, USA (core PhD sponsorship and research support)
• Art Theory & Philosophy - Oxford Brookes University
Description
The project that I propose to undertake investigates ‘endangered and extinct flavours’, exploring the flavours at risk in the Papua rainforest, Indonesia, as a result of slash and burn
deforestation for palm oil plantations. This concept will contrast the bounty of the largely
unknown flavours of the rainforest against the flavourless utility of palm oil, which is used
in products such as ethanol, cooking oil, margarine and cosmetics. This concept is a socialecological exposé and assertion addressing short-term consumption at the expense of longterm well being. In a broader context, this concept comments on the endangered flavours of
traditional recipes that are being lost due to a breakdown of traditional transmission and
transforming social structures/practices (I.e. grandmothers pickle recipe), as well as extinct
flavours of recipes and species lost to history (examples include Garum, the widely utilised
Greco-Roman fish condiment, and the wild Agarwood tree, driven to extinction in 2012 for
its exceptional fragrance qualities).
Details
This project will involve the documentation and extraction of endangered flavours within the rainforest, in partnership with a suitable botanical research
institute operating in Papua. These flavours will then be utilised in an installed
artwork, to be developed at MIT ACT. During my time at MIT I will develop
the installed artwork in dialogue with academics and students, and present the
installation and supporting research in ‘Beta’ form in the MIT exhibition space.
In order to do this, a working space and access to technical facilities would be
necessary.
The final PhD project will present a curated exhibition of ‘tasted artwork’, including the work developed at MIT, with a
presentation of the PhD’s theoretical work, and facilitated critical discourse by leading art thinkers. This final presentation is intended as an independent exhibition at the Istanbul Biennale, 2015.
** This MIT residency is envisioned to proceed in 2014 and a Fulbright grant will be pursued to facilitate research expenses.
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About My Research
Background
I am a Canadian-born PhD candidate at Oxford Brookes University, School of Art. My 50/
50 (practice/theory) curatorial research programme began in Sept 2011 and is expected to
be completed in 2015 - asking the question, “Can the sense of taste (taste/olfaction/
chemosthesis) be utilised as a medium to communicate concepts in contemporary art
practice?”
My undergraduate degree was BA - International Relations, Warsaw, Poland (International
Policy Infrastructure for Biological Weapons and Epidemics), followed by MSc - Food Policy,
London, UK (Comparative Models of International Food Aid in a Time of Global Change). I held
a paid internship position at the United Nations’ World Food Program (WFP) where I
drafted their first operational guidelines for food distribution during pandemics; this was
timely research as it was conducted during the outbreak of H5N1 (Swine Flu).
In addition to my academic experience I have worked in the food industry for much of my life. Included in my industry
practice, I was the the Executive Chef for the Ambassador of the UK to Poland, and also worked in London for five years
in the award-winning luxury event catering company, Zafferano.
I currently live in New Delhi, India, where my wife is posted in the diplomatic corpus as Director of a cultural institute.
Aims
My research revisits the arguments that have excluded the chemical senses from participation in art in the European tradition. From this starting place, I integrate contemporary knowledge from sensory science, psycholinguistics & cognitive studies, food & flavour science, gastronomy, anthropology and curatorial studies into an art theory thesis in order to
consider the potential for taste to be accepted into contemporary art practice. In support of this theory, I produce documentation and curate exhibited examples of ‘tasted art’ in order to generate a body of material for consideration; additionally, I facilitate discourse among respected thinkers in order to determine the suitability and limitations of the chemical senses in contemporary art practice.
It is my belief that contemporary art is a conceptual, symbolic language through which philosophical questions and
comments can be made which explore the ‘human condition’. If this language is to used to discourse humanity it must
be able to embody all of the experiences of the human being, and communicate these ideas through a language which
embraces the knowledge all of the senses. This research provides a starting place for a theory of the chemical senses in
contemporary art.
Collaboration
From the onset of this research I have sought to include as many partners as possible in order to serve as a conduit of
engagement and exchange across disciplines and throughout industry practice. This research offers a new contribution
to contemporary art theory while also serving as a vehicle to integrate related findings from academic and industry professionals who do not normally have professional exchange. To date, this collaboration has included the following partners, while new collaboration continue to be explored:
EU Congress of Culture, Wraclaw, Poland!

!

Anatomy of Bad Taste, Performance by artist Oskar Dawicki

Royal College of Art, London, UK! !

!

Edge of Our Thinking Conference, Presentation and Publication

Khoj International Artists Association, Delhi, IN!

In Context: Public. Art. Ecology residency, Critic in Residence
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Direktorenhaus, Berlin, Germany!

!

!

Taste Festival, Presentation

Monell Chemical Senses Center, Philadelphia, USA!

Visiting Scholar, research investigations and presentation

Max Planck Institute, Nijegen, NL! !

Visiting Scholar, research and presentation

!

University of Gastronomic Science, Pollenzo, IT!

Pollenzo Convergence: Food, Art & Gastronomy, Presentation

Nordic Food Lab, Copenhagen, DK!!

!

Case study research & presentation

Basque Culinary Center, San Sebastian, SP!

!

Case study research & presentation (in world-class restaurants)

Museum of Modern Art, Warsaw, PL!

!

Inside the Global Food Avant-Garde (panelled discussions)

Givaudan, Cincinnati, USA!

!

Core sponsorship for PhD and research support

!

Unique Contribution
This research offers a distinctive contribution to contemporary art practice by placing the chemical senses into contemporary art theory in a thorough and inclusive way - providing exhibited examples, documentation and theory for scholarly consideration.
In the field of food studies, this research presents a starting place for the Critical Study of Gastronomy, an entirely new
academic discipline, as well as theory in support of the emerging curatorial practice in gastronomy. As new technologies
and changing global realities continue to transform the food that we eat and the way that we eat it, these analytical tools
provide an important paradigm for considering the rapidly changing, yet foundational human activity of food consumption.
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