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Rec¢ ,fermentacija® moze da se
upotrebi da bi opisala procese i u drus-
tvenoj i u kulinarskoj oblasti Zivota. U
drustvenoj sferi, ona oznacava previ-
ranje, transformacijski proces vrenja
ispod povrsine koje prethodi politickoj
promeni. U kulinarskom smislu, ovo
vrenje se deSava na mikroskopskom
nivou u namirnicama, $to kao rezultat
ima obogacenu hranu (kao $to su sir,
kiseli kupus, pivo, hleb, jogurt i mnogo
§ta drugo).

Odlucili smo da saznamo da i po-
stoji veza izmedu te dve sfere, da i
fermentacija moze da se generise i na
drustvenom i na kulinarskom nivou,
poigravajuci se sa idejom o saradnji
izmedu razli¢itih oblasti, politickoj i
ekonomskoj saradnji izmedu nas ljudi
i mikroorganizama koji nas okruzuju i
nastanjuju.

Da bi se dogodila fermentacija
potrebno je da postoji nekoliko eleme-
nata: treba da se dogodi neko uzne-
mirenje, ali zatim i neko otpustanje,
prepustanje kontrole kako bi se stvari
odvijale vlastitim tokom. Mikroorga-
nizmi se razlikuju od jedne sredine do
druge, ono $to je drugadije je i klima,
kao i mnogi drugi elementi. Sve to do-
vodi do toga da se vremenski raspon
i drugi detalji procesa fermentacije ra-
zlikuju od mesta do mesta. Kada sti-
Zete na nepoznato mesto, u podetku

The word “fermentation” could be
used to describe processes both in
the social and in the culinary spheres.
In the social sphere it connotes an
effervescence, a transformative pro-
cess bubbling beneath the surface,
precursor to political change. In the
culinary sense, this bubbling happens
on the microscopic level in food prod-
ucts, resulting in richer foods such as
cheese, sauerkraut, beer, bread, yo-
ghurt and many more.

We set out to find out if there could
be a connection between the two, if
fermentation could be generated so-
cially and on the culinary level, thus
exploring the idea of a collaboration
across scale, a political and economic
collaboration between us humans and
the microorganisms that surround and
inhabit us.

For fermentation to occur certain
elements have to be present: some
agitation has to happen, but then
some letting go as well, a giving up of
control in order for things to unfold at
their own pace. The microorganisms
are different from one location to the
other, the climate is different and so
are many other elements. All this cre-
ates a situation where the time span
and the other details of the process
of fermentation are different from one
place to the next. When coming to an



ne znate koliko dugo ovi procesi mogu
da potraju, takode y pocetku nikad ne
Znate koja je prava ravnotesa izmedu
uznemirenja i ¢ekanja, izmedu kontro-
lisanja i otpustanja.

ol Nas cilj je da Saznamo da Ij takvi
znn.?rocesi fermentacije mogu da ge-
Nerisu nove drustvene | ekonomske
modele i nekako Promene nasu per-
cepciju kakve bj drustvena i ekonom-
ska sfera mogle biti.

unfamiliar place, you first don’t know
how long processes might take, you
also never know at first what is the
correct balance between agitation
and waiting, between controlling and
letting go.

Our goal was to find out if such fiv-
ing bubbling processes could gener
ate new social and economic models:
somehow changing our percepﬁor?
of what the social and the economic

Spheres could be.

Ta ideja moze da zvuci misticki ili
animisticki, ili ¢ak kao prazan poetski
gest, ali zapravo iza nje se nalazi odre-
dena relevantna logika. Ona se tice iz-
mestanja nacina na koji posmatramo
ljudsko telo i njegovo okruzenje: pome-
ranje sa taCke gledista koja ga sagleda-
va kao masinu, kao skup delova, na onu

- koja ga vidi kao ekologiju, gde mnostvo

celija i mikroorganizama Zivi u koegzi-
stenciji.

Jedenje i pripremanje takve ,Zive"
hrane povezuje tu ekologiju u naSem
telu sa ekologijom nase okoline. Kroz
bavljenje ovom temom mi smo pokusa-
vali da istrazimo vezu izmedu te indivi-
dualne ekologije i ekologija Sirih razme-
ra u drustvenoj i ekonomskoj sferi i da
na taj naéin premostimo ,put‘ od mikro-
skopskih do drustvenih procesa, prvo
malog, a zatim i veceg obima. Ovo ispi-
tivanje je moralo da prede mnogo malih
koraka izmedu ovih razli¢itih nivoa. Mi to
dozivljavamo kao umece, nesto sto tre-
ba nauditi kroz praksu, vestinu koju tre-
ba usavrsiti. Publikacija koja sledi sadrzi
samo prve korake ispitivanja kako takav
proces eventualno moze da se dogodi.
To je pri¢a o uéenju na greSkama i bilo
bi dobro da tako rana ispitivanja ne budu
predstavljena na trijumfalisticki nadin.
Istovremeno, to je bio radostan proces,
ispunjen mnogim zanimljivim razgovo-
rima i receptima, $to, takode, ne treba
zaboraviti.

This idea can sound mystical, or
animistic or even just like some empty
poetic gesture, but in fact there is a
certain relevant logic behind it. It has
to do with shifting the way we look at
the human body and it's surroundings.
Moving from viewing it as if it were a
machine, a sum of all it's parts, to view-
ing it as an ecology, where many cells
and microorganisms coexist.

Eating and preparing “live” foods
connects this ecology in our body to the
ecologies in our close proximity. We
were hoping to explore the connection
between this more individual ecology to
larger scale ecologies in the social and
economic spheres, thus “panning out”
from microscopic processes to small-
scale and later-on even larger scale
social ones. This investigation had to
take into account many small steps in
between these scales. We conceive
it as a craft, something to be learned
through practice, a skill to be honed.
The following publication contains only
the first steps of feeling-out how such
a process could possibly occur. It is a
story of trial and error, and it would be
good not to present such early explora-
tions as triumphant. At the same time it
was a joyous process, filled with many
interesting conversations and recipes,
and we shouldn’t forget that either.
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PRVA STANICA: VILJARUBIJA, JUNI SEPTEMBAR 201

FIRST STATION: VILLARRUBIA, JUNE

Ovo je prica o nasim istraZivanjima
u Beogradu i u Leskovcu. Ali da bismo
ih bolje razumeli, moramo da pruzimo
neke osnovne informacije koje se tiCu
naseg prvog eksperimenta u Viljarubiji.
Nasa prva stanica bila je f“(ultu-ﬁ
haza u Viljarubiji (Kordoba, Sp_a.nr-_
ja). Kulturhaza, koju vode ?rgtazua i
Agripino, je jedinstvena inic'uatlva —to
je organska farma koja je |stovreme;-
no i centar za savremenu umetnost.
Umetnost i zemljoradnja s.u potpuno
integrisane, te se i Zet\'/a i setvanzi
mesaju sa degavanjimal ?erformé o
ma, ¢ineci ono &to Protazijal Ag.rlpn.e
nazivaju Agro Land Art. lntegrlsaksje
kreativne eksperimental-ne .pre;b”-
(umetnicke prakse) sa radikalnvlzn s
kom uzgajanja hrane jg ono st ozra1 i
mesto ¢ini interesantm'm. Pro a_ jpo-
Agripino rade dVOStl’Uk.I posau;:ajLIéi !
sao vecine zemljoradmljtg, us P o il
pet ujutru da bi navod'm‘h ZBP j S
nahranili domace zivotinjé ali ;pistru-
de mnoge saté tokom dana T gu.uéi
51 Vi i audio zapise: orgarfiz | _
¢i video | o e drustvenlh
h sa njihovom ze-
m. Time S€
dnom od
Z-

u
§ pomaiuéi organi.
dogadaja povezani
mljoradnickom pr.akso y
umetnost sjedinJUJ.e sa' jvanja '
najbaziénijih praksl odrza e e
gajanjem organske hrane
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meno ulazuci napor da ona postane
ekonomski isplativa u jednoj ruralngj,
konzervativnoj sredini.

S obzirom na to da smo zaintere-
sovani za neformalne strukture koje
transformisu drustvene realitete, veo-
ma je srecna okolnost da smo zapoce-
li svoj eksperiment u Viljarubiji. Saznali
smo da je grad nastao nelegalno 1950-
ih, izrastajuci iz privremenih baraka koje
su sagradili nadni€ari koji su tu ostajali
tokom duzeg perioda. Jednom kada su
pocele da se grade trajnije kuce, ljudi
su morali da ih brane od buldoZera koje
su slale viasti. Cak je i lokalni svestenik
(inate zagovornik komunisticke ideje)

Being that we are interested in
informal structures that transform so-
cial realities, it was quite fortunate to
have launched our experiment in Vil-
larrubia. We found out that the town
grew a-legally in the 1950’s from the
temporary huts constructed by farm
workers who found themselves stay-
ing here for long periods. Once more
permanent houses started to get built,
they had to be defended from the au-
thorities bulldozers. Even the local
priest (also a defender of the commu-
nist movement) gave a hand putting
himself between the machines and
the newly constructed houses.




medu masina i no-

pomogao, stojeci iz
vosagradenih kuca.

Tokom nadeg boravka u Viljarubilji
trazili smo mesta koja su glavna Io.kalna
okupljalita, mesta gde fermontacua po-
tencijalno moze da se dogodi. Jedno od
njih bilo je Penjal1] Komunfst.av, kafe p.o-
vezan sa sedistem komunisticke partije

u romskom naseélju.
Ovo mesto, sa svojim plasticnim
cama i spontanim sesi-
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pauza), postalo je nase redovno oku-
plialiSte. Otkrili smo ga sasvim sluéajno,
u prolazu dok smo trazili nesto sasvim
drugo, ali hemija izmedu nas i Penje Ko-
muniste je bila trenutna. Onog sekunda
kada smo stupili na njenu betonsku ve-
randu, bilo je jasno da je ovo mesto ide-
alno za nas i da smo mi idealni za njega.

Zadesili smo se u blizini u isto
vreme kada su se deSavali protestni
kampovi 75M[2] koji su nicali irom
Spanije. Kordoba nije bila izuze-
tak i otisli smo da posetimo $atre[3]
Indignados|4]-a koje su bile postavlje-
ne na centralnom trgu. Tu smo izveli

while looking for something else, but
the chemistry between us and Pefa
Comunista was immediate. The sec-
ond we stepped foot on it's concrete
patio, it was clear that this place was
ideal for us, and us, for it.

We happened fo be in the area
at the same time of the 15M pro-
test camps that sprouted up all over
Spain. Cdrdova was no exception
and we paid a visit to the Indignados
tents located in a central plaza. We
conducted a ceremonial fermenting
of sourdough starter, evoking the idea
of the ‘indignado” micro-organisms

[2] Pokret 15M, serija protestnih akcija zauzimanja trgova Sirom Spanije tokom proleca i leta
2011god, dobila naziv po datumu izbijanja (15 mart).

[3] Orig. Acampada, priviemeno $atorsko utvrdenje.

[4] Indignados (prev. ogorceni), pristalice protesta 15M




ceremonijalnu fermentaciju kvasa[5]
za hleb od kiselog testa, prizivaju-
¢i ideju o ,ogoréenim“ mikroorgani-
zmima koji prozimaju testo i koji se
Sire, dok ljudi prenose kvas iz jednog
u drugi hleb, deleci ga sa prijateljima.

permeating the sourdough bread,

spreading, as people pass the starter
from one bread to the next, sharing it

with friends.

[5] Kvas — poznat i kao maja ili pred-testo - je inicijalni kvasac koji
mentacijom brasna ili mekinja i vode, a tradicionalno se koristio
hlebnog testa (ili piva). Pri svakom mesenju hleba jedan deo S€
fermentacije narednog hleba. Poznato je da su ovi lanéani procesi Pf

fer-
" tanom =
se dobija sporn entacii®

Ja iniciranie f‘: inicilacil’

. Z .

ostavlja® mogh
enOéenja asd

da potraju godinama, decenijama, pa i stotinama godina.
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STOLNJAK MIKROKULTURA, ZIVI DOKUMENT
THE MICROCULTURES TABLE-CLOTH, A LIVING DOCUMENT

Da bismo pratili kako su se doga-
daji odvijali, koristili smo tehniku koju
uporedo usavr§avamo, a nazivamo je
dokumentarni vez. U sluéaju Mikrokul-
tura, koristili smo beli stolnjak velikih
dimenzija na kome bismo, u trenuci-
ma predaha, sa nasim saradnicima
iglom i koncem belezili najbitnija ot-
krica i novine do kojih smo dolazili u
nasim poduhvatima. Stolnjak bi puto-
vVao sa nama sa mesta na mesto i bio
koriS¢en za pripremu hrane, obedo-
vanje, usput sabirajuci vezene zapise
i mrlje, &ime je polako postajao i Zivi
dokument tekuéeg procesa. Stolnjak
ponekad postaje i platno na kome se
projektuju nasi filmovi, a ponekad je
izloZzen da se posmatra kao slika.

In order to keep track of the events
taking place, we use a technique we
call Documentary Embroidery. In the
case of the Microcultures project, we
use a large-scale white tablecloth, on
which our collaborators and ourselves
embroider words and images telling
the stories of our discoveries. This ta-
blecloth travels with us from place to
place, being used (as a table-cloth)
for cooking and dining, accumulat-
ing embroideries and stains, thus
slowly becoming a living document of
this ongoing process. The tablecloth
sometimes becomes a screen for pro-
jecting our videos, and sometimes it
is exhibited and contemplated as a
picture.
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‘ Nas rad se bazira na konstantnom
i pona\irljanom prisustvu u javnom pro-
storu. Sto bismo duze ostali na jednom
mestu, dobili bismo bolji uvid u duZe
Dr.ocese i cikluse koji se tu odvijaju. Ve-
f'UJemo da drustveno, kreativno, pa éak
I ekonomsko blagostanje koje se ge-
neriSe pri procesu fermentacije moze
da donese dobro kako nama samima,
tako i nagim zajednicama. U tom po-
gledu, za nas ima mnogo smisla da
f:ielujemo na lokacijama na kojim inace
i c?bitavamo, 8to bi nam omogudilo da
D_rlmetimo kada su se ove ideje i odno-
SI »Primili“. Imajuci to u vidu, na$ slede-
Ci korak bio je da krenemo u akciju u
vlastitim susedstvima: prvo u Beogra-
du gde #ivi Vahida, a zatim u Barseloni
gde obitavaju Moge i Aviv.

Our work is based on a constant
and repetitive presence in social
space. The longer we stay in one
place, the more perspective we get
regarding larger processes and cy-
cles. We hope to benefit ourselves
as well as our social environment
from the social, creative and even
economic wealth generated by the
processes of fermentation. In that re-
spect, it makes a lot of sense for us to
work in the neighborhoods where we
live, where we can observe as these
ideas and relations take root. Taking
this into account, our next logical step
was for us to start working in our own
environments: First in Belgrade where
Vahida lives and then in Barcelona
where Moshe and Aviv reside.
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Nasa druga stanica bila je Srbija.
Tokom 10 dana uposlili smo se na beo-
gradskoj Kaleni¢ pijaci koja se nalazila u
Vahidinom susedstvu. Tamo smo zauzeli
jedan od Standova i na njemu radili tokom
uobicajenog pijacnog »~radnog vremena®,
Bilo je vazno odrzavati relativno stabilno
radno vreme, jer to &ini dinamiénu osno-
VU naseg rada na osnovu koje mozemo
da improvizujemo. To nagim posetiocima
omogucava da nas lociraju, a nas integrise

U repetitiviniu dinamiku lokalne svakodnev-
nice.

Na Kaleni¢u smo se zatekii pogetkom
‘meseca oktobra, $to je izuzetno vazan pe-

Our second stop was Serbia. We
worked 10 days in the Kalenic market
in Belgrade, very close to where Vzla—
hida was living. We opened a staﬂ‘ in
the market and kept “market” working
hours. Keeping some basic constaf?t
hours is important, it is the rhythmic
base for our work, on top of which we
improvise. It makes us locar?ble r:f
the public and integrates us mtg f f;
repetitive dynamics of local quotidia
life.

e "

We were in Kalenic in OctOii
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which is an important month for ;;jor-
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- g | y
N

Bl

|
1

<l i
fiod za Pripremanje zimnice. Upravo tada
Vecina poljoprivrednih proizvoda se odlaze
Na kiseljenje. Pripremanje zimnice je bitan
Sastavni element tradicionalne kulture,
koja u zajednitko i koordiniranoj aktivno-
St okuplia. prijatelie, komsie i rodake, a
Uedno predstavia i vazan ritualni dogadai
kojim se zatvara jednogodignji cikius i na-
favijuje dugii hladan period tokom kojeg ée
Vegetacija biti oskudna.
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Mnogobrojni razlozi uéinili su da
je Kaleni¢ pijaca postala interesantna
za razvoj nase zamisli. Tu smo dobili
priliku da sretnemo i upoznamo pro-
davce sa susednih tezgi od kojih su
mnogi, takode, bili i sami uzgajivagi ili
proizvodadi robe koju su nudili. Osim
toga, tu smo neprekidno bili izloZeni
paznji radoznalih kupaca i prolaznika
sa kojima smo rado stupali u razgovore,
diskusije i debate i dobijali od njih savete
i recepte za pripremanje zimnice.

Nasli smo se u skoro idealnoj situa-
ciji: s jedne strane, obilje sveZih namimni-
ca, s druge strane, dinamiéni drustveni
prostor koji kulja od zanimljivog i ljubo-
pitlivog sveta. U zakazanim terminima
najavljivali smo pripremanije raznovrsnih
receptura iz lokalnih ili raznih interna-
cionalnih kulinarskih tradicijia. Tu smo
pozivali ljude da nam se pridruze sa po-
nekim od sugerisanih sastojaka, koji su
se mogli nabaviti na okolnim tezgama,
kao i sa svojim liénim iskustvom. Tako-
de, svako je bio pozvan da sa sobom
donese i tegle ili posude koje bi nakon
obavlienog posla odnosili svojim kuda-
ma, ispunjene drugadijim kombinacija-
ma voca, povréa i zadina u inicijalnom
procesu fermentacije. Neke preostale
tegle sa razlicitim vrstama tradicionalnih
ili eksperimentalnih megavina »tramplje-
ne* su za poneku pesmu, recept ili bilo
Sta drugo za &ta bismo se nagodili.

For multiple reasons, the Kalenic
market became interesting for the de-
velopment of our project. We had the
opportunity to meet and get to know
other vendors from the surrounding
stalls. Many of these vendors were
also the producers of their wares.
Apart from that, we were also exposed
to constant attention on the part of
curious customers and passers bys
with whom we easily engaged in con-
versations, discussions and debates,
receiving tips and recipes related 10
pickling and fermentation.

We found ourselves in an almost
ideal situation: on one hand an abun-
dance of fresh produce, on the oth?r,
a dynamic social space teaming with
an interested crowd. We started lor-
ganizing events where a wide variety
of ferments were produced. People
brought with them jars which they
later took home filled with bubbfn’if'?g,
pickling vegetables. Some rema!'nmg'
jars, with different kinds of traditional
or experimental mixtures, would get
exchanged for a poem, a recipe or
whatever else would be agreed Upo":

Recepti za koje smo ¢uli od nekih
umesnih domadica i domacina koji
Su prisli nasoj tezgi, skrenuli su nam
Paznju na aktuelnost rasprave oko
koridcenja hemijskih konzervanasa
i stabilizatora u odnosu na prirodnu
fermentaciju. Mi smo svakako bili za-
govornici prirodne opcije. Osim tradi-
cionalnih lokalnih recepata koje smo
Sakupili i na licu mesta primenjivali,
ufJuétaIi Smo se i u Citav niz impro-
Vizacija, koje bi kombinovale detalje
Pokupliene iz razli¢itih - kulinarskin
Podneblja, zamenjujuéi sve egzoti-
Ne proizvode domacim, i tako dobijali
Potpuno iznenadujuce ukuse.

Recipes we heard about from
some of the skilled homemakers who
passed through our stall, drew our at-
tention to the existence of an ongo-
ing controversy regarding the use of
chemical preservatives and stabiliz-
ers versus natural fermentation. We,
of course, were advocating the latter.
In addition to traditional local recipes
that we collected and applied on-site,
we also engaged in a variety of ex-
perimental ventures, applying recipes
from other cultures onto local pro-

duce, inventing completely new com-
binations.



Posle deset dana na Kalenicu,
uputili smo se ka jugu, do Leskovca.
Tamo smo se instalirali na jednoj od
tezgi gla- vne gradske pijace (Zelena
pijaca). Citav ovaj region cuven je po
paprikama i njihovim preradevinama,
kao Sto su ajvari, pindzuri, ljutenice,
a jeseniji period je vrhunac sezone za
pripremanje mnogih od ovih proizvo-
da.

Nastavili smo da radimo punom
parom po ,pijaénom radnom vreme-
nu%, ali ovog puta je u naem radu
doslo do iznenadujuéeg obrta. Malo
po malo, sve one procedure koje smo
preduzimali u komunikaciji sa lokalnim
akterima u nabavai i obradi namerni-
ca, krenuli smo da izvodimo u muzic-
ko/poetskom aranzmanu koje smo na
licu mesta improvizovali, smisljajudi
rfime da opidemo procese koje smo u
tom trenutku obavljali (sa ovim smo
vec pomalo eksperimentisali u Viljaru-
biji). Ovome je uveliko pomogao i spe-
cifican juznjask Stimung* i specifitan
Smisao za humor lokalnih prodavaca

Posetioca (koji su nag mozda i inspiri-
sali),

> a koji su se sa lakoctom priklju-
Civalj, odgovarajugci sVojim
zabavnim stihovima, Deo tog procesa
dokumentovan je u kratkom filmu Us-
pon j pad velikog Labnea,

rimama i

After 10 days in Kalenic, we went
south to Leskovac, where we setup a
stall in the main market. The region is
famous for peppers and pepper relat-
ed products. The fall period is a high
moment for the preparation for many
of these products.

We continued keeping our ‘mar-
ket” hours, but this time our work tgok
a surprising turn. We started puttmg
the recipes we were using to music
(we have previously experimented
with this a little bit in Villarrubia)- Ven-
dors and people we met at th? mar-
ket got involved, helping us write and
sing. This whole process was docu-
mented in videos which depicted the
poetic and sometimes ridiculous as-
pect of the experience.




Zavrsna prezentacija Citavog
ovog iskustva u Srbiji odrzana je u
nedelju, 30. novembra, na jednoj od
centralnih tezgi Kaleni¢ pijace u Be-
ogradu. '

Tom prilikom priredili smo degu-
staciju raznih proizvoda, fermentisa-
nih prethodnih dana, i prezentaciju
muzickih video klipova koji su usput
nastali. Tu se, takode, prikazivao i
upravo snimljen dokumentarni film
KALENIC, poslednji dani gradske pi-
Jace u realizaciji Ivana Vukoviéa, Mi-
lana Miletica i Nikole Majdaka. Ovaj
zavrsni dogadaj bio je odliéna prilika
da se pretresu pitanja koja se ti¢u bu-
ducnosti Kaleni¢ pijace u kontekstu
najavlienih i osporavanih planova za
njeno preuredenje.
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The final presentation of the Ser-
bian segment of this project took place
on Sunday, the 30th of November on
a central stall in the Kalenic Market of
Belgrade.

We held a tasting of the products
fermented in the previous days and
a presentation of the musical video
works that were produced along the
way. We were also hosted the pre-
miere screening of a beautiful short
film KALENIC, The last days of the city
market, produced by Ivana Vukovic,
Milan Miletic and Nikola Majdak. This
closing event was a good opportunity
to discuss issues regarding the future
of the Kalenic market in the context of
it's announced and disputed remodel-
ling plans.
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Od sredine novembra do sredine
decembra laboratorija fermentacije
seli se u mali kulturni centar barselon-
skog kvarta Poble Sek[6] pod nazivom
Centar za savremene susedske kultu-
re[7] . Ovaj centar koji vode AviviMoge
jedinstven je po tome $to je njegova
vizija inspirisana idejom fermentisanja
lokalnih ekonomija i drustvenih pokre-
ta. Programi koji se tu nude postuju
lokalne dinamike, angazujuéi oko-
Ine susedske resurse i ogranicenja
datog uliénog ugla.

Dok smo u proteklim fazama za
izvodenje nasih akcija imali obezbe-
denu finansijsku podréku sa strane,
ovom prilikom hteli smo da se oky-
Samo i u finansijskoj odrzivosti kroz
primenu modela fermentacije, radegi
bez ikakve ekonomske dotacije. Tako
e podrazumevalo da ugesnici dopri-
nesu odredenom dotacijom ugesée y
radionicama i obedima.

From mid-November to mid-De-
cember the fermentation laboratory
moved to a small cultural center in
the outskirts of the Barcelona's Poble
Sec neighborhood. Centro de Cul-
tivos Contemporaneos del Barrio run
by Aviv and Moshe is unique in that
it's vision is inspired by the idea of
fermenting local economies and so'-
cial movements. The programming it
proposes takes into account hfghfj{ fC?-
cal dynamics, engaging the urbanrs'ﬂ.c
resources and limitations of a specific
street corner.

While for the previous phases fJf
our project we had secured financial
support, this time we also ook the
challange of trying out the pIDJEET
sustainability, applyng the fermen-
taion model to our ecnomies. In this
sense all organised workshops a—n d
meals implied a suggested donation
or a contribution in products.

Fre | cEcombuionmprdds

6] Orig. Poble Sec

od najznaéajnijih Muzeja suvremene umetnosti u Barseloni -

pordneas de Barcelona, y

dioca: dok na Spankom jeziku cy
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: savaj
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Centro de Culturas Contem-

H 1 . revo-
javnom Zivotu poznat pod akronimom CCCB. Primedba pra o
ltivo oznatava kulturu u biologkom smislu, a culfu
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Sto se tige samog programa, sva-
ka od Getirj nedelje bila je posvecena
fermentaciji druge grupe namirnica:
Prva — iitaricama, druga — mahunar-
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ljenih recepata iz Gaze, dok nam je
ona usput, iz insajderske perspektive
docaravala Sta se zapravo tamo do-
gada. Sa nama je, takode, bio kolektiv
Tru Food Liberation iz Atine, koji nas
je poducio tajnama sirove veganske
kuhinje. Uz asistenciju Laure, jedne
od komsinica iz kraja, instalirali smo
temperiranu ostavu gde smo sami po-
celi da proizvodimo tempeh (fermen-
tisani proizvod od soje iz orijentalne
kuhinje). Zatim nam je Lejzer Peles,
kvir aktivista i hasidski odmetnik, dao
kritiCki osvrt na ortodoksnu jevrejsku
kulturu, kulinarski protivreéeéi sam
sebi otkrivéi nam delikatesne aspekte
iste.

The Gaza Kitchen, talking us through
some of her favorite Gazan recipes
whife giving us the inside story about
the goings on there. Also we had with
us the collective Tru Food Liberation
from Athens teaching us the secrets
of raw vegan food-making. With assis-
tance of Laura, a Poble Sec neighbor,
we installed a tempered store where
we started to produce tempeh2 our-
selves. Laser Peles (queer activist
and Hasidic renegade), giving us his
critical perspective regarding Ortho-
dox Jewish culture, while culinarilly
contradicting himself with the deli-
cious aspects of that very culture.

" Sa Mikrokulturama napredujemo
. ?0 PO malo. Nada procena jeda smo

Jjog
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i o 0 :a_je U neprekidnom pokre-
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O8Vrmg % da se
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Microcuitures is an ongoing pro-
Ject. It is still very far from reaching
some of it's most basic goals. We are
constantly asking ourselves whether
the practices we are engaged in can
ignite processes resulting in deeply
rooted social and economic resilience,
ones that have real consequence in

the territories in which we live and be-
yond them.

Through this ongoing activity we
Imagine a society where everything
Is perceived as being in constant mo-

tion, aljve, where things are hard to
predict, fix and control.

Viewing reality from such a prism,
We would find no choice other than
respecting the other, paying close at-
tention to our surroundings and build-
ing our conclusions rentatively, little

by little angd always based on direct
experience,
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Vahida Ramujki¢ se bavi umetno$¢u u
drustvenom kontekstu. 2001. godine, za-
Jedno sa Lajom Sadurni, osnovala je Ro-
tor kolektiv u Barseloni. Do 2008. godine,
one su realizovale dugorotne projekte
kao $to su: Poble NOW, AirAutonomy,
Manual GPS, Telechronicles itd. Kao deo
umetnicko-istrazivackog projekta, ob-
javila je knjige Sengen bez muke (2006),
Kairski dnevnik integracije (2008) i Oluja,
povratak kui i druge strasne price za decu
(2009). Godine 2007. pokrece projekat
Istorije u raspravi, biblioteku udzbenika
iz istorije i seriju radionica u kojima se
porede i analiziraju kontradiktorni istori-
jski narativi. 2008. zapocinje saradnju sa
Avivom Kruglanskim na projektu Doku-
mentarni vez koji se proteze i na druge
projekte kao $to su Superheroji iz sused-
stva (Kairo, Barselona 2010) i Mikrokul-
ture, u saradnji sa mikroorganizmima (sa

Avivom Kruglanskim i Moseom Robe-
som).
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Vahida Ramujkic practices art within a.
social context. In 2001 with Laia Sadurni
she founds Rotor Collective in Barcelond.
Till 2008 they realise series of long term
projects such as: Poble NOW, AirAuton-
omy, Manual GPS, Telechronicles, €fc.
As part of art/research projects she pub-
lishes books Schengen with ease (2006),
Cairo Integration Diary (2008), Storm,
return home and other terrible stories
for children (2009). In 2007, initiates
Disputed Histories project, @ history
textbook library and a series of work-
shops that compare and analyse contra-
dicting historic narratives. In 2008 she
initiates collaboration with Aviv Kruq-
lanski with the Documentary Embroi-
dery project that extends to other projects
such as Neighborhood Superheroes
(Cairo, Barcelona 2010) and Microcul-
tures, in collaboration with microorgan-

isms (also with Aviv Kruglanski Moshe
Robes).

Aviv Kruglanski je umetnik/zanatlija/ak-
tvisty, Bio je ¢lan umetnicko aktivisticke
Erupe Las Agencias. Clan je drustveno mo-
dnog hak-laba Costura de Cédigo Abierto.
Od 2008, godine saraduje sa Vahidom
Ramujli¢ na projektu Dokumentarni vez
UZivg (Kairo, Bristol, Barselona, Beo-
grad, Vargava). Sa Vahidom i Mogeom
RObESOI‘n radi na Projektu Mfkmkulmrt,
Koristeg; kulinarsku fermenaciju l<a-o
drustven; i ekonomski model. Osnivac je
k‘lltumog centra Centro de Cultivos C_mjx—
‘emporaneos del Barrio, prostora koji J€
Namenjen razvijanju umetnosti 2 dos-
ledan nagin.
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Moge Robes poseduje dugo iskustvo u
druétvenim pokretima u Izraelu. J edan
e
Xl
lokalnih liderstava kroz kr;?rali?:ai::]
darnosti medu studentima 1 obesprav-
Jienim stanovnistvom. Mahapac-Tahrir
je radnio na organi-zovanju zajednica
j primenjivao kriticku pedagogiju u
radu sa decom $irom [zraela. Mose je
obuéeni moderator koji se bavi pitan-
jima kao 5t0 su demokratija, miroviné i
konfliktne grupe. Trenutno moderira
azresavanja kon-
Magistrirao je

avljanju kon-

pmjek[ima iz oblasti T
flikata 1 samorazvoja.
Kkulturalnom upr
na Alice Salomon Hochschule,
w. Ziviu Barseloni, U Spanijl,
tra za savrement

gde je koosnivat Cen
2 to ukljucen

susedske Kkulture, 1 gde je u
ne pokrete girom

na Inter
fliktima
u Berlin

u lokalne drustve

grada.
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om Europe is 2 three-year programme (April 2011-May 2014)

ated to independent cultural workers and their creative
processes: It is initiated by Trans Europe Halles (TEH) and co-ordinated by
Melkwed (Amsterdam, The Netherlands) in association with 10 co-organizing
TEH members. Engine Room Europe has been funded with the support from
the European Commission. This publication [communication] reflects the
views only of the author, and the Commission cannot be held responsible for
any use which may be made of the information contained therein.
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