
20 - 29 October 2017

World Design Event

Dutch Design Week
Ketelhuisplein, Eindhoven

Program



2 3

Table of Contents
Preface   5

Interview curator – Marije Vogelzang 6

Exhibitors   8 - 13

Celebrate our Food Heroes 14 - 17 

Public Programme – accessible for everyone 18 - 19

Creative Food Heroes Dinner 20 - 21

Professionals Programme – on invitation only  24 - 27

Future Food Design Awards 28 - 29 

Timetable 30

Reading Guide
You can find two special labels in this program booklet and the 
exhibition. The first label is the Food Heroes label. They create and 
commercialize solutions for food waste (you can read more on page 
14 to 17). The second label is the Future Food Design Awards label: 
this is the first, global awards for radical designs for a sustainable 

future of food (read more on page 28-29). 



4 5

Preface
Welcome to The Embassy of Food
How will we grow, process, transport and consume our food in the future? How 
will we manage scarce resources, food wastage and animal welfare? These are 
all subjects we will explore with you at The Embassy of Food. This extraordinary 
meeting place at Dutch Design Week brings together farmers, designers, policy 
makers, scientists and everyone who is interested in food, to explore the future 
of food.

The Embassy of Food presents a unique interactive exhibition entitled The Future 
of Food, Looking Back to Now. Curated by food designer Marije Vogelzang, the 
exhibition uses a specially developed audio story to transport you to the future… 
and back again. Other programme highlights include The Embassy of Food 
Conference, in which we join forces with our European partners to look for ways 
of combating food wastage, and the presentation of the very first international 
Future Food Design Awards.

Lastly, Agri meets Design is celebrating its 5-year anniversary this year! That 
motivates us even more to make this Embassy of Food shine. Almost all projects 
represented in this program are in one way or another connected to Agri meets 
Design, and that makes us very proud. 

We look forward to hearing about your 
observations and culinary experiences. On 
behalf of all The Embassy of Food’s partners, 
we wish you a pleasant journey!

Judith Zengers
Head of Programming, The Embassy of Food
Programme manager, Agri meets Design

THE FUTURE SAUSAGE
Carolien Niebling
EXPO THE FUTURE OF FOOD

The Embassy of Food is part of the World Design Event (WDE) held once every 
four years during Dutch Design Week and is realized in by Agri meets Design and 
Food Heroes. It is funded by Interreg NWE, Dutch Design Foundation, the Dutch 
Ministry of Economic Affairs, the Province of Noord-Brabant / FoodUp! and ZLTO. 
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The Future of
Food, Looking
Back to Now
Welcome at the exhibition of The Embassy of 
Food! With an audience tour we will take you 
on a trip past all the great design works. You 
can listen to the story from two perspectives, 
either as a consumer or as a producer of 
food. Choose your own journey and find 
out the differences between the two. Which 
role is closest to your heart? We talked to 
curator Marije Vogelzang about her views 
and choices for the works represented in the 
exhibition. 

Our exhibition is open every day from 11.00 to 
18.00. Using an audio-visual story, we will take 
you on a journey past all the works. The walk 
is available from two points of view, either as 
a consumer or as a producer. Choose your 
own journey! Curator of the exhibition Marije 
Vogelzang explains: 

Why an exhibition about the future  
of food?
“We live in a time when there is much 
consternation about what we eat, how we eat 
and where our food comes from. Increasing 
numbers of people are becoming aware of the 
implications of our current food system, but do 
they also see how remarkable our current food 
supply is? I think it’s time for some nuance.”

What kind of nuance are you looking 
for?
“When it comes to the future of food, many 
people envisage a future that has developed 
a few steps further from where we are now. 
For example, there are more and more drones 
so people expect everything to be done by 
drones in the future. Some people don’t even 
see any connection between themselves and 
the future. Instead, they think in outlandish 
science fiction scenarios that are far-removed 

from reality. Most people don’t feel as if they 
themselves are connected to what will happen 
in the future. They imagine the future will be 
determined by higher powers: government, 
politicians or corporations. Whereas our 
culinary culture, which is actively created again 
every day, is supported and made by people 
like you and me.”

You enable people to look back from 
the future. How?
“If we situate ourselves in the future and then 
look back at the past, what do we see? I’m 
curious to find out whether we are capable of 
reasoning backwards from distant utopias to 
our current, simple, human motives. Will we 
then be able to look at food in a nuanced and 
empathetic way? This call for empathy assumes 
that we will listen to producers and consumers 
and everyone in between them. That’s why I 
chose an audio story in which we can highlight 
the points of view of both producers and 
consumers, enabling us to engage creatively 
with these issues.”

How can design contribute to the 
future of our food?
It’s clear that there are many specialists in 
the food chain who are extremely capable 
of producing food in the best possible way. 
Sometimes, however, it’s tough for these 
specialists to look further along the chain and 
change practices. Designers are not going to 
save the world overnight, but they are creative 
thinkers and connectors who can disrupt the 
food system and reconfigure it in surprising 
ways. In addition, they can demonstrate the 
true value of food and these creative spirits 
can also influence our eating culture. They can 
encourage behavioural change and present 
alternatives to create a worthwhile future for 
food.”

The exhibition features over thirty works by 
designers from all over the world. 

Every day between 11.00 and 18.00 
Free admission

Marije Vogelzang is a renowned eating designer and founder of  
The Dutch Institute of Food&Design 
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FOOD HEROES

FOOD HEROES

FOOD HEROES

Exhibitors
What follows is an alphabetical list of all the 
exhibitors at The Future of Food, Looking 
Back to Now.

A FUTURE FOR FISH 
Anna Diljá Sigurðardóttir 
& Sorrel Madley 
Why are there superhuman efforts underway 
to synthesize meat, whereas fish is being 
neglected? According to Icelandic designer 
Anna there’s something fishy about that. 
Expect a sumptuous suggestion focusing on 
overfishing, nutrition and texture.

ALGA’S BAR
Cateringa & Kompanen
Alga’s Bar is an installation where the visitor 
is hooked onto the lifecycle of algae. A fish 
tank with algae lights up the whole room and 
is thus a beacon for future foods. Laying down 
under our specimen-table whilst listening to an 
essay on aquatic life, a breathing exercise or 
the sound of a bubbling cooperation, visitors 
donate their time and breath to the algae 
above them. Human breath contains heat and 
carbondioxide, valuable resources for young 
algae. In return, the algae nourish the visitors 
in the shape of a fresh algae shot, smoothie 
or cocktail when donations have reached a 
satisfactory level.

BAY LEAF PATCHES 
Jalila Essaïdi
Nature doesn’t produce waste, only valuable 
raw materials according to bay leaf farmer 
Charl Goossens from GOVA. We don’t need 
large-scale pharmaceutical companies for a 
healthy future, instead we need increased 
knowledge of medicinal agents occurring in 
nature. Bay leaves contain valuable oils that 
have anti-inflammatory properties, so these 
leaves can be used as band-aids. This band-
aid designed by Jalila is a new way of looking 
at the contemporary healthcare industry. 

BIOPLASTIC FANTASTIC 
Johanna Schmeer
Using the latest developments in bio- and 
nanotechnology, biological cells can now be 
made from polymers on an industrial scale 
and the distinction between products and 
organisms is increasingly fading. Imagine you 
have in your home seven biological devices 
that produce all the food and energy you 
require and that these devices are powered 
by artificial photosynthesis. Will you soon be 
adding these seven devices to your wish list?

FOOD HEROES KITCHEN

Food waste is the central subject of this 
kitchen. The heroes that save food from going 
into the bin are our so-called Food Heroes. In 
this kitchen residual food flows, or second and 
third class produce are being brought back 
to life! The interactive kitchen is built up from 
the latest kitchen techniques and proven anti- 
waste concepts to prevent food waste from 
happening in the first place, or to make the 
best of your food left overs into something that 
tastes amazing. 

FOOD PHARMACY 
Maaike Schuitema
In the old days, a cookery book was a 
standard feature of every doctor’s library. 
These days the notion of food as medicine is 
making a comeback. What role can products 
play in maintaining good health, preventively 
and as treatment? At the Food Pharmacy you 
will discover which products suit your body’s 
needs.

TO FLAVOUR OUR TEARS 
The Center for Genomic Gastronomy
This experimental restaurant investigates 
the human body’s role as a food source for 
other species. How do you taste to the small 
organisms that consume parts of you every 
day, and every last bit of you when you die? 
How can humans manipulate our bodies, diet 
& emotions to change our own flavour? As 
new tools of microbiome research reveals the 
many micro-organisms that live in and on us, 
the human body will be increasingly seen as 
an ecosystem, zoo or hospital.

FUTURE FARMING RECIPE GENERATOR 
Chloé Rutzerveld
Are you one of the many people intimidated 
by huge machines and scary technologies 
when you think of industrial food production? 

No need to be, according to Chloé. Imagine a 
future in which you grow your own vegetables 
at home according to a recipe for growing 
conditions, rather than for a meal. The recipe 
determines everything, from light to plant feed 
and temperature. Invent your own futuristic 
crop and select a take-home recipe! 

GENE MACHINE
Mies Loogman
Tell me, do you prefer to have ‘normal’ or 
genetically modified vegetables on your plate? 
What exactly determines when a vegetable 
has been cultivated or altered by human 
intervention, and how is that different from 
high-tech adjustment of genes? And what are 
the consequences? The Gene Machine will 
answer your questions and at the same time 
give you a flavour of the future of crop farming.

APPLE CONCEPT
Lobke Meekes
You can find the most beautiful looking apples 
in the supermarket, but a lot of them are not 
very tasty at all. How is it possible that we 
prefer appearance to taste? Lobke Meekes 
challenges the supermarket apple and has 
you taste her Apple Concept blindfolded. 
These are apples of the third picking – the 
tastiest – that have also enjoyed optimal 
storage and transport. Taste the expertise of 
the grower, who harvests exactly when the 
flavour is at its best!

GENE MACHINE

BIOPLASTIC FANTASTIC FOOD PHARMACY 

APPLE CONCEPT 
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FOOD HEROES

FOOD HEROES

HIGH TECH FOOD  
AgriFoodTechPlatform
Food with an increasingly long shelf-life, 
stronger crops or smart delivery services. 
More and more new food concepts are 
using smart technologies. To what extent 
do we want to deploy these technologies to 
make our food tastier, safer and more easily 
available? Come and taste the future!

HOLY COW COMMUNICATORS 
Mathilde Nakken
Dutch dairy cows have their horns removed 
soon after birth to ensure that they do no 
damage when they act aggressively. But cows 
need their horns: the horns store minerals, 
they help to regulate the animal’s body 
temperature and the fights in which they are 
deployed serve to determine the hierarchy 
within the herd. However, they’re not useful 
for milk production. Holy Cow Communicators 
are jewels that allow cows to keep their horns 
while at the same time enabling research into 
the possibility of gathering information about 
cows through brain measurements (EEG), 
which can be passed on to the farmer.

HUMAN HYENA 
Paul Gong
Hyenas are known for stripping carcasses 
clean. Whether it’s bones or rotten flesh, 
hyenas take it all. Imagine using synthetic 
biology to adapt the human body in such a 
way that we would be able to digest a wider 
range of food, allowing us to throw less away. 
Would you be willing to adapt your body and 
solve the problem of food wastage? Meet 
the fictitious human hyenas and decide for 
yourselves!

HYBRIS SERIES
Monica Piloni
In today’s consumer society, a ridiculous 
amount of food is produced. This production 
is accompanied by an unacceptable amount 
of synthetic and organic waste. Monica Piloni 
explores how to use and preserve the hides 
and waste from animals and other natural 
products. The result is a form of hybrid 
sculpture that asks ethical questions of our 
consumer society.

LEEK PAPER 
Isaac Monté
Meet Jan van Lierop, the largest organic 
vegetable grower in the Netherlands. He 
exports most of his produce and is legally 
obligated to deliver his leeks in packaging. 
What if his company were able to use 
the waste flow from the leeks to make a 
wrapper? That’s what designer Isaac Lierop is 
experimenting with: Leek paper.

LESS+1: THE CARROT EXPERIMENT
Tabo Goudswaard
Can we produce less food while at the same 
time upgrading our pleasure and appreciation 
of food? This is what social designer Tabo 
Goudswaard studies, this time by means of his 
carrot experiment. The carrot is one of the +1 
ingredients of the future: ingredients that add 
something to way we produce and consume.
 

MALE CHICKS
Foodcurators
Obviously, cockerels don’t lay eggs. In order 
for us to eat eggs, though, many male chicks 
have to be born. Yet there are very few 
people who eat cockerel meat. We explain the 
dilemmas for you and show that each choice 
has its own consequences. For instance: Do 
you think it’s acceptable to determine the sex 
when an egg is fertilized?

MELA
Maria Apud-Bell 
Your gut bacteria can tell you a lot about your 
well-being. London-based Maria Apud-Bell 
wondered whether it was possible to measure 

these bacteria and to use them to determine 
the precise current state of your health? She 
developed a chocolate containing a cocktail 
of bacteria. Using an app that registers 

information about these bacteria you can see 
how to adjust your microbiotica. Would you 
take one?

PIGSTRUMENT
Marie Caye, Arvid Jense & Vair
Are pigs interested in sound and even music, 
and can this contribute to their well-being 
and to our interest in them as beings? After 
all, species here on earth develop by using 
their senses. This is the question being asked 
by the designers the Pigstrument, a musical 
instrument playing music created from sounds 
such as a sow’s grunting and the snoring and 
shuffling of piglets. The designers quickly 
discovered that the pig actively participated in 
the recordings. Are pigs musicians too?

PINK CHICKEN PROJECT
Studio Leolinnea
Every year we eat some 60 million chickens. 
The Pink Chicken Project suggests we could 
colour chicken bones pink using genetic 
manipulation. The bones would end up in the 
ground. Archaeologists of the future would 
then recognize a new geological epoch by the 
pink layer that characterises the eating habits 
of the Anthropocene. 

PLANT BONES 
Marije Vogelzang
During their excavations, future archaeologists 

HOLY COW

MELA

HUMAN HYENA 

LEGHAANTJES

PIGSTRUMENT

HYBRIS SERIES

LEEK PAPER

PINK CHICKEN PROJECT

A
C

C
E

S
S

IB
L

E
 F

O
R

 E
V

E
R

Y
O

N
E



12 13

FOOD HEROES

SAM 
Marie Caye
SAM is a Symbiotic Autonomous Machine that 
has its own bank account. Order a soft drink 
and SAM determines autonomously what type 
of drink you receive. This is how designer 
Marie Caye is experimenting with the potential 
of machines to function autonomously and 
to acquire more rights as independently 
operating technology.

S/ZOUT
Studio H
What if the entire ocean were a water 
reservoir we could tap for agricultural 
irrigation? That’s what these South African 
designers are researching in their country, 
where freshwater crises are not uncommon. 
Discover the future of briny dishes including 
fictive crops grown on salt water, such as 
strawberries and lettuce.

TEA FROM BRABANT? 
Special Plant Zundert
Milk is from a cow, and tea is from a country 
far, far away from here in the Eastern side of 
the world… Or not! Tea today is also grown 
in the progressive province of Brabant. It is 
no longer needed to transport this tropical 
delight, you can come and taste it for yourself. 

THE FUTURE SAUSAGE
Carolien Niebling
The sausage is one of the oldest human-
made foods. As far back as 3300 BCE people 
were making sausages in an attempt to make 
optimal use of animals and to prepare meat fit 
for consumption that could also be preserved 
for a long time. But imagine stripping the 
sausage down to its bare anatomy and 
ingredients, and then reconstructing it with 
potential future ingredients that do justice to 
a sustainable future for food. Feast your eyes 
and see if the future sausage whets your 
appetite! 

THE REAL THING
Helmut Smits
It’s either heaven or hell, sugar recalls an 
idea into almost everyone’s mind. Helmut 
Smits made The Real Thing (2014) installation 

where he extracts water from coke. With this 
work the Rotterdam-based artist questions 
the bizarre fact that very often Coca-Cola is 
widely available at some places, yet clean 
and fresh drinking water is not. And did we 
mention that a bottle of coke is cheaper than 
a bottle of water? This work can also be seen 
at the Stedelijk Museum Schiedam during the 
exhibition Sticky Business.

TOTOMOXTLE 
Fernando Laposse
The skins of Mexico’s 62 species of corn are 
dealt with as refuse. According to Fernando 
Laposse that’s a terrible waste because the 
exquisite skins can be used as finishing layers 
on furniture, decorative items and whatever 
you can construct with MDF. In addition, the 
designer shows where the corn is sourced. 
That way we not only celebrate biodiversity, 
but we also support the smallholders who 
sustain their families by growing these 62 
species.

TREE CROP EXPLORATION COMMITTEE
Timm Donke
Can we reforest the Netherlands in a way 
that would enable us to continue growing 
food? That’s what the Tree Crop Exploration 
Committee is studying. Their proposal is for 
an alternative agricultural system in which 
food only grows in forests and in which all 
plants are considered equal. They examine 
the boundaries and potential of a symbiosis 
between human and plant existence.

VEGETARIAN TOOTH
Susana Soares
A more plant-based diet is essential for 
human health as well as the health of the 
environment. What if we were to redesign our 
teeth to suit a new, vegetarian diet? Using 
an artificial tooth, made from healthy stem 
cells and implanted through a small dental 
procedure, you could make it easier to eat – 
and perhaps prefer – a plant-based diet.

VOLUMES
Marije Vogelzang
Day in, day out we’re tempted by oversized 
glasses and plates which determine the 
amount we consume. Nutritional scientist Brian 
Wansink discovered that it’s not the capacity 
of our stomachs that determine how much 
we eat, but rather the size of the dish. So we 
need to question the size of our servings. 
Through her research project VOLUMES, 
Marije Vogelzang presents a series of objects 

that can be placed on plates and in glasses in 
order to challenge the size of these servings.

have uncovered a small collection of bones 
left over from plants. Our descendants 
will probably chew plants with a meat-like 
structure, straight off the bone. These 
botanical artefacts are a cross between 
highly developed plants, a type of fungus, 
genetically manipulated animals and a 
nuclear intervention. This speculative work 
tells a new story in the ongoing debate about 
the future of meat. 

PLANTI15
Doreen Westphal
At Van Lieshout they grow no less than 
60,000 kilos of oyster mushrooms annually, 
but the stalks – some 20% of the harvest – 
end up in the waste bin. What if you made a 
vegetarian sausage out of them? Then you 
would end up with a Botanic Bite. It’s fifteen 
times longer than a normal sausage because 
you can grow 15 times as many vegetable 
proteins as animal proteins on the same 
piece of land.

FUTURE FOOD
DESIGN AWARD 

NOMINATIE 

FUTURE FOOD
DESIGN AWARD 

NOMINATIE 
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Celebrate our 
Food Heroes
On average, everyone in Europe throws out 150 
kilos of food products every year. There is also 
an enormous potential for improvement at the 
beginning of the food chain. Numerous second- 
and third-class products and waste flows are still 
almost entirely undervalued. They are a major 
headache for many farmers and growers. How 
can we repurpose these products from serving as 
fuel for biogas installations back to being food for 
human consumption? It’s a shame to throw them 
away!

In order to devise effective solutions and revenue 
models it’s essential to establish collaborations 
between farmers, creative parties, technologists and 
chain partners. These people, who are dedicated to 
saving food from destruction, are what we call Food 
Heroes.

The north-west European project Food Heroes 
supports these heroes on their rescue missions. 
In addition, the project celebrates these heroes 
at multiple venues all across north-west Europe 
and honours them with a bona fide Food Heroes 
Award. This time the international caravan has set 
up camp at the World Design Event in Eindhoven. 
The project is explicitly calling for collaborations 
with designers in an attempt to come up with fresh 
new technologies and ground-breaking concepts. 
Specifically, the Food Heroes project aims to sink its 
teeth into reducing wastage of (male) meat, fish and 
fruit & vegetables.

The Embassy of Food celebrates Food Heroes in 
multiple ways including the exhibition, in the kitchen, 
at dinners, through an award and in workshops. 
Food Heroes will also be taking to the stage as 
part of the Future of Food Looking Back to Now 
conference on Thursday 26 October. Come and see 
for yourself and get a taste in advance by reading 
two personal stories of Dutch Food Heroes on the 
following pages!

For more information 

see www.nweurope.eu/
foodheroes and follow us 
on Instagram with hashtag 
#food_heroes_nwe

14 15
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Meet our 
Food Heroes!
In the Netherlands, Food Heroes – a 
Europe-wide partnership project – has 
generated some interesting partnerships 
between artists and farmers who have 
joined forces to combat waste flows. 
The exhibition displays several of these 
projects. We also spoke to some of the 
Food Heroes about their experiences.

apple grower  
Juanita de Jonge 

“More and more of our products never 
end up on the shelves in stores because 
the requirements are becoming ever more 
restrictive. An entire cold-storage facility was 
condemned because the apples kept there 
were too soft to sell in supermarkets. That 
is unsustainable. It isn’t just a waste of food, 
it’s also a waste of energy and manpower. 
It hurts to see apples shipped off as cheap 
raw materials. And then by chance I saw the 
Food Heroes project, connecting artists and 
farmers.

“I met Lobke and we hit it off right away! My 
main request to Lobke was: Find a different 
application for our class 2 apples and pears, 
but I don’t want them processed into things 
like apple juice. So, use the product as it is. 
How can we give new value to the apples?

“The result is Apple Concept (p. 9) and I’m 
very pleased with it. It focuses on giving 
new value to the apple itself, on its taste and 
uniqueness. Additionally, Apple Concept asks 
the public: Why do you choose one specific 
apple above another in the supermarket? It 
shouldn’t be about what an apple looks like 
on the shelf. In this way Lobke challenges 
the purchasing process. She asks consumers 
why they choose a specific apple or why they 
don’t choose it.” 

oyster mushroom grower 
Mariëlle van Lieshout 

“At our oyster mushroom nursery, the stalks of 
the mushrooms are left over after harvesting. 
That’s a terrible waste because they’re 
perfectly edible and very nutritious. A total 
of some 20% of our production disappears 
from the food chain. What if it were possible 
to transform that waste into an interesting, 
concrete product that sells like hotcakes?

“Artist Doreen Westphal has a great affinity 
with mushrooms because at one time she 
grew her own in coffee grounds. I also knew 
she was capable of developing products as 
she once made savoury croquette balls from 
mushrooms. The result of our collaboration is 
PLANTI15 (p. 12) and I think it’s a super cool 
idea. It’s a sausage made solely from the 
stalks, purely vegetarian and delicious. We 
really want to market the sausage, through 
caterers or supermarkets. We don’t know 
exactly how yet.”
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Public 
Programme
The Embassy of Food aims to inspire you 
and challenges you to participate in thinking 
about the future. For that reason, we have 
organized multiple sessions in which you 
will be able to familiarize yourself with a 
variety of food issues. Join us to discuss 
and explore these issues! Access to all the 
following sessions is free and registration is 
not required unless stated differently. 

3D Food Printing Experience 
BYFLOW 
22 & 29 OCTOBER | 11.30 – 12.30
Would you sit down to a 3D printed lunch? 
Wait! What? Yes, it’s easier and a lot more 
essential than you might imagine to print our 
food. 3D printing offers a new type of fine 

dining, it combats food wastage and it offers 
solutions for health and personalized diet 
issues. During this workshop, byFlow takes 
you on a journey!
Want to participate? There are only 15 
spots available per workshop, so hurry and 
register at info@3dbyflow.com. Include your 
first name, surname, preferred date and 
your organization (where applicable).

The Eindhoven Design Academy 
presents…
SUNDAY 22 OCTOBER | 13.00 – 18.00
Join us for a journey through the work of 
newly graduated design students from the 
Eindhoven Design Academy. Man and Food! 
These young thinkers will present their vision 
for a future food system at The Embassy of 
Food. Come and listen!

The Do It Yourself-Chicken
TUESDAY 24 OCTOBER | 17.00 – 17.30
The chicken on our plates goes through a 
roughly eight-week development from egg 
to fillet. Do we have a specific image of each 
of the stages along that trajectory? Or do 
we studiously ignore the animal behind our 
drumsticks, the life such an animal lives and 
the end that awaits it? Do you want to know 
the details? Experimental production house 
Jansen Jansen Bachrach & Landshoff has 
developed an instrument that will help you 
understand the entire system and enable you 
to do it your own way.

Plus1- Tafel
AGRICULTURAL INNOVATION CAMPUS
TUESDAY 24 OCTOBER | 18.30 – 21.30  
Farmers explore their future in collaboration 
with artists from the Landbouw Innovatie 
Campus (Agricultural Innovation Campus) 
and FoodUp! Brabant. How can they deliver 
sustainable products that wow? In an effort 
to distinguish themselves they collaborated 

with designers and artists. The result of 
their work is the focal point of Plus1 Table, 
where you can dine with the farmers. They 
add something special to each course: their 
product to which a Plus has been added. 
Whether you’re totally into flavours, or you’re 
a passionate home cooker, marketer, aspiring 
designer or just interested, we would love 
to welcome you to the Plus1 Table. The 
farmers are eager to hear your opinions and 
suggestions. Because this will help them 
move on to the next step, a step towards 
products that you want access to. You will 
share the meal with 40 other enthusiasts.   
SOLD OUT

Diabolical dilemmas for farmers 
FRIDAY 27 OCTOBER | 11.00 – 18.00 
As a farmer, should you or shouldn’t you 
administer antibiotics? Should you keep 
more or fewer cows? Should cows go 
outdoors or not? These are just some of 
the dilemmas farmers face. The public is 
invited to take turns sitting down at the table 
with artist Martina Florians for a one-on-one 
conversation. Imagine a fictitious farming 
enterprise and put yourself in the farmer’s 
position. In the context of this fictitious 
enterprise you will encounter dilemmas and 
be faced with difficult choices. This is part of 
Natural Farm Lab, an art project of Platform 
Natuurlijke Veehouderij, the Province of 
Overijssel in collaboration with Agri meets 
Design and Kunstenlab.

Vacant property in the countryside 
FRIDAY 27 OCTOBER | 13.00 – 18.00
Did you know that many cow sheds in the 
Netherlands don’t have any cows, chickens or 
pigs in them? Many farmers struggle with high 
vacancy rates and the problems this causes. 
Because unless a building is repurposed or 
sold the farmer can’t retire and the landscape 
can’t be further developed. During this meet-

up we will look for new insights and solutions 
together with you. Feel free to join us! This 
programme is in cooperation with the HAS 
Hogeschool, the municipalities of Beuningen, 
Berg en Dal and ZLTO. 

The DIFD invites 
SUNDAY 29 OCTOBER | 13.00 – 18.00
The Dutch Institute of Food&Design (The 
DIFD) is an international platform that aims 
to celebrate and develop the power of 
food & design. The platform was recently 
initiated by Marije Vogelzang and this year 
it launched the Future Food Design Awards 
in collaboration with Agri meets Design. 
Throughout the day The Dutch Institute of 
Food&Design will programme interventions 
that challenge the public to join them in 
developing the field of Food&Design. 

In praise of Beef
ADELAIDE TAM
29 OCTOBER | 10.30 – 12.30 
In this workshop Adelaide Tam (Eindhoven 
Design Academy) shares her experiences 
travelling through the world of slaughtering 
and consuming cows. Together with the 
participants in this workshop and lunch 
she discusses the sourcing of meat and its 
transformation into processed and treated 
beef. How could the identity of a cow be 
recognized in a product and how might both 
the consumption and the value of an animal’s 
life be simultaneously reassessed?
Participation is free of charge but there are 
only ten places available. You can register 
at ageofwonderland.nl with your name and 
the title of this workshop.

To sign up for these activities please visit 
www.agrimeetsdesign.com/programma 
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Price:
65 euros per person (incl. beverage/coffee/
tea) for a three-course dinner

Reservations:
You can reserve tickets for the dinner at 
www.agrimeetsdesign.com/programma 

Location:
The Embassy of Food 
Ketelhuisplein, Eindhoven

Additional information:
The dinner is completely vegetarian (no 
meat or fish). If you have any other dietary 
preferences, please email us at the very latest 
three days in advance at chloerutzerveld@
gmail.com, mentioning your name and the 
date of your reservation.

Creative Food 
Heroes Dinner
During Dutch Design Week, The Embassy of 
Food and food designer Chloé Rutzerveld 
will present a unique series of dinners: 
Creative Food Heroes Dinner. Pull up a chair 
and join us for this very special culinary 
experience in the middle of our exhibition at 
The Embassy of Food on Ketelhuisplein.

Designer Chloé Rutzerveld designs a unique, 
multisensory culinary concept together with 
designers who are part of The Embassy of 
Food and local farmers who are participating 
in the Food Heroes / Agri meets Design 
project. During the dinner you will be able 
to experience the exhibition on a different 
dimension: you can literally taste the designs 
and the stories behind them.

During each course a different food issue from 
our exhibition is served. Taste and experience 
the future of plant-based protein, the potential 
offered by food wastage and the status of 
our health. Meet the designers and farmers 
behind the food on your plate. Over three 
courses, the dinner will take you on a culinary 
voyage of exploration! An unmissable culinary 
experience at Dutch Design Week.

DATES:

SATURDAY 21 OCTOBER  18.30 – 21.00

SUNDAY 22 OCTOBER  18.30 – 21.00

FRIDAY 27 OCTOBER  18.30 – 21.00

SATURDAY 28 OCTOBER  18.30 – 21.00

About Chloé Rutzerveld
Chloé Rutzerveld is a food designer who combines aspects of science, technology and 
nature with the aim of discovering new ways to make food more efficient, healthier and 
more sustainable. She studied industrial design at the Eindhoven Technical University and 
after graduation she set up her own design agency. In her projects Edible Growth (in which 
she explores the potential of 3D printing) and Strooop! (the Netherlands’ first vegetable 
stroopwafel) Chloe makes smart use of culinary knowledge, scientific insights, technical 
possibilities and a large helping of creativity. Her Strooop! project has been nominated for 
the 2017 Dutch Design Award.

www.chloerutzerveld.com
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Agri meets Design is an initative of  
the Dutch Ministry of Economic Affairs, 
FoodUp! from the Province of  
Noord-Brabant and ZLTO. 

5 
YE
AR

Agri meets 
Design
A catalyst for change for five 
years already! 

This year Agri meets Design celebrates its fifth anniversary! 
Of course we’ll be celebrating that by means of an 
impressive participation at The Embassy of Food during 
this edition of the World Design Event at Dutch Design 
Week. Also we are planning on launching several great new 
design routes and the very first international Future Food 
Design Awards! 

In 2013 the Agri meet Design platform launched with the 
objective of enabling farmers and designers to work together 
to solve social issues within our food chain. Five years ago 
we had an absolute scoop when we managed to get a large 
number of farmers to participate in Dutch Design Week. What 
were they doing there?! By now we know that partnerships 
between farmers and designers can yield amazing cross-
pollinations and new solutions. Just take a look at our 
projects!!

“What farmers and designers contribute is their 
understanding of each other and the ability to 
reorganize the chain: scaling up and down and 
especially innovation.” 
– Elies Lemkes - Straver (ZLTO)

The future lies ahead of us like a wide open field. We 
will be placing particular emphasis on the added value 
of technology. For example: What might robotization, 
the Internet of things (IoT) and data mean for design and 
agriculture? We are eager to explore this question with you! 

If you have an idea for a partnership or if you 
want to participate in a project as a farmer or 
an artist, then you can register. Sign up for our 
newsletter or get in touch with Judith Zengers, 
Agri meets Design programme manager, at:  
judithzengers@agrimeetsdesign.com 

Check out our website 
www.agrimeetsdesign.com

Goat keeper Jeannette van der Ven 
and designer Marieke van Dijk 

cooperated to re-value goats meat. 

Koen Vanmechelen and 
Tiny Schepers crossbred a new pig 

and made hot dogs of them. 

Queen Maxima visited our project 
EGGchange during Dutch Design Week 2016

Proud of our nomination for
 ‘Best of DWW2016’ 

Down in the soil, designers and 
farmers on the land, 2016 
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Professionals 
Program
There is a lot going on behind the scenes 
at The Embassy of Food. Throughout the 
year the Netherlands hosts a huge number 
of initiatives aimed at making our food 
sustainable. Many of these developments 
are represented in our programme for 
professionals. These sessions are by 
invitation only. 

If you haven’t received an invitation  
but absolutely want to attend,  
contact Judith Zengers at: 
judithzengers@agrimeetsdesign.com  
for more information. 

Food Heroes & 
World Design Event Exchange  
SUNDAY 21 OCTOBER | 13.00 – 14.30 
Over the course of an hour and a half the 
international guests at World Design Event will 
experience and taste the Future of Food, as 
curated by food designer Marije Vogelzang. 
We will also get them working according to the 
Food Heroes co-creation method. Following 
a background story about Future of Food – 
Looking Back to Now we will switch focus from 
the future to the present in order to consider 
what we can and should do today. We are 
looking forward to hearing fresh perspectives 
from our international guests on issues 
surrounding food wastage. What ideas will 
they present concerning male meat, ‘ugly’ fruit 
& vegetables and fish waste? 

Nature-inclusive Agriculture
MONDAY 23 OCTOBER | 09.30 – 17.00
Nature-inclusive agriculture is an ecologically 
sustainable method of food production. 
The challenge is to uncover and effectively 

utilize the interplay between ecological and 
economic prerequisites within a profitable 
business operation. At this event, together 
with invitees from the field, farmers, designers, 
researchers and policymakers, we will 
discover what the issues are and how we 
might solve them. We will start the day with 
a presentation of three examples from the 
Natural Farm Lab project. We will also be 
launching the updated Boer & Bunder app at 
this event! This is part of Natural Farm Lab, an 
art project of Platform Natuurlijke Veehouderij, 
the Province of Overijssel in collaboration with 
Agri meets Design and Kunstenlab.

Meat the Males 
FROM TUESDAY THE 24TH OCTOBER

Male chicks and billy-goats, it’s the males 
who get the short end of the stick. No less 

than 50% of animals born are male and more 
often than not they end up in the waste bin 
instead of on your plate. That has to change! 
Over the course of these two days a group of 
professionals will visit companies in the chain 
of goat and chicken production, to grab the 
bull by the horns. For example, they will enter 
a chicken caravan, they will speak to poultry 
farmer Peter van Agt and they will examine the 
idea of the Goatober. This will be followed by 
billy-goat dinners. 

Workshop plant content materials
TUESDAY 24 OCTOBER | 09.00 – 13.00
Especially for enterprises from West-Brabant 
the REWIN and LIB organize a workshop 
on the commercialization of plant content 
materials from residual flows. An example are 
the medicinal qualities of bay leaf materials 
that could be used in the medicinal industry. 
Bay leaf Farmer Charl Goossens from GOVA 
will present his findings and experiences on 
the cooperation to re-value his residual flows 
throughout the food chain. Together we will 
look at possibilities and solutions for diverse 
plant content materials.  

No fruit or vegetables to waste  
TUESDAY 24 OCTOBER TO
THURSDAY 26 OCTOBER
“An apple’s appearance says nothing 
about its flavour. And yet everyone picks 
the most appealing apples from the shelf,” 
says fruit grower Juanita de Jonge from 
Zevenbergschen Hoek. This means her 
class 2 apples and pears end up on the 
sludge heap. For the same reason, potatoes 
and tomatoes don’t end up being eaten by 
humans. In these sessions, together with 
artists, we develop new ways of giving this 
food new value.

The billy-goat dinner 
WEDNESDAY 25 OCTOBER | 18.00 – 21.00
London-based chef George Wood from 
restaurant Temper and Estée Strooker, winner 
of Masterchef 2010 and famous TV-chef for 
24 Kitchen are willing to give the preparation 
of a lovely billy-goat dinner a shot! Usually 
billy-goats are not eaten because they are an 
unwanted by-product of lactating goats. This 
male meat however is especially tasty straight 
from the barbecue! Our guest is James 
Whetlor, initiator of Goatober in England to 
promote this male meat. During the event the 
Meat the Male website will be launched.  

Like a fish on the dry
THURSDAY 26 OCTOBER | 9.00 – 12.00
We like to eat fish as a fillet on our plate, but 
what happens to the rest of the fish? The 
industry is looking for solutions that take left-
overs into account. Abyss Ingredients from 
Brittany (FR) is investigation if they are able to 
create medicine from sardine heads. The Irish 
Fishery Agency in their turn are looking for 
a way to deal with left-over cuts of fish after 
filleting them. In this workshop we will take a 
deep dive into innovative solutions for these 
residual flows. 

Food&Design meet-up
THURSDAY 26 OCTOBER | 9.00 – 11.00
This year food designer Marije Vogelzang 
initiated the The Dutch Institute of 
Food&Design, a new international platform 
for designers and artists whose focus is food. 
During this breakfast session Marije Vogelzang 
invites fellow designers to discuss and explore 
with her the platform’s realization and future 
activities. If you would like to be present, 
please email: info@thedifd.nl 
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FOOD HEROES

Professionals Program
Future of Food Looking 
Back to Now Conference 
THURSDAY 26 OCTOBER | 14.30 – 18.00
Many people like to chew the fat about food, 
but their plates reflect little of their ideals. Do 
we give food the priority in deserves on the 
social agenda? At this conference we will sink 
our teeth into this topic! Together with students 
of the Eindhoven Design Academy we will 
examine the importance of having powerful 
visions of the future, and with prominent food 
professionals we will look at the current status 
of food waste. How can we achieve less waste 
and more value? Attend this conference and 
get a taste of the future.

This is an English programme

Future Food Design Awards Show 
THURSDAY 26 OCTOBER | 19.00 – 21.00
This year the first ever worldwide Future 
Food Design Awards will be presented for 
controversial and visionary designs! During 

the festive evening, including bubbly, we 
will announce the winners and discuss why 
this topic in particular is so important for a 
sustainable future for food. The evening will 
be presented by Marieke Eyskoot, an expert 
in sustainable fashion and lifestyle. You can 
register at www.futurefooddesignawards.com  

This is an English programme

Vacant property in the countryside 
FRIDAY 27 OCTOBER | 9.30 – 13.00 
Did you know that many cow sheds in the 
Netherlands don’t have any cows in them? 
Many farmers struggle with high vacancy rates 
and the societal, ecological and social problems 
this causes. That is why ZLTO, together with the 

municipality of Beuningen, the municipality of 
Berg en Dal and HAS Hogeschool went on a 

search for solutions using the design thinking 
methodology. The most useful insights are 
being presented amidst important stakeholders.  

Farming strength at the design table
FRIDAY 27 OCTOBER | 13.30 – 17.30
Cross-pollinating crops is essential for (new) life 
on a farm. Every farmer knows this. But cross-
pollination with designers is less familiar terrain 
for farmers. In order to tackle social challenges 
such as energy, climate, healthcare, nature and 
public perception, farmers need to go in search 
of new friends and different associations. In this 
workshop local ZLTO managers will learn to use 
design thinking to achieve new partnerships. 

The North Sea as sustainable 
food scape   
SATURDAY 28 OCTOBER | 13.30 – 18.00
Isn’t it obvious that a piece of meat takes care 
of your daily portion of proteins, and food is 
grown on land? It is these assumptions that 
we will be challenging in our presentations on 
this day. What could food production areas 
and food chains look like on our North Sea, 
and how can we produce and nourish new 
products like Dutch seaweed on the market? 
Young designers and students will share their 
ideas after a lecture from Noël van Dooren, 
professorship Sustainable Foodscapes in Urban 
Regions. The motivation of a new generation 
is of utmost importance in creating a more 
sustainable agri-food sector. 

FoodUp! Academie
SATURDAY 28 OCTOBER | 9.00 – 13.00
This autumn saw the launch of the FoodUp! 
Academy, an educational programme in which 
twenty food professionals (from farmer to policy 
maker, from scientist to master chef) journey 
through Brabant’s food system. At Dutch 
Design Week they will be introduced to some 
radical food innovators.



28 29

Future Food 
Design Awards
This year Agri meets Design & The Dutch 
Institute of Food&Design launched the first 
ever global Future Food Design Awards! 
The cal for this international incentive prize 
for food desigenrs resulted in 73 entries 
from 24 countries.  The internationally 
renowned jury include Dutch food designer 
Marije Vogelzang, South African journalist 
Nadine Botha, Dutch farmer Jeroen Klompe 
and the Dutch artist and philosopher Koert 
van Mensvoort. They have selected three 
nominees. 

The nominees

Fernando Laposse with Totomoxtle
(check out page 13), husks from 62 different 
native Mexican corn as surfacing veneer to 
make tiling and marquetry for applications in 
furniture and architecture. 

Livin van Katharina Unger, the insect 
farm for on your kitchen top to grow and 
nourish your own protein. 

Marie Caye met SAM, (page 12), the 
autonomous robot that decides for itself what 
soda flavour will come you way. 

Untill the 25th of October you can 
vote on your favourite design for 
the audience award! Support the 
design of your choice via 
www.futurefooddesignawards.com. 

All three designs are in the running for 
winning the jury prize and the audience 
award that will be awarded during the Dutch 
Design Week on 26 October.

The Future Food Design Awards are made 
possible by the Ministry of Economic Affairs, 
the Provence of Noord-Brabant and ZLTO and 
is supported by Triodos Foundation. 

Totomoxtle and SAM 
are on display in the 
exhibition.
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THE EMBASSY OF FOOD | KETELHUISPLEIN 21 TILL 29 OCTOBER 2017 | DAILY 09.00 - 21.30 | EXHIBITIONS 11.00 - 18.00
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11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

18.30 - 21.00
CREATIVE FOOD 
HEROES DINNER

13.00 - 14.30

FOOD HEROES 
& WORLD 
DESIGN EVENT 
EXCHANGE
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0 daily 09.00 - 21.30

11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

11.00 - 18.00
EXPOSITIE
EXHIBITION

13.00 - 18.00
DESIGN ACADEMY 
PRESENTEERT...
THE EINDHOVEN 
DESIGN ACADEMY 
PRESENTS…

11.30 - 12.30
BYFLOW
3D FOOD PRINTING  
EXPERIENCE

11.30 - 12.30
BYFLOW
3D FOOD PRINTING  
EXPERIENCE

17.00 - 17.30
DOE-HET-
ZELF-KIP
THE DO IT 
YOURSELF-CHICKEN

13.00 - 18.00

THE DIFD 
NODIGT UIT
THE DIFD INVITES

10.30 - 12.30

IN PRAISE OF BEEF

18.30 - 21.00
LANDBOUW 
INNOVATIE 
CAMPUS
AGRICULTURAL 
INNOVATION 
CAMPUS

18.30 - 21.30
PLUS1 - TAFEL

18.30 - 21.00
CREATIVE FOOD 
HEROES DINNER

18.30 - 21.00
CREATIVE FOOD 
HEROES DINNER

18.00 - 21.00

HET GEITEN
BOKKENDINER
THE BILLY-GOAT 
DINNER

11.00 - 18.00

DUIVELSE  
DILEMMA’S  
VOOR BOEREN
DIABOLICAL 
DILEMMAS FOR 
FARMERS 

18.30 - 21.00
CREATIVE FOOD 
HEROES DINNER

9.30 - 13.00

LEEGSTAND OP 
HET PLATTELAND
VACANT 
PROPERTY IN THE 
COUNTRYSIDE 

13.00 - 18.00

LEEGSTAND OP 
HET PLATTELAND
VACANT 
PROPERTY IN THE 
COUNTRYSIDE 

13.30 - 17.30

BOERENKRACHT 
AAN DE 
DESIGNTAFEL
FARMING 
STRENGTH AT THE 
DESIGN TABLE

13.30 - 18.00

DE NOORDZEE  
ALS DUURZAAM 
VOEDSELLAND-
SCHAP
THE NORTH SEA 
AS SUSTAINABLE 
FOOD SCAPE   

13.30 - 18.00

DE NOORDZEE  
ALS DUURZAAM 
VOEDSELLAND-
SCHAP
THE NORTH SEA 
AS SUSTAINABLE 
FOOD SCAPE   

9.30 - 13.00

FOODUP! 
ACADEMIE

19.00 - 21.00

FFDA AWARDS 
SHOW

14.30 - 18.00

FUTURE OF FOOD 
LOOKING BACK TO 
NOW CONFERENCE

9.00 - 12.00

ALS EEN VIS 
UIT HET WATER
LIKE A FISH ON 
THE DRY

09.00 - 11.00

FOOD & DESIGN 
MEETUP 
(ONTBIJTSESSIE)
FOOD & DESIGN 
MEETUP 
(BREAKFAST MEETING)

09.30-17.00

NATUUR-
INCLUSIEVE 
LANDBOUW
NATURE-INCLUSIVE 
AGRICULTURE

12.30 – 16.30

ONTMOET DE 
MANNEN!
MEAT THE MALES

16.00 – 17.30

ONTMOET DE 
MANNEN!
MEAT THE MALES

18.00 – 21.00

ONTMOET DE 
MANNEN!
MEAT THE MALES

13.30 - 17.30

FRUIT NOCH 
GROENTE TE 
VERSPILLEN
NO FRUIT OR 
VEGETABLES TO 
WASTE

09.00 - 13.00

WORKSHOP PLANT 
CONTENT 
MATERIALS
WORKSHOP PLANT 
CONTENT 
MATERIALS

09.00 - 12.00

FRUIT NOCH 
GROENTE TE 
VERSPILLEN
NO FRUIT OR 
VEGETABLES TO 
WASTE

EXPOSITIE
EXHIBITORS

CREATIVE  FOOD 
HEROES  DINER

PUBLIEKSPROGRAMMA
PUBLIC PROGRAMME

PROFESSIONALSPROGRAMMA
PROFESSIONALS PROGRAM

KLEUR INFO
COLOUR INFO




