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-DIMMING OF DISTRACTION THROUGH SATIATION OF ROTE ALIMENTARY APPETITES
1) nm.immﬂ ‘P orato ‘PonE -&- Q REENS

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.

DMacrc Musarooum Barrey nv,ocw

CONSCIOUSLY 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) Torar aNﬂwnm

A DYNAMIZING AND HEROIC GASTRONOMIC INVENTION, WHICH WILL INELUDIBLY PROVOKE THE REVOLTED PROTESTATIONS OF UNIMAGI—
NATIVE TRADITIONALISTS (MORTE ALLA PASTASCIUTT.

-SUBLIMATION

*M QHWMZOHEMZMU é}HMWM
‘WITHOUT ARTIPHICIAL HEATING OR COOLING, SO AS TO BEST SUSTAIN THE EQUILIBRIUM OF THE HUMORS.

,‘WM QW><HH< QW}A\HF
THE PERISHABLE IS PRESERVED THROUGH GRYODESSICATION (SUBLIMATION DIREGTLY FROM THE SOLID TO THE GAS PHASE).
%,M &M ROFOOD

CONSUMED WHILST SUPINE, IN CONJUNCTION WITH A SERIES OF TACTILE INDUCTIONS.

-ASCENSION

VM &.OOm}ﬁ &WH>HE~ZO 14

A RITUAL CONSISTING OF THE EXHALATION AND INHALATION OF CONGREGATED VAPORS, WITH AN AIM TOWARD BODILY COMMUNION AND

THE INVIGORATION OF ASSOCIATIVE BONDS.
~TERROR OF THE BODY
8 ) CHBetF-CEANA#HK CotFit Cit it Pl Mist oSt ot M et Mot A+BG 1BI2 GHDA
K#Bl+Rur+B3+BYB+B5

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.

%y %WMM&%HNWH\VZ QW.?OWHN IN THE nM..—.ANFm OF Q<F<Mm-ﬂh”

RAHAM
%ngommu EXCLUSIVELY OF GRAINS IN THEIR MOST NATURAL STATE AND IN A MANNER MOST CONDUCIVE TO THE PURIPHICATION OF THE
BODY AND THE SUPPRESSION OF UNCHASTE URGES.

10) .ﬂ.wmmm Pruwms

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.

~THE BIG ROCK CANDY MOUNTAIN

. . ( ﬂ.
NNM ﬁwmmOC~.—- AUX %mvuﬂ.mm DE QEODOF\VH G\VFOCFMHM q}Zw \hmmw—ﬂm.—- DE qmmrﬂﬁm..m OURIER
PREPARED IN A BIAXIAL ARRAY ALONG TWO SPECTRUMS OF PALATAL CHARACTER AND SELECTED IN CORRESPONDENCE WITH EACH
INDIVIDUAL'S DISTINCTIVE ENTHUSIASMS. J

12) GOoN>H02m QOQRH>Hr
‘HJO BE IMBIBED IN JOVIALREPOSE, ABSENT ALL LABORS, AMONGST THE COMPANY OF Ozm.m FRIENDS.
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1. Swzer Portaro Poxe, qxzzxs & Hazp Borrep Eaas
2. Macic Museroou Barrey Sour
3. Torar Rice
4. StrexeTEENED WaATERS
5. Gravity GraveL
6. cAeroroon

7. JOGIAL QIIA'I‘HING

8. CH+Pr+F+CE+NaA+K+Cp+F1+Ca+Fe+P+I+Me+ZNn+Se+Cu+Mn+Cz+Mo+A+B6+B1
2+C+D+E+K+B1+Rpr+B3+B9+B7+B5 (SovLENT)

9. PrEsBYTERIAN (JRACKER IN THE §TYLE OF
SvivesTER Graman
10. Fresx Prous

11. Biscuir avx PiriTes pe ((EOCOLAT
Cavcurizs Dans L' Eserrr bz (mantes Fourizr

12. (ocxkaiene (JockTAIL
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“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.”

— Uroria, Tuouas ¢Moze, 1551

QMEALS 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.

C/{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.
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Recipes For Utopias

A CULINARY EXCURSION THROUGH o/ JMISCELLANY OF IDEAL WORLDS

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
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Guidance

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

II. SUBLIMATION

III. SYNESTHYS

IV. <ASCENSION

V. TERROR OF THE B ODY

VI. BLOMMEBAD

VII. THE BIG ROCK (ANDY M OUNTAIN

VII. RECIPE 4/ PPENDIX

IX. BIBLIOGRAPHY & JFURTHER R EADING

X. ARTIST BIOS
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To Begin:

7’0 PREPARE THE SPAGE 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.

TABLES 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).

A4S 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:

HTTP ://WiLLOwen.NevRecrpes4Urtorias

Discram: Derricar View or JeaTiNe ¢/ RRANGEMENT
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I.

Dimming of Distraction Through
the Satiation of Rote Alimentary Appetites

r”-FHE 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. THF_N 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."

—1l4re Cenxtury Raner Barva Bex cAsuer, as Quor-

Ep 1N (M ysticar Bopoies, Mysticar ¢Mzears: Eatine

AnD EmBopimMENT IN M EDIEVAL KABBALAR, JoEL HEOK-

ER
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].. JWEET cPO'I‘ATO ‘PONE, Gnnnns & q{.ARD %OILED BGGS

C/{ 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. CMAGIO QMusnnoon B azrey J our

CONSCIOUSLY 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 . TOTAL %GE

C/q. 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, Ecas,
AND Soup. COMPLETE FIRST ROUND OF SCENT SPRAYS. SERVE 1oTAL 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.
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Mount cANALOGUE

BY RENE DaumarL

A Reapine

AFTER SERVING 1oTAL R1aE A SEGMENT FROM MOUNT ANALOGUE

IS READ THROUGH VOIQE 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. 7

"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?"
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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.”

—Tre CoMrPouNnD oF ArLareEmYy, GEorGgE RirLEY, 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
VRATI()NAL7 PROCEDURES AND INFANTILE IRRATIONAL PROTOTYPES, BE—
TWEEN YPUREY MENTAL CONSTRUCTS AND SEXUALITY. ”

—Lire AcainsT Deatn: Tee PsyaEoANALYTIGAL
Meanine oF History, Norman O. Brown, 1959
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4. JTRENG‘I‘HENED W arers

‘ZUITHOUT 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).

THIS COURSE JUXTAPOSES ?) STRENGTHENED WATERS WITH

3 CRYODESSICATED DISHES.

C/4T 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.
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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.

— "Exeroise AwareNEss-StaTes,” Henxry Frynt, 1961

“THEY TOLD ME | 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.7

— Wirriam Brake
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6. U{nkoroon

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. ONGF. 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 PUCGINI.
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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.

—InTrRODUCTION TO EATING IN EDEN: FoOD AND
Awmerraan Urorias

“BREATHING TURNS ITSELF AROUND: THE POETIC WORD ORIGINATES
IN THIS HUSHED INSTANT BETWEEN INHALING AND EXHALING, WHICH
CONDENSES IN THE ‘BREATH CRYSTAL.,”

—UrToria or UNDERSTANDING: BETWEEN BaABEL AND

Avscawitz, DonaTELLA EsTeEr D1 CEsare
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7. JOCIAL B rxarnine

CA 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.”
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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 EarTtE: UToPiaN CoMMUNITIES IN AMERIGA,

1680-1880 Marxk HorrLoway, DEsariBiNg THg RESIDENTS
or Tne EpuraTa ((LoisTER OF THE 17305

“In m1s Books Maximum Lire Sean (1983) anp Tur 120-Year Dier (1986),
[Dr. Rov] WALFORD PROMISED THAT ‘CALORIE RESTRICTION WITH OPTIMAL
NUTRITION, WHICH | 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. |HE DISAPPOINTING CROP YIELDS IN
THE B10sPHERE [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,
‘Warrorp—wH0 HAD BEEN ON THE CRON-DIET FOR YEARS—MAINTAINED THAT
THEIR DAILY CALORIE INTAKE WAS SUFFICIENT. | THINK IF THERE HAD BEEN ANY
OTHER NUTRITIONIST OR PHYSICIAN, THEY WOULD HAVE FREAKED OUT AND SAID,
‘WE’'RE sTARVING, WALFORD SAID, ‘BUT | KNEW WE WERE ACTUALLY ON A PRO-

GRAM OF HEALTH ENHANC}EMENT.”Y

—“IncEsTioN / PraNET IN A Borrre,”
Casiner Macazine Issur 41, Caristorner Turner
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8. CH+Pr+F+CE+Nao+K+Cp+F1+Ca+Fe+P+I+Mc+ZN+Se+Cu+Mn+
Cr+Mo+A+B6+B12+C+D+E+K+B1+Rsr+B3+B9+B7+B5 (SovLENT)

CJCOMPLETE 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.

9. PRESBYTERIAN CRACKER IN THE STYLE OF SYLVESTER GRAHAM

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 ACCEPTANGCE 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. |HESE

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.CcOM/ I|EAMB/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. 1HE SOYLENT STATION SHOULD HAVE
A LARGE BOWL, PITCHERS OF WATER, A BLENDER AND SOYLENT POWDER. | HERE SHOULD

BE D VESSELS CORRESPONDING TO THE D SERVING SIZES THAT DINERS CAN USE TO CHOOSE

THEIR PORTION. THE GrRAHAM 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. ONGCE 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.
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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

conNpuUCT.”
—"Tae Consocrate Famry Lire,” CrarrEs Lane &

A. Bronson Avrcorr, 1843
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10. TRESH Proums

; REELY 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 ROGK

Canpy 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 TOo B1ic Rock Canpy MouNTaIN.

J
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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,

3

AND NOT BE BLAMED FOR YOUR SELF—WILL.7

—*T’ue Lanp or (oravene,”

orI1GINAL c¢. 1330

\

7
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11. Brscurr avx PiriTes pE Cnocox.A'r

ixs D '€
ALCULEES ANS SPRIT DE HARLES OURIER

CPREPARED IN A BIAXTAL ARRAY ALONG TWO SPECTRUMS OF PALATAL CHARACTER AND SE—

LECTED IN CORRESPONDENCE WITH EACH INDIVIDUAL,S DISTINCTIVE ENTHUSIASMS.

12. COGKAIGNI Coox’r.ul.

TO BE IMBIBED IN JOVIAL REPOSE, ABSENT ALL LABORS, AMONGST THE COMPANY OF ONE’S

FRIENDS.

THF. 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.
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VIII.
Recipe Appendix

A\ e

A Norte on THE Forrowine REecrIPES:

SERVING SIZES VARY ON THESE RECIPES,
BUT WILL ACCOMMODATE A DINNER PARTY OF 10 PEOPLE.

JoENT Srravs

-INerREDIENTS -

Orance FLower Brossom WaTER
Mint Water

Sarvia WATER

-DirEcTIONS—

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.
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Recipe Appendix

1. Sweer Porato Poxe, Greens & Hazp Boireo Ecos

"LIBERIA MEANS (LAND OF THE FI{EEY IN LATIN. BETWEEN JANUARY 7, 1822 AND THE AMERICAN CIVIL V\rARY
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 LIEERIA. TI’IE LIBERIAN CONSTITUTION AND FLAG WERE MODELED AFTER THOSE OF THE UNITED
States. On Januvary 3, 1848 Josern Jenkins RoBERTS, A WEALTHY, FREE-BORN Brack AMERICAN FROM
VIRGINIA WHO SETTLED IN LIEERIA, ‘WAS ELECTED AS LIBERIAYS FIRST PRESIDENT AFTER THE PEOPLE PRO-

CLAIMED INDEPENDENCE. ”

—WikIPEDIA ENTRY ON LIBERIA

"LIBERIAN CUISINE HAS BEEN INFLUENCED BY CONTACT, TRADE AND COLONIZATION FROM THE UNITED STATES,
ESPECIALLY FOODS FROM THE AMERICAN SOUTH (SOUTHERN FOOD)y 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 18 UNIQUE IN WEST AFrica.”

—WikrPEDpIA ENTRY ON LiBERIAN FOoOD

Sweer Poraro Pone

-INGREDIENTS -

?) 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.

-DirecTIONS-
IN A 3-QUART SAUCEPAN COMBINE ALL INGREDIENTS. SIMMER SLOWLY, STIRRING CON-—
STANTLY, FOR 10 MINUTES.
Pour INTO WELL-GREASED 9-1NCH BAKING PAN. BAKE AT 325 DEGREES FAHRENHEIT FOR
30 MINUTES, STIRRING UP EVERY D MINUTES FOR THE FIRST 20 MINUTES. SMOOTH DOWN

THE TOP AND ALLOW TO BROWN. CUT INTO SQUARES AND SERVE EITHER HOT OR COLD.
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Recipe Appendix

Hrzrp Boireo Eces

-INGREDIENTS -
10 eccs

-DirEcTIONS -

PLAGE 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.

Gr.nnns
-INGREDIENTS -

1 BUNCH COLLARD GREENS, WASHED AND CUT IN SMALL PIECES
1 LARGE ONTON, SLICED
1 TABLESPOON SALT
] TABLESPOON BLACK PEPPER
1 QuarT waTER
2 POUNDS CABBAGE, CUT INTO 8§ WEDGES

1 OUNCE BUTTER OR OIL

-DirEcTIONS -

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 Z—QUART BOWL.

*(IF COLLARD GREENS ARE NOT AVAILABLE, USE 2 POUNDS SPINACH INSTEAD, IN WHICH

CASE CUT COOKING TIME To 10 MINUTES.)
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Recipe Appendix

2. Macic Mvusaroou Barrey Jovur

"IT‘S A GAME, PLAY IT, NOT BY KILLING OUT PLEASURE, BUT BY USING PLEASURE FEARLESSLY.Y

—J1m Baker, as seen 1n T Source Famiry (2012)
-INeREDIENTS -

2 CUPS BARLEY
1 oN1ON DICED
/2 CUP GELERY DICED
2 POUNDS SLICED MUSHROOMS
1 TABLESPOON BUTTER
2 TABLESPOONS OLIVE OIL
3 CLOVES CRUSHED GARLIC
/2 CUP SOUR CREAM

SALT AND PEPPER TO TASTE
-DizEcTIONS -
LIGHTLY SAUT]:: 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.

J \
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Recipe Appendix

3. Torar ‘R}cn

"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
-INGREDIENTS -

3 CUPS WHITE RICE
1 CUP WHITE WINE
?) TABLESPOONS CORNFLOUR
3 CUPS BEER
3 EGG YOLKS, BEATEN

1 CUP GRATED PARMESAN
-DizrcTIONS -

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:

e
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.

—Tue Fururist Cooksooxk, 1930
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Recipe Appendix

4. JTRINGTHENED WATERS

"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
e 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."

—Tue Crry oF THE SuN, Tommaso Campanerra, 1602
-INeREDIENTS -

1 BUNCH THYME, SHREDDED
1 BUNCH MINT, SHREDDED
1 BULB OF GARLIC, PEELED AND LIGHTLY CRUSHED

3 QUARTS ROOM TEMPERATURE WATER
-DizEcTIONS -

IN SEPARATE ?) 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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Recipe Appendix

5. GRAVITY GIAVEL

"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 WHIrRLPOOL 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. H1s BOoDY wAS PRESERVED FOR MORE THAN 5,300 vEARS 1N AN [TALIAN ALPINE GLACIER UNTIL HE WAS
p1scovERED IN 1991 BY Two GERMAN MOUNTAINEERS AT AN ALTITUDE OF 3,210 METERS ABOVE SEA LEVEL.
TuEe [GEMAN CONTAINS A CONSIDERABLE AMOUNT OF HUMIDITY IN HIS GELLS THAT WAS RETAINED WHILE HE
WAS NATURALLY MUMMIFIED BY FREEZE-DRYING. |HE MUMMIFIED BODY, VARIOUS TISSUE TYPES, AND EVEN
INTESTINAL CONTENTS ARE THEREFORE EXTRAORDINARILY WELL PRESERVED. ANALYSIS OF THE FOOD REMAINS IN
THE STOMAGH INDICATES A FAT-RIGH LAST MEAL, INCLUDING A MIX OF GRAIN MATERIAL AND MEAT FIBERS FROM

WILD ANIMALS.

—ArcHAEOLOGY OF Foop: AN EncycrLopEDIA
-INeREDIENTS -

4 packs NearoLITAN DEHYDRATED AsTroNAUT lcE CrREAM
Y4 cup DErypraTep MinT TEA
1 cuP DRIED APPLE CHIPS, CHOPPED
Y4 CUP BEEF BOUILLON
Y4 CUP VEGAN BOUILLON
1 RED ONION, SLICED AND ROASTED
V4 cup (ANCHO) CHILI POWDER

1 CUP PEANUTS, CRUSHED
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Recipe Appendix

-DizecTIONS -

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:

Fravor 1- Frurr Sarap
1 cuBk sTrRawBERRY AsTrONAUT lcE CrREAM
] DASH DEHYDRATED MINT TEA POWDER

A PINCH OF CHOPPED, DRIED APPLE CHIPS

Fravor 2- Vanirra Brarsep Beer
1 cuse vaniLLa AsTroNAUT IcE CrREAM
1 pasH BEEF BourLLON (SUBSTITUTE WITH VEGETABLE BOUILLON FOR VEGETARIANS)

A PINCH OF ROASTED RED ONION

Fravor 3- Peanur MoLe
1 cuBe cHOCOLATE AsTrRONAUT IcE CREAM
] DASH ANCHO CHILI POWDER

A PINCH OF CRUSHED, ROASTED PEANUTS
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Recipe Appendix

6. AerorooD

CONVINCED THAT IN THE PROBABLE FUTURE CONFLAGRATION THOSE WHO ARE MOST AGILE, MOST READY FOR

e

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.”

—Tue Maniresto or Futurist Cooxing, 1930

-INGREDIENTS -
1 BUNCH FENNEL, SLICED
10 BLACK OLIVES

1 OUNGE TAMARIND PASTE, ROLLED INTO 10 SMALL BALLS

-OTtEER MATERTALS-
VINYL
SANDPAPER

FE LT

-DirEcTIONS -
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.”

—Tue Manrtresto or Fururist Cooking, 1930
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Recipe Appendix

7. SociarL BreaTrmING

e
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”

—Tue Ramavanan or Varmikr, 1st micLennium C.E.

] “EARTH PRIME’ OR “THE NEW EARTH’ IS LOCATED IN THE 5TH DIMENSIONAL

s 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 3rp AND 4ta DIMENSIONAL WORLD YOU LIVE IN AT THIS

)

]

TIME.”

—QUOTE FROM THE WEBSITE OF THE BREATHARIAN INSTITUTE OF AMERICA,

‘WiLey Brooks

-INGREDIENTS -

BALLOONS IN FOUR COLORS OF EQUAL NUMBERS,
ENOUGH TO GIVE ONE BALLOON TO EACH DINER.

N

-
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Recipe Appendix

8. CH+Pr+F+CE+NaA+K+Cp+F1+Ca+Fe+P+I+Mg+ZnN
+SE+Cu+Mn+Ce+Mo+A+B6+B12+C+D+E+K+Bl1+Rs-
r+B3+B9+B7+B5 QSOYLENT)

"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. ”
_SOYLF.NT MANIFESTO (SHIPPED WITH EACH BOTTLE), ROB RHINEHART, 2014
-INGREDIENTS -
SUFFICIENT SOYLENT TO SERVE ALL DINERS.

-DizrcTIONS -

USE A BLENDER OR A SUBMERSION BLENDER TO MIX THE BEVERAGE, THE FINAL TEXTURE

SHOULD BE SMOOTH.
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Counting Carpd

1. PLEASE cHECK
CH+Pr+F+CE+Na+K+Cp+Fi+Ca+Fe+P
+I+Me+ZNn+Se+Cu+Mn+Cr+Mo+A+B6+
B12+C+D+E+K+B1+Rer+B3+B9+B7+B5

PORTION SIZE:

(JX-SMALL
[ JSMALL

( JMEDIUM
[ JLARGE
() X-LARGE

2. PLEASE RECORD CRACKER MEASUREMENT

WIDTH —_ X
HEIGHT X
DEPTH

TOTAL AREA _____
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Recipe Appendix

9. ‘PRESDYTERIAN CRACKER IN THE JTYLI OF
JYLVESTER glAHAM

e
BREAD SHOULD BE BAKED IN SUCH A WAY THAT IT WILL... REQUIRE AND SECURE A FULL EXERCISE OF THE

TEETH IN MASTICATION.“
—TreaTisE oN Breap anp Breap-Maxkine, Syrvester Granam, 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, JaymME A. Sokorow

"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 Earta: Urorian CommuntTies iIN America, 1680-1880, Mark Hor-

LOWAY, DESCRIBING THE LABADIST COMMUNITY IN MARYLAND IN THE 16805 AND !905
-INGREDIENTS -

Prererment (B1rea)
2 CUPS WHOLE WHEAT FLOUR
1/3 TEASPOON DRY YEAST
1 cup waTER

Soaxer
1/8 CUP GROUND FLAXSEED
/4 CUP WHOLE FLAXSEED
Y4 GUP ROLLED OATS
Y4 CUP SUNFLOWER SEEDS
2 TABLESPOON CANOLA OIL
1 TABLESPOON MOLASSES
2 TABLESPOON HONEY OR AGAVE NECTAR
1 TABLESPOON SALT

Mainxn Dovues
PrerermenT (Bica)
SOAKER
2 TEASPOONS DRY YEAST
3 V% cUPS WHOLE WHEAT FLOUR PLUS 2 CUP FOR THE KNEADING
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Recipe Appendix

-DirEcTIONS -

PrEFERMENT
IN A LARGE BOWL COMBINE ALL PREFERMENT INGREDIENTS AND LET SIT FOR 12 HOURS AT

ROOM TEMPERATURE, IDEALLY 65-70 pEcrEES (F). THIS WILL CREATE YOUR Bica.

SOAKER

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.

Maix Dovues
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 4‘5

MINUTES

Rorrine Ovur TeE DoveE
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 4‘5 MINUTES AND DURING THIS "PROOFING”
TIME, COVER WITH PLASTIC OR BRUS}I/SPRAY THE SURFACE WITH MORE WATER TO ENSURE

THAT THE CRACKERS DON’T DRY OUT.

Baxe
Bake at 325 pecrees For 50 To 55 MinuTEs. Do NOT LET THE CRACKERS BECOME TOO
DARK. [F YOUR OVEN BAKES UNEVENLY (AND MOST OVENS DO), SWITGH THE PANS AROUND
DURING THE BAKING: FRONT TO BACK OR TOP TO BOTTOM. | HE GRAHAM CRACKERS ARE

FINISHED WHEN THE SURFACE IS NO LONGER SOFT. YOU WANT THEM CRISP, NOT HARD!
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10. Fresa Pruums

"SHALLI 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 VALUABLEY
SHALLI 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’

Suarr I TrRaDE?”

e "
—“Tue ConsociaTe Famiry Lire,” Cuarces Lane & A. Bronson Arcorr, 1843
-INGREDIENTS -

10 OR MORE FRESH PLUMS, AS RIPE AS POSSIBLE WITHOUT BEING OVERRIPE (PLUMS CAN BE
REPLAGED 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)

-DizrcTIONS -

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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11. Biscuir auvx Pirites pe (BocoraT (arcuries Dans
L Eserit pe (marres Fourier

(G!OGOLATI Crir» COOKIES QALAULATED IN THE SPIRIT oF CHARLES FOUIIII)
"Q/UESTIONS 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.
e 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.

—Tue Tueory or THE Four MovemenTs, CHARLES Fourier, 1808

-INGREDIENTS -
3 CUPS PLUS 2 TABLESPOONS ALL PURPOSE FLOUR
l TEASPOON BAKING POWDER
IA TEASPOON BAKING SODA
11/2 TEASPOON KOSHER SALT
1 CUP UNSALTED BUTTER, COLD AND CUT INTO CUBES
3A CcUP + 4‘ TSPS (6 OUNCF_S) LIGHT OR DARK BROWN SUGAR
1/2 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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-DizrcTIONS -

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 1o 375 pecrees (F).

SEPARATE THE COOKIES INTO THREE BAKING SHEETS TO BAKE AT ?) 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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12 Cocxarene (focxTaIL

“In THE Bre Rock Canpy 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 Bic Rock Canpy MounTains”

—“Tue Brec Rock Canpy Mountain,” Harry McCrintock, 1928
-INGREDIENTS -

1 cup WATER, PLUS 8 cuPs
1 cup sucar
4 LEMONS, JUICED
Y4 CUP DEHYDRATED MINT TEA, CAN BE SUBSTITUTED WITH A BUNCH OF FRESH MINT
WaiskeY

Ice Cusks
-DirecTIiONS -

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

Lexa Hawxins
LENA,S ART PRACTICE DRAWS UPON RITUAL AND OCCULT IMAGERY, EXPLORING ALTERNATE

REALITIES THROUGH PAINTINGS, PERFORMANCE AND TATTOOING.

HTTP://LENAHAWEKINS.aoM/

Tiu ANjoHOLAS
Tim N1CcHOLAS IS A FILMMAKER, WRITER, AND ZINE-MAKER WHO IS PURSUING HIs MFA 1~
Firm Directing FrRoM CALiFORNIA INSTITUTE OF THE ARrTs. HE Is CURRENTLY WORKING
ON A BOOK ABOUT THE CULT PUBLIC ACCEsS sHOW LET's Parnt TV.

HTTP://SOMENOTESONFILM.TUMBLR.aoM/

Warker Turrs
WALKER EXPLORES THE COMMONS AND RECENTLY HAS FOCUSED ON THE ROLE OF THE
MODERN KITCHEN IN THE FORMATION OF CAPITALIST SUBJECTIVITIES.

HTTP://WALKERTUFTS.aoM/

Wirr Owen
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.

HTTP:/WILLOWEN.NET/
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