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SPOTLIGHT

N service of food

Ryan Fletcher's Topas Micros project begon os a BFA degree show in collaberation with a chef. It has
sxpandsd from there, explonng the gop befween gallery and restawant.

CM: What questions
did you ask the chef re-
garding preterences for
shapes, surfaces, etc?

RF: The questions
| askad her were
about the kinds

of things she

had seenin the
varkus restaurants she had worked In. She tokd
me, *Only white or black, and only glossy,”
explaining that colors compate with the food.

I also did 2 kot of ressarch In high-end
restaurant product catalogs. | found that most
marufactured ware I made to Ifterally frame
the 100d; USING the rims of plates and bowks.
Instead of framing the food, | wantad to
elevate I, by making a pecestal for It, of add
dimensonalty to It by Inking It to ancther form.

CM: Howwerethe  RF: The forms are

dishes used, and based on the Igea of
whatdid you learn  the “mkro menu® of
from thk? 1asting menu of several

gmall courses some
Chefs use to show off thelr abliities, so | made
small shapes that had 3 relatively small sening
area to accommodate that.

Al the plecas wer made to be versatlle, S0
| never made a “risotto plate,* for Instance.
There are 3 few designs that are closer 1o most
pecple’s Idza of what a spoon ks and those
weare used—mearing handled, or ploced up.
Cthers were tnou;nt of more as decoration or
pedsstals and smply ket on the plate.

The servers and dshwashers did thelr nomal
work, but seemad 3 Itte afrakd sometimes.
Part of thelr [obs Is not breaking things, and
I think the Irmegularity of the objects created
a bit of anwiety In a few of them. Most of the
places are daskjned to be picked up, but the
patrons were typkcally apprehensive about
touching them.

AImost every chef commented on the fact
that nicne of my dishes were stackable. | never

considenad this because of the relatively smal
dze of the pleces. One coukd fit about 25
places Imo a small Tupperware contalner.

CM: Were there RF: Not realy The
specific dishes that  thing that was
Irspired or led to a most Irepring was
successtul design? thinking aboLt

high-end restaurark
chets and how they prepare focd. Ore thing |
notikced about 3l the chefs | worked with ks that
they, for the maost part, have Incraditie control
over the consistency of thelr 100d. These chefs
weren't making heavy pasta dihes with runny
sauces that filed the plate; the raductions wene
thickened prectsaly, and sauces stayed where
they wera put. Not every pleca of ceramic
neads severe indentatiors, of Nigh rims, or
large open surfaces. Esseriall, | was aeating
saulptural pedestals for the 100d In the hopes
1hat the pedestal woukl somehow Irgpire the
formal aspects of the chaf§ aeation.

CM: How did cus-  RF: It hard to judge

tomersreactto  reactions specificaly,
Tapas Micros, and DUt o one was angry
did that change o mad at me, which
with the venue?  Isgood.

| don't think | wanted
everyone 1o pick up al the plecas, and | don't
think all the oalgns were successiul but it was
an experiment. The places have been sent to
several galieres and set up N varous ways that
Fccentuate thedr sculptural, repetitive qualties,

I think people respandad positively 1o that.

The chefs and | respondad differently to
working i a gallery, and | think the customers
did as well; In restaurants there s pressure 10
make food that wil b2 generaly acceptabie 1o
3 large audience, but In an art gallery anything
goes. For an Installation we called “Comfort
Food,” we served threa tapas:
Hojakira ce Lngua (puft pastry
With basf tongue), Ensalacs
TXa de Estamago (cokd
salad of celery, camat, onlon,
and beet tripe) and Carazon
can Tomate (searad basf
heart simmerad and served
In 3 Meaditrranean tomato
sauce). Iwent into the prqect
thinking pzople would be
generdly turned off by the
faod. However, we praparad
food for 250 people and It was
Qone In the tirst hour of the
openlng. Thare ware menus
peinted and al the Ngredients
were dearly listed. This told me

1hat the prasentation of the fcod was Justas
Important as the preparation.

CM: How did you
ersure that the
pleces would stand
up to heavy restau-
rant use?

RF: The testing was
done In actual use,
The kitchen at LIS on
171h {the restaurant
whera the project
began Is very small,
and everything Is hand washad. This poses 3
probiem becauss the handing and stacing of
dishes, even In water filed sinks s the reason
for most of the chipping and breakage of all
the ware they use. At the event In chef Celna
Tho's Julan, they wera washad In an Industrial
sanitizer, which minimized contact. Nothing
broke at all there. | also notkced that most
pecple are more careful with dshas whan you
s3y you made them. | think we average about
one braken plece per event, which n't bad.

CM: Whatwasyour  RF:Ineverdidihe

Invotvementwith  actual sering. | spoke

setvlng the food on  with some of the

your own dishes? quests as they ate, but
I really wanted to exst

a5 3 part of the nomal restaurant exparence
50 we triad 10 leave things *business as usual.®
| was 2 dishwasher at several events, and this
was actualy a great experience. A Tew times, |
was Invoived In plating the food, which Is my
favoriie job In the restaurant. | love the i0aa of
making food more appetizing by turning it Into
a3 plece of art somaone ks going 10 eat. This ks
the reasan | made Tapas MVcros. | really just
wantad 1o be on the plate with the chet.

You can raad’ e complate infanieaw; as wew as
Fiatchar’s ful account of the profact, and sae
mave images, at wawvw.caramicsmonthy.ong. To
‘eam mara about Ryan Fletchar and what has
up fo, see waw. ryanfietchardesign.cam.



