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Press release 19th October 2008
_______________________________________________________

Eat Drink Design presents seven Signature Snacks: from a quail’s leg in clay to a donut with cotton candy
Just as in the previous years, Eat Drink Design is one of the highlights of the Dutch Design Week in Eindhoven (18 - 26 October). Seven very special snacks are the result of a collaborative project between seven top designers and haute cuisine chefs from seven restaurants in and around Eindhoven. In pairs, they combined their trademarks and designed some real Signature Snacks that can be admired and tasted at Eat Drink Design Outside at the Lichtplein. In addition, Eat Drink Design Inside will be opening its doors on Saturday 18 October, in a vacant store on the Catharinaplein. In the pop-up restaurant with an exhibition presenting the work of (inter)national designers, Sot-l'y-laisse will be preparing an exclusive Dutch Design Diner every evening.
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left: Signature Snack Avant-Garde and Kiki van Eijk

right: Signature Snack by De Karpendonkse Hoeve and Mara Skujeniece
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The seven Signature Snacks 
Bite3, the snack by Restaurant 1910 & Lonneke Gordijn & Ralph Nauta incorporates nine different tastes – from raw filet of sirloin to oyster – arranged as a tasty mosaic. The sequence in which they are eaten determines the culinary experience. 

Avant Garde van Groeninge & Kiki van Eijk combine both their ‘signatures’ and serve a stuffed quail in ceramics. This concept has been derived from one of the dishes that the restaurant is famous for: spring chicken in chamotte clay. Of course, designer Kiki van Eijk added her own twist to it by designing the ceramics. When you break open the ceramic, the little quail will appear. 

Mara Skujeniece designed an edible pillow of dough, as a carrier for various French/Dutch classic dishes by De Karpendonkse Hoeve. A croquet of wild autumn mushrooms, an olive of ground wild boar and coloured beets are presented in an earthy design with a contemporary twist. 

The Peanutbutterjellydonutholesonjackswithcottoncandy by CMF culinair & Maarten Baptist are everything you would expect of a name like that: sweet and a feast for your eyes. 

Ristorante Da Nello & Christien Meindertsma present a ‘Porkioli’: ravioli according to a traditional Italian recipe, in the shape of a pig, in the framework of Meindertsma’s Dutch Design Awards winning book PIG ‘05049’, a research into all the products that can be made from (the remnants of) a pig.  

Restaurant Wollerich & Dinie van den Heuvel approach the snack as if it were clothing in a shop. Whether your preferred appetite size is S, M of L: they are all priced the same.

Fish lovers will enjoy the Signature Snack by De Treeswijkhoeve & Joost van Bleiswijk. Together, they designed a snack that has been composed out of various different elements: a traditional bouillabaisse in a jelly, with a marshmallow of lobster and a pearl of rouille in a construction of crostinis. 

The Signature Snacks can be pulled ‘out of the wall’ for five Euros apiece at the Eat Drink Design Outside snack counter at the Lichtplein behind the Design Academy in Eindhoven. They are also available at the seven participating restaurants.

Exhibition and restaurant

Eat Drink Design Inside presents an exhibition at the Catharinaplein with a restaurant chockfull of new design. Admission is free of charge. Here you will find work by designers from the Netherlands and abroad, amongst whom are featured Kiki van Eijk, Maarten Baptist, Anke Weiss, Sander Lucas, Susanne Philippson and Sylvain Willenz. Everyone can wander in and out to view the exhibition and/or to enjoy an espresso or a glass of bubbles.

Every evening, in the kitchen designed by industrial designer Fred van Gelderen (Serious Kitchen), world-class chef Edwin Severijn (Sot-l'y-laisse) will prepare an exclusive Dutch Design Diner for a maximum of sixteen guests. From the Bouroullec chairs on which the guests are seated and the lamps by Established & Sons to the water carafe by Arian Brekveld, from the amuse-bouche to the dessert: the dinner is not only a feast for the palate but also a feast for the eyes. 

Eat Drink Design in previous years 
Eat Drink Design is an initiative of design studio Moon/en/co and culinary phenomenon Sot-l’y-laisse and was organised for the first time during the Dutch Design Week of 2006. 
Annemoon Geurts, Koen Rijnbeek and Edwin Severijn want to offer people an inspiring experience, centred on the idea of: eating at long tables covered with design products, looking, tasting and enjoying an unexpected encounter.

_______________________________________________________
Note for the editor
For more information, visual materials or interview requests please contact: 
Annemoon Geurts (Moon/en/co): +3140 2364351 / studio@moonenco.nl 
or Edwin Severijn (Sot-l’y-laisse): +316 53644438 / sotlylaisse@planet.nl

Visual materials

More texts and high-res images are available on www.eatdrinkdesign.nl/press. 
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