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This volume is a timely response to the burgeoning practices of food-based
art and their politics, highlighting some of the most compelling
demonstrations of this in Asia and Australia today. It is unique not just
for how it connects creative and critical inquiries into the aesthetics and
politics of food with urgent questions of justice and care, but also as a
rare gathering of artist writings. Significantly, the book’s critical layering of
artist voices alongside the perspectives of scholars and curators in and from
Asia and Australia contributes to the ‘discursive density’ being called for by
leading thinkers and practitioners in the evolving field of contemporary art.
Michelle Antoinette, Associate Professor in Art History and Theory at
Monash University in Melbourne, Australin
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Tastes of Justice

Tastes of Justice reveals the diversity of creative and cultural practices in
contemporary food art and performances in and between Asia and Australia. It
examines the ways in which these engender new frameworks for the sensuous,
affective, social, and material dimensions of the alimentary in creative practice.

It interleaves scholarly chapters by artists, curators, theorists, and historians
with artists’ perspectives in the form of visual essays, recipes, and case studies.
In doing so, it offers conceptual framings in art and curatorial practice
and critical understandings of lived experience, challenging the normative
epistemologies that typically operate between aesthetics and politics in food
art and performance.

The book critically engages with themes including enculturation, diaspora,
museology, sustainability, activism, and socially engaged art; it reworks
notions of collaboration, correspondence, and commensality in human and
more-than-human relations. Tastes of Justice ofters its readers unique techniques
to attend to invisibilities, inequalities, relationalities, and justice, where the
politics of food art is inseparable from its aesthetics — from the way it tastes.

Francis Maravillas is Programme Leader, BA (Hons) Art Histories and
Curatorial Practices: Asia and the World, and Senior Lecturer at LASALLE
College of the Arts, University of the Arts Singapore.

Marnie Badham is an Associate Professor, School of Art, RMIT University,
Naarm/Melbourne, and a director for Res Artis: Worldwide Network for Artist
Residencies.

Stephen Loo is Professor of Architecture at the University of Newecastle,
Australia and formerly Professor of Interdisciplinary Design at UNSW.

Madeleine Collie is a curator, writer, and researcher whose work engages with
the politics of plants, poetics, and ecological relations in contemporary art.
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1 From Commensality to
Cultural Difference

A Ciritical Introduction

Marnie Badham, Francis Maravillas,
Stephen Loo, and Madeleine Collie

The diverse food-art practices of Asia and Australia highlight critical issues relat-
ing to the aesthetics and politics of food in art as well as to the ethics of curating
relational practices of commensality and hospitality in and across specific sites and
contexts (Badham and Maravillas 2019). Indeed, food has long been a recur-
ring motif in art of the region, one anchored in the popular valorization of the
alimentary as a vital ingredient of sociality and an index of memory and identity
(variously coded in cultural, gendered, and religious ways) in a region shaped
by the legacies of overlapping colonial histories (Maravillas 2014 ). As performa-
tive, social, and material practices, food art engenders diverse forms of cultural
expression and creatively mediates cultural and historical relations by tapping into
transnational and diasporic connections to an imagined ‘home’ (Khorana 2018;
Ang et al. 2018). These practices also give rise to a complex set of entanglements
and exchanges that span the scales of the molecular, community, and global. Art-
ists engaging with foodstufts and foodways can draw our attention to pressing
concerns of sovereignty, race, migration, gender, labour, and climate change, as
well as the sensuous, affective, and material processes of the alimentary in art.
The curation and exhibition of these practices, however, also raise both prac-
tical and conceptual issues. Cooking and galleries rarely mix; foodstuffs are dif-
ficult to collect in museums; and eating always creates unpredictable experiences
(Badham and Maravillas 2023). Both politics and aesthetics are challenged by
the messy and transgressive processes of consuming and sharing food. Gallery
exhibitions typically remove these practices from their cultural and community
contexts, or they uncritically stage demonstrations of food cultures as spectacle.
This flattens their sensory and social complexities (Badham and Maravillas 2019)
and tends to overlook non-normative affects and dissonant perceptions (Loo
2022). At the same time, the multi-sensorial and affective dimensions of food-art
practices have given rise to an epistemology modelled on taste rather than sight
and an ethics predicated on complexities of hospitality in art (Maravillas 2014).
In this collection, we explore the ‘tastes of justice’ by probing the aesthetics
and politics of food-art practices in, across, and between parts of Asia and Aus-
tralia. In particular, the book examines the ways in which such practices have
engendered new social, affective, and material frameworks for understanding
the alimentary in art, the vital engagement with more-than-human relations,
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