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The Project 
HOME MADE was a project for which Deveron Arts invited Böller & Brot (www.boeller-
und-brot.de), a unique team of a Film Maker and a Patisserie Chef from Germany to 
arrange a TV-style-cookery series with local children in the rural community of Huntly in 
Aberdeenshire.  
 
 
Background 
Deveron Arts is a unique project that highlights local issues of concern, through the 
engagement of specialist artists and the application of creative projects. The level of 
obesity in some children has been a problem that has been brought to our attention for 
quite a while through both the local schools and health service. 
 
With their unique and tested technique of combining nutritional expertise, artistic 
excellence and fun they proposed this project to be tested in the rural community of 
Huntly. 
 
 
Home Made 
The project was based on the belief that eating things, with no identification of origin is – 
if you look at it from the evolutionary point of view – a dangerous thing to do. However, 
our society, despite its growing wealth, has a rather careless attitude towards food 
production and consumption. Children especially, who love the taste of junk food,  give 
up responsibility by eating things they know nothing about -  neither how they are made 
nor what they are made of.  This is a fact well-known by the sweetie manufacturers who 
have become very accomplished in manipulating this taste to the extent that our children 
become almost addicted. With Home Made, we wanted to highlight the problem and 
encourage a group of local children from Gordon Primary School to find out about the 
absurdity of the food they eat. 
 

   
 
The idea was to twist the popularity of TV cookery shows by asking children to 'cook' 
popular manufactured food like Mars bars, Crisps and Marshmallows to show the 
industrial origin of their ingredients. By dealing with industrial produced food and their 
ingredients, (a real challenge as this is difficult to prepare with conventional cookers), we 
wanted to create a humorous and playful yet educational look at our society and its 
relation to food and food preparation. 
 
A panel discussion was then conceived to polarise the issues. This was chaired by 
Joanna Blythman, food writer and author of ‘Bad Food Britain’, and the contributors were 
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Sir Hugh Pennington, advisor on food safety to the UN World Food Programme; Pam 
Rodway, artisan cheesemaker and a Director of Slow Food UK; Margaret Thomson, 
teacher; Margaret Wild, local cook; and James King, farmer.  Two of the school-children 
involved with the filming also sat with the panellists. Joanna Blythman provided a 
question and answer format, and invited questions from the floor.  There were also 
questions from internet users.   
 
The project was realised with 360TV company, which provided us with the opportunity of 
screening the discussion live on the web and showing stills of the films over the internet. 
 
 
Realisation plan 
Preparation required visiting the school to meet the teachers and children and talk with 
them about the project, obtaining permission for filming from the parents, and setting up 
a suitable ‘cooking studio’. 
 
The shooting was completed over five days using ten ‘teams’ of three children, one 
group each morning and one each afternoon.  The format was 
 
1. The children examined the product and analysed it by taste  
2. Bought the possible ingredients in a supermarket 
3. Started the cooking/ baking process 
4. The result – 30 hours of film to be edited and screened in cookery show style as short 
films of 5-10 minutes 
 
The teachers of the classes involved in the filming did some preparatory classwork with 
the children as part of their healthy eating/lifestyle curricular programme 

  
 
Events 

 Awareness of artists in residence through a prominent studio space in a former 
shop on the High Street 

 screening of previous work, Schotter wie Heu and a short version of Wie Zeit 
Fliegt.and artist talk 

 Visiting the primary school 

 Involvement with The Gordon Schools – 2 artist talks 

 HomeMade film screening and panel discussion – attended by 130 + people; with 
both slow and junk food juxtaposed to each other. 

 
 
Schools and Education 
As part of the ongoing health initiative currently occurring in schools the artists were 
invited to visit Gordon Primary School late last year to gauge opinions and exchange 
ideas for the way forward.  On their return to Huntly in April, Böller und Brot visited the 
school again, to map out a plan for involving a group of some thirty children in the 
product buying, cooking and filming processes carried out intensively over a period of 
one week.  The artists worked with groups of three, one each morning and afternoon, 
and took them to the local supermarkets to purchase ingredients for replicating the fast 
snacks they were consuming every day.  All the time they were discussing where these 
ingredients came from, how they might affect our health, and how the children might 
replicate them.  Over 30 hours of film was shot and this then had to be edited to produce 
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around 30 minutes of film for the presentation, together with slideshow material for four 
monitors. 
 
The feedback from the school teachers was positive, encouraging, and without 
exception the school children learned much from the process, and responded well to this 
new concept in healthy eating education. 
 
It is me who should be thanking you, the evening was fantastic. The films were brilliant. They 
brought science and art together with outstanding originality. I will discuss further promotion 
with people I know at the Food Standards Agency and the BBC. 

Hugh Pennington 
 
 
Artistic Outcomes 
The films were produced in a series of eight, averaging 15 minutes. A copy is with 
Deveron Arts and each child that was screened on the films became a copy. 
 
The films were shown on a set of 8 TVs on the night of the Panel Discussion and 
subsequently at Stuttgart Film Festival in Germany. They will be screened at the 
HAIRST Huntly food and art festival in the autumn. 
 
A publication – copy of 500 – has been produced. 
 
Eight prints of the foods, both junk and homemade, were made, framed and displayed in 
the kitchen of the Ex-Servicemen’s Club, where the cookery sessions took place. 
 

The project has also been shown now in other places, first of all at the Stuttgart Film festival. 

 
 

 
 

Homemade Smarties 
 

 
Community Involvement 
All Deveron Arts work involves community in one way or another whether it be by 
capturing the interest of the various sectors in and around Huntly and bringing them in to 
participate in projects, or by having hands on support at events.  In this case, primarily 
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the schools became involved through the filming itself preceded by input from the 
teaching staff, and in the case of The Gordon Schools, by hands-on help with mailshots 
and printing of posters. 
 
The showing of B und B’s earlier work included a cross-section of community, most of 
whom were newcomers to Deveron Arts projects. 
 
The HomeMade screening and panel discussion was very well attended with over 100 
squeezing in to the venue.  These comprised educators, good food advocates, artists, 
and parents from all walks of life, farmers… There was additional feed-in from internet 
users, although their origins were not analysed. 
 
 
Marketing and Media 
Press and Journal, NECR, Radio Scotland Movie Café, Huntly Express, The Herald   
Invitation mailshot (500) UK and Europe, Email shots, websites, posters 
The project has been recorded and screened on http://www.threesixtytv.com. 
 
 
Thanks 
The Panellists: Joanna Blythman, Sir 
Hugh Pennington, Pam Rodway, 
Margaret Thomson, Margaret Wild, 
James King 
TV Services 
Ex-Servicemen’s Club, Bob and Sheena 
School pupils filmed 
School pupils envelope stuffers etc. 

Deborah and Michael May 
Jack Keenan, 360tv 
Buchanan Foods 
Deans Shortbread 
Castle Hotel 
 
The Artists Wiltrud Baier and Sigrun 
Köhler 

 
 
Funding 
Rural Challenge Fund 
Scottish Arts Council 
Douglas Forrest Acanthus Architects   
Esmée Fairbairn Foundation 
Aberdeenshire Council
 
 
 

   


