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Taste of Curiosity—Museum of Curiosity food creation + The University Museum, The University of Tokyo
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This program comprised three stages:
Chamber to Taste Curiosity; Banquet of
Curiosity, which was held over ten days
using seven galleries to mark the museum’s
10th anniversary; and Programs of Taste,
which took place inside and outside the mu-
seum. Most of the programs held over the
course of the year were directed by SUWA
Ayako/food creation, while the Banquet of
Curiosity exhibition space was designed by
The University Museum, The University of
Tokyo. “Taste hunting” expeditions to seek
out new tastes from nature were conducted
with the help of volunteer “Taste Hunters”
(program members) and the foodstuffs they
collected were archived at the Chamber to
Taste Curiosity. The Taste Hunters also acted
as guides during the Experiences of Taste.
At the Banquet of Curiosity, visitors sampled
emotional tastes with their fingers, blurring
boundary between a banquet and an exhi-
bition. Other initiatives included a Guerrilla
Restaurant at Ohmicho-ichiba, Kanazawa
on the day the Hokuriku Shinkasen began
operating, and a program at Kyoto University
of Art and Design staged with great enthusi-

asm by the Taste Hunters.

(TAKAHASHI Ritsuko)
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. Gallery 13:

Installation view of Chamber to Taste Curiosity

. Gallery 13: Archives of Taste of Curiosity

. Gallery 6: Guerrilla Restaurant in Banquet of Curiosity
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2014.4.26-2015.3.31
Venue: Gallery 13 (April 26—October 13),
Galleries 1.2.4.5.6 (October 4-13)

and sites inside & outside the museum

Ticket Price: Free

(Note: Some events were charged)

Directors: SUWA Ayako (food creation),
NISHINO Yoshiaki
(The University Museum, The University of Tokyo)

Organized by:

21st Century Museum of Contemporary Art,
Kanazawa (Kanazawa Art Promotion and
Development Foundation)

Grants from: Japan Lottery Association
Supported by: MAD SCIENTISTS PTE Ltd.

In Cooperation with: USHIO LIGHTING,

INC., woolen, secca inc., SOMARTA,
TAIYOKOGEI Co., LTD., Light Meister Co., Ltd.,
Drawing and Manual Inc., NIKKO COMPANY,
Fake Food HATANAKA,

FUKUMITSUYA SAKE BREWERY,

HOKURIKU COCA COLA BOTLING Co., Ltd,
Hokuriku Confectionery,Ltd, point of view co., Itd,
molfic, MASAYA KUSHINO
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