Making Time
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n Chaos, Territory, Art (2008) Liz Grosz observes that while
the task of science is to measure the world and that of
philosophy to ‘think’ it, creative practice renders it sense-
able. Remembering that we think through the senses, with and on
behalf of the vital force of the living body, disciplinary divisions lose
clarity. Philosophy underpins the cultures of the designed world we
have made and inherited, cultures that become the normative ane -
ongoing conditions of everyday life. Art grasps these cultural con-
ditions, remobilizes them, opens them to encounter. According to
Grosz, art ‘enables matter to become expressive, to not just satisfy but
. 50 to intensify — to resonate and bécome more than itself’ (2008:4).
The capacity for such.transformative operations gives artistic
Practice a special importance in relation to conventions of everyday
life that we might consider ripe for contestation. A cluster of these

pn begound in the prevailing food cultures of the contemporary

€stern city, where food is mostly grown, packaged, portioned, trans-
Fed, soldy stored and wasted, in abjectly unsustainable though
gh}y embedded ways.
The travelling open kitchen project Making Time (2010—pres-
me%enes In thisfood culture by creating a territory for another
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as ‘test-site’)! Making Time began as 2 real-time
know-how between artists and Visitors, linking people’s knowledge
and experiences of food preservation with the concept of sustainment

since been developed by Tessa Zettel

within design phﬂosophy. It has
and various collaborators into 2 mobile platform for circulating skills

and ideas relating broadly to preservation, hosting P
drying and for-

articipant-led

workshops on practices like jam-making, pickling,

aging, as well as conversations, jar swaps and other exchange events.
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yobes in an ordinary jar of pickles. this becomes
ale. That jar might then say as much about our
mortality, both personal and plan-
ies potentiality en-

critical actions of mic

simply a question of sc

fortable relationship to

own uncom
s it does about the kinds of rich interspec

gendered by such a relational object. Further, design iso
interpolates being in the process of making and unmaking: Says Fry,
“The way i1 which we make “things” and the way in which those things
act, has 2 profound effect upon how W€ ourselves areé made, and what
me’ (1994 136). This dialectical movement between making
and defuturing is at the core of ‘sustainment
of ontological and cultural

to become otherwise.

etary, &
ntological — it

we beco
and unmaking futuring
(Fry 2009), descrid edasa continual project

change whereby we collectively learn (how)

In rendering the conceptual project of futuring as 2 sustain-
lates the senses and makes

ing food practice, Making Time interpo

e-able and discursive an abstract idea. In this chapter We con-
s both 2 philosophical proposition and mate-
n the relationships between
odern world.
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A New Refutation of Time
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The Argentinian writer Jorge Luis Bor
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through form (hylomorphism). In our extensively, intensively designed

given to matter but to ideas’

world, ‘the most primordial role is not
the idea that

(Verbeek and Kockelkoren 1998: 30); it is the character of
is given vital force through form.

Let us trace this assertion in relation to a ‘fresh’ supermarket

purchase: an apple. Itis ordinary now int the affluent west for an apple

to be picked from 2 tree anywhere 10 the world, packed in foam and

moved by refrigerated trucks of airplanes to cool storage for many

months before being sold. Before it can wither and decompose, the ap-
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Making Time: An Open Kitchen Project
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disposition applies to the form of the work —~ sometimes with mobile
preserving cart, at others much more minimal, employing different
modes of encounter in response t0 context —as much as to the recipes
enacted within it, since no one is required to be an expert, least of all
¢he artists and collaborators who might nonetheless have followed it

from one place to the next.

Figure &
Makeshift/Tessa
Zettel, Making
Time (Redfern).

performance Space,

‘Matters of Life and
Deathv. Photograph
by Matthew
Venables. 2013.

The nomadic shape of the project makes tangible Fry's propP”
osition of ansettlement, in which human communities displaced by
climate change ar€ confronted with the need to carry equipment and
source materials and resources on the fly, without the security of the
stockpile. Unsettlement presents new ontological conditions for the
exchange, reuse and sharing of knowledge and materials. In perfor™”

ing these conditions, Making Time has adopted 2 particular charac”
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ter and materiality; it accumulates experiences and information in
the form of a library of books, notes and recipes; remnant jars with
their written declarations, and online via ablog2 dialogue necessarily
builds up between these moving objects or paraphernalia that takes
advantage of its positioning both inside and outside the ‘art world'.
[nside it frames 2 territory for a practice that travels ahead of where
the culture may currently be at, thereby demonstrating 2 culture to
be. As an open platform for community exchange, it 18 collaborative
and productive in a way that steps outside the Jimitations of the gallery,
slipping in and out of the tacit rhythms of local economies and em-
bodied practice.

Making Time can be understood as 2 form of ‘commoning 11
Gibson-Graham’s terms. A cOmMINons is a property, a practice or a
knowledge that is shared by 2 community; ‘commoning is the active
identification, making and sharing of these commons. To the initial
set of biophysical, cultural, social and knowledge commons enumer-
ated by Gibson-Graham et al. (2013), we might add existing designed
resources, infrastructure, environments, objects — all of which are
open for redirection within the process of making time- Commoning
seeks to clear a space for another way of doing, building on the ‘already
made’ and creating opportunities for bartering, sharing and gifting.
As such, it can antagonize 2 system that promotes the individuali-
sation of property oF commodities and perpetrates monetary forms
of exchange that have produced such dire inequities 11 the current
monopoly food system.

Making Time wrests back the potential for more sustaining food
cultures locked up in products like the fridge whose coexcive tempo-
rality and designing impetus as we have seen produces conditions that
are both ecologically toxic and entirely normative.

In recovering practices of food preservation and kitchen craft
that had their cultural moment before the fridge came into play, Mak-
ing Time is a form of redirective practice that regenerates histories a5
much as prefiguring more sustaining futures. But in regenerating his-

tories we need to recognize we are designing a world within the world

Figure 5

Jk° bablutind

Tessa Zettel. Making
Time N\u’oouocmomoo),
NSW Visual Arts
fellowship Exhibition.
photogfaph by Tessa
Zettel. 2014,

th i
at we have already designed. The current interest in localism has

more than a tinge of sentimentality about it that is important to re-

sist or at least question. We need to design in and with the world we

have, 1 ing i isti
, including 1ts mess of existing temporalities and contradictory

ideologies. In this world, every thing and site is, as Kiel Moe (2007)

has argued, a ‘mongrel of local and global conditions. The water we

use to grow organic food might contain contaminants; our backy%?d'
sorl rrnght come from chickens fed with genetically modified grain
Itis ampossible t0 immunize ourselves from the extensively and in;
tensively designed world and the artificial ecologres that we have cre-

ated, it
yet we can create opportunities for recovering the wasted and
remaking the already made.

So i
the argument here 1s not that refrigeration and the food

1 . .
culture it helps hold in place need to be done away with entirely, but

rather t
hat we should understand how this culture designs us into

a conditio i
n of dependency and ignorance, and divests us of com-

munity. If w i i
y e used refrigeration more carefully, more cautiously, in

tandem wi i i
with preserving practices such as pickling, salting smoking

or dryi
ying, that ;:all for more appropriate practices of harvest, food

¢




Making Time as Cultural practice

well as a nuance of sensory skill and

acquisition, storage and reuse, as
actice, the technocentric

proprioceptive capacity that has fallen out of pr
which assumes the continuation

momentum’ imposed by refrigeration,
culture, might be loosened and

of the current ecologically toxic food
displaced. The proposition is that in marking out 2 territory for such

tices and corwersations to inte
up a space for other

nsively flourish,

food techniques, prac
Making Time becomes ‘more than itself’, opening

ontological possibilities to emerge.

ed to show how cul-
ated via the experi-
f the first

The following stories and recipes are shar

tural knowledge can be regenerated and circul

mental platform of a redirective project.

two practices formed the epilogue t0 2 €
ing Time (Redfern), 2 discursive pause between the fragr

of Aunty Beryl's munthari berry and apple sauce and Su-

on dramas
Each requires little in

kled okra vs. garah’s pickled gherkins.

sie’s pic
e and can be done at home. They are offered

the way of jinfrastructur

here for your remaking.
Tomato Day is 2 graditional Ttalian food practice wher

ome together and, in the space of a day, bottle peak-season

of people ¢
tomatoes in the form of passatd (fresh tomato sauce), to be meted out
s high summer and makes

over the coming year. Tomato Day capture
honours and regenerates tradition, €X€

it available at any time. It
skill and depends on an orchestration of shared responsibility. Tomato
sustainability:

Day is an antidote to the downward spiral of careless un

Each complete bottle satisfyingly lined up at the end of the process isa

small gift of time. Abby recalls working away covered in tomato sauce,

the fruit acid biting into her hands, realizing it was the first time in 2

had spent 2 whole, unbroken day conversing with

of topics and collectively progressing
aged in a practical,

e anumber

rcises

long time that she
friends, traversing 2 wealth
shared thinking, somehow enhanced by hands eng

king time for.

creative task. This is certainly something worth ma
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Endnotes

1 The exhibition entitled p4 (pilot), co-produced by Perfor-
mance Space and perth Institute of Contemporary Arts
(PICA), was held at PICA as part of their Now Right Now! Sea-

L son of Liv«i—g Art, 18-21 November 2010.
See Fry (1999) on ‘autonomic technocentricity’ (Chapter 8)




EAT ME

TESSA ZETTEL

BY ABBY ME LLICK LOPES, 1

Tomato Passata

Egg tomatoes = you will get rwelve bottles per box.

Slice tomatoes in half and warn inside out — squishing slightly

ear rubber gloves if your hands are sensitive O acid).

(w
the surface of the

gjmmier tomatoes antil red foam appears on
water and skins start to retract (don't add extra water).

Drain tomatoes and carry over a bowl to the food mill.

Pass tomatoes through food mill to separaté seeds and skin from

pulp.
Using a funnel, put tomato pulp into bottles (can add basil, chilli

or oregano for flavour).
. Usinga brewer’s capping device, cap bottles.

. Placing 2 towel in the boiler, boil bottles in water for one hour

(time from when the water starts to boil).

The passatd will keep for at least 2 year.

Abby's Portuguese mother-in-law grew up not much more than

a half century ago in rural portugal, with none of the convenience

devices we have at our disposal today. Over an Ope
¢hat it could be eaten over a long pt_-.rind of

bay

n fire, she learned

to dry and cure meat SO
combination of paprika, wine, garlic, salt, pepper

time. The curing
{ another world

leaf, and olive oil is a powerful olfactory indicator ©

within which the concept of waste, such as we NOW know it, had little

meaning.

Chorizo

Ingredients

Pork sh: i
oulder, no bone (Cut in small pieces or mince in

manual machine)

Marinade

Paprika

White pepper
Garlic (heaps)
Bay leaf

Salt (heaps)
White wine

Olive oil

Leave for two days in fridge.

1n 1 ne Wlt}l
Cl eate ] ( l) unnelin mixture to pork mte st1 S

Ile Wlth WaXy SEIlIlg.
g 1 P I d y Y Y Y ore Y V€ b‘(
Ilall 11 open 'l e o | 10 24‘ ll()

Store in olive oil in a box — for months
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