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Feature

The Evolution
of the Work sHOP

— Hints for becoming more creative
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If workshops are one way to stimulate creative thinking, then the methods and ways of
thinking behind them 1 must also be creative, Have not workshops evolved and transformed
without copying con al methods or being shackled by the successful experiences of
mmmmwsw“ma look at some of the latest examples and not only intro-

duce their methods but also attempt to discover hints for developing creativity, @
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A thinking born of exploring archetypes The}E volution
Restauration a.a.0. by Dieter Froelich of the WoricsHol
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Restauration a.a.0. Is a conceptual art project by German artist Dieter Froelich. Froelich defines
cooking as “an act that designs the world,” and has been involved in “cooking as art™ activity for ten
years. A cooking workshop Froelich holds at universities and cultural facilities and a Gastmahl! (a
banquet) occupy a particularly important position in this comprehensive project.
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The diractions on how o make phar pudding is considesably differont
firom what ane finds in the typicad cookng class
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The ideal form of knowledge transmission

The name Restauration a8.a.0, 5 perhaps a it

tle curigus. "Restauration” is an ald-fashioned
wird for “restaurant,” while "a.8.0" is a Ger
man abbreviation used in essays, etc,, that

means “the pas

ge alieady cited.” There |5
ne fixed addrezs or operating hours for this
“coaking art warkshop™—it Is virtually 3 mo-
bile studio that can go wharever called, as
suggested by Its symbol comprising a3 black

ng that belongs to the
wrapped in & choth ana given form through the application

#nded nnd minced food™ B Iu-r-,p.- The pudding is
of heat
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enameled pot on rollers. "Restauration” also
refers to the restoration of old artwarks, and
not-a few previously defunct classic dishes
have been brought back to life thanks o Res
tauration 3.a.0

“As with Gastmahl, the dialogues of Plata
5 the starling point of the workshop,” Fro
elich explains. *I believe that the ideal form
of knowledge transmassion required today s
a warkshop that énables artistic interaction
and my warkshop vitalizes a3 ‘creative doing
and thinking” In which one thinks creatively
while engaging Inan activity.” Al Froelich's
workshop. participants return to the starting
point of cooking, and discover jis archetypes
This 15 done based on cooking principles that
Fraelich derived through his unigue artistic
viewpoinl in analyzing and studying med
eval recipes

This workshop reguires weak after week
of preparations, from program organization
10 space design, provision of ingredients, and
booklet production’ in addition Yo traditional
vintage cookware baginning with the gas
stove, Froelich has a collection of dinnenware
for 300 pecple in lus garage. He toads it into
4 Used VolkSwagen van—which Froelich him-
self drives dressed in ultramarnine blue cloth
ng that can be considered the archetypica

weork uniform —and takes off op a'tour
What It means to return to the old days

Inthe workshop Froelich first holds a key-
note lecture that includes a comparative
history of art'and cooking. Next, he holds a
cooking seminar for several days. Froelich
Says that the mopst appropriate food for a
wirkshop that 2ngages participants in both

(o an@ discussion simultaneously s he

&

and minced/mealed foods™ that he

npiled inhis publication Topograpive der
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