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  i. 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, Australia




 ii is blank.  iii. 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 offers 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 Newcastle, 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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The diverse food-art practices of Asia and Australia highlight critical issues relating 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 recurring 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 performative, 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. Artists engaging with foodstuffs 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 practical and conceptual issues. Cooking and galleries rarely mix; foodstuffs are difficult 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 Australia. 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,  2. and the ethics and politics of working with the structures of identity, location, and difference in the movement across geo-political, social, and cultural boundaries. Our contributors’ place-specific or transnational creative practices, conceptual framings, and lived experience around food and eating point to distinctive epistemologies of difference – whether cultural, social, embodied, or environmental – and unique techniques to attend to invisibilities, inequalities, relationalities, and rights (Loo 2024).


Tastes of Justice is the result of the collaborative effort of our editorial collective and the contributing scholars, curators, and artists from across parts of the region, including Thailand, Singapore, Goa, South Korea, Indonesia, Malaysia, and Australia. Across many different career stages, we share scholarly perspectives from the fields of art history, visual culture, curatorial studies, philosophy, architecture, design, and contemporary art (social practice, performance, visual art, and cultural production) in Asia and Australia. The contributions include a focus on independent practices of artists, artist collectives and study groups, curators, community organizers, and activists. From the book’s inception, we editors have aimed to develop and learn from new understandings of the relations between food, art, and politics in local and transnational contexts as they are expressed through the new creative works that we position here among the texts of contributing companion writers.

The book encourages a deeper sensory awareness and greater scholarly consideration of this growing field of food, art, and politics, which acutely and uniquely informs contemporary notions of ethics and justice. Justice is reformulated not as reliant on ‘already established political positions’ but as something to be negotiated collectively, imagined and brought into existence through witnessing and encounter (Zournazi and Williams 2020). Across our collaboration and development over many years, several questions have been posed at the intersection of the co-editors’ respective research. It is this intersection that has resulted in the Tastes of Justice book and related curated exhibitions, socially engaged art projects, performative artworks, scholarly presentations, and ongoing collaborative and intercultural creative practice research. Key among those questions:

	How do artists and theorists in, across, and between parts of Asia and Australia critically attend to the sensuous, affective, material performativity of food and art through new considerations of justice, providing new understandings of the politics of identity, race, and culture?

	How can artists and theorists from their geo-political positionalities and situatedness, their diasporic identities and diverse organizations of community, provide alternative epistemologies to challenge normative Western frameworks of rights, law, belonging, time, politics, and activism?

	What can our relations with more-than-human others – including Country, plants, and food – do to diffract human self-centredness or decentre human conceit through critical practices in commensality, metabolism, collaboration, cooking, correspondence, experimentation, and biosemiotics?


 3. This book is intended to be an expansive offering – moving from critical art histories of Southeast Asia to descriptive essays about collaborative efforts such as social kitchens, unique cultural recipes, material artworks, and performative food artworks as forms for encounter and exchange. While inviting a ‘sort of commensality’ to thinking about cultural specificity and taste profiles/interpretations of justice, our book narrates a limited curated menu within this multivalent and burgeoning field of food-art politics.

We expect consumption of these creative and critical accounts will leave many tastes in your mouth and will perhaps foster new ideas through embodied thinking and feeling around our shared questions of justice. Like leftovers on the plate after an ambitiously prepared meal – or when your ‘eyes are bigger than your stomach’ – these accounts, we hope, will provide ‘food for thought’. Leftovers are not necessarily waste; they can be understood as the cultural ephemera of generosity or a material archive of the social act of commensality. They don’t always go in the bin – often they taste better the next day, reheated or rehashed into another form. These creative and critical leftovers may be cycled back into the field in which you are operating, with concepts to later resurface or unpack with others. They may be stored in the freezer for another day, walked over to the neighbour’s house to share, or they may provide for the worms in the compost, as fuel to the microbial metabolisms of the community.

Following this short introduction, nine scholarly chapters relay and engage with diverse creative practices and research in the fields of art, performance, curation, and activism. They draw critical insights from disciplinary domains that include art history, race and migration studies, environmental humanities, and social and cultural theory. Interwoven across these trajectories of critical inquiry into food-art practices are seven artist perspectives that centre their creative voices and practices in the form of short visual essays, recipes, stories, and visual documentation of recent innovative food artworks and historical reflections on culture. Twenty-one contributors, two of which are artist collectives, and their communities make up this book project, representing more than a dozen geo-political perspectives from across and between Asia and Australia.

Among those writing from Singapore, Francis Maravillas examines the pedagogical and historiographical implications of performative repasts in Singapore. He probes the ways in which the performative medium of food and its embodied repertory engenders modes of knowledge and memory that open new horizons for understanding the fraught histories of performance art in Singapore. Singaporean artist Chu Hao Pei’s ‘Nasi Goreng Diplomacy’ (NGD) explores the role of food as a tool for citizen diplomacy through the communal act of cooking and sharing nasi goreng. Inspired by former Indonesian president Megawati’s use of the dish in political settings, NGD reimagines food as a medium for cross-cultural dialogue and public diplomacy. Also from Singapore, curator Joella Kiu’s chapter, ‘Strange and Difficult Fruit’, examines how several Asian and Australian contemporary artists go beyond the  4. immediate associations of the durian’s edibility and taste to consider this king of fruit as a device for non-human systems for time and its passing.

Collaborative survival in Indonesia is explored by curator Bianca Winataputri through her discussion of Jakarta-based collective Gudskul’s Gudkitchen (2022) as part of documenta fifteen in Kassel, Germany. In ‘The Social Kitchen’, she examines collective art practices in Indonesia and the formation of the social kitchen as a site for solidarity and collaborative survival in an era of growing climate crisis, geo-political upheaval, and economic instability. In ‘The Taste of Iron’, Thai performance artist Ariana Chaivaranon reflects on her work Who’s Afraid of Red, Yellow, Green, and Blue (2024). Centred on words recited from revolutionary writer Jit Phumisak’s poem ‘Poepkhao’ while rice is dished out to audience members, the work points to a history of class friction in Thailand. Australian curator Rebecca Blake, who has a background in pharmacy, draws attention to artists’ engagement with and use of plant medicine in their creative practices, crossing the boundaries of art, science, and medicine. She explores ‘therapeutic botany in art’ through the work of Fiona Hall, Janet Laurence, Edwin Roseno, Candice Lin, and the ArTree Nepal collective, arguing that their artworks cross the boundaries of art, science, and medicine to ignite conversations on the cultural ecology of medicinal and edible plants.

The middle section of the book is connected by food-art practices developed in collaboration with artists, community, and other social relations. The chapter led by Marnie Badham, with Ploy Kasama Yamtree, Stephen Loo, and Michael Hornblow, considers critical questions of guest–host relations as an ingredient in socially engaged art and the potential for intercultural exchange. This case study examines a collaboration between local organizers and visiting artists and the performance of the iconic Thai boat noodle soup in three ways. Indonesian collective Bakudapan Food Study Group – bakudapa meaning ‘meet’ and kudapana, a type of snack for hanging out – critically reflects on its ongoing project Please Eat Wildly (2016–), about edible weeds. The chapter ‘MMMEEOW: Mapping Migratory Meeals at the Ends of Worlds’ takes two-minute instant mee (noodles) as a springboard in a makeshift kitchen as a co-laboratory. This polyvocal chapter by Stephen Loo, Poppy de Souza, Samid Suliman and Marnie Badham argues that affectual economies generated by migratory movements in food and eating are difficult to map with our normative senses; they require radical pedagogies of engagement. Yuin woman with Dharawal kinship connection, Jodi Edwards shares her stories, images, and recipes of mutton fishing. Her account offers the historical significance of mutton fish (abalone) and fishing practices to Aboriginal communities of the Yuin Nation (South Coast, New South Wales) as a vital practice that connects kin, provides a food source, sustains economic resilience, and preserves Cultural knowledge. Curator Megan R. Fizell’s chapter, ‘The Sensory and the Social’, explores the exhibition Aftertaste, which took place in Western Sydney and showed the work of First Nations and non-Indigenous Australian artists. From a COVID-era recipe-swapping project to cross-generational family food traditions, the exhibition included multi-sensory, performative, and participatory  5. artworks. In their contribution to this book, members of the artist collective Rice Brewing Sisters Club ask: What does it mean to chew something and spit it out? Chew Chew Spit Spit workshop takes the act of chewing and spitting as a metaphor for cultural practices that change over time, for (unconscious) transformation, customs of eating and drinking, rituals, and even vomiting.

The third section of the book continues an exploration of food artworks as relational, including cultural and more than human. In her chapter, ‘Following Vegetal Worlds: Towards Expanded Curatorial Methods’, Madeleine Collie explores the creative research exchange titled Follow the Plants, a curatorial proposition that has arisen from her close alignment with artists in the Food Art Research Network. This chapter reflects on the potential for a curatorial form of ‘correspondence’, as a response to and method for following vegetal research encounters in situated localities. Keg de Souza’s artist contribution to the book examines methods of decentring and democratizing the Western archive to reclaim and relearn cultural knowledge. Her work If a coconut falls (2024) draws from this archive to produce new illustrations and text in the Indigenous Goan language, Konkani. Taking the protein-rich chickpea as a starting point, Alia Parker’s chapter, ‘Multispecies Commensality’, explores the aesthetic and culinary possibilities of chickpeas for fungal and human palates. The reader is invited to partake in multispecies meal-sharing through a recipe calling for aquafaba, agar-agar, whole roasted chickpeas, and seaweed, which animates human and more-than-human commensality. Working together in the kitchen, artists Lindsay Kelley and Cassandra Tytler started a new collaboration in 2024 when Tytler made biscuits from Kelley’s recipe for dirt biscuits. Their artist contribution reflects on the formation of the collaboration and then unfolds into a conversation between the artists, reflecting on hospitality, positionality, and the meanings of justice in the post-apocalyptic present.

The volume concludes with a short coda reflecting on the themes and methodologies of the theoretical chapters and artist perspectives through recipe-making as critical creative analysis before speculating on the future of, and justice in, the burgeoning field of food-art politics.
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 7. 2 The Edible Archive
Performative Repasts and Art History in Singapore



Francis Maravillas
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In their introduction to the anthology Histories, Practices, Interventions: A Reader in Singapore Contemporary Art, Jeffrey Say and Seng Yu Jin observe that art writing in Singapore falls short in comparison to the ‘radicality’ of artistic practice, notably experimental, process-based, and participatory practices, such as performance and installation art, which have emerged since the late 1980s (Say and Seng 2016, 8–9). They invoke Tang Da Wu’s 1995 performance, Don’t Give Money to the Arts – a work that was enacted just a year after Josef Ng’s performance of Brother Cane (1994) led to the withdrawal of all funding for performance art and unscripted forms of theatre for almost a decade – as emblematic of the kind of radicality that challenges artistic conventions and offers new ways of thinking about art.

Say and Seng argue that the absence of robust art discourse in contemporary art in Singapore draws attention to a critical lacunae, highlighting the need for an expanded notion of what Lee Weng Choy has described as ‘discursive density’ (Lee 2012), which can only emerge from the intersection of multiple perspectives that are necessary for critical discourse. Yet despite noting how instances of ‘radical’ writing that go beyond the disciplinary conventions of art history may be found in the art manifestoes and propositions put forward by Singaporean artists during the 1970s and 1980s (Say and Seng 2016, 11–12), Say and Seng’s focus on art writing downplays how certain forms and practices of art-making can contribute to the development of discursive density and criticality in art discourse. This is evident in works of art that elect history as their domain, enacting ways of doing history and embodying what June Yap refers to as a ‘historiographical disposition’ (Yap 2016, 7). Indeed, in an island-state where contemporary art is ‘conspicuously historical, and nothing if not discursive’ (Teh 2017, 89) and where the state deploys performative tropes to normatively secure the collectivity of Singaporean memory and to write national art history (Lagenbach and Rae 2010; Cheng 2018), performance art can potentially be an alternative form of historiography, providing new ways of knowing and remembering the past and thereby serving as a critical platform for debates about art history, including the somewhat fraught and tangled history of performance art in Singapore.


 8. Food as a performative medium is a recurring motif in the history of performance art in Singapore, one anchored in the popular valorization of the alimentary as a vital ingredient of sociality and as a quotidian index of memory and identity (variously coded in cultural, gendered, and religious ways). This interest in the performative qualities of the alimentary – along with the cultural meanings, sensory processes, and relational dynamics it engenders – has coincided with a heightened awareness of the role of performance in producing and transmitting knowledge and memory as an embodied act. Significantly, the epistemic and mnemonic functions of performance have focused attention on the relationship between the performative event and the archive and the various ways food-based performance art can play a critical and pedagogical role in staging and producing alternative historiographies.

This chapter examines the historiographical implications of performative repasts through an examination of Singaporean artist Lina Adam’s performance The culinary history of Singapore performance art re-presented (2014–2015). It explores the ways in which the performative medium of food and its embodied repertory engender modes of knowledge and memory that unsettle the conventional relationship between performance and the archive and open new horizons for understanding the history of performance art in Singapore.


Performing the alimentary

Over the past few decades, there has been burgeoning critical and artistic interest in food as a performance medium. This growing recognition of the performative quality of the alimentary has coincided with the increased visibility and circulation of artists from Southeast Asia on the global stage (Maravillas 2014). In the early 1990s, pad Thai made its celebrated appearance on the international stage of contemporary art, featuring as le plat du jour in the performance installations of Thai artist Rirkrit Tiravanija, for which the dish was cooked and served in makeshift, semi-official exhibition spaces or architectural ‘non-spaces’ of various galleries. This use of food as a medium of sociality geared towards interaction and participation is also evident in Singaporean artist Amanda Heng’s performance Let’s Chat (1996–), the interactive installation of her compatriot Matthew Ngui, You can order and eat delicious poh-piah (1997), and the participatory performance of Dutch-born Indonesia-based artist Mella Jaarsma, I Eat You Eat Me (2001–). Each of these works involve preparing, cooking, and eating food in participatory settings within community and gallery contexts. The resurgence of the artist-orchestrated meal also aligns closely with the interest in the politics of food in art in Indonesia, as is evident in Agung Kurniawan’s performance Masya Allah Transgenic (2013) and the various participatory and socially engaged performances and workshops of Elia Nurvista and the Bakudapan Food Study Group.

Significantly, the increasing prominence and visibility of these artist-made meals have drawn attention to the performative and relational processes of the alimentary in art. Indeed, food as a performance medium has not only  9. heightened our awareness of its role in bringing about modes of social engagement and participation, it has also focused attention on the way the act of shared communion or commensality dramatizes the already artful and performative qualities of food. As performance studies scholar Barbara Kirshenblatt-Gimblett has demonstrated, cooking techniques, dining rituals, and culinary codes are already highly elaborated and theatrical, ‘already larger than life . . . already highly charged with meaning and affect’ (1999, 1). Food, like performance, is ‘an art of the concrete . . . alive, fugitive and sensory’ (1999, 1). In this way, food and the processes associated with it may be viewed as performance art avant la lettre. Importantly, food, like performance art, engages the senses through its relationship to the body and to others in the world, serving as an index of cultural and collective memory.

Indeed, this renewed interest in the performative qualities of food – along with the sensory processes and relational dynamics it engenders – has arisen alongside a heightened awareness of the role of performance in the production and transmission of knowledge and memory as an embodied act and residue. This has drawn considerable attention to the relationship between the performative event and the archive (Taylor 2022; Kwan 2019; Ho 2019). Here, performance is not to be equated with ephemerality and loss, in opposition to an enduring and stable archive. As Rebecca Schneider argues, rather than understanding performance as ‘a refusal to remain’, we need to be attuned to ‘other ways of knowing, other modes of remembering, that might be situated precisely in the ways in which performance remains, but remains differently’ (Schneider 2001, 101). Performance may thus offer a different way of accessing history and remembering the past. The performative enactment of history is an event and an act, an ‘embodied ritual practice’ (Schneider 2001, 102) whose repetition also resonates with the everyday ritual trappings of food, commensality, and alimentation.
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