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HomeMade 

 New film-based artwork touches on questions of our modern food system such as the social 

and cultural dimensions of preparation, consumption, food risks and scares. 

 Associated debate, features contributions from, among others, food critic Joanna Blythman 

and Professor Sir Hugh Pennington 

 

The starting point for the latest work from award-winning artist/filmmakers Sigrun Köhler and Wiltrud Baier, 

aka Böller und Brot, is the increasing abdication of responsibility in western society for the food we eat. From 

the hunter-gatherers of ancient times right down to the 1950s people retained a clear understanding of 

where their food came from. However, in the last 50 years with the inexorable rise of ready meals and pre-

packaged food society has begun to lose its understanding of how the food they eat is made. Ironically, this 

is happening in tandem with the arrival of the celebrity chef and increasing popularity of TV cookery 

programmes. One only needs to look at the baffled group of youngsters faced with tables of vegetables in 

the recent Jamie Oliver series to realise how far separated we have become from what we eat. This 

abdication of responsibility Böller und Brot would suggest reflects a much deeper social malaise.  

 

To kick-start the debate they are now in the process of 

creating a new film-based work, HomeMade, featuring 

groups of school pupils from Gordon Primary School in 

Huntly where they are currently Artists in Residence with 

the ground-breaking Deveron Arts. A series of mini 

documentaries follow groups of children as they undertake 

to recreate products for which there are no established 

recipes, but which form part of their daily diet, such as 

Smarties, Mars Bars and Crisps. 

Homemade Smarties © Böller und Brot 

 

Wiltrud, herself a fully qualified pastry chef, said 

 

“Eating things, with no identification of origin is, if you look at it from the evolutionary point of view, a very 

dangerous thing to do. The way we deal with food, abandoning responsibility for its ingredients, and leaving 

its preparation to unknown others, seems to be symbolic of the state of culture and society in general.” 

 

Sigrun adds: 

 

“HomeMade twists the popularity of TV cookery shows by asking children to 'cook' popular manufactured 

foods like Mars Bars, crisps and marshmallows to show the industrial origin of their ingredients. By dealing 

with industrially produced food and its ingredients, (a real challenge as this „food‟ is difficult to prepare with 



conventional cookers) we want to create a humorous and playful look at our society and its relation to food 

and food preparation.” 

 

Claudia Zeiske, director of Deveron Arts, adds: 

 

“HomeMade is a project addressing the social and cultural dimensions of 

food, from production to consumption, encouraging us in an entertaining 

way to consider new ways of thinking about the apparently mundane, 

everyday act of eating. Böller und Brot are providing us with a new take on 

the current omni-present healthy eating debate, by playing around issues of 

chatting, conversation and cooking matters. 

Homemade Marsbar © Böller und Brot 

 

Touching on questions of the development of the modern food system, food and the family, diet and health, 

food risks and scares, the body image and the role of sweetness, the project provides a context, based on 

the proposition that food systems and consumption patterns of our society are the products of the complex 

interplay of the social forces of change and innovation as well as stability and continuity. It urges us to re-

appraise our current attitudes to the experiences of selecting, preparing and sharing food, and to see our 

own customs and choices, preferences and dislikes in their wider cultural context. Blending documentary and 

experimental video, HomeMade provides us with new perspectives of virtual TV cooking and real life eating. 

 

HomeMade will be shown at a special event on Friday 6 July 2007.  A panel discussion will follow with a 

range of food experts including Food Critic, Joanna Blythman; local cook, John Gordon, Farmer; Margaret 

Wild; teacher Margaret Thomson, and Pam Rodney – Director of UK Slow Food Society and Sir Hugh 

Pennington, Emeritus Professor of Bacteriology at Aberdeen University and current advisor on food safety 

to the UN World Food Programme. The event will be broadcast over the web by 360 Degree TV and people 

will be able to e:mail in questions for the panel during the debate. The event will take place in the Ex 

Servicemen‟s club. The event will be accompanied by a buffet installation of slow food and fast snacks.A 

catalogue with some of the recipes will be published later in the year. 

 

Böller und Brot first came together on the film How Time Flies an elegiac piece centred on Sigrun‟s 100 

year old grand father. The documentary, which captures his descriptions of is daily life, spoken in his 

particular “rough idiom“ went on to win awards at a number of film Festivals and was shown in the Semaine 

de la Critique 2002 in Cannes. Thematically their work is linked by an approach that takes a very, specific 

subject as the means of exploring a much more general issue  such as time  (HOW TIME FLIES); money 

(SCHOTTER WIE HEU – last bank without computer) and belief (THE GREAT NAVIGATOR - German 

missionary trying to find his way in his own country). In 2004 they initiated the first international flip book 

festival at Akademie Schloss Solitude in Germany. The tone of their work can perhaps best be described as 

gently humorous, whilst never underplaying the seriousness of the issues addressed.  

 

HomeMade is supported by Aberdeenshire Council, The Rural Challenge Fund, The National Lottery, 

Scottish Arts Council and Esmée Fairbairn Foundation. 
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Notes for Editors 

 

Event Listing 

 

Friday 6 July 2007 at 7pm 

Ex-Servicemen’s Club, Gordon Street, Huntly, Aberdeenshire 

HomeMade 

World Premiere of HomeMade the latest film from artists Böller und Brot featuring pupils from Gordon 

Primary School, Huntly. Followed by a discussion chaired by food critic Joanna Blythman with panel 

members including local cook Margaret Wild, Pam Rodney – Director of UK Slow Food Society, Teacher 

Margaret Thomson and Sir Hugh Pennington, Emeritus Professor of Bacteriology at Aberdeen University 

and current advisor on food safety to the UN World Food Programme 

Entry Free 

Further information www.deveron-arts.com or 01466-794494 

 

 

Deveron Arts 

Under the leadership of curator Claudia Zeiske, Deveron Arts has become a catalyst for contemporary arts in 

the rural community of Huntly in Aberdeenshire. Through its “the town is the venue” programme, where arts 

production and presentation takes place in existing spaces (rather than specified buildings) it is committed to 

working with local people while ensuring artistic excellence is maintained. Deveron Arts through its artistic 

programme embraces culture as a whole and aims to be an agent for change in contemporary arts 

development in the rural/remote context. Huntly as a town is conceived not only as a venue and a place for 

artists to live, work, exhibit and perform, but also as a centre for communication and the exchange of ideas 

for all involved: the community, the artist and Deveron Arts as the „producer and curator‟. The organisation‟s 

creative vision recognises the need to produce high quality work and positive models of experimentation 

both within the area and through promotion nationally and internationally. Deveron Arts works with annual 

themes of both local and global relevance that are emerging from the community.  For further information 

visit www.deveron-arts.com 
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