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WORD FROM 
THE CURATOR
MAREK CECULA
LEADER OF THE PROJECT,
ART DIRECTOR, CMIELOW DESIGN STUDIO

The Art Food project is a design challenge that responds to 
a new demand in the culinary culture, which in recent years has 
expanded into an array of new trends, styles and directions.  
We have achieved unparalleled level where food becomes 
an eatable concept, a refined experience in testing unknown 
and unrecognizable substances with compositions of flavors 
that raise new sensations of taste and provide unconventional 
culinary experiences.  
The science of taste, chemistry of food and anatomy of eating 
are today culinary art, craft and design. The process is closer 
to alchemy than to the cooking, as we know it. The chef is 
the creative director of their kitchen experimenting with and 
exploring new edible materials. The served dishes are not only 
compositions of flavors, but highly aesthetic formations of 
three-dimensional sculptures with painterly effects of colors, 
textures and forms.
The form of food has changed drastically, familiar and 
recognizable elements have disappeared, giving place to new 
ambiguous substances with totally new flavors.
Conventional dishes, platters and bowls became insufficient 
for this innovative eatable product.  Because of the restless 
imaginations of creative chefs, there is a demand for new 
ceramic designs to accommodate this innovative and unusual 
opportunity.

Art Food 2014
This is the second edition of the Art Food Project, co-organized 
by Culture.pl and Modus Design with cooperation of Polish 
Porcelain Industries Cmielow and Chodziez JSC. 

This year three leading art and design departments from 
Eugeniusz Geppert Academy of Art and Design in Wroclaw, 
Poland, Central Saint Martins College, London, UK and Pratt 
Institute, New York, USA were invited to take part. The project 
started with an introduction to the culinary craft by chefs from 
well known restaurants in Poland, England and the US. It offered 
students a better perspective on the subject and directed 
their ideas to meet expectations and needs of the cooks and 
restaurants. 
Following the introduction, the students in their departments 
modeled their concepts into 3D (some were made using additive 
manufacturing method) and entered a competition for the 
best proposals. The project generated many innovative ideas 
from which 11 projects were chosen and 11 students came to 
Cmielow Design Studio to work on the next Art Food Collection 
2014. 
In the beginning of July they began the three weeks, long 
procedure of creating interpretations of the Art Food porcelain 
collection.
The students spent most of their time in the studio. The work 
was hard and demanding but the physical manifestations of 
their ideas where a great reward and the results of well finished 
porcelain product brought great satisfaction.
Unlike other design projects, this one had a very specific 
condition; Designing for culinary art requires product 
development that accommodates creative potential of another 
person. The chef. By providing full range of possibilities and 
giving chefs neutral forms to arrange their material, we actually 
collaborate with another designer who completes the work with 

his own composition of forms, color, aroma and flavor.
Positioning the project between education, professional 
experience and potential for achieving a new consumer product, 
offers unique possibilities for design students forming a bridge 
between academia, practical adaptation of knowledge and skills 
in the evolution for a successful designer.
The Porcelain Industry was and still is the supplier of vast amount 
of articles for domestic market and with constant demands for 
new commodities, makes it an attractive medium for creative 
minds and hands of young designers. 
The needs for new aesthetics at our homes, especially forms for 
our table, make ceramic design an important practice, which 
shapes relationships between the object and the user, providing 
comfort, beauty and utility to our busy life.   
The designs resulting from this project will stand as a new 
proposition in the dynamic evolution of the culinary culture and 
the sign of engagement in cooperation between the creator 
and the creative user…
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ART FOOD
KARINA MARUSIŃSKA
JUNIOR LECTURER,
FACULTY OF CERAMICS AND GLASS,
E.GEPPERT ACADEMY OF FINE ARTS IN WROCŁAW
A PHD STUDENT SINCE 2012

The ART FOOD project reflects the uniqueness and specific 
features of the Faculty of Ceramics and Glass of the E. Geppert 
Academy of Fine Arts in Wrocław, the one of a kind in Poland. 
Due to the parallel art-and-design education students can 
relatively easily find their place in the undefined „between” 
space open for experiments and new research prospects. 
ART FOOD 2014 has brought an element of good competition, 
increased the participants’ motivation to work, encouraged 
to interdisciplinary attitude which can be a valuable source of 
experience both for the students and their tutors – the designs 
were made within the Course of Applied Ceramics. The cycle 
of meetings with Marek Cecuła and the chefs of “Szajnochy 
11” and “Pod Gryfami” restaurants provided the panorama of 
new trends, various ways of bringing back to life local culinary 
traditions, and broad range of possibilities of preparing and 
serving the meals.
Meeting the existing needs was not the only guideline for the 
young artists-designers – they were to create new possibilities 
for culinary shows. Objects they created (forms functional and 
sculpture-like at a time) were a part of a complex concept based 
on dependencies of forms, structures, consistencies, flavours, 
aromas... This would be an Umberto Eco “open work” assuming 
creativity of an artist-designer, cook and consumer, and being 
the form of expression of each of them.
To tame the material, so noble and skittish, and to control the 
element of fire which can have really unpredictable impact on 
porcelain – this was a real challenge. Working with porcelain 
one has endless possibilities to explore its secrets, learns to be 
humble and to respect the rules it observes. Porcelain demands 
compromises. The fact that the authors took part directly in the 
process of making porcelain products gave them a chance to 
verify their design assumptions with the reality of industry, they 
got insight into technology which defines the conditions of both 
mass and small scale production.
The undergraduate and postgraduate students from the 
Wrocław Academy, who reached the final stage of the project, 

got a chance, valuable indeed, to confront their works with those 
made by the students from London and New York. To complete 
the author’s designs in industrial context they needed to 
cooperate within the group, to support each other. As temporary 
“guests” they were intruders in the porcelain factory disturbing 
the precise order and rhythm of daily work, however on the 
other hand they brought some fresh ferment into the monotony 
of routine activity. With no doubt the project resulted in mutual 
profits: taking part in every stage of production the students 
share the results of their experiment with the employees, while 
the employees revealed the secrets and shared experiences and 
skills gathered during years of constant work.
ART FOOD, basing on cooperation and effective communication, 
creates countless number of combinations: cook-artist, artist-
designer, designer-cook, cook-consumer, consumer-designer, 
designer-industry, industry-customer, customer-craft, craft-
industry... and all together they are the essence of the project. 
ART FOOD 2014 is intriguing both for the eye and for the 
palate, delights with its form and tastes excellently.
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CONFLUENCE 
OF DESIGN 
AND CERAMIC 
PRODUCTION
IRVIN TEPPER
PHOTOGRAPHER AND SCULPTOR
ADJUNCT PROFESSOR, INDUSTRIAL DESIGN 
& FINE ARTS DEPARTMENT, PRATT INSTITUTE, 
NEW YORK, USA

For most of the twentieth century, the designer’s role in 
American dinnerware was restricted by the industry’s limitations 
and preferences for shapes that were mainly symmetrical. 
This made the manufacturing process easier and kept loss of 
ware to a minimum. 
Often the designer was limited to creating colorful graphics 
for application to existing shapes. It was nearly impossible for 
an individual designer to use industry for mass production of 
new and unique forms. By the end of the century the ceramic 
industry was losing business due to changing life styles in 
the USA.  Families ate fewer formal meals together and in 
their place individuals ate from disposable cartons and cups.  
Simultaneously, a number of chefs revolutionized cooking and 
sought new ways to present the food they were creating. These 
two events were an opportunity for designers to develop new 
products in dinnerware. Today young designers are revisiting 
dinnerware as the subject for design and ceramics as the 
material to create their final products.
The education of an industrial design student includes 3-D 
design, various computer programs, and the hands-on 
making and realization of ideas in various materials as finished 
prototypes.
The opportunity to develop a young designer’s concept(s) 
in a factory setting provides a real world understanding of 
production and possibilities in a given material, in this case 
porcelain clay.

The Pratt Institute is honored to participate in Art Food 
2014.  Our students worked in the historic Polish factory 
Cmielow, under the direction of Marek Cecula, and produced 
contemporary tableware designs in finished porcelain while 
simultaneously interacting and exchanging ideas with students 
from Central St. Martins, London and The Academy of Fine Arts 
in Wrocaw.
The Pratt Institute has a long history of the study of tableware 
design, dating back to 1939 under the direction of the designer 
Eva Zeisel.  This tradition continues today in a contemporary 
studio setting, where a student can execute his/her designs 
in ceramic and other materials. The program in Poland has 
deepened that experience and will no doubt strengthen our 
program. It is my firm hope that what has been started in Poland 
will continue in the future and become a valuable resource.
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INGREDIENTS, 
DETAILS, 
TIMING AND 
CONFIDENCE  
ANTHONY QUINN
SENIOR LECTURER 
BA HONOURS CERAMIC DESIGN
UNIVERSITY OF THE ARTS LONDON, 
CENTRAL SAINT MARTINS, LONDON, UK

Upon completion of 7 years in education, which included                
a BA and an MA. I was offered the opportunity to complete 
my education at Royal Worcester Porcelain factory. I choose my 
words carefully, because I did in fact complete my education 
on the factory floor. I had really enjoyed my time in education, 
learning new skills, trying things out, making mistakes and 
developing a personal view on the world specifically in design 
and ceramics. 
But, the factory is a great place to learn! 
The things we learn in the art school are amplified and applied 
in a minute obsessive detail in the factory context. This is what 
comes when you want to make the same cup with a stuck on 
handle 20,000 times a week. You get good at it! Like really good! 
In a factory people are proud of their bit of the process, they 
develop a nuanced almost mythical awareness of the properties 
of the clay body, casting times, how to fettle, the contraction 
and distortion in the kiln, how to dip glaze and sponge the foot. 
Firing rim to rim is akin to the old sawing a lady in half trick!           
I still can’t figure it out!
The factory is a celebration of tacit knowledge, the secret, 
embodied knowledge that is achieved where small details are 
obsessed over, where small details really matter! As a tutor 
to send students to experience the sounds, smells and sights 
of the factory is a great opportunity. To send the students 
to experience a factory in another country heightens the 
opportunity. The language gap encourages the students to 
concentrate, to be aware of the details, to look, to think and to 

do! The factory is not a place for tutorials, it’s a place for doing, 
for trying and for trying again.
The Art Food project offers a unique opportunity for student 
designers to explore their ideas against design for production 
and within the high-octane world of culinary arts. The words 
written above could equally describe the kitchen of a feted 
restaurant. The skills involved in the world of the kitchen are 
analogous to those of the factory, there will be numerous 
techniques that require hours of practice, a lot of mistakes 
and eventually in a moment of clarity the hand, the eye and 
the process will align and finally the technique will be mastered. 
The possibility to design for such a rarefied context should be 
grasped, to have chef’s react to the porcelain collections and 
play out the designer students concepts in reality is a very 
exciting and rewarding opportunity. 
The students from The Academy of Art and Design in Wroclaw, 
Central Saint Martins College in London, Pratt Institute in NYC, 
who have been lucky enough to experience working with Marek 
Cecula and the Modus design team at the heritage Manufacturer 
Cmielow Porcelain, will never forget this experience. They 
will have learned skills and techniques that they will apply or 
improvise with, in their own practice for years to come. Design 
and Cooking are all about the ingredients, small details, the 
timing and confidence. To the students I would say remember 
those small details, write them down, work with them and 
cherish like a secret family recipe. Enjoy!
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Inspired in forms of nature, Topography brings the beauty               
of geography to the table.
This is a series of stackable plates, meant to be configured           
in very different ways, both vertically and horizontally, adapting 
to several kinds of meals. This allows food to be displayed                    
in several orientations and heights, creating either a compact or      
a distributed setting.

NATIONALITY: Argentine
SCHOOL: Pratt Institute, New York, USA
TITLE: Topography
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS: 
32 cm x 17 cm x 0.9 cm
22 cm x 12 cm x 0.5 cm
19 cm x 10 cm x 0.9 cm
9 cm x 5 cm x 0.9 cm
5 cm x 3 cm x 0.5 cm
12 cm x 6 cm x 0.9 cm
11 cm x 8 cm x 0.9 cm

ALDANA FERRER
GARCIA
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Topography, 2014
ALDANA FERRER GARCIA
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Food are not just found in front of you on plates. They can be 
found where they originate from: trees and plants where you 
collect and straight eat them while talking with relatives... The 
memory of lifted hands reaching for berries, plumes and cherries 
is the main inspiration for my project.
The designed vessel is modular: place one module over another 
and it presents a vertical construction which shape is inspired by 
aloe plant. By rotating the cups about their axes, the construc-
tion opens up in multiple directions, inviting the human hands to 
reach for the food.
The vessel can be arranged in high compositions, as a main hub 
on a table for representative buffets and it can be used at casual 
parties as well. Placing vessels separately, as a random composi-
tion, can be read as a ceramic meadow.
The vessel is composed of a base cup and a diagonal leaf-shaped 
attachment. The grooves on the leaves can be used as a place 
for small foods on-a-stick. The features of the vessel allow to dip 
food from cub in the sauce from the leaf or to separate the ingre-
dients so that the user can freely compose its dish. 

Geometrical and double sided mold expand the fun of baking 
and arranging the muffins, jellies and puddings.

NATIONALITY: Polish
SCHOOL: Eugeniusz Geppert Academy of Fine Art 
and Design in Wrocław, Poland
TITLE: Aloe Bianca
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
W: 8.5 cm, L: 16 cm, H: 11cm (cup: dia:. 8.5 cm, H: 7 cm)

TITLE: Mold
DIMENSIONS:
W: 8.5 cm, L: 16 cm, H: 11 cm (cup: dia.: 8.5 cm, H: 7 cm)

KAROLINA 
BEDNORZ
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KAROLINA BEDNORZ
Mold, 2014
Aloe Bianca, 2014, (p.23) 
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Obesity is a major public health problem in the United States. 
Especially for low-income and food insecure people are 
vulnerable to become obese due to limited resources, limited 
access to healthy and affordable foods, and limited opportunities 
for physical activity.  
Households with limited resources buy cheap, energy-dense, 
higher calories per dollar foods that are filling to stave off hunger. 
Those who are food insecure may also overeat when food does 
become available, resulting in chronic ups and downs in food 
intake that contribute to weight gain.  
This is especially a problem for low-income women, who often 
restrict their food intake to protect their children from hunger.
As a society, this is a problem that we should embrace and find 
ways to end this paradox. My intention in designing Hungerfull 
tabletop set is to acknowledge this obesity-food insecurity 
paradox to more people, and find ways to contribute to the 
ones who are suffering from obesity due to food insecurity, and 
educate to make healthier choices for their daily consumption of 
food. 

NATIONALITY: American
SCHOOL: Pratt Institute, New York, USA
TITLE: Hungerfull
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
PARADOX  - 
Lg : W: 25 cm, L: 30 cm, H: 2.2 cm
Med: W: 18 cm, L 20 cm, H: 3 cm
Bowl: W: 15.5 cm, L: 12.5 cm, H: 4.5 cm
Cup: W: 8 cm  L: 7.5 cm, H: 10.5 cm
DIVIDE – 
Plate: dia.: 30 cm, H: 2.5 cm
Round: dia.: 11 cm, H: 1.2 cm
T: L: 12.3 cm, W: 6.3 cm, H: 1.5 cm
FEED – 
W: 6 cm, L: 8 cm, H: 2.5 cm

SUKYUNG LEE
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SUKYUNG LEE
Hungerfull, 2014
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The inspiration for this project derives from sensing the scent of 
food transported by a slight breeze. A breeze helps apetite grow 
as this set should help the food develop this sensation as well. 
A breeze is gentle, discrete and supportive and these are the 
values wished for this set to transmit.
A breeze has no colour or shape of its own but it lives among 
everyone and everything. The same breeze that carries scent is 
also present in the whistling of leaves, bird love songs and falling 
petals or leaves across parks and forests; a breeze travels as the 
clouds cross the sky or birds and butterflies seek for an eternal 
Summer. A breeze adapts, therefore the same sweet wind that 
carries dandelion seeds can also be salty and push sailing boats 
across the sea.
All the pieces can be conjugated in creative ways and it is possi-
ble to eat on both of its surfaces. The pieces can be used either 
as serving platters or dining ones. They can adapt according to 
the occasion, providing a flexible, light and imaginative atmos-
phere.

NATIONALITY: Portuguese
SCHOOL:  University of the Arts London, 
Central Saint Martins, London, UK
TITLE: Scented Breeze
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
Scent: L: 30.5 cm, W: 21.5 cm H: 3.5 cm
Sail: L: 41 cm, W: 20 cm, H: 4 cm

JOANA 
CARTAXO
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JOANA CARTAXO
Scented Breeze, 2014
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“An ideal erotic meal needs to be slow, deliberate, almost 
teasing.” 
- Allison Bojarski, Gothamist Food

Foreplay takes a playful approach to an intimate dining experience 
for two. Beyond its nutritional value, food is highly seductive and 
sensual. It stimulates all our senses: taste, smell, sight, touch, and 
even hearing ... just like sex does. 
Foreplay touches on different levels of intimacy between diner 
and food, and between diner and diner. The collection plays 
within the realm of experimental cuisine and stands at the 
intersection of food, sex, and play. 
The pieces were modeled in Rhino and Maya, 3D printed, and 
finally fabricated in industrial porcelain.

NATIONALITY: American/German
SCHOOL: Pratt Institute, New York, USA 
TITLE: Foreplay
YEAR: 2013
MATERIAL: Industrial porcelain
DIMENSIONS: 
Lick-for-two: L: 32 cm, W: 9 cm, H: 23 cm
Spoon:L: 23 cm, W: 3 cm, H: 4 cm
Small Dish: dia.: 6 cm, H: 2 cm
Medium Dish: dia.: 5.5 cm, H: 5 cm
Large Dish: dia.: 9.5-10 cm, H: 4 cm

NADINE FOIK
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NADINE FOIK
Foreplay, 2014
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The Moonplates’  structure refers to the natural  stone surface - 
a primitive dish. The contrast with the smooth,  glazed edge of 
the plate emphasizes the natural surface  where food is served. 

NATIONALITY: Polish
SCHOOL: The Eugeniusz Geppert Academy of Art 
and Design in Wrocław, Poland
TITLE: Moonplate
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS: dia.: 28.8 cm, 18.2 cm, 14.9 cm, 15 cm

MARTA  
DACHOWSKA

The idea behind the Anima project is to encourage the user to 
interact with the vessel. Once the glass with an imprinted mesh 
is moved over the ceramic decal, the drawing underneath comes 
to life.

TITLE: Anima
DIMENSIONS: plate 30 cm x 22 cm, glass dia.: 6.5 cm
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MARTA DACHOWSKA
Moonplate, 2014 (p.37)
Anima, 2014
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“Agitation” is the result of observation of the disorder prevailing 
in the immediate vicinity and the current consumerism. The 
inspiration was found in Dutch seventeenth-century paintings: 
the irregularity, open composition, light and shadow, and unity 
of form. The search for the relationship of the vessels’ shapes 
has become a pretext to break with traditional notions of fruit 
bowls. Corresponding to the organic forms, the irregularity of the 
surface provides the space to place the food.
The set, consisting of three elements, is both decorative and 
utilitarian, giving the opportunity to compose on the basis of 
contrasts. A monochrome color scheme provides a neutral 
background for the fruit.

NATIONALITY: Polish
SCHOOL: The Eugeniusz Geppert Academy of Art 
and Design in Wrocław, Poland
TITLE: Agitation
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
47 cm x 19 cm x 8 cm
19,5 cm x 12 cm x 3,5 cm
12 cm x 3,5 cm x 5,5 cm

TERESA 
MILEWICZ
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TERESA MILEWICZ
Agitation, 2014
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Culinary culture continually presents new challenges. Chefs are 
paying increasing attention to the way food is being served. 
Tableware may visually and conceptually add to the composition 
of flavors, aromas and shapes of the food, thus stimulating all the 
senses of the recipient. 
“Drop” is a set of porcelain objects designed for serving meals of 
various  consistencies. The forms have a wide range of functions 
and the only limitation are the individual needs and the user’s 
imagination. 

NATIONALITY: Polish
SCHOOL: The Eugeniusz Geppert Academy of Art 
and Design in Wroclaw, Poland
TITLE: Drop
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
Large: dia.: 28 cm, H: 4,5 cm
Medium 1: dia.: 24 cm, H: 4 cm
Medium 2: dia.: 22,5 cm, H: 3 cm

PATRYCJA 
ÂLIWI¡SKA
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PATRYCJA ÂLIWI¡SKA
Drop, 2014
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The Perfect Imbalance is an interactive tableware series that re-
flects the importance of the Eastern concept of Yin and Yang in 
our diets. In modern society, most of us are imbalanced. We work
too hard and often don’t get enough rest. Growing up in the 
Chinese culture, Iam taughtand always reminded the importance
of having a balanced Yin and Yang diet - consuming the right 
food to maintain a person’s good health. Body should be recov-
ered by eating the right food rather than keep taking medicines.
The marbling of black and white slips symbolises different shade 
of Yin- Yang on the pieces. They are designed to present on a 
wooden platter that creates a seesaw effect, allowing the pieces 
to tilt up and down according to the weight of each piece as well
as the weight of the food. It encourages the diners to take control
and adjust its balance. Through a subtle play of balance, The 
Perfect Imbalance aims at raising people’s awareness on the con-
nection between food and health as well as the importance of 
balancing in life.

NATIONALITY: Chinese
SCHOOL:  University of the Arts London, 
Central Saint Martins, London, UK
TITLE: The Perfect Imbalance
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
Wood Platter:
H: 3.5 cm, W: 8.5 cm, L: 38 cm
Shape 1: H: 3.3 cm, dia.: 5.3 cm
Shape 2: H: 2.5 cm, dia.: 6.4 cm
Shape 3: H: 2.7 cm, dia.: 7 cm
Shape 4: H: 2.7 cm, dia.: 6.2 cm

AMANDA TONG
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AMANDA TONG
The Perfect Imbalance, 2014
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The sharing of food is the most valuable part of any meal. Nature 
helps us in these intimate moments by its design, such as the 
arrangement of segments in fruits like oranges and nuts, which 
provide with the opportunity to divide their parts amongst many 
people.
ARIL is inspired by the pomegranate. Each segment is filled with 
delicious, ruby red fleshy seeds that can be enjoyed by more than 
one. The exaggerated form of these vessels retain their subtlety 
and allow the chef to present a range of flavors to the diners.

NATIONALITY: British
SCHOOL:  University of the Arts London, 
Central Saint Martins, London, UK
TITLE: Motion 
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS:
Rock Formation: 11 x 10
Wave 1: H: 7 cm x W: 24 cm 
Wave 2: H: 6 cm x W: 23 cm

ADRI KELLY
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ADRI KELLY
Motion, 2014
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With restaurants like The Fat Duck and Dans Le Noir gaining 
acclaim for their sensual dining experience, chefs and diners 
are constantly searching for new, interesting ways to experience 
food. 
With dishes often being flamboyant and attention grabbing, 
a restrained approach was taken with the “Sway” tableware 
set. Inspired by folded paper, the curve is formed by only two 
supporting points on the base, which causes subtle movement in 
both the food served and the plate itself. The plate is designed 
to be the perfect foil for imaginative dishes created by the chefs.
The simple contour of the plate seduces the consumers, 
nevertheless they would not get distracted from the main focus 
which should be on the food.
Caution is required when using the plates due to the unstableness, 
hence induces an unconscious act of thought towards how the 
food should be eaten off of the platein order to balance it.

NATIONALITY: Chinese, 
SCHOOL:  University of the Arts London, 
Central Saint Martins, London, UK
TITLE: Sway
YEAR: 2014
MATERIAL: Industrial porcelain
DIMENSIONS: 
Large Square Plate: H: 22 cm, W: 22 cm, D: 3 cm
Small Square Plate: H: 17 cm, W: 17 cm, D: 2.5 cm
Large Rectangle Plate: H: 25 cm, W: 9 cm, D: 4 cm
Small Rectangle Plate: H: 16 cm, W: 6 cm, D: 6.5 cm

BRIDGETTE 
CHAN
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BRIDGETTE CHAN
Sway, 2014
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PROJECT
THE ART FOOD PROJECT IS CO-ORGANISED BY:

CULTURE.PL

Modus Design Marek Cecula Studio, 
www.modusdesign.com

The Eugeniusz Geppert Academy of Art 
and Design in Wroclaw, Poland
www.asp.wroc.pl

Pratt Institute, New York, USA 
www.pratt.edu

University of the Arts London,          
Central Saint Martins, London, UK
www.arts.ac.uk/csm

Polish Porcelain Factories „Ćmielów” 
and „Chodzież” JSC and Ćmielów Design Studio,
www.porcelana.com.pl
www.cmielowdesignstudio.wordpress.com

PARTNERS:
Roundhouse
www.roundhousedesign.com
Gaggenau
www.gaggenau.co.uk
Szajnochy11
www.szajnochy11.pl
Pod Gryfami
www.restauracja.podgryfami.pl

Project’s  blog: www.artfoodproject.wordpress.com

EXIBITIONS
Art Food 2014 exhibition information

Neon Gallery. Centre of Innovation,
Centre of Craft
19/21 Traugutta Street, Wroclaw, Poland
25.07 - 17.08.2014

Roundhouse 
11 Wigmore Street, London, W1U 1PE 
12.09 - 20.09.2014
www.roundhousedesign.com

Pratt Institute, Brooklyn Campus
200 Willoughby Avenue 
Brooklyn, New York, USA 
October 2014

 
For over a decade, Culture.pl, the Adam Mickiewicz Institute’s 
flagship brand, has been promoting Polish artists and designers 
around the globe. Their work has already been presented at the 
most renowned festivals, trade fairs, shows and biennials worldwide. 
And Culture.pl is just getting started! 

 Culture.pl’s goal is to promote Poland and Polish culture abroad. Through 
the presentation of high-quality initiatives and events in the fields of 
art, music, and design, Culture.pl aspires to introduce an international 
audience to contemporary Polish culture.   
The Culture.pl website provides daily fresh information on the most 
exciting Polish cultural events worldwide; it is also the biggest and most 
comprehensive source of knowledge about Polish culture. A special 
section dedicated to Polish design includes information about the latest 
trends, and the newest projects by Polish designers – the young and up-
and-coming and the well-established and world-renowned.
Apart from organizing events, workshops, and exhibitions around the 
world, Culture.pl also organizes special study visits to Poland and has 
put out numerous publications about contemporary Polish design, such 
as Print Control – a collection of ‘the best of’ Polish graphic design and 
typography, Out of the Ordinary – showcasing the life and work of some 
the best Polish designers of the 20th century, and Polish Design: Uncut – 
an overview of the most important developments in Polish design since 
the year 2000.
Worldwide promotion of Polish design and its continuous support is 
one of the Adam Mickiewicz Institute’s main priorities. Design serves 

ORGANIZERS

as a platform for the presentation of contemporary Polish culture and 
the promotion of Polish creativity. Our success in the pursuit of this goal 
has been possible thanks to fruitful cooperation with such renowned 
partners as Salone Internazionale del Mobile (Milan), Maison&Objet 
(Paris), Paris Design Week, DW! Sao Paulo Design Weekend, Inno Design 
Tech Expo (Hong Kong), Business of Design Week (Hong Kong), Istanbul 
Design Week, International Furniture Fair Singapore, Design Trade 
(Copenhagen), London Design Festival, International Contemporary 
Furniture Fair (NYC), Blueprint Magazine, Icon Magazine, deezen.com 
and Wallpaper*.

www.culture.pl 
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The Eugeniusz Geppert Academy of Art and Design 
in Wrocław, Poland

The School of Fine Arts in Wrocław exists as an academic center for over 
two hundred years.
In 1945, almost immediately after the end of the war, the rebulding of the 
Academy begun. Eugeniusz Geppert, a great painter and teacher from 
Cracow become the first Polish Rector. 
Teaching directions and courses which started at that time corresponded 
to the needs of the Lower Silesia. Thus the emphasis was put on ceramic 
and artistic glass. The graphics, painting and sculpture departments 
were open later, based on the experiences of Cracow, Warsaw and 
Lvov Academies. Finally, close to the tradition of “Bauhaus” and “Ład”, 
the departments of interior design and design of industrial forms were 
created.
The same departments form the present structure of the Academy. The 
right choice of the directions of education, together with great number 
of artistic and didactic achievements gathered through the years, have 
built the Academy’s position as an art center not only in Poland but also 
in European community. 
Until recently the direction of Conservation and restoration of works of 
art in the specialization of conservation and restoration of ceramics and 
glass, the direction of Art Media Arts Mediation were created.
In 2012 a new building called the Centre for Applied Arts and Innovation 
Centre, which serves as a teaching workshop, were opened. The building 
is equipped with the latest technology and workshop equipment in 9 
laboratories and 42 classrooms.

www.asp.wroc.pl

Modus Design

was established in 1976, originally as a ceramic studio founded                     
by Marek Cecuła in SoHo, New York. For years it has created applied 
and decorative ceramic design alternatives. Ceramics shaped                                      
by Modus Design encourage private daily ceremonies and offer new 
ways of arranging the landscape of the table.
Modus Design is based in Kielce, Poland, from where it implements 
projects of local, national and international reach. Since January 2013, 
it strictly collaborates with Polish Porcelain Factories “Ćmielów” and 
“Chodzież” where Ćmielów Design Studio was established under Marek 
Cecuła’s leadership. The studio is a space for experimentation, innovative 
solutions and state-of-the-art technologies of china production. The studio 
promotes creative ideas including educational projects and partnerships 
with universities and young designers from around the world. Ćmielów 
Design Studio has initiated the “Art for Industry” movement aiming to 
revive the tradition of co-operation between artists, designers and the 
industry. ĆDS will offer artist residences and annual ceramic design 
seminars for designers from around the world.
Modus Design aims to express and infuse contemporary spirit into the 
noble material and to continue exquisite craftsmanship in porcelain art 
and design.

 

www.modusdesign.com

Pratt Institute, New York, USA

Founded in 1887, Pratt Institute is a global leader in higher education 
dedicated to preparing its 4,600 undergraduate and graduate students 
for successful careers in art, design, architecture, information and library 
science, and liberal arts and sciences. Located in a cultural hub with 
historic campuses in Brooklyn and Manhattan, Pratt is a living lab of craft 
and creativity with an esteemed faculty of accomplished professionals 
and scholars who challenge their talented students to transform their 
passion into meaningful expression. The ceramic area’s philosophy 
embraces both sculpture and design. Using the latest 3-d technologies 
and traditional methods of production, Pratt has the largest facility in 
the New York metropolitan area. A diverse faculty help create a lively 
atmosphere in the studio for making all types of art made in clay.

 
www.pratt.edu

BA Ceramic Design 
Central Saint Martins University of the Arts London

Unique nationally, this course provides a design-led creative experience 
of ceramics within a broad subject context and brings an ethos of 
responsible design to the study of markets and manufacture.
BA (Honors) Ceramic Design is a specialist design course. We believe that 
ceramics can engage an individual in the process of design and provides 
a gateway into its own and other visual languages, critical discourses and 
an increasing diversity of professional and personal opportunities. 
The essential premise of the degree course’s philosophy is explored 
through the understanding and knowledge of the material and 
technologies and the potential for designing and learning through 
making, to provide an intellectual as well as ‘hands on’ currency in 
creative work for the 21st century.
BA Ceramic Design seeks to explore and challenge the versatility of clay 
both as a creative and functional medium - a material that is universal 
and unique, sustainable and enduring, whilst also being both one of 
the oldest and newest technologies. Its classic characteristics can be 
developed into an almost infinite range of products and future contexts.

www.arts.ac.uk/csm/
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Polish Porcelain Factories 
“Ćmielów” and “Chodzież” JSC

Porcelain Factory “Ćmielów” is the oldest china manufacturer in Poland 
with a history that goes back to 1790. Since inception, the factory has 
continuously produced china dishes and tableware for customers and 
diplomatic missions around the world.
Porcelain Factory “Ćmielów” has created unique collections including 
Bolero, Rococo and Lwów, which are today’s cannon of Polish china. The 
company stands for sophisticated elegance and top quality of products, 
as attested by many prizes and awards. “Ćmielów” is a vibrant and 
growing enterprise open to the generation of young designers.
In January 2013, Polish Porcelain Factories “Ćmielów” and “Chodzież”  
JSC opened a modern design studio: Ćmielów Design Studio. While 
staying true to the tradition and the core values of Ćmielów, the new 
design studio has created original china designs. ĆDS draws upon and 
develops existing, popular and favourite collections of the Polish china 
manufacturers “Ćmielów” and “Chodzież” and creates new lines of 
contemporary china sold on the global market.

www.porcelana.com.pl
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