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For ‘Design for Impact’ we investigate different categories. In the 
next 10 pages you can find interesting projects. After the research of 
the 10 projects we came until a conclusion wich project we will use 

for our research.



Food Chain

More than 8,000 white replicas of 
milk cartons, eggplants and pepper 
shakers filled the dark space of 
the food chain, a new pop-up 
installation of the Dutch-Israeli artist 
Itamar Gilboa.

The meaning of the projects is to 
show how many products human 
use in a year. It makes clear, in a 
simple but effective way, how many 
food we use in our culture. Is this 
necessary?

http://thecreatorsproject.vice.
com/nl/blog/deze-nederlandse-
kunstenaar-heeft-een-jaar-aan-
eten-in-porselein-nagemaakt
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Animal food

The American artist Sarah DeRemer 
made a series called ‘Animal 
Food’, where she makes an animal 
vegetable or fruit. She has found 
the right combination of animal 
and vegetable. So you have the 
hippopotamus apple, kikkerocado, 
and, of course, the kiwi. 

Her art was quickly picked up on 
the Internet and has led to many 
different discussions about food.

http://thecreatorsproject.vice.
com/nl/blog/dit-is-hoe-dieren-
eruitzien-als-ze-uit-fruit-en-
groente-bestonden
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Poach egg

A chief of the YouTube channel 
‘How To Make Sushi Japanese 
Food Recipes’ photographic 
exploration enriched by the kitchen 
with a video in which he explains 
his GoPro in a pan of boiling water 
and filming how poach an egg.

The underwater images were 
the risk of molten camera indeed 
worth, if we Reddit-comment “Yes It 
Is True, I Boiled My GoPro Footage 
To Get You This” may believe. 
The camera went according to 
the maker for a moment on black 
during filming, but was then quickly 
gets up from the GoPro death - 
assuming GoPro’s anyway to death.

http://thecreatorsproject.vice.com/
nl/blog/a-chef-boiled-his-camera-
to-film-a-poaching-egg
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TREK

Our beloved Roe Langerakpark, we 
have released many a picnic place 
doily on a sunny day, in the first 
weekend of May turned into one 
big outdoor restaurant. Dozens of 
mobile kitchens, the best food, the 
best live music, a variety of the-
atrical and entertainment making 
Festival TREK a pleasant experi-
ence. Rotterdam singing, musical 
and theatrical talent gets a chance 
to play the stars of heaven on the 
stage of my mayor room and break 
through in their own city or country.

http://www.festival-trek.nl

http://www.festival-trek.nl


De tosti fabriek

The Sandwich Factory (tosti fabriek) 
is a living plant on the miracle that 
precedes the food on your plate.

Slice of bread, slice of ham, slice 
of cheese. Seemingly very simple 
such sandwiches. The Sandwich 
Factory, we examine with visitors if 
it really is that simple. Right in town 
we will be with a homemade corn 
field, two pigs and two cows produ-
ce all the ingredients of a sandwich 
from start to finish itself.

http://www.detostifabriek.nl

http://www.detostifabriek.nl


Eat

Pâté covered with fur, liver sausage 
wrapped in pigskin. It is the socio-
political objects of the Dutch 
photographer Marloes Haarmans. 
The Dutch photographer wants us 
to think about the way we consume 
animals, and how the food industry 
packaging them and selling.

The photos are part of a series she 
calls on her website Eat, which 
gave them an animal twist to the 
spreadable meat for bread that 
you can buy in any supermarket: 
beef sausage, konijnenpaté, liver 
sausage and duck pâté.

http://www.marloeshaarmans.
com/Eat
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Subcultures

Three years ago, photographer 
Amy Lombard went to a pool party 
for mopshondjes. There she beca-
me interested in groups of people 
who meet over the Internet and 
then meet offline - something self 
happened barely in teens Lombard. 
Internet Friendships maintained 
when you are online and meet IRL 
was even taboo. After she received 
a scholarship, the American photo-
grapher was able to capture several 
offline gatherings of Internet sub-
cultures, such as redheads, fathers, 
and a whole lot more. You can find 
all these photos in her book Con-
nected.

http://www.vice.com/nl/read/
fotos-van-online-subculturen-
die-elkaar-in-het-echte-leven-
ontmoeten-789
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Raw color

A visual research about vegetables 
and their powerful color. 
Vegetables are dismantled and 
purified to their visual essence 
‘RAW COLOR’. The harvested color 
is captured by a new process 
preserving their intensity on color 
cards. Categorized by shades and 
families a new map is created 
which shows their beautiful 
diversity. 

This projects reinterprets the 
vegetable and puts it into new 
context.

http://www.rawcolor.nl/
project/?id=196&
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A quit place

Documentary Sjoerd Oostrik know 
that in the meantime everything. 
In his film Here it is never silent, 
he takes us to a TBS clinic for 
youngsters. He succeeds Damian, 
Abou Germain, three young boys 
with delinquency, which stands 
for ‘placement in an institution for 
juveniles. Oostrik made the film 
with the money he won at IDFA in 
2014 for his documentary idea, and 
the result can be seen these days 
at IDFA. The original plan was to 
make a movie “about the nocturnal 
thoughts and dreams of boys in a 
juvenile detention center,” but the 
final film has more body to it than 
that.

http://www.vice.com/nl/read/
de-idfa-documentaire-hier-is-het-
nooit-stil-laat-zien-hoe-het-is-in-
jeugd-tbs
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Cafetaria Het Goede Leven

The work “Cafetaria Het Goede Le-
ven” is an ode to the dutch “cafeta-
ria”. A place where you can sit back 
and enjoy some french fries with 
matching snacks like the “kroket” or 
“frikandel” without worrying about 
how your hair looks like. The menu’s 
look terrible and the lightning is 
even worse. But it’s a place where 
you feel right at home. These cafe-
taria’s seem to slowly dissapear in 
the Netherlands according to data 
published by CBS. Something that 
would be a great loss for the dutch 
culture.

http://www.roelvaneekelen.com/
Cafetaria-Het-Goede-Leven
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After this research we would like to do assignment about how the 
food industry influence our culture and behaviour. We think this 

might be very interesting for us as advertisers. We will research the 
project ‘eat’ from Marloes Haarmans to the bottom.


