
Friday Late: Food for Thought   
Friday 28 June 

18.30 – 22.00  

 
Our personal and cultural relationships 

to food shape what and how we eat, 

and our food-based traditions sustain a 

sense of community and shared 

heritage. Yet the way we eat is also 

having a significant impact on the 

environment. How can we preserve our 

emotional connections to food while 

protecting the planet? This Friday Late, 

navigate the supermarket aisle to 

explore how food can sustain and be 

sustainable. Experience the 

synchronised movements of dancers 

and dough, and play with your food to 

question your culinary choices. Examine 

your connection to dining rituals and 

confess your food waste sins as we 

question the (shelf) life of our plates. 

 

This Friday Late, all tickets to FOOD: 

Bigger than the Plate are £5*. This 

multi-sensory exhibition unwraps the 

global food chain and questions how 

the collective choices we make can lead 

to a more sustainable, just and 

delicious food future.  

 

All events are free and places are 

designated on a first-come, first-served 

basis unless stated otherwise. Filming 

and photography will take place at this 

event. If you have any access 

requirements, please let us know in 

advance by emailing 

disability@vam.ac.uk. 

 

 

Please note, if the V&A reaches capacity 

we will allow access on a one-in, one-

out basis. 

 

#FridayLate 

 

A 

Champagne Funk 

Cromwell Road, Grand Entrance 

Champagne Funk is brought to you 

by Bryce’s Brother and Dique, two DJs 

known for exploring a rich tapestry of 

sounds from Latin Jazz to London Bruk, 

Chicago House and beyond. Expect 

selections as sophisticated as a bottle 

of Dom Pérignon and as funky as 

congealed chicken grease. 

@champagnefunk 

 

B 

Food Chorus 

Europe 1600–1815 Galleries  

The Salon, Room 4 

Experience a participatory sound piece 

by Marta Fernández Calvo, which looks 

at the transformations that recipes 

undergo when they cross borders. 

Activate these ‘sensitive ingredients’ 

through sound, and feel the 

reverberation travelling through the 

museum and beyond. Sessions begin 

every 30 minutes from 19.00 and are 

led by Aurore Lacabe, Caroline Foulkes 

and Borja Gómez-Ferrer. This project is 

the result of workshops held at mother-

daughter cookery sessions at The 

Baytree Centre, as part of The Politics of 



Food programme at Delfina 

Foundation. 

@martafernandezcalvo 

martafernandezcalvo.com 

 

 

C 

After (shelf) Life 

Fashion, Room 40 

Join Screen Shot to explore how 

technology can help change our food 

consumption habits for a less wasteful 

future. In this participatory installation 

and discussion, discover how app 

designers, activists and creatives are 

reinventing the food sharing economy 

by challenging our relationship to 

excessive food buying and production. 

@screenshotmagazine 

screenshot-magazine.com 

 

D 

Make Friends with Food and Avoid 

Environmental Meltdown 

The John Madejski Garden 

Beccy McCray’s Crafternoon Tea Club 

are peddling into the V&A with their 

edible art intervention and mobile 

disco. They’ll be serving up deep disco 

pop and delicious ice lollies with a 

message. Come and find out how to live 

a more sustainable lifestyle in six easy 

steps, whilst flexing your right to party 

with popsicles in the process! 

@beccy_mccraycray 

beccymccray.com 

 

E 

Metamor-phagy Tours 

Japan, Room 45 

The Toshiba Gallery 

19.00, 20.00 

Join Beulah Garner, senior curator of 

coleoptera (beetles) at the Natural 

History Museum, as she brings her 

unique perspective as an invertebrates 

expert to the V&A’s collections. This 

tour will explore our complex 

relationship with insects and challenge 

preconceptions of our own lifecycles, 

from metamorphosis to edible bugs, 

and finally to the more macabre 

feeding habits of insects. Part of the 

Great Exhibition Road Festival 2019. 

 

Please note these tours have a limited 

capacity. Sign up from 18.30 in Japan, 

Room 45. 

 

F 

Holding Shift 

Medieval & Renaissance, Room 64b, 

The Simon Sainsbury Gallery 

Holding Shift is a new work by Laura 

Wilson, which sees dancers move in a 

constant flow with a body of dough – 

an interplay of two living organisms 

creating momentary images. Together, 

the performers slowly navigate the 

architecture of the gallery space, 

passing on the dough and their 

movements from one to the other. 

Performed by Elina Akhmetova, Iris 

Chan and Adam Moore.  

@wilsonlaurawilson 

laurawilson.me 

 

G 

Let’s (Not) Get This Bread 

Prince Consort Gallery, Room 110 

Let's (Not) Get This Bread is a project by 

Pitch Portal featuring animation and 

sound design by Smisko Ackerman. It’s 

inspired by the paradoxical messaging 

found in the melting pot of two popular 

internet phenomena: hustle culture 

and self-care. A combination of late 

capitalism and social media have 



reimagined each of these ideas through 

the lens of immediacy, excess and 

consumption. Is this same ‘more and 

now’ mentality driving our food 

wastage epidemic? 

@pitch_portal 

pitch-studios.com 

 

H 

Home, A Queer Cooking Series 

Photographs, Room 99 

The Modern Media Gallery 

Home is a queer cooking documentary 

series. Home is inclusive. Home is about 

real people and real food. It’s about 

coming together, taking care of each 

other and sharing stories. The series 

seeks to create loving, human and 

honest images of queer people through 

something we all do each day. Home, A 

Queer Cooking Series is created by 

Michael Chernak, a queer filmmaker 

and video editor living in New York. 

@HomeQueerCooking 

homequeercooking.com  

 

I 

Sharing Stories: The Palestine Heirloom 

Seed Library and Seed Share  

Paintings, Room 82 

The Edwin and Susan Davies Gallery 

In this short documentary, join Vivien 

Sansour as she follows the work of the 

late seed keeper Esiah Levy and 

explores the parallels between her and 

Levy’s practices. As founder of The 

Palestine Heirloom Seed Library and the 

Traveling Kitchen project, Sansour aims 

to bring seed heritage back to the 

dinner table so we can eat our history 

rather than store it away as a relic of 

the past. Presented in collaboration 

with Delfina Foundation. 

delfinafoundation.com/in-

residence/vivien-sansour/ 

 

J 

Dishing it Out 

Tapestries, Room 94 

18.45, 19.45, 20.45 

Food can evoke strong memories, 

particularly when it is closely tied to 

identity and tradition. Yet often the 

dishes which connect us to our heritage 

are unfamiliar to those outside of our 

own communities. They can also be a 

source of intense debate between 

families and friends, from the 

ingredients used to the way the dish is 

made. In this workshop, join creative 

event producer Georgeenia Ariaratnam 

to find out how food has the power to 

both connect and divide. 

@GeorgeeniaA 

 

Please note this workshop has a limited 

capacity. Sign up from 18.30 in 

Tapestries, Room 94. 

 

K 

Don’t play with your food! 

Art Studio, Sackler Centre for arts 

education 

20.30 

Play a cooperative card game designed 

by Matteo Menapace, V&A games 

designer in residence, that lets you 

explore the impact of your everyday 

food choices on other people and the 

planet. Join Matteo for a game and 

then create your own cards inspired by 

the exhibition FOOD: Bigger than the 

Plate. 

@baddeo 

bit.ly/bean-conscious 

 



Please note this workshop has a limited 

capacity. Sign up from 18.30 in the Art 

Studio. 

 

L 

Plant Orbiter 

The Blavatnik Hall 

The Plant Orbiter by artist Nick Laessing 

is an automated rotating system for 

food production, which reflects on the 

role of technology in local urban food 

production and speculates on food 

scarcity solutions. In the 1970s NASA 

investigated the possibility of growing 

plant food in extra-terrestrial 

environments and discovered that 

plant growth accelerates in anti-gravity 

conditions. The Plant Orbiter tests this 

theory by creating an automated 

rotating system for food production. 

Presented in collaboration with Delfina 

Foundation. 

 

 

PROGRAMME COVER ARTWORK 

Bobby Doherty 

@blobbybloherty 

bobbydoherty.net 

 

 

ALSO ON  

 

Christian Dior: Designer of Dreams 

Until 1 September 2019 

Supported by Swarovski 

With further support from American 

Express 

 

FOOD: Bigger than the Plate 

Until 20 October 2019 

Sponsored by BaxterStorey 

 

*£5 tickets for FOOD: Bigger than the 

Plate are available in person, on the 

night only. Availability is limited and on 

a first-come, first-served basis. 

Exhibition entry is timed. 

 

Mary Quant 

Until 16 February 2020 

Sponsored by King’s Road 

With support from GRoW @ Annenberg 

 

COMING UP 

 

The Great Exhibition Road Festival 

29 – 30 June 2019 

A free three-day celebration of 

curiosity, discovery and exploration in 

South Kensington. 

greatexhibitionroadfestival.co.uk 

 

KEEP IN TOUCH 

vam.ac.uk/fridaylate 

Visit vam.ac.uk/signup and subscribe to 

our e-newsletters featuring exhibitions, 

events and special offers.  

[facebook logo] 

victoriaandalbertmuseum 

[twitter logo] V_and_A 

[instagram logo] vamuseum 

View photos of Friday Late on 

flickr.com/photos/fridaylate/ 

 

 

 


