
Skills Biennale 2014
Five major arts organisations based in 
Aberdeenshire and Aberdeen City (Scottish 
Sculpture Workshop, Sound Festival, Deveron Arts, 
Woodend Barn and Gray’s School of Art) have 
been collaborating to deliver Skills Biennale 2014.

Taking the theme of Food And Sustainability, the 
project aims to create a new platform for the 
exchange of skills and ideas between artists and 
local food practices.

The North East of Scotland enjoys a well deserved  
reputation as Scotland’s Larder; fresh fish, 
Aberdeen Angus beef and traditional products such 
as shortbread and whisky, but what does this mean 
in terms of opportunites for eating well? 

Five invited artists have spent time engaging with 
local food organisations and the community, 
employing their creative skills and curiosity to 
question our relationship with food and diet in a 
place of amazing produce.  

Throughout September five writers will share their 
observations on the collaborations at

http://skillsbiennale.wordpress.com



Sample all 5 projects and meet the makers on a 
special Skills Biennale bus tour 
Sat 6th September 2014

Coach departs Grays School of Art, Aberdeen at 9.30am and will visit

Aberdeen Foodbank
Banchory / Cambus O’May
Lumsden / Alford
Huntly
Ellon
Returning to Aberdeen approx 8pm

Biennale Tour - £15 / £10 conc. (full time students, u/waged, o/60s)
includes light refreshments throughout the day
Tickets available from Woodend Barn Box O!ce 
www.woodendbarn.co.uk  tel 01330 825431

Celia Gonzalez and CFINE
commissioned by Grays School of Art, Robert Gordon University 

Aberdeen is no di!erent from many cities in the UK: food banks are an 
essential element in the distribution of food. While the north-east is 
prosperous, there are still significant levels of poverty - Community Food 
Initiatives North East (CFINE) has been operating since 1997 and provides 
much needed services and support to disadvantaged and vulnerable 
individuals, families and communities in the north-east. Currently operating 
around 65 community food outlets in Aberdeen, CFINE has kindly 
welcomed Cuban artist Celia González to work with them. Celia's practice 
often exposes diverse gaps of contemporary social structures and 
regulations and has been working with information collected by CFINE 
over the last year with the aim of giving it visibility whilst comparing it with 
other data from the city of Aberdeen.

CFINE's Foodbank at 4 Poynernook Road (AB11 5RW) will be open 
between 10.00am and 12.00pm on Saturday 6th September where visitors 
are invited to get involved in the preparation of food parcels.

Also - keep an eye open for the CFINE delivery vans in the next few weeks 
as they will be adorned with 'posters' produced by Celia in response to the 
data she has uncovered.

Tom Pritchard and Ian Fleming, Cambus o May 
Cheese
The Imperfect is our Paradise 
commissioned by Woodend Barn

Cheese. 
Handmade artisan cheese. 
And some theatre.

“The desire to consume is a kind of lust. We long to have the world flow 
through us like air or food.” 
From The Gift by Lewis Hyde

Part-dance, part-dinner party, experience Tom Pritchard’s table as we 
explore the worlds of taste, gift giving and folk tradition and ask if, through 
cheese, we may rediscover some of our wildness. 
(N.B. Cheese will be provided but bringing appetite is the audience’s own 
responsibility.) 

Choreographer, Tom Pritchard and cheesemonger, Ian Fleming  have been 
collaborating over an intensive residency period to explore these themes, 
and the skills required to deliver artisan creativity to the masses.

Check www.woodendbarn for additional performance info Sun 7th Sept.

Stephen Brandes and Richard Duncan
commissioned by Scottish Sculpture Workshop

The Montgarrie Mobile Meal Mill & Porridge Bar is a collaboration 
between Richard Duncan, an artisanal oat miller employing methods and 
machinery dating back to the 1880’s and Stephen Brandes, a visual artist 
and founding member of The Domestic Godless, a collective from Cork, 
Ireland who seek to confound our everyday relationship to food with an 
irreverent attitude towards its presentation and consumption.

Oatmeal and porridge have an iconic status within the dietary landscape of 
the British Isles. Both nutritious and versatile it is synonymous with both 
healthiness and austerity. Colloquially, ‘porridge’ is another name for a 
prison sentence.

Over the past two months, between Aberdeenshire and Cork, both artisan 
and artist have been developing ideas which will culminate in two-weeks 
of collaboration to create a mobile unit that will mill and present a range of 
unconventional oatmeal inventions for the public to sample.



Gayle Chong Kwan and Deans Shortbread: 
Jules Verne and the Scottish Archetypes
commissioned by Deveron Arts

Gayle Chong Kwan uses waste products and food remains in her work to 
highlight the ambiguous relationship between reality, appropriation, the 
detoured implications of fictional contemporary mechanisms, and latter 
day myths. For this project, in collaboration with Deans Shortbread 
Factory, Gayle is using the Scottish landscapes and archetypes from the 
novels of Jules Verne as a starting point. She will be inviting visitors to 
see, taste and touch the shortbread outcomes, which will be on show at 
the Huntly Hairst Festival on 6th September between 1.30pm and 5pm in 
the Stewarts Hall, Huntly. 

Stephen Montague and Stephen Allerton, 
Brewdog
Commissioned by sound

Come and see the outcomes of a two-week collaboration between 
eclectic, multi-faceted American composer Stephen Montague and 
Brewdog’s brewer Stephen Allerston at Brewdog’s brewery in Ellon. 
Expect some percussive use of brewing equipment!

Performers will include Joanna Nicolson, clarinet and Tom Hunter, 
percussion.

Performances on Saturday 6th September 5pm, 6pm, 7pm.

Booking necessary (audience numbers limited to 20 per performance).

for more information on the Skills Biennale visit:

http://skillsbiennale.wordpress.com


