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POP-UP RESTAURANT AT DOTTIR

Rirkrit Tiravanija x Dalad Kambhu
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As Déttir restaurant in Berlin's team of culinary champs step out of the
kitchen and head to Asia for a pop-up restaurant project based in Hong Kong,
Artist Rirkrit Tiravanija and New York-based chef Dalad Kambhu na Ayudhya
are popping in to take their place, serving up a selection of authentic Thai
dishes reinterpreted to incorporate local ingredients via a pop-up restau-
rant of their own.

ltems such as the always-popular Thai papaya salad will call upon the likes
of local veggie staple kohlrabi to support its pok-pok punch while venison
curry and glass noodle salad round out the list of a dozen or so dishes, all
of which similarly incorporate some local flavor and flair within their making.
But, as is often the case with Tiravanija's food-inspired art endeavors, the
goal of these culinary creations isn't really focused upon taste, ingredients
or what you eat anyway - but rather how, where and with whom, as the artist
calls upon food as a catalyst for facilitating interaction and collaboration
amongst participants.

Whether you buy into the notion that the making and consuming of food
can be about satisfying a hunger of a collective nature rather than individual
fulfillment or not, a shared meal is undoubtedly as good an excuse as any
to sit down together, think things over and discuss and, while Tiravanija
and Kambhu's pop-up project will, as of now, take over Déttir's space and
menu for two week’s time only, rumor has it that behind those kitchen doors,
something of a more permanent nature could be in the works...
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