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This booklet is a report that records the various
events that took place in the overseas exchange
program. It is intended to share the progress and
findings that they had during this period of time
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Schedule and Outline in Argentina
23 Introduction of BIENALSUR

25 1st workshop "Green Tea and Torta Frita"

26 2nd workshop "Mate Tea and Bottara"

27 3rd workshop "Pinchos Asados and Skewers"

28 4th workshop "Choripan and Onigiri"

29 Exhibition: BIENALSUR+TURN 2023

30 Fieldwork and workshop related to food in Argentina
31 Cooking experience in Argentina

32 Workshop "Argentina x Urayasu"

33 Workshop "Experience Argentina's food culture and discover Urayasu's culinary scene"
34 Column: "Lessons learned, insights gained, and memorable words" (Aya Hirata)

35 Interview: "Looking to the Future, connected through Food and Art!" (Max Gémez Canle)
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“Urayasu Geidai”s overseas exchange program,
in cooperation with TURN and BIENALSUR,
has chosen Argentina as a partner country for its

exchange with Urayasu.

In TURN, participating artists have been visiting
welfare facilities and communities for people in
need of social support. There is something that
all people on earth can potentially share, even
if they have physical or mental challenges or
are socially marginalized as minorities. These
include creating things, knitting, dyeing, and
kneading clay, as well as singing, vibrating the
air to create sound, and moving the body to
the sound, all of which are often found in the
artistic fields, and I believe that these are closely
linked to human nature across time and regions.
These elements are combined with geographical
climatic and topographical conditions that the
land possesses, as well as the characteristics of
vegetation of plants and trees, to formulate the
characteristics of works of art produced in each
region. We are attracted to various forms of art
and music from distant countries because we
see the sameness and commonality in them but
also find them uncomfortable in a pleasant sense
due to something unique to a specific region or
simply what they only have. Each of us has our
own attributes, but we also share some things,
so the same can be said about our interest in the

differences = personalities of each individual.

If we all take into account the idea that no one
will exclude anyone's personality, when we take
action against social issues, we can gradually
move toward solving problems that are caused

by the accumulation of our daily actions.

In terms of Urayasu, on the other hand, it has to
seek for its identity in between its geographical
proximity to the center of Tokyo and its culture,
which has been modernized by reclamation and
has been formed around activities in the coastal
areas. While each social issue is entirely different,

we chose “food”, which is essential for human

>
life, as a medium of expression. The question here
was what the theme of “food” would bring about

in each country and region. This constituted our

endeavor to explore the role of art in society.

Art has the power to move the human heart.
Humans are human because they move hearts
and minds. In other words, we believe that art is
at the root of why we human beings are human
beings. The appeal of art is that every moment

of our daily lives can move our hearts.

We will continue to work on our project as an
action that can play a role in transforming the

challenges posed by contemporary society.

Katsuhiko Hibino

President, Tokyo University of the Arts
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What is overseas exchange program?

[HRER|O7AY 1 bO—D2TH BN
XR7eT77LIE (Bl 25T IAOEHNY
P, (Bl AOCHOXNI RTLICES%EH
T EBICTBIICEODDLEIRS-F5 s
Kb REDFARBREZBL T, H#HK - &
RCEREENELRIMENRRERELE
ZABPBEBNMY ZRHL, BLWEBZRTO3
——raviBRTAILEBENELTE
BLEL, [B] %#7—~<ICBIENALSUR
hMOBEEESNTTILEYFUASHERLT
T—=TAARA RYIR-TAX VLY
HEMICHIBMBEL. RETEHINF
HELLBIVY—FPT7—0>av /B
TEITIZLABL T, BEXILTEN 3 Hig
AI2=TA0EKRECBHEZRETEE
LToEY £L7,
ATV bE, BREBHAZOTURNSEEL 7 A

YFrOXLEHEBIENALSUR EEE L TEmBL £ L7,
BIENALSURICD WTIEARFE2ZR—V THL<KBNAL £ T,

RIZFVUF 4T

DAVRTAE, ¥v7VU—
CDEB%ZITI DN

RYIJR-AAR-HVL
BIENALSURD XNE TREIENL TS M,
19727 T/ A7ALREE N, 90F
/- 7IAL RFyEIE
MERTIREEZZV, HHLPEY v ILD
IBEORE %17 -7z, 20224 I2Konex
75 FFE (EE) 2 RET 2 EB4
. EffigET%
7T/ RTALR
t*f//\WD’C,EEjJ%: BREILTWLW3,
HAMF T vy 7 R EBHLTWET,

The overseas exchange program, a part of the
Urayasu Art Project “Urayasu Geidai”, focuses on
the connections among people through “food”
and the cultural systems around it. It aims to foster
communication by allowing them to discover
spaces and relationships where they can share their
experiences regardless of generation, background,
and language through various senses related to
“food,” such as “seeing, smelling, touching, and
tasting.” This program started as a project to
discover the diversity and attractiveness of local
communities connected with each other by food
culture. Max Gémez Canle, an Argentine artist, was
selected to participate in this project by BIENALSUR
and invited to stay about 3 weeks in Urayasu City
and conduct research, workshops, and exhibitions
under the theme of “food culture” with Aya Hirata,
who was selected through the open call.

*This project was developed in collaboration with the
TURN project of the Tokyo University of the Arts and
BIENALSUR, International Biennial of Contemporary Art of
the South conceived by the Universidad Nacional de Tres de

Febrero (UNTREF), a public university in Argentina. Read
more about BIENALSUR on page 23 of this issue.

Max Gémez Canle

Max Gomez Canle, artist in residence selected
from the BIENALSUR open call, who was born in
Buenos Aires in 1972. In the mid-90s, he studied
painting at the Prilidiano Pueyrredén National
School of Fine Arts, where he reproduced
paintings of all genres. He won numerous
competitions, including the painting category
of the Konex Platinum Award in 2022. Based in
Buenos Aires and S&o Paulo, he held numerous
solo exhibitions in galleries and museums.

*This booklet uses the term "Max" as shorthand.
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Summary of open call for citizens
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In August 2023, we received 10 applications as
a result of an open call for Urayasu citizens who
have knowledge of 'food culture', who wish to
create spaces for cultural exchange through food,
and who wish to work with Argentine artists
on the theme of food. The selection committee
members, Katsuhiko Hibino (President of Tokyo
University of the Arts/artist) and Yoshiyuki Oshita
(cultural policy researcher/professor of Doshisha
University/food culture policy advisor), reviewed
the applications and conducted interviews on
the 4th of September. All of them are ambitious,
skilled in various fields and full of love for Urayasu,
so it was difficult to choose one person/group
from among them. After much discussion, Aya
Hirata was chosen. She was highly regarded not
only for her ambition, but also for her experience
living abroad, her wealth of food-related activities,
her fluency in languages, and her possession of
a cook's license. Those who were not selected
this time also participated in the project through
research and workshops, broadening their

connections and activities.

Aya Hirata

She was born in Okayama and has lived
Sh |t in Urayasu since 2013. She majored in
comparative culture studies in college, and
while studying abroad in the U.S., she studied
human development studies. Her love of eating
and interacting with people led her to the
RE restaurant business. She worked as a cook in
Japanese restaurants in Germany and ltaly.
After returning to Japan, she worked in logistics
and trading, and now works as a freelancer on
sourcing projects and English coaching.
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What is TURN?
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TURN is an art project centered on the concept
of ‘"interaction," through which people with
different backgrounds and customs interact, and
a variety of unique encounters occur. This project
aims to bring a new cultural experience to each
individual. Taking advantage of a characteristic
of art that it encourages us to find value in
different things, various programs have been
and will be implemented to create interactions
through encounters between diverse people,
beyond background and cultural differences,
as exemplified by differences in dis/ability,

generation, gender, nationality, and living
environment, in the form of art. This project
was launched in 2015 as one of the leading
projects of the Cultural Olympiad, followed by
the Tokyo 2020 Olympic and Paralympic Games,
which was organized by the Tokyo Metropolitan
Government, Arts Council Tokyo (Tokyo Metro-
politan Foundation for History and Culture), and the
NPO Art's Embrace. In collaboration with various
organizations and communities in Japan and
abroad, it continued until the fiscal year of 2021.
In 2022, the project restarted as the next phase

of endeavor by the Tokyo University of the Arts.

This overseas exchange program was developed

with BIENALSUR, International Biennial of
Contemporary Art of the South. The shared
experience of collaborating in 2017, 2019 and
again in 2023 enabled us to leverage each other's
knowledge and networks, which enriched and

developed the project.
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Schedule and summary of activities in Urayasu
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8/1 tue. Call for citizens who "want to work with Argentine artists on the theme of food"
10/1 sun. Max arrived in Urayasu (stayed until Oct. 23)
10/3 tue. Meeting, sightseeing in Urayasu, visit to small cuisine etc
10/4 wed. Visit to Urayasu City Folk Museum, city hall, a supermarket, etc
10/5 thu.  Visit to a bento lunch box shop etc
10/6 fri. Visit to central library, local residents' homes, etc
10/7 sat. Visit to "Bacon Club" for community activities, etc
10/8 sun.  Visit to Autumn festival of Toyouke-shrine, etc
10/10 tue. Visit to Chidori School Food Service Center, etc
10/11 wed. Japanese-style barbecue experience, etc
10/14 sat.  1st workshop "About Materials/Ingredients"
10,20 fri. "Machinaka Exhibition" (until November 5),
Exhibition of "Beachcombing” at the former Udagawa family residence
10/21 sat.  Participation in a talk event "Local Issues x Art?"
10/22 sun. 2nd workshop "About the process of making"

2024

1/27 sat.

Workshop "Argentina x Urayasu"

2/17 sat.

Workshop "Experience Argentina's food culture and discover Urayasu's culinary scene"
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The activities revolved around Max's stay in Urayasu. Through
the fieldwork, workshops, and exhibitions on the theme
of "food culture", they sought to discover different cultural
perspectives of Urayasu and Argentina and the diversity
and attractiveness of the local community, and to create a
mutually beneficial synergy. During the fieldwork, Max and
Aya interacted with residents to broaden their perspectives
on the "food culture”" in Urayasu. They also attempted to

unpack the latent characteristics of the area by exploring
what Urayasu citizens had daily food, to find that Urayasu
had similarities to Argentina in terms of its gradual urban
formation and the influx of immigrants from within and
outside the region. The four workshops and one exhibition
created a place and connection where each and every person
involved with Urayasu could share their experiences with each
other.
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Impressions on the First Day in Urayasu (Monday, October 2)
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I'M IN JAPAN FOR THE FIRST TIME IN MY
LIFE. I WENT OUT FOR A WALK AROUND
THE NEIGHBORHOOD. JAPAN IS IN
THE DETAILS, THE COATINGS, THE
SURFACES, THE TEXTURES. A FINE
LINE BETWEEN ORDER AND CHAOS.
IT'S HOT AND HUMID. LOTS OF BIKES
AND LOTS OF KIDS IN THE SQUARE. 1
WENT TO THE PUBLIC LIBRARY. I CAME
ACROSS A VERY OLD, WRINKLED, DWARF
TREE AND ANOTHER ONE COVERED
WITH MOSS. THE CARS ARE BRAND
NEW, SHINY. I BUY MY NEW FAVORITE
HAT AT A SECOND-HAND STORE; IT'S
YELLOW, PURPLE, GREEN, AND BLUE.
ISEE A BAMBOO BROOM LYING NEXT TO
A SMALL, MODERN BACKHOE. I WALKED
DOWN A NARROW, PEDESTRIAN STREET
TO GET BACK TO MY APARTMENT FROM

SHAMPOO FROM A CONDITIONER. I SAW
A FEW FISH POSTERS AT THE ENTRANCE
OF A FISHING SUPPLIES STORE. I
DISCOVERED GYOTAKU! A BEAUTIFUL
BLEND OF PRINT, DOCUMENT, AND
REPRESENTATION.

I WALKED BACK INTO MY NEIGHBOR-
HOOD OF SMALL HOUSES. THE GREEN
PERSIMMONS BEGIN TO RIPEN, AND THE
YELLOW FLORIPONDIA WITHER IN A
GARDEN.
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URAYASU STATION.

I WENT TO THE SUPERMARKET, IT'S
ALWAYS THE FIRST THING I DO IN ANY
NEW CITY, IT'S MY FAVORITE WAY OF
BECOMING ACQUAINTED WITH NEW
PLACES. I'M FAMILIAR WITH MOST
THINGS; THERE ARE ONLY AFEW IDON'T
KNOW. ANYWAY, I COULDN'T TELL A

~TY IR -TAR AL~ 10BMOBERBERFELEHS LTI L YR (P7-15) - MAX GOMEZ CANLE- EXCERPT FROM "WALKING THE BEACH," A JOURNAL OF HIS 10-DAY STAY IN URAYASU, p.7-15
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Visit to the former Udagawa family residence, sightseeing in Urayasu City, etc. (Tuesday, October 3)

I MET UP WITH HIROKI AND MARIA*.
WE VISITED THE OLDEST HOUSES
IN TOWN. THEY WERE VERY WELL
PRESERVED. THIS IS A RESIDENTIAL
AND SMALL BUSINESS AREA. I WILL
HAVE AN EXHIBIT ON ONE OF THESE
HOUSES AT THE END OF MY STAY. IT HAS
A SMALL AND BEAUTIFUL GARDEN, AND
THERE IS A SCREEN AND SOME PANELS
WITH OLD PAINTINGS. HIROKI, WHO
IS A TRADITIONAL PAINTING ARTIST,
EXPLAINED SOME OF THE TECHNIQUES.
SEAL-LIKE ORNAMENTS COVER THE
NAILS THAT JOIN SOME OF THE WOODEN
BEAMS TO THE COLUMNS; SOME ARE
DEMON FACES, AND SOME RESEMBLE
ANIMALS. THE OWL REMINDS ME
OF THE HIGHWAY'S INTERSECTION
IN FRONT OF MY APARTMENT. THE
MAP SHOWS FOUR LOOPS AND IT
REMINDS ME OF TWO INTERTWINED
OWLS. THESE IMAGES CONNECT
IN MY HEAD. THEY ARE MY WAY OF
UNDERSTANDING THE WORLD AND
GETTING ACQUAINTED WITH IT.

HIROKI TAKES US FOR A RIDE IN A CAR,
AND WE SET OFF FOR THE NEW PART
OF THE CITY. WE WENT THROUGH THE
HIGHWAY WITH THE LOOPS THAT
REMIND ME OF THE OWLS. THE CAR
BECOMES WIDER WITH LARGE AVENUES
AND ROWS OF TREES AND PALM TREES.

RESIDENTIAL BUILDINGS, HOTELS, AND
THE TRAIN STATION I ARRIVED FOR THE
FIRST TIME SURROUNDED BY SHOPPING
MALLS AND BUSINESS. EVERYTHING IS
MODERN AND TIDY HERE, BUT THERE
ARE STILL A LOT OF KIDS AND BIKERS.

WE WALK TO A RESTAURANT** IN A
NEARBY RESIDENTIAL NEIGHBORHOOD;
THERE WE MET AYA FOR THE FIRST
TIME, BUT IT TURNS OUT THAT WE MET
ON THE STREET. IT'S ALWAYS MORE
RELAXED TO MEET AS IF BY CHANCE.
OWNER WELCOMES US TO HER HOME
RESTAURANT. SHE COOKED FOR US,
SERVED US, TALKED TO US. THE FOOD
IS DELICIOUS: AN APPETIZER WITH
COOKED SALMON, SWEET TOFU, AND
POTATO SALAD, THEN EXCELLENT AND
VARIED SASHIMI, SOME SMALL PIZZAS
WITH SARDINES ON GYOZA DOUGH. SO
CREATIVE! AND NATTO WITH PICKLES
IN TOFU SKIN THAT SHE SUGGESTED
SO I COULD TRY SOMETHING NEW. ALL
WAS WASHED DOWN WITH SO MUCH
DRINK THAT AT SOME POINT I THOUGHT
I WAS IN A MEDIEVAL TAVERN. SHE
WAS GLOWING, PLAYFUL AND FUNNY,
SHOWING US HER COLLECTION OF
SAKES LABELS FROM ALL OVER JAPAN.

*1 Staff of Urayasu Geidai Management Office

*2 Komian Moeju. Small cuisine in a residential area.
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Learn about the history of Urayasu at the Urayasu City Folk Museum (Wednesday, October 4)
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I MET MARIA AT THE URAYASU CITY FOLK
MUSEUM*'. THE MUSEUM DIRECTOR
GAVE US A GUIDED TOUR. I CAN SEE
THE CITY WENT FROM BEING A FISHING
VILLAGE TO A CONSTRUCTION TOWN. IT
ISMORE THANDOUBLED ITSSIZE SIMING
LAND FROM THE SEA. THE SEABED OF
TOKYO BAY IS RISING TO BECOME A NEW
TERRITORY. THIS MADE ME THINK OF A
PHRASE THAT GOES SOMETHING LIKE:
SPACE IS A PLACE'S POSSIBILITY. I DON'T
REMEMBER WHO SAID IT. I THINK THE
LAND SWEPT OVER THE SEA LIKE A
REVERSE TIDE. BUENOS AIRES, MY
CITY, ALSO SPRAWLED INTO THE
WATER. HERE, AS THERE, THE WATER
WAS MOVED AWAY. FISH ON LAND. WE
WALKED IN A SIDE BUILDING WHERE
SOME OLD FISHERMEN'S HOUSES ARE
PRESERVED. IT'S DRIZZLING AND WE'RE
GIVEN SOME TRADITIONAL UMBRELLAS
TO PROTECT US.

WE LEFT THE MUSEUM AND ENTER
A NEARBY BUILDING WHERE WE
HAD A MEETING WITH CITY HALL
OFFICIALS. THIS PLACE IS THE LIFE-
LONG LEARNING SECTION. I SEE A
POSTER MADE OF LETTERS CUT OUT OF
CARDBOARD ON AN OFFICE DIVIDER
PANEL. THE LETTERFORMS ARE SOFT
AND PLAYFUL AND READ: URAYASU
ART PROJECT. MARIA TELLS ME THAT

HIBINO, THE DEAN OF GEIDAI AND
HEAD OF TURN, DID IT. WE SAT AT A
LONG TABLE. THERE WERE MANY
OFFICERS, AND THEY GAVE ME THEIR
BUSINESS CARDS; I FELT AT FAULT FOR
NOT GIVING MINE BACK.

IN THE AFTERNOON, I WAS STILL ALONE
WITH AYA, AND I ASKED HER TO SHOW
ME THE SUPERMARKET SHE USUALLY
GOES TO AND TELL ME WHAT EACH
THING IS AND WHAT SHE USUALLY BUYS.
AYA TELLS ME WHICH IS A SHAMPOO
AND WHICH IS A CONDITIONER.

%
j@WW ]

G\

*1 Urayasu City Folk Museum. Urayasu hands-on museum
about the nature, history and culture of Urayasu.
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Visiting a home-delivery bento store and an apartment complex (Thursday, October 5)

T3, BFLOATHOTECETFRED
THOFRRHNG, LTHRIR5DH > TEHM
B NTEolz, FRDOIERICEZ, 12{3A
DOFE»H BN, HHO—EIchH 74—
B ELTS), EhZhoEBIzNaL
EyFeTes, FERLRBETHITLRTY
2. MEDHEICLBLEIORBIRETHHLL.
BEHVIZTFHE—FLAoTVEZ). HEKDE
R 2—FVDKRMDHY, BETTwEHE LN
NEARAF IHDH B, RO
EHAMMSHi O T, D UBENRZEEC
13 AL HEE DRED A H35 8o TH 572,

HBURI A0 Te Lo EEI TOVTET
(N liclkotz, MELAREMELOBGFRY
HBIZDIZSTTATERWEIAT, KD
LWATEMPBEMLTOTADELEOHD
HEEIIZ v, B LR cEABLATZN
R~y AL HEOK ECE
Y2U1EED. HAr oz v #EOKk
1IzLA&aoK,

¥1BEWI7AY, REMEOSAYUEERT I2HYE,

THE DAY STARTED OFF EARLY TODAY
AT A BENTO-MAKING FAMILY HOME
IN THE NEW PART OF TOWN*. WE ARE
GREETED AT THE DOOR OF A HOUSE
AFTER FOLLOWING ALL THE HYGIENE
PROTOCOLS, WE WERE SHOWN THE
KITCHEN WHILE THEY PREPARE THE
FOOD. THE WORK ENVIRONMENT IS
VERY FRIENDLY, SOME ARE MEMBERS
OF THE SAME FAMILY AND OTHERS
HAVE BEEN WORKING HERE FOR
YEARS. THEY'RE VERY MINDFUL OF
TASTE AND NUTRITION. THEY'RE
PREPARING 160 MEALS BUT MAINTAIN
A PRODUCTION SCALE THAT STILL
ALLOWS THEM TO BE VERY CAREFUL
WITH THE INGREDIENTS. THE MOTHER
ISTHE ONE IN CHARGE AND THEY LOOK
AFTER THEIR CLIENTS LIKE THEIR
OWN FAMILY. THEY OFFERED US SOME
TAKEAWAY FOOD, THE CHICKEN MENU.
I SEE THE BENTO BOXES AS A MAP
OF URAYASU, WITH WELL-DEFINED
SECTIONS. THE CHICKEN IS VERY TASTY
AND THERE IS KONNYAKU THAT I LOVE.

IN THE AFTERNOON WE VISITED A
YOUNG MOTHER WHO LIVES ALONE
WITH HER SON. SHE IS VERY ENTER-
PRISING AND OPTIMISTIC. SHE THINKS
A LOT ABOUT THE FUTURE AND HAS
MANY PLANS. THEIR HOUSE IS PART
OF A COMPOUND OF GROUND-FLOOR

APARTMENTS THAT SHARE FENCES AND
EACH HAS ITS OWN SMALL GARDEN.
THE NEIGHBORHOOD IS BEAUTIFUL
AND FROM WHAT SHE TELLS US,
EVERYONE HELPS EACH OTHER.
SHE HAS A EUCALYPTUS TREE IN THE
GARDEN AND SMALL HABANERO AND
STRAWBERRY PLANTS. INSIDE HANG A
WORLD MAP AND A MAP OF JAPAN, ON
ANOTHER WALL THERE IS A HOKKAIDO
STAG-HORN.

AYA PROPOSES TO COME WITH ME TO
TOKYO. I HAVEN'T BEEN THERE YET.
I'M REALLY LOOKING FORWARD TO
GOING AND ALSO UNDERSTANDING A
BIT ABOUT URAYASU'S RELATIONSHIP
WITH THE BIG CITY. TOKYO IS A LOT
OF INFORMATION ALL TOGETHER,
MULTIPLIED MANY TIMES BY THE
AMOUNT OF PEOPLE AND SHOPS.
EXCITEMENT AND ALSO A DESIRE TO
RETURN TO THE FAMILIAR PEACE
OF URAYASU. IN THE END, I AM LEFT
WITH THE RANCID AND SWEET SMELL
OF GINKGO FRUITS ROTTING ON THE
SIDEWALKS OF TOKYO.

*1 White Apron. Bento restaurant that delivers home-
cooked lunches.



Day

[e— 7SRRI 2 5 A %0 55 6 B Is 3
LItk a3, Fx— VR X=V 4037
TR, 18324E D27 Y 2~ 2D HIZHE
TRO Iz ~Tws, [FicanMEHria
TR, WIEUEIPE 252 e R
B3 Twsd, Z(ODHDEHE» L b
33 Ic— MM RO LB UR U E -
Tlb, EORIMENBLRBEAI, b
OHBEOUNG. FHIB 2 EOHY O e
DRAFAIZLYES O TH BT E2], [£—
Vit ECOEIE S THRE - BFOD
BBl 72, WROBWE T, HEhrooE¥E
IO - B2 8. WA 73 Y oL
LB LHEMALTO 02t 2 BT,
BEF A NI H R O Re Yy s A L LTHE A
AN 7HFIVDOHBD L i B EM O R
KOESBATOIRAT LSBT 3,

R RO A ), B IR TV THE
BBHbzYTIE0, WP ENRPEH TS &
iz, MBEOBERLTTHIIIBRE KT W
b, LI LAZREL B, EATHEMNRDY
LIHEOHEMICE S OS2 BT 5,
TEEL 72O L 720 3 2 13 AR MY 557,
HE72) 0 KHLERE F 2355 28 h> L 22 2572
(SADHB RBb2ALEELLIIIcTFHE
THA D&M 25, 79V 6T,
EIhLEYSBEORPRIC KM T
LEPE BET 2, IR AEOMIH
BRS, MEPRAR—ADBRIOLNATVEIDA,
WYKL Db HE, REEXOHOD
WELZ-7bDbH B, ThEDAR—RIZ
Mo T,

1 Fr—ALX &= 4 YDRITER. 1931~36%F, 5
EROHR—FATRIBERCAEEO SO - HE - JR-
Y - N E SO WTIRL < Bk,

2 PaFrdy VAN—RY L BELERSE, BE
E TR L WL B EANBIEE S L TE DL

KB HEMIUPRNER. BE72AMEHR 2N IRERE,

I HAD A RIPE PERSIMMON FOR BREAK-
FAST WHILE 1 READ: "DURING HIS
JOURNEY ON THE BEAGLE"*, CHARLES
DARWIN VISITED TIERRA DEL FUEGO,
AND ON CHRISTMAS DAY 1832 HE NOTED
IN HIS DIARY: THE NATIVES, WHO FEED
MAINLY ON SHELLFISH, ARE FORCED TO
CHANGE THEIR PLACE OF RESIDENCE
CONSTANTLY; BUT THEY RETURN AT
INTERVALS TO THE SAME PLACE, AS
IS EVIDENT FROM THE HEAPS OF OLD
SHELLS, WHICH MUST WEIGH TONS. ONE
CAN SEE THEM FROM AFAR DUE TO THE
BRIGHT GREEN PLANTS THAT GROW
ON THEM. "CLAMS-WALKING ON THE
BEACH" IS THE TITLE OF THE THIRD
CHAPTER OF "DINNER WITH DARWIN"*2,
IREMEMBER THAT HERE AT THE LOCAL
HISTORY MUSEUM, THEY TOLD US THAT,
IN ADDITION TO PICKING AND DRYING
SEAWEED AND FISHING, ONE OF THE
MAIN ACTIVITIES OF ANCIENT URAYASU
WAS PICKING AND COOKING CLAMS
AND THAT THE HEAPS OF DISCARDED
SHELLSWERE USED TO PREPARE A CRUSH
USED IN CONSTRUCTION."CLAMS ARE
THE FUTURE OF CONSTRUCTION", 1
THOUGHT.

I WENT TO THE PUBLIC LIBRARY™. THE
NEIGHBORHOOD 1S VERY TIDY AND
CLEAN BUT PLANTS SEEM TO NOT CARE.
THERE ARE TUFTS OF WEEDS AND
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"Building an image of the seeds of the future of the constructed city lurking in the shells of Urayasu" at the central library (Friday, October 6)

GRASS GROWING IN THE CRACKS OF THE
SIDEWALKS AND EVEN WASTELANDS.
THERE'SASLIGHTLY COOLWIND.ISETUP
MY OFFICE IN THE HUGE AND MODERN
LIBRARY OF URAYASU; IT IS AN IDEAL
PLACE TO WORK AND CONCENTRATE,
WITH MANY QUIET AND BRIGHT
PLACES WITH TABLES AND CHAIRS. I
CRAFTED MY OWN BUSINESS WITH
TINY DRAWINGS, SO I NEVER FEEL
LIKE I MISS MYSELF AGAIN. I DREW A
CLAM WITH ROOTS WITH A BUILDING
COMING OUT FROM IT. I WROTE UNTIL
THE CLOSING HOUR. I BEGAN CREATING
THIS JOURNAL FROM MY NOTES. IT WAS
ALREADY DARK ON THE WAY HOME.
THERE ARE NO FENCES BETWEEN
THE HOUSES. THE SPACE IS REALLY
NARROW, SOMETIMES YOU CAN'T GO
THROUGH, SOMETIMES THERE'S A
KIND OF BACK ROOM BETWEEN THE
HOUSES. IT'S THE KINGDOM OF CATS.

*1 Travels of Charles Darwin, describing the wide range of
landforms, geology, climate, creatures, and people he saw
in South America and the Pacific islands during his five-year
circumnavigation of the world from 1931 to 1936.

*2 Evolutionary Gastronomy by Jonathan Silvertown.
Japanese title is "Delicious Evolution: How Food and
Humans Have Evolved."

*3 Urayasu City Central Library. Public library with 720,000
volumes.
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Interaction with local communities (Saturday, October 7)
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TODAY WE WILL MEET A GROUP OF
NEIGHBORS WHO GET TOGETHER TO
MAKE BACON*. THEY WELCOMED US
IN A SHARED SPACE IN A BUILDING
COMPOUND. THERE IS A LARGE GARDEN
AND A GRILL WITH HOT COALS AND
ROASTING CHICKEN, PEPPERS AND
SQUASH. I FEEL AT HOME IMMEDIATELY.
A ASADO IN JAPAN. THERE ARE ABOUT
TEN OF THEM AMONG CHILDREN,
TEENAGERSAND ADULTS OF DIFFERENT
AGES. THEY EXPLAIN EVERYTHING
THEY DO WHEN THEY GET TOGETHER
FOR THE DAY. THEY EAT AND DRINK
AND HAVE BACON, EGGS, CHICKEN,
CHEESE, TENDERLOINS AND NUTS IN
THE SMOKEHOUSE. EVERYONE WORKS
AND HELPS. SOON WE WERE SITTING
AT A TABLE IN THE SUN. THERE'S NON-
STOP LAUGHTER, FOOD AND DRINK.
THEY ARE EXTREMELY GENEROUS AND
OPEN. I TOLD THEM ABOUT ASADO
IN ARGENTINA. WE HAVE A LOT IN
COMMON.

TWO OF THEM, THE ELDEST, INTRODUCE
THEMSELVES AS THE PRESIDENT AND
VICE PRESIDENT OF THIS ASSOCIATION.
THEIR MAIN INTEREST IS TO SHARE
AND HAVE A GOOD TIME BUT THEY
ARE THE MASTERS OF BACON, THE REST
OF THE MEMBERS HAVE DIFFERENT
DEGREES OF EXPERIENCE. WE WERE

COMPLETELY OPEN AND TRUSTFUL
AND KEPT DRINKING AND TASTING
ALL THE DELICACIES BETWEEN
LAUGHTER AND CONFESSIONS. IT'S
DUSK AND GETTING COOLER. A FEW
NEW PEOPLE JOINED IN. SUDDENLY,
EVERYONE GETS UP AND HANDS OUT
REFLECTIVE VESTS FOR US TO WEAR.
THEY HAVE A LEGEND IN JAPANESE:
"CRIME PREVENTION" ACCORDING TO
MY TRANSLATION APP. WE PATROLLED
HAPPILY.

*1 "Becon Club" is one of the activities conducted by the
community asso-ciation in Takasu. It was originally started
to bring elderly people living in condominiums in the area
outside. When Grandpa brings home the bacon he has
made, his family is impressed by the taste and compliments
him, "Wow! and praises the bacon. This creates a wonderful
loop that motivates the family to go back and make bacon
again. (Aya Hirata)
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Visit and explore the Autumn Festival of Toyouke-Shrine (Sunday, October 8)
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THE TEMPLE IS PACKED WITH PEOPLE.
THERE ARE LOTS OF GAMES AND THE
KIDS HAVE FUN. ON TOP OF A STAGE,
YOUNG PEOPLE BEAT DRUMS, AND
BELOW, SOME OLD LADIES DANCE,
FOLLOWING CHOREOGRAPHIES WITH
THEIR HANDS. IN THE BACKGROUND,
A MOUNTAIN BUILT WITH ROCKS
REPRESENTING MOUNT FUJI PRO-
VIDES A VISUAL FRAMEWORK FOR THE
CELEBRATION. BUT WHAT CATCHES MY
EYE THE MOST IS A HUGE AND VERY
STRANGE GINKGO TREE PROPPED UP
WITH CRUTCHES IN ALL DIRECTIONS.
I'M TOLD IT'S ABOUT FOUR HUNDRED
YEARS OLD. IT MAKES ME WANT TO
REVERE IT.I WANT TO TRY SOME FRIED
EGGS THAT ARE A LOCAL SPECIALTY
AT ONE OF THE STALLS BUT THEY
SOLD OUT. I SETTLE FOR A SAUSAGE
AND A SWEET SODA THAT HAS A GLASS
BALL INSIDE THE BOTTLE. FINALLY,
THE MOMENT EVERYONE IS WAITING
FOR: CARRYING THE MIKOSHI, A HUGE
STRUCTURE OF WOODEN BEAMS THAT
SUPPORT A KIND OF TEMPLE ON A
REDUCED SCALE. TODAY IS THE DAY
THAT ORDINARY PEOPLE CAN PARTAKE
IN THESE MANEUVERS. BURLY MEN
APPEAR DIRECTING THE ACTIVITY.
AFTER A WHILE I AM CARRYING THAT
STRUCTURE WITH A LOT OF PEOPLE AND
SHOUTING MAIDA! MAIDA!

WE STARTED THE HIKE. I SEE SEVERAL
HOTEL CHAINS, THE TOKYO SKYTREE.
AT THE END OF THE PROMENADE
AND NEAR THE IMPOSING SPORTS
PARK, A BEAUTIFUL SCULPTURE BY
TARO OKAMOTO WITH FIVE BLUE
CHARACTERS CLIMBING A WHITE
ARCH. ON THEIR WAY HOME AT SHIN
URAYASU STATION, SEVERAL PEOPLE
ARE GETTING READY TO WATCH A
RUGBY MATCH BETWEEN JAPAN AND
ARGENTINA ON A GIANT SCREEN. I
SEE THE TWO FLAGS UNFURLED
TOGETHER, AND I REALIZE THAT
MINE REPRESENTS A SKY WITH A
MIDDAY SUN AND THEIRS, A RISING
SUN. EVEN IN THE FLAGS, THERE IS A
TIME LAG.
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MARIA AND I TALKED ABOUT THE
PROJECT THAT BRINGS US TOGETHER,
THE URAYASU ART PROJECT, TURN AND
BIENALSUR. IN MY CASE, COMBINING
ART AND FOOD. BOTH ARE ANCESTRAL
WAYS OF RELATING TO THE WORLD
AROUNDUS, TOUNDERSTANDIT; THEY
DRAW A CIRCLE AROUND A PERSON
THAT FEEDS BACK ON EACH OTHER.
IT'S LIKE A NET THAT CATCHES. A WAY
OF FISHING FOR SUBJECTIVITIES. ART
AND FOOD ARE ALSO PARALLEL AND
INTERCONNECTED SEARCHES FOR
AN IDENTITY, FROM EACH PERSON'S
INDIVIDUAL STORY, FROM WHAT YOU
DRAG FROM CHILDHOOD AND FAMILY
HISTORY. YOUR COMMUNITY, YOUR
GROUP AND IN CONNECTION WITH
OTHERS. ON THE ONE HAND, WHAT IS
EATEN AND THE WAY IT IS EATEN FROM
A CERTAIN PLACE.

AND ON THE OTHER HAND, WHAT
ART MEANS TO THAT COMMUNITY.
AND SPECIFICALLY, ARGENTINA AND
URAYASU ARE PLACES THAT SHARE
NOT DRAGGING HEAVY TRADITIONS.
THESE ARE PLACES WHERE RECENT
HISTORY IS THE MOST DEFINING.
HERE THERE IS POTENTIAL, THERE
IS INVENTIVENESS, AND ONE COULD
VERY WELL WITNESS THE BIRTH OF
NEW TRADITIONS.

WE CONCLUDE THAT WE ARE
BUILDING A MAP FROM THE VISITS
TO PEOPLE AND COMMUNITIES
OF URAYASU. WE CAME TO LEARN
ABOUT THEIR CUSTOMS, ESPECIALLY
THOSE LINKED TO FOOD. THIS NET-
WORK BRINGS TOGETHER WHAT IS
APPARENTLY DISCONNECTED. THERE'S
SOMETHING ABOUT PLANTING SEEDS
HERE TRUSTING THAT THEY WILL
DEVELOP ROOTS THAT WILL INTER-
TWINE IN THE FUTURE. I CAME BACK
TO URAYASU THINKING AGAIN OF THE
CLAM WITH ROOTS THAT CAN SPROUT
ITS DREAM PLANT.
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Visit to Chidoti School Food Service Center (Tuesday, October 10)

I REMEMBER THE TITLE OF A FILM 1
SAW: FLOATING CLOUDS, BY MIKIO
NARUSE#*'. T REMEMBER THE URBAN
WALKS PORTRAYED IN THE FILM AND I
REMINISCE MY RESEARCH WALKS THESE
DAYS. THE JAPAN IMAGINED FROM
BOOKS AND FILMS AND THE JAPAN I
GET TO KNOW.

TODAY WE ARE GOING TO VISIT A
FOOD PROCESSING CENTER THAT
SUPPLIES LOCAL SCHOOLS*. ACCESS
TO THE KITCHENS IS RESTRICTED FOR
HYGIENE REASONS. STANDARDS ARE
EXTREMELY RIGOROUS, BUT WE CAN
WATCH EVERYTHING FROM THE FIRST
FLOOR THROUGH LARGE WINDOWS.
DIFFERENT PEOPLE WHO WORK
THERE GIVE US LONG AND COMPLETE
EXPLANATIONS OF THE WORK AT
THE FACTORY. I EVEN LEARN THAT IS
CHIBA'S MASCOT HAS THE SAME
SILHOUETTE AS THE MAP AND THAT
ITS TONGUE WOULD BE URAYASU. A
NUTRITIONIST TELLS US THAT THERE IS
A CULTURE OF NOT LEAVING A GRAIN
OF RICE IN THE BOWL.

*1 Mikio Naruse's film adaptation of Fumiko Hayashi's
novel of the same title, one of the most popular Japanese
films (1955).

*2 Chidori School Meal Service Center. Urayasu City
meal service facility that prepares meals for all municipal
elementary and junior high schools in the city.
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Japanese-style barbecue experience (Wednesday, October 11)

WE VISITED AN ELDERLY AND RETIRED
COUPLE WHO INVITED US TO A ASADO
AT THEIR HOUSE. I'M VERY INTERESTED
TO SEE WHAT THEY CONSIDER A
ASADO. THE COUPLE TURNS OUT TO
BE EXTREMELY HOSPITABLE. THEY
HAVE A LARGE HOUSE AND THEIR
CHILDREN NO LONGER LIVE IN THE
CITY. THEY HAVE BEEN THERE FOR
MANY YEARS, SINCE THE BEGINNING
OF THE NEIGHBORHOOD, ALTHOUGH
LIKE MOST OF THE PEOPLE OF THE CITY,
THEY ARENOT ORIGINALLY FROM HERE.
TO MY SURPRISE, HE SPEAKS SPANISH
WITH AN ARGENTINIAN ACCENT. HE
WAS IN MY COUNTRY FOR FIVE YEARS
DOING BUSINESS IN THE 1990S, SO
WE SPENT A LOT OF TIME TALKING
ABOUT THOSE TIMES WHEN I WAS A
STUDENT AND LIVING AWAY FROM MY
PARENTS. DURING HIS TIME THERE,
HE EVEN MET WITH THE PRESIDENT
AND HAD CONTACT WITH NATIONAL
OFFICIALS OF THE TIME. THE BARBECUE
IS MORE AMERICAN STYLE, BUT THEY
REMEMBER ARGENTINE BARBECUES
WITH NOSTALGIA. THEY HAVE VERY
GOOD MEMORIES OF MY COUNTRY.
THEY DRINK BEER AND ARGENTINIAN
RED WINE. THEY ARE NOT ONLY
HOSPITABLE, BUT ALSO VERY FRIENDLY
AND ATTENTIVE TO EACH OTHER.
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1st workshop, "About Materials/Ingredients”

Text by Mie Shida

Date: Saturday, October 14, 2023, 3:00-5:30 p.m.
Venue: Urayasu Central Community Center

In an attempt to cross "food" and "art", we "drew" and "cooked" together using the same carbon and ingredients.

Participants drew their own mental "map of Urayasu" and made a pizza that resembled the map with familiar bartici " :
articipants: people
ingredients. Through talking about their memories related to their residence and community and eating together, it Instructors/facilitators:

was a time to experience new food in Urayasu and the expansion of activities through food. Max Gémez Canle, Aya Hirata

1.Sharing the relationship between
"myself and Urayasu"

Max humorously said, "I now live near
the expressway in Urayasu," at which
point everyone relaxed and began
to introduce themselves. They talked

about their different backgrounds

and "me and Urayasu," and opened
up to each other, saying, "I have lived
in Urayasu for 30 years and feel very
comfortable here," "I have lived in
Hinode since | was born," "l am enjoying

my retirement," and so on.

2.Mental scenery. Drawing

their own "small Urayasu”

Recalling their memories, they drew a
"small Urayasu" map on a sheet of A4
paper with red and blue pencils. Max
said, "It's not an art class. It's not a
geography exam, either. So, there are
no mistakes. Make sure that your map

reflects your feeling of living there."
3.A small but first exhibition

They put their sketches on a whiteboard,

and then a small "exhibition" was on.

Some participants commented, "You
painted very precisely," "The resolution
is very high," and "You remember it very

well.
4.Drawing "big Urayasu"

Listening to each participant's story,
Max drew "big Urayasu" with charcoal
on a sizable two-meter-square linen
cloth covering the table, and everyone

joined to finish the details.
5.Making and baking map pizzas

Using colorful and beautiful ingredients
and sauces prepared by Max and Aya
Hirata, they drew their own areas
and points of interest in Urayasu on
the dumpling-skin pizza dough. The
baked pizzas were placed on top of a
large map drawn by all the participants
and superimposed to create a Map of

Urayasu.

6. Talking while eating

"delicious Urayasu"

We discussed "Urayasu's food," "local

community," "mixing/coexistence,” and

"identity" while drinking yerba mate

tea, a popular drink in Argentina, and

eating "Urayasu's map/pizza".

Max said, "In the workshop, we tried
to connect tastes, memories, and
landmarks. | wanted you to feel the
harmony of diverse tastes created by
chance. Mixing sensations of color and
taste in your mind and connecting
memories is like anchoring a ship.
Argentina is a country of immigrants
and isn't well-ordered, but it's where
many accidental inventions are made
out of diverse traditions. You can also
create something new in Urayasu if you

aren't stuck in the old ways."

Katsuhiko Hibino, the President of
the Tokyo University of the Arts, said,
"I want Max's pizza party to become
a new Urayasu specialty. When you
go home, | want you to share today's
experience. Like, 'l drew a picture with
an Argentinean and made map-shaped
pizzas, and we all ate them together.'
You can also do this at your schools and
kindergartens, so that you can create

new memories."

Participant's comments

"It was fascinating to think about
Urayasu from macro and micro
perspectives through food. | liked
theideathat memories are imprinted
by taste." "It was interesting to
see how different the depth of
each person's understanding of
Urayasu was. | realized that | was
completely unaware of the details of
Urayasu even though | knew certain
districts." "I now understand how
to create a sustainable city through
mutual understanding between
old and new residents." "I have not
often drawn a map of my own city,

so | had a lot of fun with all of you."
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2nd workshop, "About the Process of Making"

Text by Mie Shida

We continued to "draw" and "cook" using the same ingredients to draw and cook a map of Urayasu, but this time we

embodied the map of each person's memory in a nori-maki (rolled rice). This workshop was an opportunity for all

participants to draw a "big map of Urayasu" and to share their different images of Urayasu while making and eating

seaweed rolls, creating a new story of Urayasu that connects people to each other and the potential for community

through food.

Date: Sunday, October 22, 2023, 1:30-4:30 p.m.
Venue: Mihama Community Center
Participants: 13 people
Instructors/facilitators:

Max Gémez Canle, Aya Hirata

\

1.0pening address

Katsuhiko Hibino, the President of the
University of Tokyo Arts, gave a brief
speech. He said, "This is a workshop to
connect art and food. It's not a cooking
class or an art class. Please share your
experience with the 13 participants. Art
is not only something you do in a very
solitary and remote place, but it also
appears somewhere close to your daily
life." Max further pursued food and art
and their connection, "Where are they
rooted?" He and Aya Hirata thought
as they walked around Urayasu. He
said, "You can draw all kinds of pictures
today. You don't have to be good at
drawing. After that, we will do an
exercise to connect food and art more

deeply," he declared.

2. A story about the origins of

cooking and art and Urayasu clams

"In the past, people who lived in caves
built fires to eat and used charcoal to
paint. It can be said that humanity
began with cooking. What makes

humans different from other animals
is that they express thoughts and
ideas. Shells and charcoal have been
unearthed from ruins and remains all
over the world. When Darwin traveled
to South America, he found mounds of
shells. Urayasu is famous for clams and
other shellfish. Urayasu is associated
with the source of food. | tried to
use these clams as seeds," Max said,
drawing a picture on the whiteboard.
| expressed the story of the connection
between the origins of food and art and
the clams in the history of the origins
and traditions of the city of Urayasu.
It's a story that came to me through
long hours of thinking about what
moved me during the first workshop,"

he explains.

3. Around the big family table
in Urayasu

After sketching each other's maps, they
placed clam rice, a fisherman's meal, on
a sheet of dried seaweed and topped
various ingredients on it to complete

the map. Then, all the sushi maps,

which epitomized everyone's memories
and daily life, were laid out on the big
map, and they enjoyed it with both
their eyes and tongues. Max said, "Art
connects not only with food, but also
with people, memories, lives, and
communities. Each of you is invited to
share your own Urayasu. Once you find
a connection, think about things that

have similar backgrounds."

4. Urayasu was completed

only when they joined forces

Max said, "It was beautiful to see the
participants realize how different the
images of Urayasu that everyone had.
This is unique because emotions and
subjectivity don't intervene in normal
mapping methods."
Many participants exchanged their
contacts and promised to see and
revisit each other. It was as if a cheerful
Latin wind was blowing at their backs,
encouraging them to take the next

action.

N

Comments from the participants

"Without art, it'd be boring. There
are things that can be appreciated

by art. | thought it was smart to

reveal the hidden problems casually"

"It was wonderful and inspiring that
mate tea was served in the way
indigenous people in Argentina
did" "It felt like a joyous prank to
make a map on rice" "It was great
to share everyone's Urayasu, and |
really enjoyed Max's story" "l felt art
when the big map and my sushi map
united as one" "It was refreshing to
discover Urayasu's food with people

from overseas"
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EXHIBITION
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Max exhibited his works at the "Former Udagawa Residence" under the
title "BEACHCOMING," including a journal of his 10 days in Urayasu, works
he created in Urayasu, a piece from the "OUT OF PLACE" series he brought
with him, a map of "Big Urayasu" drawn during the first workshop,
charcoal used to boil yerba mate, and other pieces of charcoal used for
drawings which were arranged on a map of Urayasu he drew. A total of
360 people visited the exhibition.
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From the ancient past until the present we are walking the beach. Literally building

castles in the sand. Working hard turning space into new places. But always having to

restore the broken nets of old fishermen weaving it with new stories (MAX).
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Comments from visitors

"l liked the combination of artworks
by international artist and Japanese
historical building" "It was wonderful
that the exhibition was held in an old
Japanese house. It was a nice place
to stop by while taking a walk" "The
perspective of how tablecloths connect
to food culture was so interesting!" "It
was exciting to see a new form of art

exhibited in an old building"

1869F ICETONIIBFHIIREEIL
BRERDIE-EY EhrdbDE LTR
HRMAREORR. KE. HE. HEE.
BREBHmEE LTERSNTE

The former Udagawa Family Residence, built
in 1869, is the oldest private house in Urayasu
City with an identifiable construction date. It
had been used as a rice shop, oil shop, general
store, kimono shop.
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2023, Table cloth map, charcoal on linen,
Urayasu, a collective map made of individual
memories drawn on a shared table with a
material that's on the birth of cooking and
painting (may be even on the beginning of
what we call humanity).

FHLHDETR  BAEHELED D/ BO2HLH 5

Exhibition in the city: BEACHCOMBING 10/20-11/5
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2022, Brick invention, oil on linen, Sao
Paulo Brazil, from the series Out of Place.
"Commonality: Urayasu is a town of reclaimed
land. And finely ground seashells become part
of bricks." (A Comment from Max)
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2023, Animated mountain, Oil and resin,
Buenos Aires Urayasu. "Rather than the
sublime qualities of the mountains, | focus on
geological time, of how they were formulated
out of nothing." (A comment from Max)

10/20 ~11/5 B

ZE—NLRYY = (RE).2023%F BR—
b AR, BFRNIREEICTERDONE
BE, BELIORILEROE, AkbH-
TORRORRE#MEE L] (v I 2R),
2023, Small screen (byobu), Cardboard,
Urayasu, Small replica of the screen in Former
Udagawa Family Residence. " | painted the
sea of Urayasu as seen from the seashore, the
landscape of Urayasu as it originally was." (A
comment from Max)
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% RZTETR,

Journals of his 10 days in Urayasu were
exhibited with drawings.
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After his stay in Urayasu: Thinking about food, art, and community

M - X/ EHHEEE  Interview and text by Mie Shida
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Japanese are supposed
to be romantic and idyllic, but...

This is my first visit to Japan, but I have built
up the image of Japan through literature and
movies because I'm well versed in them. I’ve read
literature written by Yukio Mishima, Yasunari
Kawabata, and Haruki Murakami, and seen many
films directed by Mikio Naruse, Akira Kurosawa,
Yasujiro Ozu, Takeshi Kitano, and so on. Since the
Japanese people I knew from them were romantic
and pastoral, I imagined they would behave
lyrically and have the same laid-back vibe as haiku.
However, what I saw, heard, and felt when I landed
at Narita and came to Urayasu was utterly different.
The amount of information was overwhelming,
and the schedule was precise and hectic. I was
amazed to see they accumulate meticulous work

and logistics strictly adhering to schedule.

Food and art connect people

The definition of art has always been changing.
Art has always had its meaning defined by the
community to which it belongs. Society gives it

meaning from time to time.

1 visited ordinary Urayasu citizens’ homes and sat

Afterhis stayin Urayasu, we asked Max about
what he felt and learned there, wondering
how the whole experience — walking around
Urayasu, viewing it, meeting, talking with,
eating with, and creating with people living

there — affected his thoughts and feelings.

around the table together. In doing so, I think we
came to some kind of mutual understanding. Also,
in the workshop, we shared food around the table,
and the participants enjoyed chatting with each
other. I believe that it was the power of art that led

us to this type of mutual understanding.

Urayasu has the potential

to create something more freely

Cities and countries where immigrants gather have
the advantage of being able to invent anything
freely without the burden of tradition. Since they
can be open to new inventions, there will be a lot
of opportunities to try new recipes and give shape
to ideas when it comes to food. One of my most
memorable dishes was a mini pizza baked with
sardines on a dumpling skin at “Komian Moeju,” a
restaurant. It was innovative, tasty, and impressive.
They certainly have the foundation for creating
new food customs, culture, and dishes that people

of all generations would favorably accept.

frow MAX
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Schedule and summary of activities in Argentina
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2023

1st workshop (Japanese tea and torta frita )

11/21 tue.

at "Vientos de Libertad" and alfajores making experience
11/22 wed. 2nd workshop (mate tea and bottara)

at "Vientos de Libertad" and chorizo making experience
11/23 thu.  3rd workshop ("Pinchos Asados" and kushiyaki) at "Vientos de Libertad"
11,24 fri Visit to an organic farm, visit to Caminos Foundation,

’ a welfare facility for people with disabilities, Workshop (Bottara Dorayaki)

11/27 mon. Milanesa making experience
11/28 tue.  Visit to a community vegetable garden in the city
11,29 wed. Meeting for the exhibition at MUNTREF

(Center for Contemporary Art / Museum of Immigration)
11/30 thu.  4th workshop at "Vientos de Libertad" (choripan and onigiri)
12/1 fri. Setting up the exhibition site, asado performance by Max on the street
12/2 sat. Opening of the exhibition (until December 31)

The latter half of the overseas exchange program took
place in Argentina, and Aya stayed there for about
two weeks from late November. She and Max carried
out cultural exchanges, research, site visits, workshops,
and exhibitions. They held a total of four workshops for

cultural exchange through food and art.

Four workshops on food and art were held at "Vientos
de Libertad" a symbiotic community house for people
seeking to recover from drug and alcohol dependence.
Their work was exhibited at BIENALSUR, International
Biennial of Contemporary Art of the South, accompanied

by the display of their activities in Urayasu.

To expand the possibilities of food in Urayasu, Aya
learned how to make Argentinian food such as "alfajor"
[a typical Argentinian pastry], "chorizo" [sausage],
"chimichurri" [an essential sauce for Argentinian
food], and "milanesa" [a thin slice of some kind of
meat dipped in egg and breadcrumbs with seasoning
and fried]. Moreover, as fieldwork and research on
food, they visited an organic farm and a community
vegetable garden in Buenos Aires and interacted with
local people. To experience the local food culture, they
also participated in "asado" [Argentinian barbecue],

Argentina's national dish and culture.
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What is BIENALSUR?
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In collaboration with BIENALSUR, which will be developed in 2023,
the overseas exchange program has been richly realized. In addition
to selecting artists who fit the project concept and sending them to
Urayasu, activities include proposing and coordinating exchange sites for

workshops in Argentina, taking documentary photographs, and curating

BIENALSUR- An expansive proposal
for contemporary art, culture and reflection

Since 2015, from the south of the world we
have been organising BIENALSUR, International
Biennial of Contemporary Art of the South
conceived by the Universidad Nacional de Tres de
Febrero (UNTREF), a public university in Argentina.
It is a different kind of biennial: decentralised,
democratic, horizontal and humanistic, embracing
the issues of today's world. From its Km 0 at
MUNTREF (Museums of the Universidad Nacional
de Tres de Febrero) Hotel de Inmigrantes venue
in the City of Buenos Aires, to Tokyo, BIENALSUR
maps out a new cartography for contemporary
art that spans 18,370 kilometres, simultaneously
connecting art spaces, creators, audiences and
communities from all continents. As of 2015, a
series of Global South meetings were held that
gave rise to a dynamic project rooted in dialogues,
exchanges and presentations making up a diverse
and sustained public programme. BIENALSUR was

subsequently built on this foundation.

The first edition of BIENALSUR was held in 2017,
featuring the participation of more than 400
artists across approximately 80 venues in 34 cities
spanning 16 countries. In 2019, the map extended

its reach, encompassing 112 venues in 47 cities

and coordinating exhibitions.

in 21 countries. Despite the challenges posed by
the pandemic in 2021, the biennial took place in
120 venues across 48 cities in 24 countries of the
Americas, Asia and Euro. Over 1800 artists from all
over the world participated throughout the first
three editions. Unprecedented in its methodology,
BIENALSUR incorporates works and projects that
arise from open, free, international calls without
pre-established topics. This inclusive approach
aims to encourage artists and curators to conceive
specific proposals without the constraints of
predetermined themes, and to pursue their own

explorations.

BIENALSUR 2023

With a steadfast determination to explore
alternative dynamics for art and culture in
the pursuit of new logics of artistic and social
circulation both locally and globally, BIENALSUR
continues to uphold the right to culture and
diversity. Over the course of six months, artists,
curators, institutions, and communities from
various corners of the world will join forces with
growing simultaneity, amplifying their efforts to

actively address contemporary challenges.

Anibal Y. Jozami / GENERAL DIRECTOR
Diana B. Wechsler / ARTISTIC DIRECTOR
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Workshops and productions at “Vientos de Libertad”
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In collaboration with TURN and BIENALSUR,
activities in Argentina included food and art
exchanges, workshops and productions on a total
of four occasions at the symbiotic community
house "Vientos de Libertad" (literally; Wind of
Freedom). Food and community are valued at
Vientos de Libertad, which emphasizes self-
sufficiency and building a life together. This
time, curator of BIENALSUR, Clarisa Appendino,
and Paulina del Valle, who works at the facility,
were the main organizers of the activities, which
were structured to fit the facility. The first three
days were consecutive, the first combining
Japanese tea and Argentine food, the second
combining Argentine tea and Japanese food,
the third combining barbecue skewers, yakitori,
and Japanese condiments, and the fourth and
final combining Argentine soul food, choripan,
and Japanese soul food, onigiri. As in Urayasu,
everyone drew on a large piece of cloth, drawing
their names, and a map of the facility. Final
session, President Katsuhiko Hibino joined the

group to paint on the table where everyone was

gathered.
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What are Community houses “Vientos de Libertad” ?
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“Vientos de Libertad” is a symbiotic community
house for people seeking recovery from problems
such as ingestion or dependence (on drugs or

alcohol).

Support staff includes past addicts in recovery,

coordinators, psychologists, social workers,
lawyers, and therapists. The goal is to
comprehensively address various aspects and
complexities of life, such as the protection of
residents' rights and life planning through the
guarantee of "land, housing, and work. Vientos
de Libertad brings together people of diverse
backgrounds from local community centers,
marginalized workers' movements (MTE), public

organizations, and neighborhoods.

Vientos de Libertad functions 24 hours a day,
365 days a year to maintain symbiotic dynamics.
Life at Vientos de Libertad has a routine, or
framework of daily activities. Time schedules are
established and each person is encouraged to take
responsibility and commitment in daily tasks and
workshops. And through these activities, support
staff aim to help them develop independence and
self-regulation. Various group activities are carried
out throughout the year, including workshops,
collaborative work, participation in activities
provided by the coordinator, and dialogue
with the social worker. In addition, private
psychological counseling is provided to each user

once a week.
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1st Workshop "Green Tea and Torta Frita"

FBI1EI7—92ayv 7B EREINLEZ -7y 2]

X/FHF%  Textby Aya Hirata

Aya Hirata introduces Japanese tea ceremony culture. Participants signed their

names in katakana (Japanese characters mainly used for foreign words) using

charcoal on a large piece of cloth. Afterwards, we made 'torta frita,' which is a

common food in Argentina, and enjoyed a conversation while drinking 'sencha’ tea.
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1.Introduction to tea ceremony

culture and experience of "otemae"

The workshop began outdoors with
a charcoal fire. Charcoal and fire are
symbolic of this project, which was
also a key element in the workshop
held in Urayasu. The way to prepare
an abbreviated form of matcha tea
was introduced while explaining the
aesthetics of the tea ceremony and
the spirit of hospitality. Max, who had
experience in the tea ceremony at
Urayasu, drank the tea and conveyed
the series of steps. The tea was scooped
up with a tea scoop, placed in a tea bowl,
filled with hot water, and whisked. A
number of people were interested and

took up the challenge.

2.Making torta frita and eating
it with "sencha"

A user of the facility taught us how
to make torta frita and we made it
together. He spread the flour and other
ingredients directly on a table, mixed
and kneaded. Once the dough came

together, the shapes were made, but

each person had his own way of making
them: simple round shapes or rolled
in elaborate ways. | could see that the
backgrounds of the people must have
varied, from what they made with their
families to what they have eaten so far.
They were fried in oil over a charcoal
fire in a very clever manner, cooperating
with each other. We enjoyed a cup of
sencha tea and a chat while eating the

finished torta frita.

3.Artwork to write name

in "katakana"

Inaworkflow analogoustothe "business
card exchange" Max had experienced in
Japan, participants wrote their names in
the alphabet on small pieces of paper,
and Japanese staff converted them
into katakana and wrote them in the
margins. The participants would then
look at them and write their own names
on the cloth. Eventually, they began to
bring a number of names, saying, "This
is my family member's name. Some of

them said, "I will make it into a tattoo".
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Date: Tuesday, November 21, 2023
Venue: Vientos de Libertad
Participants: 27 people
Lecturer/facilitator:

Max Goémez Canle, Aya Hirata

Journal - Aya Hirata - Excerpt from "In Buenos Aires," a journal of her 10-day stay in Argentina 25
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2nd workshop "Yerba Mate Tea and Bottara"
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X/FH%  Text by Aya Hirata

This workshop was a marriage of yerba mate tea, a tea that has been popular

in Argentina for centuries, and Japanese snacks. Aya Hirata introduced

"Bottara," a specialty of Urayasu, as a Japanese snack, and everyone enjoyed

making it and arranging it freely in the Argentinean style.
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1.Introducing and
cooking Urayasu's specialty, bottara

| told them the history of bottara,
which was originally a kind of children's
snack eaten in a candy store, and
demonstrated how to make it. When
the dough was ready, they came to show
it to me, and when | gave them the OK
sign, they looked happy and seemed to
be really enjoying themselves. Baking on
a large griddle over an outdoor charcoal
fire, the dough was spread out by those
who were ready, and everyone worked
together to bake in turn. Once they got
the gist of it, they quickly rearranged it
and changed it to their own style, and

they were very free to enjoy it.
2.Argentinian twist on bottara

For the finishing touch, | prepared
molasses, and dulce de leche, a sweet
caramel sauce that is a staple in
Argentina, and chocolate sauce were
also prepared. They brought their own
bottara for us to taste. They tasted it
and told me what they thought of it,

which led to a discussion of Argentine

food. One person had a unique twist: a
large piece of dough baked and rolled
in dulce de leche, then topped with

molasses and chocolate sauce.

3.Argentina's traditional combined
with bottara

Max brewed yerba mate the old-
fashioned way, which he also demon-
strated at the Urayasu workshop, and
everyone had a great time eating and
drinking it together. The Argentinean
way of yerba mate tea is quite different
from the common way of enjoying
tea in Japan. When several people
gathered, the host started brewing.
The cooked mate is brewed by inserting
a metal straw into a special cup, pouring
in plenty of yerba mate leaves, and
adding hot water. When the drink is
finished, the host passes the cup to
the next person, who adds more. For
Japanese people, this is a somewhat
surprising custom, but in Argentina it
is commonplace among close friends. |
felt like | was being accepted into the

circle of the gathering.
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Date: Wednesday, November 22, 2023
Venue: Vientos de Libertad
Participants: 27 people
Lecturer/facilitator:

Max Gomez Canle, Aya Hirata
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3rd Workshop "Pinchos Asados and Kushiyaki”
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X/ FHF  Text by Aya Hirata

The artwork was a large white cloth, and everyone worked together to create

a map of the facility. They each made their own unique yakitori skewers from

meat, vegetables, and fruit, grilled them over charcoal, and used seasonings

they brought from Japan to expand their tastes and creations.
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1.Draw a map of the facility

Max created a platform in the center
of the facility, and others followed suit
by drawing their own. The agricultural
staff meticulously drew each fence,
expressing their emotional attachment
to the area. Some even added large
trees that were not present. It was
evident that they were not only
following instructions, but also thinking

independently and enjoying the task.

2.Making pinchos asados
and kushiyaki

Working in groups, they cut the
ingredients, thought about what to
put on the skewers and in what order,
and each created a skewer that was
uniquely his or her own. They skewered
beef, chicken, purple cabbage, bell
peppers, carrots, onions, and other
colorful vegetables, as well as peaches,

as they pleased.

3.Seasoned with

Japanese condiments

In Argentina, grilled meat is served

with chimichurri and criolla sauce. In
an effort to give the guests a new taste
of Japanese condiments, they also
brought a variety of condiments from
Japan, including yuzu pepper, wasabi,
sansho and "furikake". And they tried
the condiments without hesitation to
see if they were hot or not. They were
very free to mix and match condiments.
Everyone was creating and enjoying

new tastes.

4.To return impressions

and feelings in a tangible way

At the end of the meeting, participants
shared their thoughts. Their words were
humble and full of gratitude, bringing
tears to my eyes as | listened. One user
even performed rap music, moving
some listeners to tears. After finishing
their performance, the audience
responded with a round of applause,
hugs, and kisses. The tangible display
of emotions and feelings must have
strengthened the unity and bond of
the community. It is important to avoid
subjective evaluations and stick to clear,

objective language.

HEF : 2023F 118230 (k)

=15 BHOEA
BmME :27%

B - 77 UT—&—
Ry IR dAR-HVvL, FHE

Date: Thursday, November 23, 2023
Venue: Vientos de Libertad
Participants: 27 people
Lecturer/facilitator:

Max Gomez Canle, Aya Hirata
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4th workshop "Choripan and onigiri "
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The last workshop of "Vientos de Libertad" featured President Katsuhiko
Hibino, who gave an overview of the TURN project, and everyone worked
together to draw on the theme of TURN. We tasted Argentina's soul food,
"choripan" and Japanese "onigiri" with Argentinian and Japanese seasonings.

X/FH%  Text by Aya Hirata
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1.Draw each "TURN"

We started with painting pictures and
letters on a table handmade by the
participants for our visit, telling them
about TURN's past projects and the
meaning behind the word TURN, and
then they painted what they thought
TURN looked like in black and white
paint. Some drew pictures, some wrote
letters, and some wrote their names in
katakana, which they had learned in the
previous work. The word "TURN" (to
change) is exactly the theme they are
working on right now, and | felt that

the words resonated with them.
2.Making rice balls and choripan

| explained. what onigiri are and how
to make them. The first onigiri was a
salted rice ball, wrapped with delicious
seaweed from Urayasu. When | showed
them the tubes of ume plum and
furikake (sprinkles) that | had prepared
for the onigiri, they were delighted and
started making their own. They made
onigiri in combinations we would never

do. Seeing their free thinking, free from

preconceived ideas, | realized once
again how much | am bound by what |
think should be done.

Participant Comments

"The people here have all had
difficult lives due to addictions,
family problems, etc.,, and have
felt worthless. But the variety of
activities and food experiences
offered, and the opportunity
to meet and talk with people
from Japan was beautiful", "The
people who came from Japan
taught me about TURN (change,
transformation, etc.) activities, and |
learned the concept while drawing",
"By drawing, all | was able to forget
and feel the peace within me",
"Art is for me love, transformation,
freedom, and a way to connect
with the world", "I used to think
that art was something boring, but
now | see that art is something that
can express and interpret various
thoughts in common all over the
world, and | have come to respect

art
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Date: Thursday, November 30, 2023
Venue: Vientos de Libertad
Participants: 27 people
Instructors/facilitators:

Max Gémez Canle, Aya Hirata,
Katsuhiko Hibino




EXHIBITION BIENALSUR + TURN 2023 12/2-12/31
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The activities in Urayasu and Argentina were exhibited at MUNTREF
(Center for Contemporary Art / Museum of Immigration) in Buenos
Aires, Argentina, and a total of 2,455 people visited the exhibition. The
exhibition was curated and presented in Argentina. The exhibition in
Argentina was mainly curated by BIENALSUR. A map of Urayasu created
at the Urayasu Workshop was hung on the wall, and a large map of the
facilities created by "Vientos de Libertad"” was hung from the ceiling.
The large map of Vientos de Libertad was carefully and meticulously
drawn, including areas of work that users are proud of, places they are
attached to, imaginary trees, and the gates of the facility, showing their
deep feelings about their lives and places. A diary in Urayasu written by
Max and a diary in Argentina written by Aya Hirata were also exhibited
as works of art. Katsuhiko Hibino, president of Tokyo University of the
Arts, drew striking phrases selected from the journals on the walls of the
exhibition room. Max also drew a map on the wall and wrote a menu in
Spanish that he created during the Urayasu-Argentina workshop, and Aya

Hirata wrote it in Japanese.
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The opening was a lively event, attended by
"Vientos de Libertad" staff and members who
use the facility. It was an opportunity for people
to learn about our activities in Urayasu, and also
a time for them to reacquaint themselves with
their own activities at "Vientos de Libertad",
which continued to develop from there.
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A journal written by Max in Urayasu and
exhibited in Urayasu and a journal text written
by Aya Hirata in Argentina are also exhibited.
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Left: "Vientos de Libertad" drawings by all the
participants] Each participant drew the place
where he lives everyday as one of the things
facing his own life and identity now. Right:
Drawings on the wall mapping the activities in
Urayasu and Argentina.
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Words taken from the journals of Aya Hirata
and Max were painted on the walls by Katsuhiko
Hibino. Visitors visually touched and physically
and sensually encounted some of the words of
awareness that emerged from their many activities.
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Maps created during the Urayasu workshop
are also on display. Three monitors showed
the old houses on display, a video summarizing
activities in Urayasu, interviews with Katsuhiko
Hibino, Aya Hirata, and Maria Hata, scenes
from the workshop at Vientos de Libertad,
and interviews with facility participants,

respectively.
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"Map of Urayasu and the individual map of
each participant's location. A small-scale and a
large-scale Urayasu in the memory and daily life
of each one." (From Max's Journal)
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Food-related fieldwork and workshop in Argentina

TLVEYFVTRICEDZ 74— WVFE7—0+7—>ay T

X/ FHFE  Textby Aya Hirata

Food-related fieldwork and research included visits to organic farmers and

community vegetable gardens in Buenos Aires, as well as a visit and workshop

at the Caminos Foundation, a support facility for people with disabilities.
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Community Vegetable Garden

in Center Street

On Nov. 28, | visited the community
vegetable garden. It is a park-like
corner of the city, not large but neatly
organized. A nearby restaurant owner
invested in the project and provided
the location, and they run it with local
people. The vegetables they grow are
supplied not only to the local people,
but also to the restaurants and other
institutions and organizations that have
invested in the project. Food, wealth,
and value circulate among local people
and businesses. The facility has about
four large compost bins. Residents
bring in vegetable scraps from their
homes, and when the bins are full, they
are closed and fermented into fertilizer.
No pesticides are used for pollination.
Anyone can stop by, so people who live
nearby can take a walk and see what
the plants are doing at any given time,
and if someone is working, they can
talk to them. It was a pleasant place
where you could easily get in touch with

nature and people.

02
Visit and workshop
at the "Caminos Foundation"

Date: Sunday, November 24,

2023, 3:00-5:00 p.m.

Participants: 30 people
Instructors/facilitators: Aya Hirata, Maria Hata

Caminos, a facility for people with
disabilities, is a connection that the
artists interacted with in the TURN
project in 2017. The facility is unique
in that it is run by artists and its
representative, Diego, is a musician.
| was invited to join a class that was
singing a song, and everyone was
happily singing, so of course | joined the
circle. We started the workshop on the
terrace. We decided to make "Bottara
Dorayaki" using Urayasu Bottara, as it
was easy to work with and something
everyone could enjoy at snack time.
Prepare the baked dough, the bean
paste brought from Japan, zunda, and
Argentina's specialty, "dulce de leche"
Some people try anko anxiously and are

surprised with "Delicious!" .




EXPERIENCE
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Cooking experience in Argentina

X/ FHFE  Textby Aya Hirata

To expand Urayasu's food possibilities, Aya Hirata learned to make "alfajores,"

a typical Argentinean pastry, "choripan,"” a soul food and "milanesa," a popular

main dish, as a cooking experience in Argentina.
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Alfajor

On November 21, we learned how
to make alfajores, a traditional local
Argentine pastry. Ana, a local third-
generation Japanese-Argentinian wagashi
artisan, showed us her skillful work.
While baking pre-made dough, she also

showed us how to make the dough.

02

Choripan (chorizo/chimichurri)

On November 22, | learned how to make
choripan, the soul food of Argentina.
Chorizo means sausage in Spanish. He
explained why he chooses the part,
grinds the meat, mixes the seasonings
and spices, fills the intestines with a
machine, and ties it into the shape of
chorizo with string. An essential part
of choripan is chimichurri. Chimichurri
is used not only in choripan but also
in asado, an Argentine barbecue, and
each family has its own flavor. The
ingredients are simple: a few herbs
and spices, salt, vinegar and oil. The
herbs and spices can be arranged, the

vinegar and oil can be varied, and the

dish can be enjoyed according to the
family's preferences. Garlic is added,
but Jose adds salt when the garlic is
minced and then crushes it into a paste.
The chorizo is served on French bread
with chimichurri to taste. The chorizo
is juicy and the spices and herbs of
the chimichurri and the acidity of the

vinegar make a delicious combination.

03

Milanesa

On November 27, Julieta, who works
in a restaurant, teaches us how to
make milanesa. Beef is sliced thinner
than pork chops, coated with seasoned
and fragrant breadcrumbs, and fried.
She also explains how to make the
accompanying potato purée and
flan. All three dishes are very simple
and there is no difficult process. The
Milanesa is very simple, with a hint of
herbs and garlic. The custard is similar
to the traditional Japanese version and
a bit hard. It was served with cream and

caramel sauce "dulce de leche".
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Workshop "Argentina x Urayasu"

X/ EHEE  Text by Mie Shida

A debriefing session was held in Argentina and Urayasu, focusing on the

completed activities in Argentina and Urayasu. During the session, participants

discussed the unique food culture of Urayasu while cooking and tasting 'torta

fritta,' a daily food in Argentina, and drinking traditional yerba mate tea.
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1. Cooking "Torta Frita",
a daily food in Argentina

Aya Hirata, a publicly invited citizen
who completed activities in Argentina
and Urayasu, and Maria Hata of the
Urayasu Geidai Secretariat introduced
their activities in Argentina, including
research related to "food" and local

workshops, using photographs.

The participants were then divided
into four groups and cooked "torta
frita", a daily food in Argentina. The
participants kneaded strong flour and
lard, made the shapes they wanted, and

fried them in oil.

Everyone shared the freshly made "torta
frita" and enjoyed a snack of Argentine
caramel sauce "dulce de leche" while
drinking traditional Argentine cooked

mate around the table.

2. Think about what is

Urayasu's unique food culture

While making sticky notes and drawing

pictures, the participants shared their

opinions about meals they usually
eat at the table, memorable meals,
characteristics of Urayasu's food, and
what kind of food they would like to

have in the future.

One group of participants mentioned
that they often eat or make "chige
nabe", stewed dishes, smoothies, miso
soup, and other dishes that combine
many different ingredients. A variety
of ingredients are mixed and seasoned
with a particular flavor that reflects the
roots of each person's hometown. Some
participants were enthusiastic about
the concept of "Urayasu Mix" as a new
food culture that successfully combines
the variety of ingredients in Urayasu, a

city with many immigrants.
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Date: Saturday, January 27, 2024,
1:30-4:00 p.m.

Venue: Mihama Community Center,
Urayasu City

Participants: 16 *
Instructors/facilitators:

Aya Hirata, Maria Hata
*Those who have cooperated in our
activities and participants in previous

Overseas Exchange Program workshops
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Workshop "Experience Argentina's food culture and discover Urayasu's culinary scene"
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X/ EHEE  Text by Mie Shida

The 1st part of the workshop was a debriefing session to report on the

activities in Urayasu and Argentina, and the 2nd part was a workshop to

"make" and "eat/talk". We made and ate a sauce that originated in Argentina

(criolla sauce) and discussed the future of food and community in Urayasu.
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1. Activity report in Argentina
and cross talk

In the first part, Maria Hata spoke and
shared the contrasts and similarities
in Urayasu and the key words she
could see, along with a report on her
activities in Argentina. Aya Hirata
also talked about her surprise and
excitement when she visited South
America. "During the three weeks in
Urayasu, Max and | walked here and
there, and | was able to rediscover
Urayasu that | did not know. | also got
to know people of different ages at the
workshop," she said, summarizing her
activities. President Katsuhiko Hibino
stated that the charm of art lies in
the joy, awareness, and perspectives
found in everyday life. Learning about
other cultures can make us aware of
our own food culture, manners, and
characteristics that we have taken
for granted. Including people from
other cultures can help us rediscover
similarities and differences. Overseas
exchanges provide an opportunity to

learn about everyday life.

2. Experience Argentina's food
culture and create Urayasu's

own unique food culture

The participants made "choripan," an
Argentine soul food, and "criolla sauce"
to go with it, with participants from
the January pre-workshop following
along. Each person made their own
original sauce by mixing vegetables,
oil, local and foreign spices, and even
spices they brought with them, and
everyone talked about the food they
wanted to preserve and create for
the future of Urayasu while eating
"choripan" together. The participants
proposed several ideas, such as 'Urayaki'
(oyaki with various fillings), 'Urayasu
Bottara' (seafood bottara etc.), 'Urayasu
Monja' (seafood and various regional
ingredients), and 'Unaomu' (omelet
rice with grilled eel sauce and criolla
sauce). President Katsuhiko Hibino
said, "Cooking and eating together
can inspire new ideas. | hope that the
participants will implement the ideas
generated today, share them with

others, and further develop them."

HEF : 202428178 (1)
13:30-16:10

15 HARTHPRARE
BhE 188 344288 284
HEF - 7 T—&—
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Date: Saturday, February 17, 2024,
1:30-4:10 p.m.

Venue: Urayasu City Central Community
Center

Participants: Part 1: 34 people/Part 2:
28 people
Instructors/facilitators:Katsuhiko Hibino,
Maria Hata, Aya Hirata
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After the activities of the overseas exchange program:

Lessons learned, insights gained, and unforgettable words

X/FH%  Text by Aya Hirata
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Life with Projects

I heard that many people in Argentina have their
own projects apart from their jobs. I thought it was
wonderful that many people have clear ideas of
what they want to do other than to earn money. 1
also found it excellent that many of their projects
are altruistic. In Japan, people often say, "I'm so
busy with work and chores that I don't have time,"
"We're culturally disadvantaged,” or "I don't
know what I want to do." Although Argentina
faces an economic crisis, they have a challenge-
seeking mindset that you can start over even if
you fail because you would never know what
will happen tomorrow in this country. There is a
huge difference in the fulfillment of life between
challenging yourself to try what you want to do
and not. Sustaining life with a profession. Or
having fun in life with something that excites us,
something I would like to remember every day as

time flies by.

Looking back on this program

There were so many encounters, experiences,
learnings, and insights that I gained from
participating in this program. My perception of art

has changed dramatically. Through this project, 1

Aya Hirata introduced some particularly
memorable words from the many people
she has had the opportunity to meet and
talk with through her overseas exchange
projects. We also heard her reflections on
her activities as an openly invited citizen of

the overseas exchange program.

realized that I can enjoy the beauty of artworks and
build a relationship between myself and an artwork
by learning the production process and the artist's
thoughts. I also learned that art is something that
I can create with someone and experience with

other people.

My conversations with Max were insightful and
made me think a lot. Taking a fresh look at Urayasu
from Max's perspective, who had a completely
different background, allowed me to encounter
so many people, places, and attractions of Urayasu
in just one month that I had never known, even

though I had lived here for ten years.

Participating in the art project offered me a chance
to interact with older people whom I didn't usually
talk with. If this had been an event like "a social
gathering with the elderly" instead of art, we might
not have enjoyed it naturally, exchanged contacts
afterwards, or made connections that made us
run up and say hi when bumping into each other
on the street. The power of art encourages active
participation and makes us think even without

knowing it.
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After the activities of the overseas exchange program:
Looking to the Future, connected through Food and Artl

M - X/ HHEEE  Interview and text by Mie Shida
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A relationship of mutual trust built

under the theme of “food”

I think the food theme worked effectively. The
fact that the organizers of the workshops were
not professional chefs allowed us to build equal
relationships without hierarchy while cooking

meals together as a team in the same place.

Exchanging words to build a relationship

In Argentina, dialogue seems to be similar to
playing catch, in that both develop a relationship
through exchange. We don't necessarily exchange
important information, but we open up our
communication. Once you let your guard down and
begin to trust the other person, the conversation
deepens and the relationship is strengthened and
becomes circular. Aya continues to maintain the
good relationships she developed through the
research and workshops. The new network Aya has
created is like a work of art, and it's wonderful to

see these interactions and relationships continue.

Thinking food and cultural exchange

from the perspective of art

I've been dealing with art from a little outside of

Reflecting on the workshops in Argentina
and Urayasu and the experiences in Buenos
Aires and Urayasu, we asked Max about the
differences and commonalities he found

and the connections and possibilities.

the artworld. Forgetting about a dogmatic idea of
what art should be for a while, I took art out of the
artworld and fused it with food. I decided not to
think of food as a petfect form of "gastronomy,"
and not to produce an ideal output. As a result, by
having art and food come out of their respective
fields a little bit and meet in the middle, we were

able to do something new and interesting.

The breeze smells the same

in Urayasu and Buenos Aires

Urayasu is already under the right conditions to
create a new food culture because diverse people
have moved there from various places. I believe
that Urayasu can become a hub and the capital of
Japanese food and contribute to creating a unique
food culture. Another challenge for us is how
we can maintain our relationship. Quoting the
metaphorical expression from President Katsuhiko
Hibino's speech at "Vientos de Libertad" the wind
that blows over the earth is always the same.
Through our entire project, our connection has
become strong enough for us to feel the smell of

the same wind.

frow MAX
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