= , = soms |, - o it
LA Do T % R Rivals ) AT K St 1

aHot0s  Maltnias Fiec

N—B— s NIV 22—
ADVENTURES IN TIME AND SPACE
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Pushing through the door of the
Braunerhof cate, on the Stallburggasse in
Vienna, is like entering the scene of a film
You instantly feel part of an event, Everylhing
is here, from the never-ending ballet of black-
and-wiite dressed wailers to the warm and
smoky almosphere where Viennese meet,
discuss, read, dream and, quite possinly

zat, The cafe is homeiy, you can hang yous
coat and spend hours, Everything comes 16
vau; Huffy coffees, cake, even music, At thiee
o'clock an orchestia piays some ured waltz.
Peter Kubelka is there, ai his reserved tabie in

a corner. He ig inslantly recognisabie, wearnng
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his perennial three-piece suit and white shirt
- a touch of minimalist, essential style. On
the immaculate tablecloth, the waiter swiftly
places a coffee with milk, and a cheese
sandwich adorned with a gherkin and a slice
of tomato. The reaction is immediate; Kubelka
gets hold of the two intruders, announces,
“These are just decoration," and casts them
into an ashtray. With the corner of his napkin
he erases the traces from his cheese.
Kubelka is uncompromising, yet subtle and
gentle. So is his multi-disciplinary career. He
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is an intellectual and an artist, with a sense

of playfulness grounded in real-life experience.
He is also an advocate of food as an art-form,
and has challenged the divisions between art
and craft, science and general knowledge,
since the days when it was thought eccentric

to do so. The making of mayonnaise, for

example, as he argued four years ago at a

conference at the Louvre, shares fundamentals
with chemistry, philosophy and poetry, It
demands separation, concentration and
synthesis. He made the point while whipping

an egg mixture to the correct consistency
while comfortably striding the stage.
Kubelka's film career took off in 1950s
Vienna, where he developed an experimental
cinematic language based not on conventional
story-telling but on film's 24-frames-per-
second format. His short films, ranging from
Adebar - inspired by a nightclub ~ of 1957,
to Unsere Afrikareise — “Our Trip to Africa” ~
of 1966, experimented with extreme use of
colour, fast editing and distorted images,
decades before other film-makers were lauded

for doing so. In Vienna in 1 964, he founded

the Austrian Film Museum, of which he was

a curator for 35 years, and in 1970 he co-

founded the Anthology Film Archive in

New York, to screen avant-garde film and

documentaries, with Jonas Mekas and Stan

Brackhage. Kubelka taught for over two decades

at the Frankfurt Art School, and was the first to

incorporate cooking into an art-school curriculum,

in a course genially entitled “Film and Cuisine”.
Time has not hindered the polyglot

septuagenarian, who introduced himself to his
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Louvre audience as an “amateur”, playing on
the word's Latin root, meaning “to love" — he
is simply one who does what he loves. Today
he creates conferences combining cinema,
music and food, and is also a woodwind
musician exploring Gregorian and 12-tone
music. Last November he gave a symposium
in London. This February he was scheduled
to deliver the keynote speech at the
Rotterdam Film Festival.

Kubelka's grandmother was a guesthouse
cook, and played a decisive role in his initiation
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to food. His own gastronomical experiments
began in his teens, when as a choir boy in the
spring of 1945 he was evacuated to a
Tyrolean village where there was no food —
and an invasion of flying bugs. "{ had always
been interested in biology and had read that
bugs could be eaten," he says. “So one day |
decided to prepare them - the thorax of these
bugs was edible. | shared them with some
friends from the choir. But many others were
offended, and | was reported to the tutors.”
Kubelka laughs. He would have been thrown
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out if not for the intervention of a famous
conductor. | was considered a criminal,
although no one gotiill.”

His experiments continued after he began
film-making. “In 1966 | moved to America,
and after successfully screening my films in
New York, | was invited to Harvard to speak
on cinema," he says. "And | was confronted
with the problem of defending film as an
autonomous art, not just a second-hand
reproduction of theatre. So | started to re-
educate myself, and to de-specialise. | worked
on finding the common criteria in music,
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literature and cuisine.” The path led to his
course at the Frankfurt Art School, where it
is still rumoured that he demanded the
building of a fully equipped kitchen in which
to teach. While not entirely accurate, there is
an element of truth; “l would often have a full
day's cooking session before starting
courses,” he says.

The cheese sandwich quietly waiting to be
eaten finds itself enrolled in a lesson. Kubelka
gestures at it. “Food is nothing other than a
sculpture,” he says. “It has a form, it is
artificially made and it is to be consumed.”
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You get the feeling that this man sees
everyday life as a poetic and magical territory,
in need of keen explication. He continues
pointing to his sandwich. “Take architecture.
It deals with outside and inside - similarly
food, just on a smaller scale. Or like music -
the sculpture, once eaten, is gone.” In this age
of mass reproduction, Kubelka's preferences
are with non-industrial media. Cooking, for
him, is one of the last art-forms that we
practise on an everyday basis — and one of the
few processes still dependent on full physical
contact. “Nowadays, men and women have



