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5.  G ravity  G ravel

6.  A erofood

7.  S ocial  B reathing

8.  CH+Pr+F+CE+Na+K+Cd+Fi+Ca+Fe+P+I+Mg+Zn+Se+Cu+Mn+Cr+Mo+A+B6+B1
2+C+D+E+K+B1+Rbf+B3+B9+B7+B5 (Soylent)

9.  P resbyterian C racker  in  the  S tyle  of 
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10.  F resh P lums

11.  B i scuit  aux P épites  de  C hocolat 
C alculées  D ans  L ’E sprit  de  C harles  F ourier 

12.   C ockaigne C ocktail



“During supper they always have music, and the meal ends with 
a great variety of sweets and fruit. They also burn incense and 

spray the hall with scent. In fact they do everything they can to 
make people enjoy themselves - for they are rather inclined to 
believe that all harmless pleasures are perfectly legitimate.”

— U topia,  Thomas  More,  1551

M eals provide a point of friction where global systems intersect with local 
bodies. Every detail, from how we harvest, grow, care for, and eventually col-
lect the ingredients, to the way we prepare, serve, and attend to a dish as we eat 
it expresses our beliefs about the world and our relationship to it. What’s for 

dinner tells us as much, if not more, about a utopia than any other detail. 

A s we explored a variety of utopian diets and ideas we found they sorted them-
selves along a host of different oppositions, but in the end industrial versus 

agrarian and ascetic versus indulgent were the most useful axes. We used these 
axes as a jumping off point for our organization of the menu and were struck 
by the ways two utopias driven by a similar motivation might fall far apart on 
the chart or Utopias with different motivations would land close together. 

Initially we imagined a meal that would spiral around the axes but found that 
the practicality of eating and other themes interrupted this plan. Each of the 
seven courses is structured around a concept and the accompanying audio, per-
formance, and service are critical ingredients in our effort to briefly draw the 

diner into 12 different utopias. 



Recipes For Utopias

A  C U L I N A RY  E X C U R S I O N  T H R O U G H  A  M I S C E L L A N Y  O F  I D E A L  W O R L D S

CONSISTING OF 12 DISHES ALLOTTED INTO 7 COURSES
WITH A PARTICIPATORY INTERMISSION OF RESPIRATORY COALESCENCE

& EXPERIENTIAL SENSORY ELEMENTS DISPERSED THROUGHOUT

By 

Lena Hawkins, Tim Nicholas, Walker Tufts, & Will Owen



Guidance

I.   DIMMING OF DISTRACTION THROUGH THE SATIATION OF ROTE ALIMENTARY APPETITES

II.    SUBLIMATION

III.   SYNESTHYS

IV.   A SCENSION

V.   T ERROR OF THE B ODY

VI.  B LOMMEBAD

VII.  T HE B IG R OCK C ANDY M OUNTAIN

VIII.   R ECIPE A PPENDIX

IX.   B IBLIOGRAPHY & F URTHER R EADING

X.   A RTIST B IOS



To Begin:

T o prepare the space the floor should be thoroughly cleaned. If 
the floors are smooth they may remain bare but rugs, textiles, 

and pillows can be used to increase comfort. The primary dining 
area used for course 1-4 and part of 5 should be just large 

enough for the expected number of diners to sit comfortably. 

T ables are bench height and diners are seated on the floor. Ta-
bles should be arranged to place diners close to each other and 
encourage interactions among strangers. The tables should be 

covered with two layers of paper or table cloths. Tables should 
be configured in a C and reverse C (see diagram).

A s diners enter give them a glass of room temperature water 
and guide them to their places attending to their positions in 

relations to other diners. 

A soundtrack for each course can be found at:
h t t p : / / WillOwen.net/Recipes4Utopias

 D iagram:  V ertical  V iew of  S eating A rrangement



I. 
Dimming of Distraction Through 

the Satiation of Rote Alimentary Appetites

“The aim of mystical intention in the course of these corporeal 
[eschatological] meals is that they should be an avenue to purify 
the body and matter, to sharpen the intellect (sekhel) in order 

to apprehend knowledge of the Blessed Creator, and to contem-
plate the intelligibles. Then souls will transcend their bodies, 

now fit for the feast of the intellect from which the ministering 
angels themselves, who are closest to the Shekhinah, eat. Then 
the soul will apprehend the brilliant light, which it is unable to 

apprehend when it is sunken in matter.”

—14th C entury  R abbi  B ahya B en A sher,  as  q Q uot-
ed in  M ystical  B odies,  M ystical  M eals:  E ating 
and E mbodiment in  M edieval  K abbalah,  Joel  Heck-
er





1.  S weet  P otato P one,  G reens  & H ard B oiled E ggs

A  set of dishes having their genesis among the manumitted peoples of the 
Republic of Liberia, wherein is combined the cookery of old and new homes.

2.  M agic  M ushroom B arley  S oup

C onsciously prepared for the highest vibration, without dross, on the basis of 
Aquarian dietary wisdom, in order to purify the body, elevate the mind, regulate 

the emotions, and liberate the soul.

3.  T otal  R ice

A  dynamizing and heroic gastronomic invention, which will ineludibly provoke 
the revolted protestations of unimaginative traditionalists 

(morte alla pastasciutta!)

Once all diners are comfortably seated place stacks of bowls and utensils along 
the table followed immediately by large serving dishes of Pone, Greens, Eggs, 
and Soup. Complete first round of Scent Sprays. Serve Total Rice. Complete 
second round of Scent Sprays while reading the selection from Mount Analogue 
(see below) through voice distortion. Allow sufficient time for diners to enjoy 
this course before moving on to next. At the end of course clear all dishes ex-

cept for glasses.



Mount Analogue 
by Rene Daumal

A Reading

After serving Total Rice a segment from Mount Analogue 
is read through voice distortion:

“First, Mount Analogue must be much higher than the highest mountains 
presently known. Its summit must be inaccessible by means presently known. 
But second, its base must be accessible to us, and its lower slopes must be 
already inhabited by human beings like us, since it is the path that effec-
tively links our present human domain to the upper regions. Inhabited, 
therefore habitable. Therefore presenting a set of conditions of climate, 
flora, fauna, cosmic influences of all sorts not so different from those of 
our continents. Since the mountain itself is extremely high, its base must 
be quite broad to sustain it: it must be an area at least as large as those 
of the largest islands on our planet—New Guinea, Borneo, Madagascar, 

perhaps even Australia.”

“This said, three questions arise: How has this territory so far escaped 
the investigations of travelers? How do we gain access to it? And where 

is it?”



II. 
Sublimation

“But when these two by continual Sublimation,
Be laboured so with heat both moist and temperate,

That is all white and purely made spiritual,
Then heaven upon earth must be reiterated,

Until the soul with the body be incorporated,
That earth become all that before was heaven,

Which will be done in seven Sublimations.”
—The Compound of  Alchemy,  George Ripley,  1591

“The concept of sublimation includes the most outrageous 
paradoxes, all of them asserting a connection between higher 
cultural activities and lower bodily regions, between adult 

‘rational’ procedures and infantile irrational prototypes, be-
tween ‘pure’ mental constructs and sexuality.”

—Life  Against  Death:  The Psychoanalytical 
Meaning of  History,  Norman O. Brown,  1959



4.  S trengthened W aters

Without artificial heating or cooling, so as to best sustain the 
equilibrium of the humors.

5.  G ravity  G ravel

The perishable is preserved through cryodessication 
(sublimation directly from the solid to the gas phase).

At the beginning a large jar or bucket should be carried around the table. As 
often as necessary repeat “Please Finish your water or pour it into this glass 

to prepare for the next course.” Once all glasses are empty serve strengthened 
waters. Follow the Final strengthened water directly with Gravity Gravel. 

“Where the previous waters Find their strength in a simple infusion the fol-
lowing dishes have the water removed that we might dine in zero-gravity”

To serve instruct diners to close their eyes and hold out both hands. Place 
all three ingredients for each flavor in the palm of their hands. Enjoin diners 
to open their eyes and eat the contents of their hands. Repeat until all 3 vari-

ations have been sampled. 

*To accommodate vegans, vegetarians, and food allergies follow these rules: 
vegans only present one hand, vegetarians present one hand and a fist, chili 
and peanut allergies only present one hand and a fist.

This  course  juxtaposes  3  strengthened waters  with 
3  cryodess icated dishes. 



III. 
Synesthys

“Exercise may secondly be thought of as something to be done 
for its own sake, so that ultimate exercise awareness-states are 

achieved for their own sake, in particular, or as an unusual way of 
‘appreciating’ one’s sensory data while in them.”

— “Exercise  Awareness-States,”  Henry Flynt,  1961

“They told me I had five senses to inclose me up,
And they inclos’d my inifinite brain into a narrow circle,

And sunk my heart into the Abyss, a red round globe hot burning,
Till all from life I was obliterated and erased.”

— William Blake



6.  A erofood

Consumed whilst supine, in conjunction with a series of tactile inductions.

Another dish from those problematic futurists. This course provides a moment 
to upend our regular dining posture and perhaps confuse our senses that we 

might feel them anew. 

To begin, remove the first table cloth. To serve, instruct the diners to lay on 
the floor with their head under the table (in this case the table is the height 

of a bench) so they can reach up with both hands and touch the top of the 
table. Once the diners are positioned under, the table place the tactile card 
for their left hand to touch. Place the three tastes in a close grouping near 
the right hand so they are easy to locate (in this case the table is covered in 
parchment paper and food is served directly on the table). Once everything 

is placed instruct the diners to reach above them, and to eat the three tastes 
with their right hand while touching the tactile cards with their left. 

As diners are instructed to begin eating play O Mio Babbino Caro--
 as sung by Gianni Schicchi, written by Giacomo Puccini.



IV. 
Ascension

“Commensality, or ‘eating, the sharing of food,’ writes Anna 
Meigs, ‘is a means by which to establish physical commingling, 
interdependence, and oneness.’ An ‘eating-induced unity,’ a 

kind of ‘mystical sharing,’ is generated and experienced when 
people sit down to a meal together.”

—Introduction to Eating in  Eden:  Food and 
American Utopias

“Breathing turns itself around: The poetic word originates 
in this hushed instant between inhaling and exhaling, which 

condenses in the ‘breath crystal.’”
—Utopia  of  Understanding:  Between Babel  and 

Auschwitz,  Donatella  Ester  Di  Cesare



7.  S ocial  B reathing

A ritual consisting of the exhalation and inhalation of congregated va-
pors, with an aim toward bodily communion and the invigoration of associative 

bonds.

“With each course we’ve moved further from questions of pure or physical 
sustenance. Now as we rise carefully from our supine position please move your 
table out of the dining area” (or out of the room) Once the room is cleared 

of furniture ask diners to stand in a circle. Hand out balloons. Hand out all 
of one color, then the next, so that the same colors are next to each other. 
As you hand out balloons begin counting to 100. At 100 say  “Now we will 

share a collective breath. Please fill your balloon with breath without tying 
it.” Once all the balloons are full. “Please pass your balloon to the left. As 
you receive your neighbor’s balloon take a small breath from it. Leave enough 

air in the balloon that it might make it back to the person whose breath it 
holds.” When the balloon’s have travelled around the circle “Please take a 

deep breath. As you exhale release the remaining air from your balloon.”



V. 
Terror of the Body

“They lived on a very meagre diet, most meals consisting of gruel with 
dry bread; consequently, most of them looked appallingly emaciated. 

During the meals, which began with an appetising reading from the Bi-
ble, not a word was spoken. At the end of the meal, a second chapter was 
read from the Bible, which no doubt made up in spiritual fare what was 
lacking to the grosser appetite. At the beginning of the actual physi-

cal part of these meals there was a touching little ceremony when each 
brother and sister produced a small linen bag from which was extracted 
a bowl and spoon, and to which, at the end of the meal, after carefully 
licking the spoon clean, and polishing the bowl with a piece of bread, 

these indispensable articles were returned.”
—Heavens  on  Earth:  Utopian  Communities  in  America, 

1680-1880 ,  Mark  Holloway,  Describing th Residents 
of  the  E phrata  C loister  of  the  1730s

“In his books Maximum Life Span (1983) and The 120-Year Diet (1986), 
[Dr. Roy] Walford promised that ‘calorie restriction with optimal 

nutrition, which I call the CRON-diet, will retard your rate of aging, 
extend lifespan (up to perhaps 150 to 160 years, depending on when 

you start and how thoroughly you hold to it), and markedly decrease 
susceptibility to most major diseases.’ The disappointing crop yields in 
the Biosphere [2 experiment] allowed Walford to experiment with his 

‘healthy starvation diet’ on humans in unprecedented laboratory condi-
tions. While his subjects pleaded with mission control for more supplies, 
Walford—who had been on the CRON-diet for years—maintained that 
their daily calorie intake was sufficient. ‘I think if there had been any 
other nutritionist or physician, they would have freaked out and said, 
‘We’re starving,’’ Walford said, ‘but I knew we were actually on a pro-

gram of health enhancement.’”

—“I ngestion /  P lanet  in  a  B ottle,” 
C abinet  M agazine  I ssue  41,  C hristopher  T urner 

evan
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8.  CH+Pr+F+CE+Na+K+Cd+Fi+Ca+Fe+P+I+Mg+Zn+Se+Cu+Mn+
Cr+Mo+A+B6+B12+C+D+E+K+B1+Rbf+B3+B9+B7+B5 (Soylent)

A complete replacement for, and alternative to, food, assembled out of all 
distilled constituent nutrients necessary for optimal bodily functioning and 

engineered for a maximal sustenance to matter ratio.
____

Composed exclusively of grains in their most natural state and in a manner 
most conducive to the purification of the body and the suppression of unchaste 

urges.

“Until now we’ve explored Utopia’s that base their diet in an enjoyment or at 
least acceptance of the body. During this course we will shift to meals that 
see the Flesh as a hindrance.” At this point hand out counting cards. These 

should have a place for choosing a serving size (xs, sm, med, lg, xl) of Soylent 
and for measuring the height, width, and depth of their chosen graham crack-
er. They can also be downloaded at http://walkertufts.com/TeamB/recipesforu-
topias.html. While the counting cards are being handed out a station should 
be set up for mixing and serving Soylent at the back of the room and a station 
for graham cracker measuring at the front. The Soylent station should have 
a large bowl, pitchers of water, a blender and Soylent powder. There should 

be 5 vessels corresponding to the 5 serving sizes that diners can use to choose 
their portion. The Graham Cracker station should have at least 3 rulers and 

3 pencils. 
Once the stations are set up read the chemical name of Soylent. Once the 

name has been read begin mixing the Soylent. “Please make a line. Step for-
ward and choose your portion size, please mark it on your card.” As diners 

step forward use the vessel of the size they have chosen to measure a portion 
of Soylent and pour it into their glass. Once three diners have been served 
Soylent bring them to the front of the room. Place a serving dish of Gra-

ham Crackers on the station and instruct them to measure their crackers and 
record it on their card before eating them. Enjoin them to tell the next group 

of diners to do the same.

9. Presbyterian Cracker in the Style of Sylvester Graham



VI. 
Blommebad

“Our other domestic habits are in harmony with those of 
diet. We rise with early dawn, begin the day with cold bath-
ing, succeeded by a music lesson, and then a caste repast… 

In these steps of reform we do not rely as much on scientific 
reasoning of physiological skill, as on the Spirit’s dictates. 

The pure soul, by the law of its own nature, adopts a pure diet 
and cleanly customs; nor needs detailed instructions for daily 

conduct.”
 —“The Consociate Family Life,” Charles Lane &

 A. Bronson Alcott, 1843



10.  F resh P lums

Freely gifted by the Spirit, without the subjugation of either men or cattle, 
as in the time of Adam, and as favorable for a state of inner fullness. Prefaced 

by an edifying cleansing with unheated water.

As diners complete their crackers they should be interviewed in preparation 
for dish 11. This is a transitional point between Course V and the Courses VI & 
VII -- the interviewer should present a cheerful and excited demeanor to help 
ease the diner from the tedious type of measurement to the kind of joy Course 

VII will entail. One at a time ask diners if they like chocolate chip cook-
ies, then ask them if they prefer a chewy, crispy, or somewhere in the middle 

texture to their cookie. Now ask if they prefer less, more, or somewhere in the 
middle amounts of chocolate chips in their cookie. Their preference should be 
recorded on a graph for serving purposes. Once they have given their prefer-
ence they should be sent to the Blommebad station. It might be necessary to 

chat with them if the previous diner has not yet been escorted to the Big Rock 
Candy Mountain.

Ideally the Blommebad station should be in a different space than the primary 
dining area. A table, bare or covered with a plain cloth should have a variety 

of plums. Diners are then instructed, “To prepare you for the final course I am 
going to give you a cleansing bath of rose water. Please close your eyes.” The 

diner is then spritzed three to four times around their head with a mist of rose 
water from a spray bottle. When the bath is complete diners are offered their 

choice of plums. Finally they are led to Big Rock Candy Mountain.



VII. 
The Big Rock Candy Mountain

“Pies and pasties form the walls,
Made with rich fillings, fish and meat,

The tastiest a man could eat.
Flour-cakes are the shingles all

Of cloister, chamber, church, and hall.
The nails are puddings, rich and fat---
Kings and princes might dine on that.
There you can come and eat your fill,

And not be blamed for your self-will.”

—“T he L and of  C okaygne,” 
original  c.  1330 



11.  B i scuit  aux P épites  de  C hocolat 

C alculées  D ans  L ’E sprit  de  C harles  F ourier

Prepared in a biaxial array along two spectrums of palatal character and se-
lected in correspondence with each individual’s distinctive enthusiasms.

12.   C ockaigne C ocktail

To be imbibed in jovial repose, absent all labors, amongst the company of one’s 
friends.

The Big Rock Candy Mountain is, ideally, a third space, filled with mattress-
es, cushions, and comfortable chairs. As diners are escorted to BRCM they 

are encouraged to relax and enjoy themselves and are offered Cockaigne Cock-
tails. Once all the diners have made it to BRCM the biscuit of their prefer-
ence is served. Once biscuits are served the performers join the diners for 

conversation and merriment.



VIII. 
Recipe Appendix

A  N o t e  o n  t h e  F o l l o w i n g  R e c i p e s :

S e r v i n g  s i z e s  v a r y  o n  t h e s e  r e c i p e s , 
b u t  w i l l  a c c o m m o d a t e  a  d i n n e r  p a r t y  o f  1 0  p e o p l e .

S c e n t  S p r a y s

Orange Flower Blossom Water 
Mint Water
Salvia Water

Pour infused waters into individual spray bottles. Spritz each scent in the air 
around the diners as they eat the first course at six different intervals that 

they might experience each scent twice.

- D i r e c t i o n s -



Recipe Appendix

1 .  S w e e t  P o t a t o  P o n e ,  G r e e n s  &  H a r d  B o i l e d  E g g s

“Liberia means ‘Land of the Free’ in Latin. Between January 7, 1822 and the American Civil War, 
more than 15,000 freed and free-born Black Americans from United States and 3,198 Afro-Ca-
ribbeans relocated to the settlement. The Black American settlers carried their culture with 
them to Liberia. The Liberian constitution and flag were modeled after those of the United 

States. On January 3, 1848 Joseph Jenkins Roberts, a wealthy, free-born Black American from 
Virginia who settled in Liberia, was elected as Liberia’s first president after the people pro-

claimed independence.”

“Liberian cuisine has been influenced by contact, trade and colonization from the United States, 
especially foods from the American South (Southern food), interwoven with traditional West 
African foods. The diet is centered on the consumption of rice and other starches, tropical 

fruits, vegetables, and local fish and meat. Liberia also has a tradition of baking imported from 

the United States that is unique in West Africa.”

S w e e t  P o t a t o  P o n e

3 cups grated raw sweet potatoes
1 cup molasses or dark cane syrup 

2 tsp. ground ginger 
2 tsp. baking powder 

1 tsp. salt 
1/3 cup vegetable oil. 

In a 3-quart saucepan combine all ingredients. Simmer slowly, stirring con-
stantly, for 10 minutes.

Pour into well-greased 9-inch baking pan. Bake at 325 degrees Fahrenheit for 
30 minutes, stirring up every 5 minutes for the first 20 minutes. Smooth down 
the top and allow to brown. Cut into squares and serve either hot or cold.

- D i r e c t i o n s -

—Wikipedia entry on Liberia

—Wikipedia entry on Liberian Food



Recipe Appendix

H a r d  B o i l e d  E g g s

10 eggs

Place eggs in a pot and cover 1 inch with cold water. Bring pot to a boil. Once 
the water is boiling remove from heat and cover. Let stand 12 minutes. Serve 

eggs warm or run under cold water.

___

G r e e n s

1 bunch collard greens, washed and cut in small pieces 
1 large onion, sliced 

1 tablespoon salt
1 tablespoon black pepper 

1 quart water
2 pounds cabbage, cut into 8 wedges

1 ounce butter or oil

In a 4-quart saucepan combine collard greens, onion, salt, crushed red pepper, 
black pepper, and water. Simmer gently for 30 minutes. Add cabbage and butter 

or oil.
Cook for 15 minutes or longer until vegetables are tender.

Correct the Seasoning to your taste.
Strain before serving if water has not been absorbed.

Serve in a 2-quart bowl.

*(If collard greens are not available, use 2 pounds spinach instead, in which 
case cut cooking time to 10 minutes.)

- I n g r e d i e n t s -

- I n g r e d i e n t s -

- D i r e c t i o n s -

- D i r e c t i o n s -



Recipe Appendix

2 .  M a g i c  M u s h r o o m  B a r l e y  S o u p

“It’s a game, play it, not by killing out pleasure, but by using pleasure fearlessly.”

—Jim Baker, as seen in The Source Family (2012)

- I n g r e d i e n t s -

2 cups barley
1 onion diced

½ cup celery diced
2 pounds sliced mushrooms

1 tablespoon butter
2 tablespoons olive oil
3 cloves crushed garlic

½ cup sour cream
Salt and pepper to taste

- D i r e c t i o n s -

Lightly sauté celery, onion and mushrooms with olive oil, butter and garlic, 
then add to barley in large soup pot with 12 cups water, cook over medium heat 

until barley is soft, remove from heat and stir in sour cream.



Recipe Appendix

3 .  T o t a l  R i c e

“This Futurist cooking of ours, tuned to high speeds like the motor of a hydroplane, will seem 
to some trembling traditionalists both mad and dangerous: but its ultimate aim is to create a 

harmony between man’s palate and his life today and tomorrow. Apart from celebrated and leg-
endary exceptions, until now men have fed themselves like ants, rats, cats or oxen. Now with the 
Futurists the first human way of eating is born. We mean the art of self-nourishment. Like all 

the arts, it eschews plagiarism and demands creative originality.”

—Futurist Cookbook, introduction to the 1932 edition

- I n g r e d i e n t s -

3 cups white rice
1 cup white wine

3 tablespoons cornflour
3 cups beer

3 egg yolks, beaten
1 cup grated Parmesan

- D i r e c t i o n s -

Bring 6 cups of water to a boil. Add rice and bring to a gentle simmer. Cover 
the pot and turn the heat down to low. Cook rice until tender, remove from 

heat and let stand for a few minutes, then fluff. Meanwhile in a saucepan 
combine the White Wine and cornflour until you have a thickened sauce. In a 
second saucepan combine the beer, egg yolks, and parmesan. Serve as follows:

 
“Boiled white rice is arranged like this: one part in the middle of the plate in the form of, an-
other part around the hemisphere in the form of a crown. The moment it is brought to the table 
pour over the hemisphere a sauce of hot white thickened with cornflour and over the crown a 

sauce of hot beer, egg yolk, and Parmesan.” 
—The Futurist Cookbook, 1930 
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4 .  S t r e n g t h e n e d  W a t e r s

“It is the peculiar work of the boys and girls under twenty to wait at the tables ... They have 
first and second tables, and on both sides there are seats. On one side sit the women, on the 

other the men; and as in the refectories of the monks, there is no noise. While they are eating 
a young man reads a book from a platform, intoning distinctly and sonorously, and often the 

magistrates question them upon the more important parts of the reading ... It is the duty of the 
medical officers to tell the cooks what repasts shall be prepared on each day, and what food for 
the old, what for the young, and what for the sick ... For six days they ordain to sing with music 
at table. Only a few, however, sing; or there is one voice accompanying the lute and one for each 
other instrument. And when all alike in service join their hands, nothing is found to be wanting 
... They do not drink ice-cold drinks nor artificial hot drinks, as the Chinese do; for they are 

not without aid against the humours of the body, on account of the help they get from the natu-
ral heat of the water; but they strengthen it with crushed garlic, with vinegar, with wild thyme, 

with mint, and with basil, in the summer or in the time of special heaviness. They know also a 
secret for renovating life after about the seventieth year, and for ridding it on affliction, and 

this they do by a pleasing and indeed wonderful art.”

—The City of the Sun, Tommaso Campanella, 1602

- I n g r e d i e n t s - 

1 bunch thyme, shredded
1 bunch mint, shredded

1 bulb of garlic, peeled and lightly crushed
3 quarts room temperature water

- D i r e c t i o n s - 

in separate 3 quart sized pitchers place the thyme, mint, and garlic. Fill each 
pitcher with room temperature water. Let sit at least 12 hours before drinking. 
Dilute by adding room temperature water to the strengthened waters. To inten-

sify the flavor, let the water sit for 24 hours. Use a sieve when serving.
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5 .  G r a v i t y  G r a v e l

“Freeze-dried foods were developed so that foods could be sent on long-duration spaceflights, 
as to the Moon, and to reduce the weight of the water and oxygen normally found in food. Ac-
cording to one NASA food scientist, although freeze-dried ice cream was developed on request 

by Whirlpool Corporation under contract to NASA for the Apollo missions, ‘it wasn’t that 
popular.’”

—Wikipedia entry on Freeze-dried ice cream 

“A prominent example of an ice mummy is the Iceman, one of the oldest human mummies discov-
ered. His body was preserved for more than 5,300 years in an Italian Alpine glacier until he was 
discovered in 1991 by two German mountaineers at an altitude of 3,210 meters above sea level. 
The Iceman contains a considerable amount of humidity in his cells that was retained while he 
was naturally mummified by freeze-drying. The mummified body, various tissue types, and even 

intestinal contents are therefore extraordinarily well preserved. Analysis of the food remains in 
the stomach indicates a fat-rich last meal, including a mix of grain material and meat fibers from 

wild animals.”

—Archaeology of Food: An Encyclopedia

- I n g r e d i e n t s - 

4 packs Neapolitan dehydrated Astronaut Ice Cream 
¼ cup Dehydrated Mint Tea 

1 cup dried apple chips, chopped 
¼ cup beef bouillon 

¼ cup vegan bouillon 
1 red onion, sliced and roasted 

¼ cup (ancho) chili powder
1 cup peanuts, crushed
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- D i r e c t i o n s -

Separate the Neapolitan Astronaut Ice Cream into segments of strawberry, 
vanilla, and chocolate. Keep flavors separate and cut into small bite size por-

tions. 

Prepare all other ingredients in their own serving dishes with spoons or tongs. 
Organize and serve ingredients in the following groupings:

Flavor 1- Fruit Salad
1 cube strawberry Astronaut Ice Cream

1 dash dehydrated mint tea powder
A pinch of chopped, dried apple chips

Flavor 2- Vanilla Braised Beef
1 cube vanilla Astronaut Ice Cream

1 dash beef bouillon (Substitute with vegetable bouillon for vegetarians)
A pinch of roasted red onion

Flavor 3- Peanut Mole
1 cube chocolate Astronaut Ice Cream

1 dash ancho chili powder
A pinch of crushed, roasted peanuts 
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6 .  A e r o f o o d
“Convinced that in the probable future conflagration those who are most agile, most ready for 
action, will win, we Futurists have injected agility into world literature with words-in-liberty 
and simultaneity. We have generated surprises with illogical syntheses and dramas of inanimate 
objects that have purged the theatre of boredom. Having enlarged sculptural possibility with 

anti-realism,having created geometric architectonic splendour without decorativism and made 
cinematography and photography abstract, we will now establish the way of eating best suited to 

an ever more high speed, airborne life.”

	 —The Manifesto of Futurist Cooking, 1930

- I n g r e d i e n t s -
1 bunch fennel, sliced

10 black olives
1 ounce tamarind paste, rolled into 10 small balls

- O t h e r  M a t e r i a l s -
Vinyl

Sandpaper
Felt 

- D i r e c t i o n s -
Prepare all ingredients and set aside. Gather the other materials to prepare 

tactile cards. 
Cut 10 rectangles out of the vinyl about the size of a hand, roughly 4 inches 
by 6 inches. You will divide the rectangle into three sections, with sandpaper 

on the far left, felt in the middle, and a strip of the vinyl as the third section. 
Cut your sandpaper and felt into 4 inch by 2 inch sections. Using glue attach 

the sandpaper and felt to the vinyl and let dry for 30 minutes.

*This recipe was altered from the original due to local supplies and experimen-
tation.

Original Recipe
“The diner is served from the right with a plate containing some black olives, fennel and 

kumquats. From the left he is served with a rectangle made of sandpaper, velvet, and silk. The 
food must be carried directly to the mouth with the right hand while the left hand lightly and 

repeatedly stroked the tactile rectangle. In the meantime the waiters spray the napes of the 
diners necks with a conprofumo of carnations while from the kitchen comes contemporaneously a 

violent conrumore of an aeroplane motor and some dismusica by Bach.” 

—The Manifesto of Futurist Cooking, 1930
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7 .  S o c i a l  B r e a t h i n g

“For he, great votarist, intent
On strictest rule his stern life spent
Ten thousand years the stream his bed

Ten thousand years on air he fed”
	 —The Ramayanan of Valmiki, 1st millennium C.E.

“‘EARTH PRIME’ OR ‘THE NEW EARTH’ IS LOCATED IN THE 5TH DIMENSIONAL 
WORLD. THE WORLD WITHOUT THE VIBRATIONS OF PAIN AND SUFFERING. YOU 
FEEL ONLY INCREDIBLE LOVE, PEACE AND JOY. LOVE AND JOY YOU CAN ONLY 
DREAM ABOUT IN THE 3rd AND 4th DIMENSIONAL WORLD YOU LIVE IN AT THIS 

TIME.”

—Quote from the website of the Breatharian Institute Of America, 
Wiley Brooks 

- I n g r e d i e n t s -

Balloons in four colors of equal numbers, 
enough to give one balloon to each diner.
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8 .  C H + P r + F + C E + N a + K + C d + F i + C a + F e + P + I + M g + Z n
+ S e + C u + M n + C r + M o + A + B 6 + B 1 2 + C + D + E + K + B 1 + R b -

f + B 3 + B 9 + B 7 + B 5  ( S o y l e n t )

“The powder you now behold is more than meets the eye. This mix of mass, energy, and informa-
tion is the staple food of the future. Refined, robust, and efficient, Soylent is food that works. 
And it would not be here if not for you. You are a vital member of the network that transformed 

Soylent from information to matter, from idea to  flesh. Your contribution and support make 
you an integral part of Soylent, the structures of which are soon to become an integral part of 
you. Remember every sip of Soylent is a tiny gratuity toward producing food ephemerally, toward 
reducing health disparity, toward answering questions about our food and ourselves that have 
gone unanswered for too long. If you are what you eat, you may now consider yourself healthy 

and practical.”

—Soylent manifesto (shipped with each bottle), Rob Rhinehart, 2014 

- I n g r e d i e n t s -

Sufficient Soylent to serve all diners.

- D i r e c t i o n s -

Use a blender or a submersion blender to mix the beverage, the final texture 
should be smooth. 



1. Please check  
CH+Pr+F+CE+Na+K+Cd+Fi+Ca+Fe+P
+I+Mg+Zn+Se+Cu+Mn+Cr+Mo+A+B6+
B12+C+D+E+K+B1+Rbf+B3+B9+B7+B5 

portion size:

(  ) x - s m a l l
(  ) s m a l l
(  ) m e d i u m 
(  ) L a r g e
(  )  x - l a r g e

2. Please record cracker measurement

W i d t h               x
H e i g h T              x 
D e p t h

T O T A L  A R E A 

E x a m p l e  o f 
C o u n t i n g  C a r d

evan
Typewritten Text

evan
Typewritten Text

evan
Typewritten Text
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9 .  P r e s b y t e r i a n  C r a c k e r  i n  t h e  S t y l e  o f 
S y l v e s t e r  G r a h a m

“Bread should be baked in such a way that it will... require and secure a full exercise of the 
teeth in mastication.”

—Treatise on Bread and Bread-Making, Sylvester Graham, 1837
“Graham’s dual obsession with food and sex was complimentary; both drives represented dangers 

to complete self-control and independence.”

—Eros and Modernization: Sylvester Graham, Health Reform, and the Origins 
of Victorian Sexuality in America, Jayme A. Sokolow

“Their meals began with chanting and ended with silent and spontaneous prayer. Men and women 
ate apart from one another. Any dish that excited or delighted the palate was forbidden; and 
anyone who was so foolish as to admit distaste for a certain dish was forced to eat it until his 

penance was complete. Household economy was so strict and the check on all individuals so 
detailed that a record was kept of how many slices of bread and butter were consumed by each 

person at each meal.”

—Heavens on Earth: Utopian Communities in America, 1680-1880, Mark Hol-
loway, describing the Labadist community in Maryland in the 1680s and ‘90s

- I n g r e d i e n t s -

P r e f e r m e n t  ( B i g a )
2 cups whole wheat flour

1/3 teaspoon dry yeast
1 cup water

S o a k e r
1/8 cup ground flaxseed
¼ cup whole flaxseed

¼ cup rolled oats
¼ cup sunflower seeds

2 tablespoon canola oil
1 tablespoon molasses

2 tablespoon honey or agave nectar
1 tablespoon salt

M a i n  D o u g h
Preferment (Biga)

Soaker
2 teaspoons dry yeast

3 ½ cups whole wheat flour plus ½ cup for the kneading
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- D i r e c t i o n s -

P r e f e r m e n t
In a large bowl combine all preferment ingredients and let sit for 12 hours at 

room temperature, ideally 65-70 degrees (F). This will create your Biga.

S o a k e r
In a large bowl combine all soaker ingredients and cover with 1 cup of boiling 
water and stir. This should be prepared at least 30 minutes before you start to 
mix the dough so that it will be cool enough and not kill the yeast. It can sit 

for several hours, if you prefer.

M a i n  D o u g h
In a large bowl mix all the main dough ingredients and knead intensely for 8 to 
10 minutes. The dough should be stiff and dry. Let rise in a covered bowl for 45 

minutes

R o l l i n g  O u t  t h e  D o u g h
Remove the dough from the bowl, being careful not to fold it, which could 

create too much strength. We want the dough relaxed. Divide it into 4 pieces. 
Gently extend one piece into a rectangle by hand, making certain that the work 

surface is well floured. With a rolling pin, roll it into a larger rectangle. 
Use flour to keep the surface dry. I like to flip it over to make certain that 

the bottom doesn’t stick. When you have the dough as thin as you like (we try 
for 2 millimeters in the bakery), use a knife or pizza cutter to make rectangles. 

Carefully transfer these to a sheet pan. To decorate the surface with addi-
tional seeds, brush or spray the surface of the graham crackers with water and 
sprinkle with flaxseeds, sunflower seeds and rolled oats. Use the brush to push 

the seeds gently into the dough so that they stay in place. Let rise in a warm 
place (I use the top of the oven, with the sheets on a dish so that the bottoms 
don’t heat up excessively). Let rise for 45 minutes and during this “proofing” 
time, cover with plastic or brush/spray the surface with more water to ensure 

that the crackers don’t dry out. 

B a k e 
Bake at 325 degrees for 50 to 55 minutes. Do not let the crackers become too 
dark. If your oven bakes unevenly (and most ovens do), switch the pans around 
during the baking: front to back or top to bottom. The graham crackers are 
finished when the surface is no longer soft. You want them crisp, not hard!
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1 0 .  F r e s h  P l u m s
“Shall I sip coffee or tea?

‘No; abstain from all ardent, as from alcoholic drinks’
Shall I consume pork, beef, or mutton?

‘Not if you value health or life’
Shall I stimulate with milk?

‘No’
Shall I warm my bathing water?
‘Not if cheerfulness is valuable’

Shall I clothe in many garments?
‘Not if purity is aimed at.’

Shall I prolong my dark hours, consuming animal oil and losing bright daylight in the morning?
‘Not if a clear mind is an object’

Shall I teach my children the dogmas indicted on myself, under pretense that I am transmitting 
the truth?

‘Nay if you love them intrude not these between them and the Spirit of all Truth’
Shall I trade?”

—“The Consociate Family Life,” Charles Lane & A. Bronson Alcott, 1843

- I n g r e d i e n t s -

10 or more fresh plums, as ripe as possible without being overripe (plums can be 
replaced with any saccharine fruit - figs are ideal - and if possible, should be 

freshly picked from the area where the dinner is taking place, or at least local 
to the region)

- D i r e c t i o n s -

Clean plums in water before serving. Present the plums on a table so that diners 
can select the plum of their choosing.
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1 1 .  B i s c u i t  a u x   P é p i t e s  d e  C h o c o l a t  C a l c u l é e s  D a n s 
L ’ E s p r i t  d e  C h a r l e s  F o u r i e r 

( C h o c o l a t e  C h i p  C o o k i e s  c a l c u l a t e d  i n  t h e  s p i r i t  o f  C h a r l e s  F o u r i e r )
“Questions of love and good food are not taken seriously by the civilised, who do not under-
stand the importance God attaches to our pleasures. Sensual pleasure is the only weapon God 

can use to control us and bring us to carry out his designs; he rules the universe by attraction 
and not by constraint, so his creatures’ enjoyment occupies the most important place on God’s 

calculations. … Good food only accounts for half the pleasures of the table, which need to be 
stimulated by a judicious choice of dining companions, something that Civilisation is powerless 

to achieve. The richest and most refined of men cannot, even in his own household, assemble 
such a well-assorted collection of guests as will be seen in the combined order, and which even 

the poorest man will find at all his meals, and which will change constantly in the course of 
every year. … When the torrid zone has been brought into full cultivation, sugar, the poorest 
kinds of which will be as good as our finest, will be equal in value to wheat flour ... But in Eu-
rope, good dairy produce and good fruit will be so common that little value will be set on them. 
... Consequently the poorest children everywhere will  find their tables loaded with the sugared 

dairy-products and candied fruits they are so fond of, and which seem to be harmful to their 
temperament because we cannot provide them with the acidic drinks which would counteract the 
vermicular influence of these substances. … We can see from this why nature has given children 

of all countries a liking for jam, sweetened cream, lemonade, etc.: it is because these will be 
the cheap food of children in the combined order, and God has to give us passionate attraction 

to the kind of life reserved for us in the new order, when bread will be among the rarest and 
most expensive of foods, and when the only foundation of universal harmony will be on passions 
refined enough to require the involvement of three zones and two continents in the service of 

every inhabitant of the globe.”

—The Theory of the Four Movements, Charles Fourier, 1808

- I n g r e d i e n t s -
3 cups plus 2 tablespoons all purpose flour

1 teaspoon baking powder
¼ teaspoon baking soda
1½ teaspoon kosher salt

1 cup unsalted butter, cold and cut into cubes
¾ cup + 4 tsps (6 ounces) light or dark brown sugar

½ cup granulated sugar
2 eggs, cold, lightly beaten in a separate bowl

1 teaspoon vanilla extract
2 cups dark chocolate chips
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- D i r e c t i o n s -

Line a large baking sheet with a silicon mat or parchment paper. Set aside. In a 
medium bowl, mix together the flour, baking soda, powder, and salt. Set aside. 

In a standing mixer fitted with a paddle attachment, beat the butter until it 
comes together in one lump, about 1 minute. Add in the sugars and beat for 

another 1-2 minutes, or until the sugar dissolves into the butter. Lower the 
speed to medium-low, and mix in the eggs and vanilla and beat until mixed (the 
batter will be lumpy). Gradually add in the flour mixture, beating until a lit-

tle flour remains. Fold in the chocolate chips with a rubber spatula.

Now create three different degrees of chocolate. Separate the batter into 
three sections. Use personal discretion on the portions of these sections. In 

one mix in very little chocolate, in another mix in an average amount of choc-
olate, and in the third mix in an extra large quantity of chocolate chips. It 

is common that the extra chocolate or average cookies will be more favorable 
than the low chocolate cookies.

Shape the dough roughly into a ball, but do not roll it. Place on the prepared 
baking sheet, spacing 2 inches apart. You should have around 12 cookies total. 
Refrigerate for at least 30 minutes but up to 12 hours before baking. Preheat 

oven to 375 degrees (F). 

Separate the cookies into three baking sheets to bake at 3 different texture 
degrees: soft/chewy, chewy/light crisp, crispy. Use personal discretion on the 

portions of these sections. Make sure to distribute the chocolate degrees 
within the baking degrees so that you have at least one cookie of each varia-

tion, in the end there will be 9 variations on the cookie. It is common that the 
soft/chewy or chewy/light crisp cookies will be favored to the crispy variety. 
Bake one group for 12 min. Bake the second group for 15 min. Bake the third 

group for 18 min.
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P e r s o n a l i z e d  C o o k i e  P r e f e r e n c e  G r a p h  F i g u r e
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1 2  C o c k a i g n e  C o c k t a i l

“In the Big Rock Candy Mountains
There’s a land that’s fair and bright
Where the handouts grow on bushes

And you sleep out every night
Where the boxcars all are empty

And the sun shines every day
On the birds and the bees
And the cigarette trees

The lemonade springs
Where the bluebird sings

In the Big Rock Candy Mountains”

—“The Big Rock Candy Mountain,” Harry McClintock, 1928

- I n g r e d i e n t s -

1 cup water, plus 8 cups
1 cup sugar

4 lemons, juiced
¼ cup dehydrated mint tea, can be substituted with a bunch of fresh mint

Whiskey
Ice Cubes

- D i r e c t i o n s -

In a saucepan, combine the sugar and 1/3 cup water and place over medium heat. 
Bring the mixture to a boil, then cook the sugar until dissolved but the syrup 

is still clear. Do not cook the sugar until it starts to turn color. Remove from 
heat and cool.

In a pitcher, combine the syrup, 8 cups water, the lemon juice, dehydrated mint, 
whiskey and ice. Stir and serve.
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X. 
Artist Bios

L e n a  H a w k i n s
Lena’s art practice draws upon ritual and occult imagery, exploring alternate 

realities through paintings, performance and tattooing.
h t t p : / / l e n a h a w k i n s . c o m /

_

T i m  N i c h o l a s
Tim Nicholas is a filmmaker, writer, and zine-maker who is pursuing his MFA in 
Film Directing from California Institute of the Arts. He is currently working 

on a book about the cult public access show Let's Paint TV.
h t t p : / / s o m e n o t e s o n f i l m . t u m b l r . c o m /

_

W a l k e r  T u f t s
Walker explores the commons and recently has focused on the role of the 

modern kitchen in the formation of capitalist subjectivities. 
h t t p : / / w a l k e r t u f t s . c o m /

_

W i l l  O w e n
Will works mainly with sound, installation design and food, most recently 

he co-curated the Fung Wah Biennial, a group exhibition that took place on 
intercity Chinatown buses travelling between NYC and various urban centers 

along the eastern seaboard of the U.S. 
h t t p : / w i l l o w e n . n e t /



U t o p i a  S c h o o l
Tr a m p o l i n e  H o u s e

J a m e s  I g l e h a r t
A n n e  H o l l æ n d e r

N o o r  S a e e d
D e v a n s h i  S h a h

Ti n a  C a r l i s i 
S t e p h  G r a v e s
V e r e n a  M e y e r

E l i  W i e s e r
M o l l y  H a s l u n d
J e n n y  S e l l d é n

M a t t h i a s  B o r e l l o
B y e n s  L y s

Ti g e r
Fr e e t o w n  C h r i s t i a n i a
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