IDEAS: ART

ORIGINS OF GENIUS

British photographer Hannah Collins embarked on a global voyage to capture the
stories behind some of the key ingredients used by Catalan chef Ferran Adria.

Beawrced

London ariist Hannah Coling iz hased part-iime im Barcelona, and
has a portfolio of work that inciodes photos, fims and books. We
put some quesiions fo her about one of her latest projects, the
results of which can be seen this manth 8t the Fundacic Sunal.

Why and when did you decide to spend part of your time
living and working in Barcelona? | moved lo Barcelona in
1989
old, away fram Londen and | found Barcelona very interesting at
that tirme, | lived full-time in Barcelona until 2001 when | ook a job
as a professor in the University of California $Inrllr|ﬂ up @& media

| weanted o bring up my daughtar, who was then a year

departimeant, Since that time, | live in Barcelona part-time and the
reat of the time | travel, like many cther peaple, | quessa, | have
always loved the relaxed, local feal of the city, though of course
it's changed a lof over the years.

How did you first get to know Ferran Adria? In your opinion,
what is it that makes his work so special 7 | gol 1o know Farran
in tha first place because a collacior gava him a photograph of
iI's a piciure of a man’s hands with Tive eggs balanced
betwesn the fingers, He has il in his faller [workshep). We then

Frins

mel over this project. He haa a unique hold on the connection we
have o what we eat; he i3 alsa witty and tatally involved in his
practice—it'a a highly disciplined thing, But you should read my
ook, which speaks a lot about how Farran’s wark and mine have
intersacied in this project.

Did you evar eat at El Bulli? | have aatan in EI Bulli—t's nat
raally tha dishas but more the attilude and tha pracision of what
thay did thal s impressive and the lavel of inventivenass. | have
bean looking at the things fram the waorld that go inlo the kilchen
5o that 15 really my viewpolnt more than ihe dishes themsa|ves
roaes, honey, hottarga [cured fish ree] and s on. The meal as

an event is amazing thaugh—time fliea by, | particulardy liked the
coconut Easter Egg as it reminds me of a prehistoric dinosaur egg:
it seems to hawve nothing to do with a kitchan.

Why did you decide to embark on this global voyage—taking
in Europe, Latin American and Japan—to capture the 30 or
so featured ingredients? The project was a declsion betwesn
myaelf and Ferran. . it was always about looking at the way we

use differant things to make food—he chase the things and | went
o where they came fram. 5o, he uses roses from Ecuador, for
instance—it was important to go 1o the exact place each thing
came from. | discovered that things come from particular locations
for wvary particular reasans! for instance, anemanes which Farran
has used coma fram Cadiz, where the Atlantic and Madilarranaan
maal, honay fram norihern [taly [where there are] whole areas of
[jus1] one flower, so the honey can be made anly fram [that] one
flower and has a particular colaur and tasle

What da you think of Barcelona's awn food markets
nowadays?

| hava shaopped in Barcelona’s markets since the week | arrived
in Barcelona—I usad to hate it when they closed a market for a
while and workad on tha building bul it's usually dona with graat
raspect for the stall-holders, and the markaets have stayad viable
and modarnized with ime in a good way. Only the Boquaria has
maybe suffered, particulary as toursm has encoluraged the stall-
hlders ta stock differant things thal are mone aboul imirmediats
consumption and less about cooking and the kitchen, | love to
shop in the market but again vou really have to read the book to
know that!

Fead the fuil intenqdew onling at: www. harcelons-metropolitan.comy
hanmnahcaoilins

El Festi Fragil. Rutes a Ferran Adria ({The Fragile Feast
Routas to Farran Adria), Fundaclé Sufiol (Passeig de Gracia
98, www. fundaciosunol,arg), until September 151, The
accompanying book of the same name, avallable in English
and Castilian, | an sale at Wingon (Passelg de Gracia 96),

W vincon.com



