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For Avant-Garden, a group exhibition at La Géné
Manufacture in Sevres that revolves around the seeds and
the Uxigiu.\, I traced the roots of the tlling.\ related to the
1&)L‘:llil} Sévees and around. .\I} mterest here is the
(.li.\l‘dll(‘(.' l’l()ll) "[ll(' (_lligill.\“ (.‘1(."('[(.'([ l)\ our ('()111('1111)()11\1,\
lll'ijﬂl] lll‘l’\ 12]killf_’ ‘l‘llS one lj("\\'l‘(’ll 17['()![]1(’[;(71] :lll(‘i

consumption as a platform.

ORIGINS I.()(.)}\iug at the 11i>lc>1) of the tamous ceramic

of S(:‘\'ll‘.\ :IH(.I ll“dillg []ll‘ ()llgill.\ of our L‘\'(‘l\([:\\ i()()d iﬂ
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) the public peeling chestnuts at the table at Gr

the public using “local product™ as social media. Peler, r (right page, from top to bottom) picki

chestnuts m the forest between Sévres and Meundon; the

CULTIVATION THROUGH STAGES 1 f)l'!!:ulix‘r([ 4 cows in the barn being m-x]kt-(l ata farm n Jouy-en-Josas; the
G5 AT i & public taking an active role in producing chestauts cream for
visit to the forest nearby the exhibition location to pick B . Jiets 3 - =
. M o . 3r ¢, production process and the food served at
chestnuts with the plll)ltc At participative performance Br ¢, the process and thoughts around the
Grifler; Peler, Parfer fmc:m,\ "gLill, pcul. talk™), the chestnuts project presented on the wimdows of the exhibition space

were g‘ril]rd and pm‘l(-d by the [mHi(' while they chatted
and had tea at the table, in order to pr()(lu('(’ chestout

cream. | made a small excursion to a farm in Jouy-en

Josas, close to Paris and Sévres to get dairy products and
make }f)gluL 1 got hold of ll()ﬂt‘} 1)10([11('0{[ at the local
high school in Sévres. Referrng to buscuit de Sévres, the
method invented in Sévres ceramic factory, the biscuits
were baked to contain yogurt with chestnut cream and
honey. The combination is one of typical breakfast and
dessert 1 France, which 1s also sold in individual pots m
supermarkets, and T made all out of the local products

from .\('L:\l(‘ll l()g(‘lllt‘l \\'i[ll [ll(.‘ 1)11])“('.

FURTHER GROWTH At participative performance
}_ir/'.f!(-_jr-f.\'/ l/:f;','/'///r, this food was served to the pnhli('

Ill(.)_\(.' \\'11() l)i('kl'(.l (.‘11(.'.\[‘1{“.\ ill lll(.' l()l('5‘. 1\11(1 I]H)_\(' \\'111’)
l)('('l(‘([ lll('lll 1]liglll 1101 l)(.‘ lllL‘ same as ‘11()5L' \\Vll() ate, as

<«

i the system ol .\\1.\{\(11([('(1 cotfee”™ The imlh of my
research and action, the places to harvest ingredients and
the recipe to make the food, were presented with writings

and diagrams on the windows in the exhibition space.
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Cleaning cf

Reseacching Sévres and the area around, both culture 2
and natue. A lot on foot. Sévres is known for its Visiting the chestnut forest in Sévres, picking up sweetness to increase

ceramic,

and the manufactuse’s backyard also secved as a chestauts with the pacticipants
place 1o grow plants for the Versuille old time.

acher at Sévres High School
ces for making honey

butter, and yogust (as a culture to mak & 7, Peler; Parfer ]
for makmg yogurt and “biscust Making fire to gall the chestnuts harvested a week prios, Peeling the chestnuts shell with the vistors while

Sévres” dough in the style of street venders - with a shopping cast chatting and drinking

bigger am

Peler, Parker” Making chestmuts eream from the peeled chesmurs. Making “biscuit” - bisc
ticipants in flux. They were not the same ones

oded to Chestnut Picking,

means also unglazed ceramic,

and it was mvented at the manufactuse in Sévees.

Breakfast Awytime Breakfast An

Making yogut, placing the culture m heated milk

Serving chestnut eseam, yogurt and honey in a biscuit The participants tasting “breakfast” made from serarch
cup, like French childcen’ one of favousite breakfast Al while socialising. Again the participants were different

material used are hacvested or produced in the atea ones from other two events

Lyptim” were  pasticipative/py
und weze ephemeral, while my window
ams and texts stayed theough the
of the exhibition

involved event
deawings with
period and at the

FROM ORIGINS TO INTRICATE NETWORKS

The exhibition was about the origin and roots, and my project aimed to get closer to the roots by picking up the things

nate from the location and making something that we consume as pre-fabueated product i our daily ife, using

On the window I d
the intricate network of people and events that brought me tc

eloped a diageam that presents the paths and associations of my thoughts in the project as well as

this exhibition and this project

COLOURS FROM SEVRES

T o Poscas 1 the colours that age

T made dawings w

chaactesstic for paint 163 CERAMICS

TON FOR SURROUNDINGS & ACTIONS

its of the yogurt with chestnut cream I served at “Brokfast

FROM SCRATCH - ID

sented where the ingreds

Inytinn” come from on the
entre. T introduced the recipes of how to make yogurt, chestout
cir own from scratch, with the matesial produced in theis dose

évres and Pans ¢

nd the daicy facms ck

nd biscusts - so that

map,

cream, ience can maks

environment

Additionaly, 1 communicated other vegetables and fruits that one can find in public space in Pasis, to make people aware
of their existence and possibility to enjoy them.
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PREPARATION FOR SCRATCH

In the reference space

the exlubition, I prescated the facsimile of my notebook pages where it shows my research paths, development of the idea, and planning of the project



