
1. Traveling / Interiority
Commuting between the UK – 
Denmark – and Spain we’ll travel 
to (and forage) dozens of known 
and unknown buildings. In a 
change to our annual obsession 
with a single architect we’re con-
centrating on stupefying interi-
or environments by 20th- and 
21st-century Danish and Spanish 
architects. We’ll travel inside 
Arne Jacobsen’s National Bank of 
Denmark, Bellevue Theatre, and 
St Catherine’s College in Oxford; 
Jørn Utzon’s Bagsværd Church 
and Can Lis in Mallorca; Ricardo 
Bofill’s Walden, Antoni Gaudí’s 
Sagrada Familia and Catalonia’s 
‘cathedrals of wine’. 

3. Testing
 Deconstruction, Reconstruction and Inconstruction
Your ‘fabrication/transformation laboratory’ will become 
the centre for testing and experimenting in Term 1 and will 
require constant re-building and re-evaluation. We’ll be 
attuned to the unexpected and often unsuccessful experi-
ment, where two or more ‘ingredients’ combine to alter our 
perception and produce results that we never imagined. And 
our work in the ceramic studio will be more specific, focused 
on a single sense to construct an operational part of your lab 
and project. How, for instance, can the faculty or power of 
perceiving scents affect the measure of a space? If it can be 
measured what are the possible advantages?

# https://vimeo.com/59238322 

2. Calibrating
We’ll work from the microscopic 
scale outward. From molecules 
within the structure of a pota-
to, parsnip or pear to the vast, 
barren site of the MAD festival in 
Copenhagen. In some ways your 
selected ‘sense’ (touch, taste, 
smell, sound, or sight) will define 
an entirely new type of scale or 
technique for calibration. You’ll 
learn how to measure and make 
with your invented device(s). It 
will be a tool to make your own 
readings of the city and your 
site, and it will follow through in 
your drawings and models as a 
way to connect and read them 
as a whole. The models, maps, 
sketches, diagrams, photographs 
are all related with defining lines 
and measures. The scales can 
jump and change, but will be 
compared and tested. 
#ceramicsenses

4. Laboratory 
You’ll build your own ‘fabrication/trans-
formation laboratory’ with slight varia-
tions and a scientific approach without 
replacing intuition. We’ll record the 
interactions of otherwise absent/invis-
ible external forces and reveal these to 
be graspable and architectural. This will 
require devices that enlarge awareness 
through some re-established potential.

# https://vimeo.com/53073345

5. Creative Method 1 – Dissection
We’ll start by forensically dissecting a se-
ries of early autumnal English fruits, nuts 
and vegetables. Just as they do at Noma 
(www.noma.dk) and they did before that 
at El Bulli. The creative process begins 
by entirely taking something apart and 
constructing the building blocks. You’ll 
invent the method for dissection, record 
it, and then you’ll start the ‘transforma-
tion’ process.

6. Creative Method 2 – Transformation
Transformation is the zenith of the experimental 
kitchen and Inter 9. The make-up of your ‘fabri-
cation/transformation laboratory’ will produce 
incalculable 3D transformations of your fruit, nut 
or vegetable. What will be the transformative 
process/processes of your laboratory? Noma’s 
(and Dalia’s) favourite is fermentation. Arielle’s 
also keen on mould and Bodo was crazy about 
composting. We’re also thinking about smoking, 
inoculating and curing.

# https://vimeo.com/53073344 
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7. Film / Photography / Diagramming
These are our three principal methods of recording the 
process of all our experiments/tests. These three are derived 
from the culinary and chemical (not architectural) world. 
We’ll draw on contemporary methods of recording experi-
mentation like the photos of Ditte Isager for Noma or Arielle 
Johnson’s diagrams of her culinary experiments. Filming 
and photographing is used as a tool to document our exper-
iments and at the same time used to understand and look 
at them differently. Through light and composition we will 
learn to construct useful images for our laboratory research 
book. Filming and documenting both the object as well as 
the much bigger landscape and its surroundings to under-
stand the whole. 

# https://vimeo.com/23583166

8. Speculating
Noma is known to call it the 
‘kitchen of intuition’ and ‘pan-
try of ideas’. We’d probably just 
call it our method or technique. 
You’ll speculate on growing 
mould; the future of food; linking 
four sites; oppositions; scale. 
The senses will be one starting 
point, but we will look to provoke 
deeper responses and experi-
ences. How can our work set 
up tensions that stimulate and 
expand the experience at the ar-
chitectural scale? Counter forces: 
The tension of being a part of the 
cityscape and being an isolated 
unit - a world on its own. To redis-
cover the history of the site is to 
create the settings for the future.

9. Drawing
Our focus will be on the chef’s notebook as a 
completely different form of drawing. Record-
ing data and the feedback from your laboratory 
will form the basis of how we draw. How can we 
make drawings that record our outcomes and 
explain our senses? The techniques we develop 
to do this will become the project. Lines of effect 
become as important as built lines, slowly con-
verging edges versus telescopic space, compres-
sion and contraction of space as well as light and 
shadow.

10. Making
When you’re not drawing you’ll 
be making according to cook-
ing or ceramic processes and at 
radically different speeds. We’ll 
install ourselves for at least two 
weeks in Ceràmica Cumella. The 
aim is to work with things we see 
first hand, to embrace low-tech 
and ‘craft’, and explore ideas with 
our intuition. The making process 
is all about intuition, making 
with an idea in mind but creat-
ing the unexpected - It becomes 
a playground for the unknown. 
The crafted ceramic is then used 
to compose a beginning for your 
architectural spaces. 

14. Site 4: Preservation / Conservation
Then there’s the abandoned eighteenth-centu-
ry whaling building (55°40’40.1”N 12°35’47.2”E). 
What happens when the restaurant, kitchen and 
research laboratories have de-camped to sites 1-3? 
You’ll devise the strategy and then consider link-
ing all four sites. We’ll elaborate the ‘potentiality 
of place’ which involves intuiting visual and intan-
gible forces as much as physical ones. We’ll travel 
far from the conventional notion of architectural 
contextualism by focusing on the less tangible 
latent energies within a place. 

11. Site 1: Alternative forms of education
The annual MAD festival site (55°41'29.0"N 
12°36'32.2"E). Gathering 600 food experts/addicts 
on a 15,000sq metre site in the middle of Copenha-
gen for 4 days. How do you construct those 4 days 
and what do you do for the other 361? How can the 
architecture act as a catalyst for this open exchange 
of ideas?

# https://vimeo.com/madsymposium

12. Site 2: Democratic food
Moving from the current Noma site to 
the packaging shed almost next door 
(55°40'39.0"N 12°35'51.7"E), or from a 
two-story, 45 cover restaurant at its 
peak to an open café of street food 
on one floor and research lab on five 
floors. There will still be the innovation 
to foraging and experimentation driv-
en by a desire for the unknown. 

13. Site 3: Self-sufficiency
From a graffiti-clad mine stor-
age facility wedged between two 
bodies of water in Christianshaven 
(55°40'58.3"N 12°36'37.7"E) you’ll in-
vent the new Noma HQ. Don’t listen 
to what they want; we’ll invent what 
they don’t know they need.

# https://vimeo.com/139528429

15. Ceramics / Senses
At Ceràmica Cumella we’ll make some of our 
laboratory components. We’ll treat it as our sec-
ond studio making and remaking the laboratory 
apparatus, which might just become a part of your 
architectural project. There will be more rules. 
Imagine a surface that floods the single sense 
through its honed shape. As always the studio asks 
questions that require the ideas to be simplified 
and we will add more criteria this year with rules 
of weight, transportation and performance. 

16. Foraging – a. site research / b. project ingredients 
The welcome note from Noma: In an effort to shape our way of 
cooking, we look to our landscape and delve into our ingredi-
ents and culture, hoping to rediscover our history and shape our 
future.
In our first trip to Copenhagen we will forage with Noma’s chefs 
looking at a particular site. How can learn from the way a chef 
looks at a site/landscape? We will no doubt be collecting samples 
and distilling these into project ingredients.

17. Representation
Does not exist.
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