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Abu Dhabi Art 2022 to Feature Curated Culinary 
Art Experience by Radicants International

Note: For additional photos and high resolution imagery, click here. Please keep checking the link for further 
content as we will be constantly updating it throughout the fair.
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Kurdahl, a Michelin-starred chef with global experience as director of Culinary Development 
Inc. in Dubai, is working with the double Michelin-starred A§kar, the chef-owner of Neolokal, 
which specialises in modem takes on Anatolian cuisine. They are joined by Brehm, chef-owner 
of the Michelin-starred restaurant Nouri and founder of Singapore-based cross-sectional art 
space Appetite, in curating a private dinner on 16 November co-hosted by Abu Dhabi Art and 
co-lead sponsors Charles Zuber and Mohamed Hilal Group.

Dyala Nusseibeh, Director, Abu Dhabi Art, said, “At Abu Dhabi Art, we provide a platform for 
artistic experimentation, aiming to expose visitors to different concepts and curatorial positions 
through the fair and programmes. CookBook is a wonderfully exciting proposition by Radicants, 
driven by two leading thinkers in the field of cultural production, Nicolas Bourriaud and Andrea 
Petrini alongside Kuralai Abdukhalikova, Head of Research and Publication at Radicants. 
Visitors are invited as active relational participants, to dine together in a communal space 
created through collaboration and creativity.”

The participating chefs are knowledgeable of developments in the contemporary art space and 
have integrated them into their work, presenting cuisine through performance art or interactive 
pieces. They offer not only remarkable dishes but an entire, immersive experience focusing on 
the environment and context.

Abu Dhabi, UAE, 17 November 2022: Abu Dhabi Art announces the launch of CookBook Abu 
Dhabi, an exceptional culinary art experience that will feature in the programme for the art fair’s 
14th edition, taking place from 16-20 November at Manarat Al Saadiyat.

CookBook is a special exhibition project created by Nicolas Bourriaud, founder of Radicants, 
founder of Montpellier Contemporain (MoCo) and co-founder of the Palais de Tokyo in Paris, 
and Andrea Petrini, culinary journalist, curator and creator of Gelinaz!. The project seeks to 
investigate the relationship between the visual arts and the culinary arts by exploring their 
mutual influence on each other. Bringing contemporary artists and chefs together, CookBook 
integrates their practices in the same space. The first iteration took place in 2013 at the Palais 
des Beaux-Arts in Paris, juxtaposing historic artists with contemporary chefs.

Renowned chefs Ivan Brehm, Kasper Kurdahl, Maksut A§kar and Sahar Parham Al Awadhi 
will work with artists Caique Tizzi, Emeka Ogboh, Greta Alfaro and Hicham Berra da to take 
visitors on a culinary and artistic journey through specially designed menus within an immersive 
space containing artworks created specifically for the experience at Manarat Al Saadiyat’s 
restaurant.

Bourriaud and Petrini said: “The fusion between art and cuisine, as shown in the CookBook 
exhibition, gathers the main problematics of today: ecology, diversity and the necessity of 
invention.”

This year, the third edition of CookBook is produced by Radicants International for the Abu 
Dhabi Art fair. The artists’ projects are showcased alongside a pop-up restaurant offering 
Brazilian cuisine by artist chef Tizzi, a performance/dinner conceived by three of the most 
experimental chefs in the world, Chef Brehm, Chef Kurdahl and Chef A§kar, and two further 
events bringing together pioneering local chefs.
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The chefs draw their inspiration for the ingredients and concepts from Abu Dhabi itself, closely 
examining its rich cultural heritage to formulate their ode to the emirate. There will be a lunch 
menu during the art fair created by chefs Al Awadhi and Kurdahl which reflects the Emirati 
cultural crossroads at play in the creation of new food concepts.

Alfaro’s video artwork In ictu oculi is a coded reference to the act of eating as not only being a 
communal experience but an inherently violent one, as shown by a group of vultures devouring 
a neatly set table of food. The artist’s practice stretches across film, photography and installation 
and uses myths and popular tradition to address contemporary issues.

Berrada’s video Presage unites intuition and knowledge, science and poetry. In his work, he 
explores the scientific protocols which closely imitate different natural processes and/or climatic 
conditions and questions the transformation of matter, relating it to the same processes which 
take place in cuisine.

The three chefs also venture into the world of art with their installation Lokum Rain, which 
consists of 2800 fishing lines hanging from the ceiling, each of them dangling small pieces of 
coloured lokum (Turkish delight), so visitors can “harvest” them.

Ogboh explores how private, public, collective memories and histories are translated, 
transformed and encoded into sound and food. His works look at how sound and food capture 
existential relationships, frame our understanding of the world and provide a context in which 
to ask critical questions on immigration, globalisation and post-colonialism. In 24°13'06.2"N 
55°45'44.3"E, his original artwork commissioned specifically for the fair, Ogboh created an 
audio installation that explores the sounds of the Al Ain Oasis, offering visitors a tranquil 
moment for contemplation and escape, tying seamlessly into the other elements of the CookBook 
Abu Dhabi project. The audio installation is designed to be an immersive experience which will 
be played at the restaurant as visitors dine, an homage to the oasis being a haven of integral 
sustenance for local wildlife and desert dwellers.

For more information on Abu Dhabi Art 2022 and its year-round programmes, visit 
abudhabiart.ae and follow Abu Dhabi Art on social media: Facebook, Twitter, Instagram and 
YouTube.

CookBook Abu Dhabi's guest takeover of the restaurant at Manarat Al Saadiyat also includes 
transforming the space through commissioned artworks. Some are site-specific, whilst others 
serve as the source of inspiration for the chefs’ menu items. Tizzi is an artist, cook and event 
organiser who takes an artistic approach to food and attempts to present cooking as a social 
experience. His project, Tropical Anthology, is an homage to the cuisine and culinary knowledge 
unique to the tropics and seeks to transform the restaurant into a communal space by 
incorporating elements from street food and markets into menu items and artworks. The project, 
which opens to public on 15 November, will take visitors on a journey of flavours, anecdotes, 
historical facts and traditions by highlighting one staple tropical ingredient - such as pineapple, 
cassava, coconut and cocoa - for lunch and dinner each day of the fair.
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For press enquiries please contact:

Pavlos Amanatidis / Saskia Deliss

Brunswick Arts

ABUDHABIART@brunswickgroup.com

Notes to Editors:

About Cook Book

Biographies:

Dyala Nusseibeh

Andrea Petrini

Caique Tizzi
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Dyala Nusseibeh has been the Director of Abu Dhabi Art since 2016. Having graduated with a BA from Cambridge 
University and an MLitt (with Distinction) from Glasgow University, she spent a year at the Cultural Foundation 
in Abu Dhabi followed by four years at the Saatchi Gallery in London as Head of Education. In this capacity she 
organised annual student shows, the education programme at the gallery and a travelling exhibition of works from 
the Saatchi collection to Ipswich in order to broaden outreach. In 2013, Nusseibeh became founding Director of 
Artlntemational Istanbul, managed by leading fair organisers Angus Montgomery, a position she held until 2016 
when she joined the Department of Culture and Tourism - Abu Dhabi.

CookBook is an exhibition concept invented by Nicolas Bourriaud and Andrea Petrini, whose principle is to gather 
contemporary artists and chefs and show their productions in the same space. Produced by Radicants International 
for the Abu Dhabi Art Fair, this third edition of CookBook is a seven-day scenario mixing artists’ projects and 
videos and a perfomiance/dinner created by three of the most experimental chefs in the world. It will all happen 
withm the space of the restaurant of Manarat Al Saadiyat, for the duration of the fair.

Caique Tizzi is a Brazilian-born artist, cook and event organizer who lives and works in Berlm. The focus of his 
practice revolves around an artistic approach to food. His culinary experiences aim to create rituals around the 
table, dramatizing the ordinary and mundane acts of eating together. In 2011, Tizzi co-founded Agora Collective 
in Berlin and developed its artistic and food platforms until 2019. Tizzi has collaborated and contributed with his 
work for organisations like KW Institute for Contemporary Art, Berlimsche Galerie, Gropius Bau, Kiinstverein 
Miinchen, Julia Stoschek Collection, Kunsthalle Osnabruck, Medialab Prado Madrid, Berlm Art Week amongst 
others.

Andrea Petrini is a journalist, writer, food oblique strategist and curator who has been writing for more than 35 
years. He is the founder and the road manager of Gelinaz!, a think tank of avant-garde chefs, the co-founder of Le 
Fooding, Omnivore and the creative director of the late Cook it Raw (R.I.P.). He is also co-curator with Nicolas 
Bourriaud of COOKBOOK exhibitions (Paris, Montepellier, Beijing, Shanghai) and the artistic director of the 
annual Ljubljana European Food Summit. Over the years, he has released quite an array of books: Signature Dishes, 
Cook it Raw (Phaidon) Luca Fantin. Rodolfo Guzman (Phaidon), Ana Ros (Phaidon), Nordic by Nature (Taschen) 
and Marco Pierre White (Giunti). Presently working on Ricardo Camanini’s first new book (Entorse Editions), he 
has been proudly appointed Literary Editor of “The World’s 52 Best Most Shaggable Restaurants” to be published 
in the fall 2023.
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Emeka Ogboh

Greta Alfaro

Hicham Berrada

Ivan Brehm

Kasper Kurdahl
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He was in residence at the Villa Medici in Rome and at the Pinault Collection in Lens. In 2019, Hicham Berrada 
participated in the group shows at the Punta della Dogana, Museum of the Pinault Collection in Venice, Italy; the 
Zadkme Museum, Paris, France; and Martin-Gropius-Bau, Berlin, Germany. He has had solo exhibitions at: the 
Louvre- Lens; the Hayward Gallery, London: and the Bernard A. Zuckerman Museum of Art, Kennesaw (USA). 
Hicham Berrada was nominated for the 2020 Marcel Duchamp prize.

Ivan Brehm hails from Brazil and has honed his skills in some of the world’s most vaunted kitchens, including 
Thomas Keller’s Per Se in New York; Andom Luis Aduriz’s Mugaritz in San Sebastian; and Heston Blumenthal’s 
The Fat Duck, as well as its eponymous R&D centre in Bray, Berkshire, England.

Emeka Ogboh connects to places with his senses of hearing and taste. Through his audio installations and 
gastronomic works, he explores how private, public, collective memories and histories are translated, transformed 
and encoded into sound and food. These works contemplate how sound and food capture existential relationships, 
frame our understanding of the world and provide a context in which to ask critical questions on immigration, 
globalization and post-colonialism.

Recent exhibitions and public installations include Der Kosmos - Things Fall Apart (Humboldt Forum, Berlin, 
2021), Song of the Union (Edinburgh Art Festival, 2021), Stirring the Pot (Friche La Belle de Mai, Marseille, 
2020), Ama, the Gathering Place (Cleveland Museum of Art, 2019), The Song of the Germans (The Power Plant, 
Toronto, 2018), If Found Please Return to Lagos (Staatliche Kunsthalle Baden-Baden, 2017) and Market 
Symphony (Smithsonian National Museum of African Art, Washington DC, 2016). Emeka Ogboh has participated 
in numerous international exhibitions including the 56th Venice Biennale (2015), documenta 14 in Athens and 
Kassel (2014) and Skulptur Projekte Munster (2017).

Collectively, Brehm’s professional experiences are significant. At different points, each establishment has been 
considered cutting-edge and elevated to the apex of contemporary culinary evolution. Time spent under the tutelage 
of each culinary iconoclast has exposed Brehm to distinct approaches in connecting memorably with diners. This 
has given him a unique perspective on the interconnectedness of ideas as they are expressed in the fields of food, 
as well as philosophy, science, arts and culture. It laid the foundations of Crossroads Thinking, an interdisciplinary 
system of thought — of which cooking is a part of— that he has been developing for over 10 years.

Bom in 1986 in Casablanca (Morocco), Hicham Berrada lives and works in Paris and Roubaix (France). His work 
has been presented in numerous solo and group exhibitions at: the Centre Pompidou, Paris; the Palais de Tokyo, 
Paris; the Maubuisson Abbey; in the gardens of the Palace of Versailles; at the Mac Vai, Vitry-sur-Seine; the 
macLyon; the CCCOD, Tours; the MRAC-Musee Regional d’art contemporain Languedoc Roussillon, Serignan; 
and more. He took part in several biennials: Taipei Biennial; the Yokohama Triennale; the Lyon Biennale; the 
BIM-Biennale of Moving Image, Geneva and the Yinchuan Biennale (China).

He is also the co-founder of the Video Art Network Lagos. In 2016, Ogboh was awarded the Prize of the 
Bottcherstrabe in Bremen. In 2018, he was a finalist in the prestigious Hugo Boss prize and in 2019, he was awarded 
the Sharjah Biennial 14 Prize (with Otobong Nkanga).

Alfaro is a visual artist. Her work relates a critique of power in contemporary society to visual tradition and the 
Baroque imagery. She works in London and Spain and exhibits in museums, galleries and film festivals 
internationally.
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Kaspar is now based in Dubai.

Maksut A§kar

Nicolas Bourriaud

Sahar Parham Al Awadhi

For data handling queries please view our Privacy Policy or contact us at privacyenquiries@brunswickgroup.com with any inquires.
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Born and raised in Copenhagen, Kasper Kurdahl started cooking at a very early age, making home dinners at the
age of nine and eventually selling homemade Chili con Carne to restaurants in Copenhagen at eighteen.

Maksut A§kar is the chef owner of the restaurant 'Neolokal' located in Salt Galata Museum in Istanbul. With modem 
takes on Anatolian Cuisine, Maksut cooks deeply into the heart of guests who experiences "Neolokal" with refined 
family cooking of not only Maksut's childhood and emotions but also the root and traditions withm this very 
geography, in which he believes is the real Anatolian Cuisine.

Maksut studied tourism and hotel management at high school and university. During his education, he studied both 
culinary and service management. Maksut worked in food and beverage industry while and after his studies. This 
period led him into a passion for taste design and he reflected this passion in various projects. He transformed the 
tastes he designed into art exhibitions, consulted and designed events for many important food&beverage brands 
and entities. His last 10 years have passed chasing his dream as a chef at the restaurants he opened.

Nicolas Bourriaud, born in 1965, is a curator and writer. He is the founder of Radicants, a curatorial cooperative, 
based in Paris and working worldwide. Bourriaud is also the founder of the Montpellier Contemporain (MoCo), an 
institution which encompasses the La Panacee art centre, the Ecole Superieure des Beaux-Arts and the MoCo 
Museum and where he also served as the director from 2016 to 2021. He was the director of the Ecole Nationale 
Superieure des Beaux-Arts de Paris from 2011 to 2015. From 2010 to 2011, he headed the studies department at 
the Ministry of Culture in France. He was the Gulbenkian Curator for Contemporary Art at Tate Britain in London 
from 2007 to 2010 and founder advisor for the Victor Pinchuk Foundation in Kyiv. He also founded and co-directed 
the Palais de Tokyo, Paris between 1999 and 2006.

Following an apprenticeship in Denmark, Kasper moved to Belgium to finalize his studies at Restaurant 
Scholteshof, which included 11 acres of organic vegetable and herb gardens and farming. From Belgium, Kasper 
travelled around the world (Ducasse, Mikum, Jean Georges, Don Alfonso, Wohlfarth and El Bulli). Kasper also 
created an infamous culinary movement named Akwa together with Will Goldfarb and Davide Scabin, at a 
cybercafe in Rosas, Spain. Creator of experimental and immersive culinary experiences, he joined the Gelinazl! 
movement.

Sahar Parham Al Awadhi, bom in the Emirates, started her career in Marketing but she soon discovered her 
vocation for gastronomy. Passionate about desserts that reflect her heritage, she became the first Ennrati chef to 
work at the Buij Al Arab hotel. She has worked in many well-known kitchens such as Le Saint Georges in Paris 
and La Serie Bistro & Boulangerie in Dubai, where she worked with her mentor, Chef Izu Ani. She was also 
announced as Middle East & North Africa’s (MENA) Best Pastry Chef this year.

Sahar’s dishes are inspired by local ingredients from UAE producers and are a sign of her commitment to 
sustainability, biodiversity and food safety.


