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Food is inspiring a new wave of artists and immersive experiences. Think initiatives like Edible Issues to exhibitions like Calorie at 
Science Gallery Bengaluru and artists such as Parag Tandel, Nihaal Faizal and Chinar Shah 

(IA?) Arti.st.s Uriel flartheJem;, Suman 8ridh.1raim Black Mamba and Yr,ko Ka.s<=ki srnge Breakfast in a Blizz,1rd at fndfa Art Fair 2021/ 

AMID A SEA of artistic treasures at the 17th edition of India Art Fair in New Delhi, Breakfast in a Blizzard 

stood out. Curated by the Nikhil Chopra-led HH Art Spaces, it was an open-air kitchen where, ironically, 
no food was served but plenty of flavourful conversations were dished out to an audience hungry for 
refreshing experiences. At Design Mumbai held last November, Spanish artist Lucas Munoz Munoz con­
jured an on-site cafe-a living artwork designed using up cycled furniture and other waste from a defunct 
hotel. The interactive work sat at the intersection between food, sustainability, dining, design and art. 
When I met Munoz at the cafe, he quipped, "I don't trust any artist who doesn't cook." 

Call it an experiment in interdisciplinarity or simply conceptual gestures, food-or at least food as a motif 
and an object of investigation-is becoming ubiquitous in the art world. These days, it is difficult to walk 
into museums and art exhibitions without encountering something food related or food adjacent. 
Whether it is artist Rajyashri Goody's politically-aware exploration of Dalit recipes, exhibitions such as 
the ongoing Calorie at Science Gallery in Bengaluru that question our relationship with food, or paeans 
to the sensorial memories of local flavours (case in point: Stories on a Banana Leafat MAP museum in 
Bengaluru in 2021), a horde of artists and collectives are reimagining food. In doing so, they are 
transplanting the humble nosh from the domestic kitchen to the tremendously visual and cerebral 
universe of art and design. 

Edible Issues is one such collective that has long explored India's food systems through the lens of culture, 
ecology, technology, sustainability and design. Elizabeth Yorke and Anusha Murthy are the creative 
spirits behind Edible Issues, which they founded in 2018. It has since grown into a wider collective that 
brings together collaborators from diverse sectors, such as sociologists, artists, scientists and academics, 
to help research and reshape conversations around both the beauty and politics of food as well as revive 
culinary memories that are fading away in the age of social media and shrinking attention spans. Year 
after year, their cu ration has built unique storytelling experiences around food, illuminating surprising 
and often overlooked aspects of the history oflndian regional cuisines, traditional practices, wild plants 
and biodiversitv. Last vear. at Serendioitv Arts Festival's landmark 10th anniversarv edition. Edible Issues 







Inspiration does not always move in straight lines. In the case of artists Nihaal Faizal and Chinar Shah's 

The Real Taste of India (2016-17), food was an incidental entity, "Food was an excuse to get at something 

else," says the Bengaluru-based Faizal. That something else was consumer culture, the notion of branding 

and the internet. The idea for this exhibition can be traced back to Faizal's college years in Yelahanka 

when Shah was Faizal's occasional teacher; both had a favourite haunt named Taste of India. "Every city 

has a restaurant called Taste oflndia and what these places do is offer a souvenir-style experience of 

India, which often resulted in repeated signifiers-classical Hindustani music, butter naan, tandoori 

chicken and pictures of the Taj Mahal. Chinar and I thought why not make souvenirs of these very 

restaurants," recalls Faizal. They made t-shirts, fridge magnets, mugs, a doormat etc, based on the 

information they found online about these eateries. Faizal, who's also the co-founder of the publishing 

house and curatorial practice Reliable Copy with artist Sarasija Subramanian, later worked on a 

curatorial project titled at the kitchen table. Showcased at Bengaluru·s lShanthiroad Studio/Gallery in 

2021 and at Ark Foundation in Vadodara from 2023-2024, it featured a range of food-inspired artworks, 

from David Robbins' long-term vertical Jee Cream Social (which began with a painting exhibit at a Baskin 

Robbins outlet in Manhattan in the 1980s and evolved into a novella and a TV show pilot) to Pushpamala 

N's deeply ironic film, Rashtriy Kheer and Desiy Salad. 
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Despite Faizal's frank assertion that "I have everything to do with food as a person and nothing to do with 

food as an artist," and even though no actual meal was shown or served in the gallery, somehow food was 

the glue that made both these projects possible. Whether a deliberate choice or not, it's clear that food has 

been providing a new visual appetite to artists and creatives of all stripes in recent years. Over time, 

expect traditional boundaries between different disciplines collapsing even further-one bite at a time. 


