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The Project

Objectives

» Explore the connections between food and art, using
the MAMBO collection as a starting point.

e Create an interdisciplinary recipe book as the
result of a two-way dialogue process between
Colombian chefs and the works in the museum's
collection, with me acting as curator and bridge
between the two establishing a unique link between
art and gastronomy and offering an experience
enriched by synaesthesia to ‘savour’ art.

e This initiative aims to provide a new way of
experiencing the MAMBO collection, understanding art
as a food as essential as food.
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https://www.mambogota.com/en/researcher-in-residence/

Phases

e Research
e Creative lab
e Recipe Book

e Final dinner
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1.Research

first approach to MAMBO's
collection

Classification of works by
subcategories

Search for chefs and
sommeliers in Bogota



Chefs

Tabi Castellanos
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Garcia

Instagram
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Instagram

e


https://www.instagram.com/jefersmit/
https://www.instagram.com/_cristinaconsuegra_/
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https://www.instagram.com/laurasommelier/
https://www.instagram.com/tabiisabel/
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2.1 Pilot Test

Ana Mercedes Hoyos

) - Carlos Caicedo
Sin Titulo, 2008

Envenenamiento en
Chiquinquira, s.f.

A XTA
/5 M,

A coorss |

d /\8
Ruby Posada R _ Milton Charruti Carlos Alfonso Ruby Posada
Regresar al principio es seguir Colombia Vive, Pan de maiz, 2029

Recuerdo de infancia
adelante, 1987






3. Recipe Book in a blog
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4. Final Dinner

(chefs and sommeliers)
(MAMBO Residencies Program)

(MAMBO)

*Depends on the budget



Creation and implementation

Stage 1

Residency

imeline

Research




For each chef (4)

400.000 COP - Fee
80.000 COP - Ingredients

For the curator

1.080.600 COP - Fee
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Total: 3.000.600 COP
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If we decided to have the final dinner, we would
have to find a budget for it.

Bernardo Salcedo (Colombia)
Cuenta, 1969

Mixta

30 X 35 cm.







