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Synopsis

Never before have the twin necessities of food and design been such important
elements of our culture. This work explores the relationshiﬁ between these disciplines.
Twenty-five leading architects and designers, including John Pewson, Future Systems
and Marc Newson, submit their favourite recipes together with idiosyncratic sketches
and photographs showing the ingredients or the subject at work in the kitchen. You
could try creating Phillipe Starck's boiled egg and sea urchin, Will Alsop's lobster
thermidor with mango salsa, or Nigel Coates' truffle ice-cream, as well as reading their


http://www.allinfo.top/jjdd

views on food: as self-expression, as a representation or design philosophy, or simply
as a signifier of pleasure.

TEZENA:
H=x:

FOOD BY DESIGN_ M #Eipfzl

20205 AE-E5H/0IE

2008

maggio 2008 bou%t in torino from my tobe (20-23/maggio)
Bhtorinol —F=EEM. #EF P LIsh AR ZRYdesigner about food,
AR ZHEHERE N PITE,

FOOD BY DESIGN_ PaEiaisz]



http://www.allinfo.top/jjdd
http://www.allinfo.top/jjdd

17

FOOD BY DESIGN_ M aEiaisz]



http://www.allinfo.top/jjdd

	FOOD BY DESIGN
	标签
	评论
	书评


