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Press release November 6th 2008 (also available at http://www.eatdrinkdesign.nl/press)
_______________________________________________________

Eat Drink Design @ Dutch Design Week 2008
‘An exceptional experience’

Once again, Eat Drink Design @ Dutch Design Week is over. What remains is the memory of an exceptional experience. With a snack joint on the Lichtplein and an exhibition space with restaurant on the Catharinaplein, Eat Drink Design once again left its culinary mark on this year’s event in Eindhoven. The seven Signature Snacks, developed by seven teams consisting of a chef and a designer, the exhibition featuring work by (inter)national leading talented designers and the exclusive Dutch Design Dinner captured a great deal of international interest.
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Signature Snack Avant Garde and Kiki van Eijk

Pop-up restaurant with exhibition

(image Joep Lennarts)



(image Annemoon Geurts)

Seven Signature Snacks 
An Eat Drink Design snack joint was placed on the Lichtplein, where you could pull haute cuisine snacks out of the wall instead of croquettes, the standard Dutch snack taken out of these vending machines. These snacks were the result of a collaborative effort between world-class chefs and designers. They teamed up to develop seven different Signature Snacks incorporating their own trademarks, with surprising results. From authentic Italian ravioli in the shape of a pig (Ristorante Da Nello & three-time Design Award winner Christien Meindertsma) and a stuffed quail drumstick in ceramics (Avant Garde van Groeninge & Kiki van Eijk) to sweet Peanut-butter & Jelly Donut holes on Jacks With Cotton Candy (Chris Fraass & Maarten Baptist). From a tasty mosaic (restaurant 1910, Lonneke Gordijn & Ralph Nauta), a golden bonbon of mackerel served in a small, medium or large cone (Restaurant Wollerich & Dinie van den Heuvel), a construction of crostinis with a bouillabaisse jelly, a lobster marshmallow and a pearl of rouille (De Treeswijkhoeve & Joost van Bleiswijk) to an edible pillow bearing various French/Dutch culinary classics (De Karpendonkse Hoeve & Mara Skujeniece).
Pop-up restaurant with exhibition
For nine days, Eat Drink Design opened an exhibition with restaurant, filled with design, in vacant shop-premises on the Catharinaplein. Items that have never been exhibited before include a plate dish by Sander Lucas, a room divider by Maarten Baptist and the Table with a view by Anke Weiss. The Serious Kitchen by Fred van Gelderen, the paper objects by Annette Huizing, the leaf portraits by Nienke Sybrandy and the lamps with a kinky wink by Susanne Philippson also drew a lot of attention. 

‘We believe that it is very important to provide a platform to starting and established designers where the public can actually use the objects as much as possible’, says Annemoon Geurts of design studio Moon/en/co, one of the three initiative takers and curator of Eat Drink Design, ‘but our aim is also to draw attention to the development of a number of leading talented designers from Eindhoven and to contribute to the internationalization of Eindhoven as a city of design. The many enthusiastic reactions from guests from all over the world and the participation of international brands such as Magis and Established & Sons prove that our goals were more than attained.’
Dutch Design Dinner: fully booked every evening
Catharinaplein 27 appeared to be the hottest spot in town for dinner as well. Every evening, Edwin Severijn (Sot-l'y-laisse) prepared a meal for the maximum number of guests, which included several prominent figures from the Netherlands and abroad. Guests ate their exclusive Dutch Design Dinner from a dinner service designed specially by Mara Skujeniece, drank from water glasses by Isabelle Scholtemeijer and were seated on chairs by the Bouroullec brothers. Edwin Severijn: ‘After three editions of Eat Drink Design, we noticed that the interest in the combination of food and design is still growing, throughout the world. But it’s especially fun to see people enjoying their food in an exceptional setting with all the beautiful design, and to enjoy their reactions to unexpected encounters. In this lies the power of our concept, I think.’ Guests were full of praise: ‘People called this an exceptional experience. The atmosphere was super. But that’s something that can not be captured in words or images.’
_______________________________________________________
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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Eat Drink Design COncept

Annemoon Geurts, Koen Rijnbeek (Moon/en/co) & Edwin Severijn (Sot-l'y-laisse)

Curator

Annemoon Geurts

Signature Snacks
Restaurant 1910 + Lonneke Gordijn & Ralph Nauta

Avant Garde van Groeninge + Kiki van Eijk

De Karpendonkse Hoeve + Mara Skujeniece

CMF Culinair + Maarten Baptist

Ristorante Da Nello + Christien Meindertsma

De Treeswijkhoeve + Joost van Bleiswijk

Restaurant Wollerich + Dinie van den Heuvel
Expo
Maarten Baptist / Masja van den Berg / Joost van Bleiswijk / Ronan & Erwan Bouroullec (Magis) / Arian Brekveld / Louise Cohen / Kiki van Eijk / Aleksandra Gaca / Fred van Gelderen (Serious Kitchen) / Lonneke Gordijn & Ralph Nauta (Drift) / Annette Huizing / Lotte van Laatum / Sander Lucas / Christien Meindertsma / Carolien Niebling / Susanne Philippson / Isabelle Scholtemeier / Mara Skujeniece / Nienke Sybrandy / Wieland Vogel / Sylvain Willenz (Esthablised & Sons) / Anke Weiss
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