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重新想像食物：
烹調「改變」的食譜
Text by Steve Jarvis
Photographs courtesy of Studio Marije Vogelzang

Marije Vogelzang

Looking to make a difference with your designs?
Then Marije Vogelzang should be on your radar.
A pioneer of designing in the medium of food,
Vogelzang's work is inspiring fresh ways to view
what is on our plates, and prompting us to be
more mindful of why and how we take our daily
sustenance.

A pioneer in the field of Food
Design, her eating designs
challenge preconceived ideas
of human's relationship with
food. She has started food
design restaurants, and her art
and food experiences have
travelled the world. She initiated
the Dutch Institute of Food
Design in 2016, and heads up
the Food Non Food department
of her alma mater the Design
Academy Eindhoven.
www.marijevogelzang.nl/
Marjie Vogelzang，不斷挑戰人們
與食物互動的刻板方式的飲食設計
先鋒。她創立食物設計餐廳，並在
全球範圍內向觀眾呈現她的藝術作
品與用餐體驗。她推動了 Institute
of Food Design 的成立，並在母校
the Design Academy Eindhoven
帶領 Food Non Food 部門。
www.marijevogelzang.nl/
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While acknowledging that designers love to create something
new, she senses a shift in desire amongst new designers
from wanting to craft something beautiful and permanent,
to creating something meaningful that will make a positive
contribution to the world. Rather than new things, Vogelzang
wants to create new perspectives and connections. These
can take many forms, but all elicit a sense of connection
and appreciation for the food, its producers, and for those
you are sharing the food with. She encourages people to
look diﬀerently at what we already have, and to create new
perspectives of the familiar. "What we need is to re-imagine,
re-value, and be grateful for what we have, and this should
be celebrated rather than unconsciously accepted as a given.
We are incredibly lucky to live in abundance, and this needs
to be respected and appreciated."

A problem is an opportunity

The consequences of the human relationship with food is
ﬁrmly in Vogelzang's sights. "Food is the largest and most
important topic in the world, it shapes our memories and
emotions, it shapes our economies and politics, it shapes
our nature and biodiversity." Her focus extends to the entire
food system, "Designers have a role in taking specialists
and artisans beyond their area of expertise, broadening their
focus and taking them outside of their part of the food chain.
They can help make the food system more transparent for
both producers and consumers. There is so much space in
the food system for creative minds to link these specialists
together, to create new and unconventional connections,
stimulate solutions, and bring about fresh changes that can
have a big eﬀect on the world."

M

arije Vogelzang ﬁrst started working with food as a
subject in design school. "I tried to ﬁnd the material that
I could express myself in best. Eventually I started working
with food because it's nice, you can eat it, and it's fascinating
that it's ephemeral and that I make a design that you will
consequently put in your body." That was two decades ago,
and in the interim period Vogelzang has become a pioneer in
Food Design, overseen dozens of exhibitions, conceptual and
installation art projects, and mentored many students on her
way to pioneering an entirely new ﬁeld of design that is now
spreading around the world.
While she is a designer, and her subject is food, Vogelzang
self identiﬁes as an "Eating Designer." "The verb 'to eat'
stands for, harvesting, growing, transporting, sharing and
excreting food. It is about culture, rituals, science, smell,
taste, memories, education, psychology, diseases, plants,
animal, and more. Actually, it's about the whole world. Eating
aﬀects everything. What we
eat determines what the world
looks like."
But her thinking goes even
deeper. "My work is not about
food at all, it is about human
beings, and food is just a
really easy way to connect
and speak with them using
a diﬀerent language. Food,
is a fundamental common
denominator for all human
beings. It is something that has
always brought us together for
survival and for celebration. While one of the most diverse
areas of human life, it is also a universal cultural practice, and
more than anything, it is fundamental to the existence of each
individual living entity on the planet."
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People being mindful about food and engaged with the
food system is essential for Vogelzang. "Food is inherently
very emotional and changes people's state of mind and
relationships with its presence and absence. There are an
enormous amount of psychological issues and acculturation
that takes place around food, and we have strong opinions
about what constitutes food and how and when we want
to consume it. We need opportunities to take a step back
from this, and give ourselves the space to reconsider our
relationship with this most fundamental of building blocks in
our lives. Eating is a way to communicate with each other,
and we can be much more free with this, because many of
the rituals we have around food now were also designed
once. Someone came up with them, and people started
to copy them. But we don't need to keep them ﬁxed, we
can transcend them in the future, or create new traditions
because we have diﬀerent lives than we used to have."

Food is here to make us think

For Vogelzang, "Eating design lies at the nexus of food
and imagination. Anything is possible, and there are critical
lessons to be learned, and all done in a very fun, relaxed
and natural way." Her work spans from designing food
experiences, to creating food-for-thought objects, and
curating exhibitions around the world. Dig into Vogelzang's
work, and you will ﬁnd an amazing diversity of creative
engagement with food. Whether it is elegantly designed
objects intruding on our plates to help us rethink portion size,
or marshmallow icebergs that melt in warm cocoa to highlight
environmental problems, she wants to get us thinking. For
just a taste of the power of her work, consider the following.
In the Sharing Dinner project, she turned the table cloth into a
tent surrounding the table that would only ﬁt people's heads
into the dining space. The diners, a group of strangers, were
then given only selected food items forcing them to share with
each other to complete their meals. Such choreographing of
food rituals disturbs common patterns of how and what we
eat, and quickly brought together a group of strangers at the
dining table. Another project, Eat Love Budapest, tackled
the serious problem of gypsy discrimination in Hungary.
Vogelzang situated diners in individual booths where they
were anonymously hand-fed by Roma
(gypsy) women, who simultaneously
recounted their life stories. This
was a powerful experience for the
diners, one that helped breakdown
preconceived ideas of gypsy life, and
even sparked an important social
debate on the subject in Hungary.
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A fresh ﬁeld rich in opportunity

The time to engage with food is now. "We are living in this
digital world and we are losing touch with the organic living
world, and food is this very thing that is alive, you are touching
it, smelling it, and making it part of you. It is a perfect way to
link back to this real world. Working in food and design is a
challenge to the mediocrity that much of food and eating has
fallen into. We need more creative people doing stuﬀ with
food, because, for a regular consuming human being, it is
impossible to really understand the impacts." Designers can
help build this healthy future by altering perceptions of food
and its true value. "Whether it is in packaging and production
problems, nutrition and safety, there are so many ways for
design to contribute to better understanding the problems
and potential solutions."
Her optimism is contagious. "The ﬁeld is open and underexplored and there are huge opportunities in this relatively
empty ﬁeld. You can work with health care, psychology,
gastronomy, cultural initiatives, cooking, education, and
so many more areas. Moreover, you can be quite sure that

when you start working with food that the thing you want to
do hasn't been done before, which is diﬀerent from when
you start to design a chair or make ceramics, as almost
everything has already been done. Also, the food system is
rich in expertise. For budding food creatives, having access
to professionals means you don't have to know everything,
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and can draw on expert knowledge in collaborations. This
beneﬁts both parties as it can help specialists move out
of their area of expertise, and cross-pollinate ideas with
disparate areas."
With an eye to the future, Vogelzang thinks there will be a
greater diversifying of food culture. "We see that regional food
cultures are losing ground as they become more globalised.
But creativity with food and innovative food cultures are
taking shape and gaining ground, creating more diversity
from city to city. But it doesn't have to be regional anymore,
for example, food culture can be a niche within the internet,
the opportunities are endless."
Rather than have food being a source of guilt and worry,
Vogelzang is trying to stimulate people to get active and

involved in creating and being part of the solutions that
will help turn around this negative trajectory. She wants to
connect actors in all parts of the food system, and bring
them together in unconventional ways that will help change
perspectives and generate new ideas. And, we are all invited
to free our minds, and our senses, to join her on this journey.

Marjie Vogelzang 總能通
以食物為設計媒介的先鋒設計師
過作品帶給我們啟發，令我們更加用心對待日常飲食。
Vogelzang 第一次以食物為媒介的創作還是在設計學院學習
時。彼時她正在尋找最適合自我表達素材，最後選中了可食
用、有時效性、並且最終能夠化作身體一部分的「食物」。此
後的二十年間，Vogelzang 成為世界上首屈一指的食物設計
師。由她監製的展覽、概念作品、裝置藝術皆不在少數。同
時，她也為這個冉冉升起的新行業培養許多學生。
雖然 Vogelzang 是一位以食物為題材的設計師，但她更願稱
自己為 "Eating Designer"。在她看來，
「吃」這個動詞代表了
收穫、成長、運輸、分享和代謝食物。這關乎文化、習俗、
科學、嗅覺、味覺、記憶、教育、心理、疾病、動植物等大
量元素，可以說是與全世界相關聯。Vogelzang 認為「吃」影
響一切。我們如何吃，決定了世界的樣貌。
Vogelzang 的思考並不止於此。她認為自己的工作與食物並
無關係，卻與人類有關。食物是將人們聚集在一起的紐帶。
在 Sharing Dinner 項目中，Vogelzang 將陌生食客聚集在一
桌，用桌布圍成帳篷，令這些食客只有頭部處於用餐環境並
同時分享自己的食物；在 Eat Love Budapest 項目中，為反
映匈牙利長期存在的吉普賽歧視問題，Vogelzang 闢出單人
用餐室，並令吉普賽女性在講述自己人生故事的同時餵食食
客。不同於一些設計師熱衷於發明新的美麗事物，Vogelzang
更想揭開關注已存在事物的新視角，建立新橋樑。她鼓勵人
們從不同角度看待我們已經擁有的，重新想像、重新珍惜，
並感激我們擁有的一切。
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