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Welcome to bulthaup culture

Marc O. Eckert




"It you place two tuning forks close to each )
other and strike one of them, the other will

vibrate too. Thisis called the resonance effect.”

Experiencing bulthaup
Hartmut Rosa, Professor of the Chair of General and Theoretical Sociology at the
Friedrich Schiller University of Jena 05
You can read more about the subject of resonance and vibes between humans and
their environments from page 36 onwards
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The Farm

Riccardo Donadon was only in his early thir-
tieswhen he achieved something that many
people dream of. He had founded an Internet
start-up company, made it successful in a
very short space of time, and then sold it for
tens of millions. He had enough money never
to have to need to work again, and as he
later disappeared into his garden, it looked
asthough he was going to starta whole new
life. On a small plot of land behind his house,
a few kilometers away from Venice.
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‘[t wasonly in the garden that | realized that
there are cycles that have been going on

for eons, and thatyou can be in harmony with
them without over-influencing them.”

Riccardo Donadon, H-Farm

digital reclamation, then this would be it.
Almosta hundred start-ups have been found-
edsince it first opened its doors. Large com-
panies and conglomerates award orders here.
International developers and business angels
convene at meetings and summer camps.
There isan English-speaking school and mas-
ter's degree courses in robotics, digital entre-
preneurship, and artificial intelligence. AKQA,
one of the leading international agencies
fordigital communication, hasalsosetupa
branch here, while Big Rock, a 3D animation
school with graduates in all of the key ani-
mation studios, is just a stone's throw away.
Riccardo Donadon has turned a piece of farm-
land into a field of dreams, where ideas and
talent now flourish in place of wheatand corn.

He had the main building restored, created
offices for administration, and builta large
auditorium in the barn. On the paddock, he
setup the greenhouse he's currently sitting in
and which serves as the canteen for the more
than five hundred people that now work at
the H-Farm. To the right and left are the of-
fices where the company founders sit. Stylish,
single-story long buildings on one side, tim-
ber office cubes on the other, a single room
with a broad windowed front bearing the
name of each start-up. Everything looks sim-
ple, clear,and without any superfluous detail.

“The space we work in influences how we work

and what results we achieve," says Donadon.
“I'm convinced of it."

1213

The offices feature a mix of open-plan spaces
and small working corners. Bearded young
men and determined-looking young women
flit back and forth between screens. Large
appointmentdiaries featuring a mosaic of
colorful Post-its mark out when the next
meeting needs to be called, when the next
feedback needs to be given, and when the
next step in the process needs to be taken.
Quotes from Steve Jobs remind staff that we
only have one life, and we should achieve
something with it. The working atmosphere
issimilar to that of a cooperative in which
the start-ups stimulate each other, rather
than crowding each other out. This is because
Donadon has put them together so that they
all grow at different rates. The one thing they
all share is the focus that they find in this
place; this calmness that the space provides,
where ideas are born. When they look out of
the huge windows, they see the countryside,
the landscape, nature, and the seasons.
Whenever the founders and studentsare
traveling back and forth between their work-
stations on one of the three hundred bicycles
or golf carts, whenever they are taking one of
the twenty shuttle buses from the commuter
villagesin the nearby area, or whenever they
are walking from the office cubes to the
canteen, this difference is obvious to them.

“In Silicon Valley, they believe that people have
to shape their environments," says Donadon.
‘I believe that the environment should also
shape people.”

Thisisa concept that he, too, only realized
recently. Of course, when he set up a virtual
marketplace for the fashion group Benetton
in his early twenties, creating Italy's first
online retailer, he still believed that the new
technology would turn the old world com-
pletely onits head. He still thought that when
he founded his own company and ltaly's cor-
porate elite came to him to get onto the Inter-
net. This was at the end of the 1990s, the pe-
riod of the first major Internet boom. He was
sitting in his office and working round the
clock. If he was hungry, he would order pizza.
In one year, he ordered more than a thousand.
A masseur would drop by every now and then
and, ifitgot late, there was a couch for him
tosleep on behind his desk. The world he was
seeking to change was a stranger to him.

“lt wasn't until | wasssitting in the garden

that | realized that there are cycles that have
been going on for eons,” says Donadon. "And
that you can be in harmony with them with-
outover-influencing them." During the first
few years of the H-Farm, it was no easy task
to attract talented people, clients, and in-
vestors to an area that was not only far off
the digital map, but barely a speck on a real
one. But when they did come, they recognized
that the H-Farm was a place where humans
and technology were intended for each other,
and came back again. Every year, Donadon
invested two to three million euros in start-
ups, which were then given four months to
mature in one of the incubators, supported

S

-
x

QuR P_ﬁn'.'NEFe‘-‘.




Students at the campus will be able to complete master's
degreesin digital entrepreneurship, robotics, and artifi-
cialintelligence. Experiments with VR goggles and dreams
of the digital future will also be part of life between the
old courtyard buildings and new campus architecture. —
The idea for the farm's logo, a tractor, came to Riccardo
Donadon while he was gardening. The Hin the name
stands for human

Next double page:

The new campusarchitecture in the midst of the green
fields offers young people plenty of space to relax.
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by experienced entrepreneurs and experts
until the idea was ready to be sold to a major
corporate customer. The word used in the
industry is exit. This is how it was in Silicon
Valley, and thisis also how it was at the
H-Farm to begin with until Donadon wanted
more and expanded the H-Farm to include
itsown school and university. He had become
a fatherin the meantime, and fathers always
think about the next generation.

“Educating people is like sowing seeds,”
says Donadon. “You're planting a new level
of awareness." In a few weeks, on the farm-
land behind the greenhouse, where the
brown earth still sticks to your shoes, the
construction equipment will be moving in.
The markers for Donadon's next project
have already been laid out. Together with
his partners, he will be investing 100 million
euros, all told, ina campus that will house
all of the H-Farm's educational facilities -
from a kindergarten and elementary school
toa high school and university. Then, four
thousand children, young people, lecturers,
and founders will become the produce of
the H-Farm and its philosophy.

Watching the seasons go by. The coming and
going. Seeing how nature isorganized into
cycles. The changing shapes. The eternal
nature of itall. The captivating nature of a
simple solution. Proportionality. Beauty.

“Do simple things. Focus on specific benefits.
Use your resources effectively. That's it, basi-
cally," says Donadon.

From the plans, of which there isalready an
aerial view, the farm still looks like the farm-
yard from which it first originated because,
from above, the six new glass and concrete
building complexes looks for all the world like
cold frames, with a large paddock in the mid-
dle, below whichisalibrary. The design is by
Richard Rogers, who planned the Pompidou
Center in Parisand the Millennium Dome in
London. Now, he is building here, on a field

in upstate Venice that was once situated on
the edge of nowhere and is now hurtling into
the middle of the digital era. Butin fact, there
is barely anything more persuasive thanan
idea whose time has come.

lext:Marcus Jauer
Photos: Roberta Ridolfi, Outdoor shots: H-Farm
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The School of
the Senses

Close up, every surface is deep. For Waltraud
Riemer, kitchen surfaces therefore become
touch territories, feel fields, and scrutiny
spots. There are highly subtle highs and lows,
breaks that are wanted, and surprises that
are not.

Every bulthaup kitchen must satisfy the
quality checker's eyes, hands, nose, and
indeed all of her experience. Only then can
itleave the factory.

1819







graduation: If the wall unitsare lighter than
the units underneath, this might be due to
the growth of the timber, the staining process,
or the painting process, because certain tim-
bersonly get their final surface color once
the paint has been applied. And also, no two
timbers are the same. Sometimes, a kitchen
front will look more gray than it does on my
template sample. | then look into the situa-
tion more closely: Is thisa natural phenome-
non? Or has the surface not been treated
correctly?"

How important is the touch, the feel, of
something for your job? "Two-thirds sight
and one-third touch: that's my formula.

| also prefer to run my fingers over surfaces
without gloves on, because | can feel a lot
more that way."

Sheis now checking a front piece on the wall
using a spotlight that generates extremely
harsh light from the side. It makes even the
tiniest shadows visible. "It shows up any ‘zits'
and uneven areas that | might have missed or
thatl've run my fingers over without feeling
them."

In the next step, yellow and blue fluores-
cent tubes (a combination of warm and cold
light) simulate daylightin a kitchen with win-
dows."If I'm still not sure after all that, then
I go under the ceiling lights here in the hall.
Only then, if nothing stands out, do | classify
the piece as perfect.”

How many kitchen parts do you get through
aday? "Maybe two hundred, two hundred
fifty. With thisamount of work, you really
need to know what you're doing.”

And are you still able to spot every detail?

“If I'spend eight hours a day only inspecting
white kitchens, then at some point, I'm going
tostruggle. The imagesin front of my eyes
start toswim, and | start seeing spots where
there really aren't any. White is also very
dazzling. That's why | take a dark wooden
surface in between. Or something different:
aleather orsilky soft touch front, for example.
Then my senses get the chance to recover.”

You carry out the final check before the
kitchen fronts are attached to the carcases
and are loaded for shipping. Doesn't anyone
look at them before this stage? "Timber is
checked when itis being selected. The veneers
are then put together and a seamless joint
pattern ischecked on the light table. The ve-
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neersare then glued onto the backing panels,
and these are cutaccording to the specifica-
tionsand given edges. After each step in the
process, the worker will take another close
look atit. Only after the many processes
involved with sanding and painting do | get
tosee the kitchen fronts. Ifa part doesn't
match the specifications at thisstage, it gets
sent back to the relevant processing stage.”

Do you ever miss anything? "It does happen,
but not often.”

And are there also fronts that you complete-
ly reject or send back? "Barely more than
halfa dozen a year. Ultimately, we treat our
kitchens like fragile glass.”

‘How rare are those who do their work and do

it well! said the Spanish mystic Teresa of Avila.

Ms. Riemer appears to be one of those rare

people. Almost as if she cannot wait for her
nextjob to come in, she flits back and forth
between the display walls.

“I was more like a boy even as a child. I'm con-
stantly on the move. So it's really great that |
don't have tosit still with my job.

This profession is my life, and my calling.
| have responsibility and variety, because
there are always new criteria. And | work with
people, coordinating with them and arrang-
ing things with them."

How do you actually become a quality
checker? "In the 1970s, they were desperate-
ly seeking people. So even though I'm a qua-

lified retail saleswoman, l applied to bulthaup.

| got taken on, and | was putin charge of this
task. I've gradually built up all my technical
knowledge over the years."

Do you have any particular traits that have
been useful to you? "Good common sense.
Would you like a kitchen that has lots of ob-
vious knots or too many streaks? Probably
not. lalso never rely on asingle procedure.

| always check every time whether the speci-
fications on the sheetand the kitchen I'm
seeing in front of me match.

Sometimes, the customer will even send
in special veneers. Or they want to process the
surface themself and order a kitchen in un-
treated wood. In that case, we can't putany
labels on it! The next difficulty is that | don't
know whether they're going to use light or
dark paint. | assume that they're going to use
varnish, and [ approve the kitchen based on

thisassumption. It's about using your best
judgment. That's something a computer can't
do."

Have you ever come across anything bizarre?
“Bizarre, perhaps not. But between the veneer
shop and me, we've had a few loose branches
fall off a knotty oak a few times. And there
were fronts painted orange with a neon-green
cabinetin the middle. Or very colorful ones.
And one time, a customer from America or-
dered a kitchen that spanned three rooms.”

Do you take your work home with you in your
head at night? Do you maybe see flashes

of wood grain when you close your eyes in
bed atnight? "No, | don't." She laughs again.
“lalwaysinvoluntarily start staring at my
friends' furniture. Otherwise, the habits
adopted over forty years tend to order them-
selves: Kitchens that were OK are forgotten,
butlcan tell you very precisely where there
wasa flaw in one. Even after four weeks.
However, after work, | tend to swap the back-
ground noise of the production hall for the
rustling of the trees with a long walk in the
woods."

Jext: Larissa Beham
Photos: Heji Shin

Right page

Waltraud Riemer comes to agreements many times with
the veneer or surface craftsperson. Even if she finds a flaw
during the final inspection, the kitchen must reach its
destination on time. — Anyone concentrating so hard needs
mental breaks. "Some processes occur almost mechanically,”
says Waltraud Riemer. "The flaws jump out at me anyway;
I've become so attuned to them after forty years."




Guests of the Chef
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As the chef uses elegant stainless-steel tongs
to place the briefly sautéed mushroomson a
plate to create a deliciously aromatic master-
piece, he makes it look easy: enoki, maitake,
oyster and trumpet mushrooms, shiitake,
and, as the crowning glory, a gold-stemmed
chanterelle. Meanwhile, his colleague places
the stick blender briefly in the coconutand
garlic broth, finishing the starter off with the
whisked mixture and sliding it a few seconds
later over the counter to the waiting guests.
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Left page:

Alongside organic chicken
stock and oregano oil,
jamon lbérico isone of
the ingredients of the
clear broth known as the
Immune Booster.

Right:

Leo Alvarez with the porcini
flan, which is served with
crab meat or smoked wild
sturgeon and dashi made
from black truffles.

uses to thicken sauces and which, in its
dried form as chips, is used as a base for an
amuse-bouche. Bouley is contacting scien-
tistsinterested in the fermentation of various
ingredients and their influence on the gut
microbiome, and reaching out to experts
such as Paul Stamets, a mycologist of global
renown who hasa company named “Fungi
Perfecti" based in Washington State on
America's west coast. "Mushrooms”, says
David Bouley, "are amongst the healthiest
foods we can eat.”

Inflammatory processesin the body, he
hasnow realized, can be influenced greatly
by eating the right foods. Gut bacteria and
haute cuisine - a dog's dinner? Not for
Bouley, who even employs a Director of Re-
search and Development at Bouley at Home.
Daniel Chavez-Bello has also cooked in the
legendary “el Bulli” restaurant on the Costa
Brava. "Molecular cuisine relies too much
on chemical reactions,” he says. "We do the
same thing with natural ingredients. We
use seaweed, agar agar, chia, and kudzu. We
take a similar approach with enzymesand
amino acids, but we have much more fun with
them. The secret to Bouley's cuisine also lies

30-31

in the different consistencies that he experi-
ments with."

The high quality of the ingredients, however,

also ensures that the tasting menus constant-

ly come up with something new and surpri-
sing. For New Yorkers, that's worth good
money: In an evening, the ten-course tasting
menu costs $ 225, with the matching wine
pairing costing an additional $125.

These prices, which are relatively high
even for the financial district of Manhattan,
are no coincidence. Bouley, who livesin the
city with his wife Nicole and grows vege-
tables on hisown farmin the north west of
Connecticut, is constantly on the look-out
for the most intense flavors. He travels many
miles to taste things at their source - on
his Harley Davidson or one of his Ducatis,
depending on the time available and the
weather conditions.

He often brings new ideas of his own to
suppliers,and there are many hundred, if not
well over a thousand, of them. And the tuna
fish for the mushroom starter? Unlike other
restaurants, Bouley at Home doesn't buy it
from the New York fish market. Instead, itis

purchased fresh from the dock at Cape Cod

in Massachusetts. Whenever an especially
impressive specimen is landed, the restaurant
isnotified and buys the whole fish. They are
gutted and placed in a special refrigerated
cabinet from Japan (low temperatures ensure
that noice crystals form) packaged in biode-
gradable plastic.

Bouley at Home has been designed with ele-
ments from bulthaup. Itisnota commercial
kitchen, but rather one thatyou could also
install at home, with optimized, short work-
ing pathways and counter heights that are
made to measure. Together with the adjacent
"Bouley TK" (test kitchen), which can also host
events for up to 120 people and which has

an interior similar to a homey living room, the
premises pay full homage to the "athome"
conceptin the name of the restaurant.

Yet Bouley, the son of an entrepreneur,
has never been happy with just one restau-
rant. He also still owns "Brushstroke”, serving
kaiseki cuisine with weekly changing, sea-
sonal Japanese delicacies, and "Bouley Bo-
tanical”, which he calls his "Urban Farm Event
Space” and in which he organizes, among



Doris Chevron
Peden + Munk
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In Harmony with
the World

In ancient times, the Greeks had a more con-
ciliatory view of the cosmos. For them, every-
thing was connected in a higher harmony
and the same eternal laws applied to the
tiniest and the biggest objects, to the visible
and the invisible. They imagined that, if the
countless planets were to make sounds on
their contradictory trajectories, it would pro-
duce an incredibly beautiful sort of music -

a universal "music of the spheres” that would
give anyone listening to it a cosmic feeling,

a feeling of protection, and of being at one
with the world.




Gerwin Schmidt




When the body, soul,
and tool become one
Tohru Nakamura

on the Japanese art
of using a knife

Leftand next double page:
Tohru Nakamura has a very
special relationship with
his knives. They are like part
of him. —The Deba-Bochou
fish filleting knife is espe-
cially dear to him, asit was
a gift from Akiyama-san,
whose restaurantin

Tokyo he worked in. “Tsukiji
Masamoto" is engraved on
the blade, the name of the
knife store in Tokyo's fish
market.
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My relationship with my knives, or the rela-
tionship between me asa human and inani-
mate objects, has to be characterized by
knowledge, skill, and appreciation. It begins
even with their acquisition, a process that
must under no circumstances be a casual or
emotionless one. | was given one of my most
important knives by a master chef in Japan,
after spending a while behind the scenes ob-
serving the ways of classical Japanese cuisine.
The chefisa surgeon at the university hospi-
talin Tokyo, but he also runs a small, dynamic
restaurant for a maximum of six guests. It
only opensif there are enough reservations.
He also works as a chef at the Japanese im-
perial court on special occasions, when every-
thing has to be just right. At the end of my
time there, he handed me a traditional Japa-
nese knife asa gift. It was a very special honor
forme.

In the west, we have a very different culture
around knives than they doin the east. Ours
isshaped by the image of the knight striking
his opponent with his heavy sword. He could
justaseasily have swung a club at him. The
culture of the Samurai, with their light-
weight, razor-sharp blades, is very different.
With one well-placed cut, they can cleanly
slice off anarm. Accordingly, for Japanese
chefs, knives have a very different meaning.
Their bond with their tool reflects their soul
asachef. Itistherefore regarded as a great
honor if you are given a knife by a Japanese
chef to accompany you on your career, to

take with you to Europe in order to carry out
the profession of chefin a different way.

Take the filleting of fish, for example. In
a German kitchen, you might see eight chefs
doing it five different ways, for example. In
Japan, you'll see eight chefs using the exact
same technique every time. In Europe, the
role of a chefis different. It'sabout speed
and working through lists, because we make
complex dishes with sauces, jus, various fla-
vors, and textures that are intended to create
something extra when combined.

In Japan, the emphasisis on distilling the
pure product. A Japanese chef will spend a
very long time talking about himselfand be-
having as a student. Perhaps from his mid-
40s, he might consider taking a step further.
Thisslow progression is associated with the
very high esteem in which the work, the
knives, and the food are held. This modest
and highly respectful attitude pervades
everything. This can best be seen in the fish
section,and in all of the people thatare in-
volved with the cycle: From the fisherman and
the dealer who delivers the fish to the chefs.

All of the fish are positioned in exactly the
same way by every single one of them. The
head faces left, the tail facesrightand

the belly faces the chef or customer - with
no exceptions! The background to thisis that
the fillet lying underneath has more contact
with theice. As a result, the fillet on the top
must be used first, because itis minimally
less fresh. Assoon as | turn the fish over, it
isthe turn of the side thatis closest to the
innards and the abdominal cavity. This part
is the softest, so | must make the first cut
here — without exception! The great art there-
fore liesin avoiding doing something new
every time. It liesin doing whatyou do with
the utmost precision and perfection.

In Japan, there are consequently many
restaurants that specialize in one single dish:
Only ramen, only cutlets, only yakitori, or
only grilled eel. The reason for thisis because
concentrating on one thing produces better
quality. Imagine if there was a restaurant

in Bavaria that only served roast pork with
dumplings. The height of fashion would be
whether there was white cabbage or red
cabbage with it. In fact, with roast pork, there
isactually only a half-hour window in which
itis truly perfect. Any less than this, itis not
cooked. Any more, and it starts to dry out.

By specializing in just one dish, | would have
a higher throughput and | could cycle the









Top:

"Kitchen knives" is written in Japanese characters on the box.
No matter what a knife is designed for, each one demands
zero compromises in its use and care. —The sharpening

of knives is a meditative exercise, shaped by respect and
concentration. Itisaritual of deceleration.

Right page:
Informality is also part of the ethos of Japanese chefs. There
are always moments in which they laugh at themselves.

and now. | want my knife to remain sharp. |
grind this knife. As I do so, itisalways anin-
credibly meditative experience,a moment of
deceleration. | set aside half an hour,and in
that half hour, there isjust me, the knife, the
whetstone, and water. Nothing else matters.
The focus on the object opposite - in this
case, my knife - is the perfect condition for
resonance, for a special relationship between
me, the things around me, and, beyond them,
other people.

Essentially, it isalways about pairing disci-
pline with informality. At a good restaurant,
itisimportant that you sense an exciting
atmosphere as soon asyou walk in, with in-
teresting conversations, laughter,and a
positive energy in the air. Itis only when both
of these things come together - if we are
able to create a situation through the visual
appearance and through food and drink, in
which guests are treated individually and
without fuss - that we are able to create a
particular mood that has a positive effect on
the relationships between staff and guests,
guests and guests, and staff themselves.

4647

Ata certain pointin time, we recede complete-
ly and a space opens up. And in this space,
emotionsand this mood develop. The secret
arguably liesin the union of zero compromise
and informality. Itis crucial, however, that we
have an informal lack of compromise rather
than an uncompromising informality. The
key isnever an obligation, not even a need

to be informal, but rather the cultivation of
relationships. And for me, this begins with
the relationship with my knives.

Tohru Nakamura has a Japanese father and
a German mother, and therefore has a great
understanding of both cultures, especially
also when it comes to cooking, and with it
the use and care of knives. As a chef at the
Werneckhof by Geisel restaurant in Munich,
he was crowned “Chefof the Year"in 2015 by
Feinschmecker. The restaurant has 18 Gault-
Millau points and two Michelin stars.

[ext: Dominic Veken
Photos: Matthias Ziegler
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Pure Enjoyment

“Irashaimase - welcome, visitor" is the cry to
everyone who walks into Inakaya. First from
aman whose sole job for the evening is to
welcome guests, and then from every corner
of thislegendary Tokyo restaurant. Eight
times, from eight people: The waiter, the as-
sistant, and the chefs: none of them hesitates
to greet each guest personally. Irashaimase!
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Michaela Vieser

Hiroki Watanabe
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Letting things take
their course

The Rubells have
turned their passion
for dining and hos-
pitality into an almost
anarchic form of art

Left page:

Jennifer Rubell and her mother
Mera Rubell shopping in Miami.
In this family, the cooking and

eating isdone together.

Next double page:

How an art clan looks: Hotelier
and art collector Jason Rubell,
hissister Jennifer, and their
parents Mera and Don Rubel
in 2008 at the dinner to mark
the "30 Americans" exhibition.
The Rubell Family Collection
showcased works of art by
Afro-American artists from
their collection; the exhibition
isstill touring the USA.
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One day, the doorbell rang at the home of
the Rubells, who would occasionally hold
popular dinners for their friends on the arts
scene. But not tonight; they weren't expect-
ing anyone. Jennifer's mother walked over
to the intercom and asked who was there.
Downstairs stood a guy called Jeff. "Which
Jeff?" asked Mera Rubell. The voice belonged
to Jeff Koons. He had arrived for one of their
famous dinners after receiving an invitation.
The only problem was, he was a day too late.
"My mother said he should come up anyway
and simply stay for dinner," recounts Jennifer
Rubell. And so the man to whom the voice
on the intercom belonged sat with them at
the family table, marking an unconventional
and relaxed start to what would become
a close friendship between the artist and
collectors. Jennifer even gained an internship
through this unexpected encounter: At the
age of 19, she became Koons' assistant. At the
time, she did it to make her parents happy.
"Sometimes, | get the feeling that I've be-
come an artist because | have seen my parents
fallin love with artists millions of times," she
once said to the New York Times.

Avery normal meal, as Jennifer Rubell learned
from that evening as a young girl, can pro-
duce the most beautiful thingsin a relaxed,
informal atmosphere. There is no need for
complex arrangements, no strained etiquette.
Instead, there simply has to be a little open-
nessand the willingness to let things take
their course. Itisaspecial kind of magic that
candevelop inany place atany time.Itdoes
not follow a particular pattern. Itisa magic
that putseveryone ina great mood and entire-

ly automatically and effortlessly makes them
part of a casual artistic tableau. It'sa won-
derful feeling, one that fascinated Jennifer
Rubell early on, since this relaxed gathering
of people for dinner was able to open up
completely new worlds for her. For Jennifer,
it became a mission that would allow her

to cross the borders between the worlds of
living and art, and become one of New York's
most well-known modern artists.

"As a child, | always thought that something
thatinterests me would be enough to let me
become a housewife. But there'sno way on
earth | wanted to ever become a housewife.”,
says the artist who, for example, created an
installation in the Brooklyn Museum in which
hair dryers melted cheese, which would then
drip down onto a giant pile of crackers. Her
works attempt to change and challenge
perspectives, as well as question convention.
And even she achieves the highest level of
contemplation while she is chopping vege-
tablesin the kitchen - that "state of thinking
without thinking”.

The fact thatdining is not the same as eating -
and itisalways more than just the consump-
tion of nutrients with a lot of people - is some-
thing that her parentsinstilled into her while
she wasstill a child. Don and Mera Rubell laid
the foundations for their daughter's later
obsession. The doctor and teacher collected
artearly on, bringing the fascination of the
dinner parties to which they were invited
home with them. "l wanted to know every-
thing about the rituals of dinner: How the ta-
bleslooked, what there was to eat, and what
people talked about at the parties. | really
used to get on my parents' nerves."

The Rubells also sent out their own invita-
tions. A visit to their dinner after the opening
of the first "Whitney Biennial” in New York
quickly became the height of good taste in
the world of art. Keith Haring, Julian Schnabel,
Andy Warhol, Jean Michel Basquiat, and Cindy
Sherman ate there long before they became
famous. They would sitaround, relaxed, and
without any of the great strategic intentions
that they would immediately be subject to
today. The lightness of being was the simple
secret behind thisgathering: “In those days,
artistdinners were very different. Everything
was an open system. My parents took a very
relaxed approach to our invitation policy.
They didn't bother with complicated menus.
My mother would cook whatever pasta she
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Anne Philippi

Chris Terry/William Morrow, from Jennifer Rubell’s
book "Real Life Entertaining: Easy Recipes and Unconven-
tional Wisdom", William Morrow Cookbooks, 2016;

Nick Hunt/Patrick McMullan/Getty Images;

Amber De Vos/Patrick McMullan/Getty Images;
Chris Terry/William Morrow, from Jennifer Rubell’s book

"Real Life Entertaining: Easy Recipes and Unconventional
Wisdom", William Morrow Cookbooks, 2016; Eugene Mim/
Patrick McMullan/Getty Images;

Ivan Dalla Tana; John Parra/Wirelmages/Getty
Images; Kevin Tachman (2);

Francois Dischinger.
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