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Abstract

Cooking through Illustration is a practice-led research project that aims to develop hands-on, multisensorial learning
experiences based on analogies between cooking and illustration. The project is about transferring the use of cooking
processes and tools to mark-making, illustration, and printmaking. This is done by mirroring the physical movement
involved in cooking in drawing activities. During the project's development, I explored similarities and analogies between
the terminology of "cooking” and "making” to inspire new ways of drawing.

This thesis is based on the work of Gianni Rodari, a journalist, writer, and school teacher who developed the concept of
the Fantastic Binomial in which you use word association but with two words that are not related to each other. Coupling
these two distant words with prepositions can help create your story. I used the Fantastic Binomial to develop this thesis's
theme, based on the words "food” and "ink.” Afterward, I made the sentence "The ink in the food" and from there, the
following fantastic situation formed and guided the thesis: "Seeing how the ink in the food made the dish taste incredibly
delicious, the woman decided to give cooking classes for Illustrators, Cooking through Illustration was the course’s name."

The thesis aspects of food and cooking originate in my background, in an interest in food coupled with inhibitions to get
involved in cooking. It builds on a previous project of mine: "Pan Makea,” a ceramic illustrated recipe of sweet bread,
which I made in collaboration with Chef Julia Sdnchez Renero. She was the recipe creator, and I was the maker.

This practice and process-led thesis aims to make people more comfortable with cooking, making, and drawing by
encouraging them to get involved. Through "Cooking through Illustration," I did not aim for prescriptive, fixed outcomes.
Instead, my focus is on multisensory engagement, making, and process-led decision-making. This is mirrored in my
development process involving the making of tools, cooking, drawing, and even the bleeding caused by a minor accident
during the production of the wooden tools. In a rapidly changing technological and virtual world, this thesis wants to
slow down and make space so we don't forget that handmaking is vital for society. During the production of the wooden
tools, a demo workshop was conducted where it was possible to co-design with the children and find out that some tools
need tuning, and some dishes could be chosen to represent.

The thesis project generated three main outcomes:
a) "Cooking through drawing” workshop formats for children and adults.
b) A set of wooden tools for my use and future workshop use.
¢) Documented illustrations and recipes.

Based on the thesis findings, I will develop more cooking recipes, animation videos, and a zine with the recipes, both
food-based and drawing-based, so that the participants can take home after the workshop is completed.

Keywords Design,Cooking, Analogy, Practice-Led Research, Co-design, Illustration, Making, Workshop, Language
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1.1 BACKGROUND

In this section, I will introduce the origins and background of my MA Thesis, "Cooking through
lustration.” To contextualize the thesis, I will outline my personal, cultural, and educational background

in relation to the themes of cooking, making, illustrating/drawing, and fears linked to each of them.

Why Cooking?

"T counted myself lucky to have a parent- my mother- who loved to cook, and almost every night made us a
delicious meal. By the time I had a place of my own, I could find my way around a kitchen well enough, the
result of nothing more purposeful than all those hours spent hanging around the kitchen while my mother fixed
dinner.” ( Pollan, 2014, Location 106) Michael Pollan begins his introduction in Cooked like this.
Most people have tales about when their grandmothers or mothers and fathers taught them how to cook
a particular dish or bake a specific bread. I had one grandmother that cooked, and tales say that she was
a great cook. She passed away while I was very young, so I did not get to be her apprentice. My other
grandmother was a great inspiration in my life, but even though I can say she was a great pianist, she did
not cook at all at least while I was a child. My mother and father have always been there for me, but they
had their days occupied at the office as two hardworking adults. It has been a struggle for me to tap into the
tacit knowledge of cooking.
Food has been my go-to subject in various projects since I moved from Mexico to Finland in 2016. It is
said, "Absence makes the heart grow fonder,” (Cambridge Dictionary) and in my case, I am talking about
the food. The loss of my favorite foods and my Mexican food culture has been significant and sometimes
difficult to replace.
Cooking is described in the dictionary as "The skill or activity of preparing and heating food to be eaten."
(Cambridge Dictionary) Michael Pollan says that if you ask a marketing analyst, they will tell you that
"cooking is the assembly of ingredients, in other words, anything where you add one ingredient to the
other." (Dean, 2013)
He is not comfortable with that description as many industrial prepared meals fall in that description, and
I agree with him. For me, cooking is starting from scratch in as many parts of the dish as possible. Fresh
ingredients, in my mind, are the staples of cooking. I believe all this, yet I do not live by it.

As much as I love food, I was never an involved person in the kitchen until very recently. I grew up in a
privileged family, where due to many social and economic elements, two domestic workers have been in

our home for most of my life. They are Rosa and Ignacia Gonzalez. They are sisters and have worked at
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my parents' house for more than 30 years. They were my first cooking teachers, and Rosa, especially, is an
astounding cook. She has prepared so many delicious and healthy dishes throughout my lifetime. I learned
tricks and dishes from her, but I got frustrated fast when the results were not as good as expected.

I did not deal well with frustration in cooking, which made me even more distant from it. This distance
created an empty space in my knowledge of how to cook. Eventually, this ignorance created fear. I was
afraid of the kitchen, not because of physical safety issues like burning or cutting myself. I was scared of not
cooking "correctly” if there is such a way to cook. Not having the custom of cooking has limited me in my
adult life, and when I first began the thesis, I was sure I wanted to make something to facilitate my life in the
kitchen. I still cannot find myself comfortable cooking, especially if it means cooking for others. Cooking is
a way of expressing love and is one of the most important ones. I would not want to give bad food to people
I love, so I have avoided it whenever it has been possible. Through this practice-based thesis, I have tried to

confront my fear of cooking-through making.

Why Making?

Making is described as "the activity or process of producing something, "(Cambridge Dictionary) and
Adam Savage, in his 10 Commandments of Making, says, "Humans do two things that make us unique
from any other animals. We use tools, and we tell stories. And when you make something, you're doing
both at once." (testedcom, Adam Savage's 10 Commandments of Making 2014)

I consider myself a Maker as I keep feeling the need to use my hands and handmake objects and drawings.
For each hand-making activity, there are specific tools to use, and in this thesis, I decided to create tools
to do two making activities. The first activity is cooking through performance; this is, imitating specific
movements that we do in the kitchen. The second activity is drawing with the tools at hand, actually putting

ink into paper.

The tools I designed were also part of my making experience. I used wood as the primary tool material
because I see wood as a "good material” Of course, this is a very ambiguous term. Still, I mean it in that it is
a natural material vs. plastic, for example.

Where materials come from, have played a big part in designating if it can be considered good or bad.
Wood has been a good material due to its natural origins and its array of warm colors.

( Lange, 2018, Location 696)



Carl Koch, an American architect, said that "a carpenter can introduce beauty into the useful as well as create
utility by itself". (Anderson & Earle, 1972, p.2) This kind of thought has been one of my guides through
my education and career as a designer. I always struggle with the idea of making without an apparent use
or function. I want to be able to not overthink and just make for the sake of making. When I was child I
did not seem to have this problem. We are born with eagerness to create, touch and experience, but as we
grow older, "children lose opportunities to create their own environment, bounded by a text-centric view
of education and concerns for safety." (Lange, 2018, Location 216)

I love working with wood, but at the same time, it intimidates me, especially the industrial machines in the
workshop. The intimidation causes fear, which is dangerous when managing big industrial machines that
can maim you for life. In this thesis, I wanted to confront the fear of making wooden pieces by hand and by

my personal use of the machines.

Why Illustrating (drawing)?

My academic and professional background is in Interior, Textile, and Furniture design, where drawing has
not always been part of my process. Sometimes, other endeavors take precedence depending on the project
and if it is a team or a personal project. Illustration inspires me every day, and in every project I tackle, I
try to draw as much as possible.

When I draw, I feel as if I am suspended in the air, and I can disconnect completely and feel safe. Safe as I
am sitting in front of a table where nothing can fall into me or cut me or hurt me physically. Something that
keeps me open-minded is when two-dimensional elements meet three-dimensional materials. This way, the

illustration is an experiment through materials and an active testing process.

In the Drawing section, the fear comes from inside me, from my emotions. I did not study graphic design
or illustration, so my mind says I cannot be a "good" and "well trained" illustrator.

I intend to enter the world of illustrators in full; this not only meaning two-dimensional drawings.

As I pointed out in the making section, I decided to use wood as the tool material. These wooden tools will
permit me or anyone else to make drawings where the primary material for that specific making activity
will be ink. Figuring how to put ink into paper in different ways will be the way I will confront the fear of

drawing.
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The Fear

Fear paralyzes me and makes me doubt of my capacity to do things, or to do them successfully. "But to run
away from fear is only to increase it. One of the major causes of fear is that we do not want to face ourselves
as we are." (Tillmans, Krishnamurti, Tillmans, & Lutyens, 2006, p.39) I want to stop running and face
myself as a home cook, an illustrator, and a maker.

My fears are linked to "what perfection should be." I aim to research and develop ways to overcome fears
and inhibitions. I am fascinated by cooking, making, and illustrating, and I want to re-engage with all
three to analyze how I can overcome my doubts and fears. Obstacles sometimes can become opportunities.
Sometimes I feel I am a bit late for finding that lost comfort in the kitchen, but I want people, especially
children, to become aware of how cooking for yourself is healthier and better than eating processed food. I
want children to feel comfortable in the kitchen.

I want to Cook Illustrations I want everyone to feel free and comfortable when going into a kitchen and
cooking for myself and others. I intend to cook an illustration project. Entering a kitchen for me is entering
my emotions, some very clear and some lost, hopefully waiting to be discovered. I will Cook Illustrations

while Making.

Previous Work

"Pan Makea" was one of my projects during the second year of my MA in the Contemporary Design
department at Aalto University. It began in Mexico with the baking of bread and ended in Finland with
the baking of ceramics. The chef was Julia Sanchez Renero, a chef and one of my closest friends. The plan
consisted of baking three different sweetbreads, one Finnish, one Mexican, and a mix of both breads.

In Mexico, we baked one traditional Finnish Pulla bread, a traditional Mexican sweet bread called "Concha"
which literally means shell. Then we mixed a bit of both recipes and created the Pan Makea. Pan, meaning
bread in Spanish and Makea meaning sweet in Finnish. I documented the whole process and then represented
the Pan Makea recipe in a three dimensional illustrated ceramic recipe. I crafted the ingredients and tools
in porcelain, and this was when I began seeing the similarities between cooking or baking, in this case and

making objects.
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Fig.1-3: Clockwise from top: Me kneading the dough for Pan Makea; three
bread pieces ready for the kiln; The flour packet ready for the kiln.

When Mexico met Finland

Pan Makea

A tactile bicultural recipe by A’Vl&ﬂl{o«, and Mare

This is a project created by 1 maker and 2 chefs.

In Mexico City, we got together to do an experiment
mixing two different pastry recipes.

First, we prepared the traditional Mexican pastries
known as “Conchas Dulces” and the traditional
Finnish pastries knwon as “Pulla”.

After that, the chefs mixed and created a new pastry
based on both recipes.

We decided to call it Pan Makea.

Pan means bread in Spanish and makea means sweet in
Finnish.

Pan dulce or “sweet bread” is a vital element in Mexican
culture. s

Mexican have it for breakfast, for dessert or for dinner.
We dunk it in hot chocolate or coffee.

There are so many differente types of pan dulce, that
they cannot be all listed here.

There is pan dulce of all colors, flavors and for all
accasions.

There are celebrations where pan dulce is the main
course.

Butter
116g

Mare, Julia and Connie grew up in families where pan

dulce means family, reunions and love. This is a little

testament to them and to Mexico meeting Finland.

1
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Fig.4-6: Clockwise from top:

Steps:

1- Make a flour well and pour the fresh yeast (dissolved in lukewarm milk)
with the sugar. 8

2- Cover the well with flour and let it rest at room temperature for 1S
minutes.

3- Begin mixing the dough and add the salt, cardamom and the egg. Knead
until the dough is mixed completely and add the butter little by little
without stopping the kneading.

4- The dough should be flexible and soft. Make a ball, put it in a bowl and
spray oil on the surface of the dough.

5- Cover the bowl with a damp cloth and let it ferment for 2 hours or until
the volume’s dough is double its size.

6~ For the topping, beat or whisk the butter until it’s soft and add the rest
of the ingredients until you have a firm mass.

7- Divide in 16 equal parts and form flat circles.

8- When the main dough has doubled its size, divide it in 16 equal parts and
begin forming balls.

9- Glaze the little balls with the mix of egg, water and sugar and add one
topping per ball. .

10- Mark the “concha”(shell) shape in to the topping of each bread with a
knife.

11~ Let the breads rise until they double in size or leave them in the fridge
for one night. Get them out and make sure they are at room temperature
before baking.

12- Before baking, smear some more glaze on top of each bread and
sprinkle some blue pearl sugar.

13- Bake at 180°c for 12 minutes approximately or until you feel the bread
is hollow when tapped from underneath.

14- Finally you can eat, eat and eat.

Ount of the o Set the table

The pieces after burn; Color tests; The final illustrated ceramic recipe.
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1.2 RESEARCH QUESTION

How can experimenting with analogies between cooking and illustration change perspectives on both

subjects and make them more accessible?

Rodari's Language Game

“The world can be looked at from the height of a man, but also from a cloud.

Reality can be entered through the main door or it can be slipped through a window, which is much more fun”

(Rodari, 1996, p.20)

In developing my research question, I employed Gianni Rodari's word games. Gianni Rodari is the basis
of most of my creative world. His legacy to the world of Education and Children's books consists of ways
to let children tell stories. Rodari discarded the idea that to be creative; you have to be born with that
talent. He believed that anyone could learn to be creative by practicing. He designed a set of techniques to
practice creativity and imagination. Herbert Kohl, in his foreword to Rodari's "The Grammar of Fantasy,"
talks about "The possibilities of things" and the "what if" question. What if you could change the meaning
of words? (Rodari, 1996, p.IX) The world of possibilities for everything in the world is overwhelming, but
it also nourishes curiosity. Rodari showed educators and parents ways to collaborate with children when
creating and telling stories.

From all of Rodari's techniques, I chose two, and one of them was the one that gave me the main idea. "The
Fantastic Binomial" and the "What would happen if..." also known as "the fantastical hypothesis."

The first one is the most known Rodari strategy, and it consists of pairing two words. That would be a
normal binomial, but to make a fantastic one, the two words have to be distant from each other so that your
imagination forces itself to find ways to link them. You connect them with prepositions and create a phrase,
and finally, from that phrase or phrases, you create a fantastic situation.

The two words I chose were:

Food + ink

Afterward, I connected them with a preposition:

"The ink in the food."

14

From there, the following fantastic situation arose:

"Seeing how the ink in the food made the dish taste incredibly delicious, the woman decided to give cooking

classes for Illustrators, Cooking through Illustration was the course's name."

Then with "the fantastical hypothesis," I asked:

What if I could cook food with ink?

Fig.7. Gianni Rodari, creating stories with a group of children in a classroom
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1.3 OBJECTIVES

I built the thesis as an exploratory process-led undertaking, and the following chapters plus the physical
and practical project of this thesis aim to explore the research question.

To answer my research question, I have been using first-hand research, conducted a series of interviews,
and engaged in hands-on practice. The thesis aims to put the cooking and the drawing activities in one
same plane and connect the multisensorial experiences by showing the importance of hand-made objects

and illustrations.

Additionally, by analyzing movements in the kitchen, I explored the trust and comfortability of cooking,
seeking to gain a better understanding. The steps that take us from starting a recipe with individual
ingredients to having a finished dish was necessary to develop an illustration method.

The process and the joy of doing the project have been the central elements and not the outcome. Since
the question is about analogies between two activities and about accessibility for others, I created a set
of drawing tools and a workshop demo. I documented it in the hopes of developing it further for future
participants, children, and adults included. I see the toolset prototype and workshop demo as research tools

that I will continue to explore.

This thesis is for children and adults that, like me, may also need to experience the multisensory and physical
activities of cooking, drawing, and making so that they can get comfortable with any of those abilities and
making those spaces, especially the kitchen, more accessible. The whole kitchen space is uncharted territory
for some, and I want to contribute by giving a possible solution to their fears or doubts in the subjects.
Among those adults, educators can get a set of tools to encourage their students to create new recipes and
new ways of using the toolset. I designed the tools with specific functions in mind, but that does not mean
it is a strict rules game.

"Jean Piaget's constructivist theory of cognitive development, which dominates present-day early childhood
education says: Young children learn through experiences, constructing information for themselves by
manipulating physical objects, with teachers as guides rather than sources of information.” (Lange, 2018,
Location 248) I do not intend to teach anyone how to do something but collaborate with them by sharing
my tools and my process. Children and adults will participate for different reasons, and both of their
feedback, but especially children's feedback, will be vital for the evolution of the workshop as they are naive

and free of social constructs.
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I will document and share my experiments and findings with photos and videos of the process, some
included in the thesis, and some uploaded to the thesis social media account @cooking through_
illustration. I did printmaking and block printing tests and a movement analysis with cooking photos. I
conducted five interviews with makers and cooks to know if fear ever played a part in their lives as it has in
mine. [ will include the transcriptions as an appendix. Finally, through photographs of the final toolset and
illustrations. I will also provide instructions on how to "cook" a particular dish drawing, and I will write
these instructions as a cooking recipe. It would depend on each participant, how they see their outcome.

Some might have generated a meal and others, an artwork.

In the next chapter, I will take you through the stages of the process I followed.

17



BREAKFAST

2

IMAGINATION

In this chapter I will sum up the key insights I gained from my contextual research and literature survey.

I will explain how I used them to develop my process and results.

2.1 GIANNI RODARI AND HIS GRAMMAR OF FANTASY

Herbert Kohl quotes the poet Wallace Stevens in the book's foreword, "imagination is the power of
the mind over the possibilities of things". (Rodari, 1996, p.ix)
"What if?" It is a crucial 2-word question that triggers the imagination. It gives play and infinite possibilities,
and these possibilities are what make Rodari's work so important in the field of education.
Rodari believed that parents and teachers could participate in the child's development by being an aid
or a helper in creating ways to let children's imagination flow without any judgment. He specialized in
education for young children, but for him, imagination games are for everyone.
Rodari believed that creativity was something that you could practice and become better at it; it was not a
gift you were born with, making it distant and challenging to acquire to those who feel they are little or no
creative at all.
He was a teacher, a journalist, and a writer, and among his writings, he wrote many unusual books for
children. Many of his stories would begin based on a real incident, but they would turn into an absurd
account. The thesis could fit into this description. I started thinking about cooking food but ended it by
cooking food with ink instead of cooking with real ingredients.
Rodari would view children as equal, not as little people beneath them. What the children have to say
is to be taken into complete seriousness and not as childish nonsense. The whole idea was to learn from
one another, adult and child together. He, as Paolo Freire, believed in a cooperative, compassionate and

egalitarian education. (Rodari, 1996, p.x)

Rodari, in the preface of his book, quotes Novalis saying, "If there was a theory of the fantastic like there is
in the case of logic, then we would be able to discover the art of invention." (Rodari, 1996, p.1) It is difficult
to imagine a step by step rulebook on creating not only stories but anything at all. It is difficult because this
rulebook could, at the same time, limit anyone who reads it. If there are guidelines, maybe people could
then never question outside of them.

When Rodari put his book together, he wanted to inspire those persons, like me, that believe imagination

and creativity are must-have elements in all education levels.
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He believed the teacher is the one in charge of creating challenges for the children and talks
and analyzes with them, until they figure out how to continue the story or game. Rodari believed in a
community. He thought that by having a community that communicates with each other and have different
perspectives, the ideas that could come up would be vibrant and varied. In Italy, he is considered one of the
most influential writers of children's literature.
He was initially a journalist, but his life would make an unexpected turn when he was asked to write poems
and stories for children in the communist paper "L'unitd. This would eventually become his most important
career and his most significant legacy. He published unusual books for children where real incidents
would turn into very absurd situations. He would turn words into toys and erased the rigor or solemnity
that institutions like the RAE (Royal Spanish Academy) placed over the written word. Rodari could be
considered part of Magic Realism, his stories always had a few magical elements in it. (Rodari, 1996, p.xvii)
I have always enjoyed working with children not because I know or I want to teach them, but because deep
inside me, I know that children can teach me a lot. Their points of view are always of great interest to me, as
they haven't been molded into thinking or believing things in a certain way. They have no filter most of the
time, making for a fascinating and fun conversation. One of my goals was to make Demo workshops to see
how children reacted to the project and how they used the tools. Their feedback would be one of the most
important data elements so that the workshop could evolve in the future.
Working with children is to re-educate yourself in views that maybe as your age progresses, you have
formed in a rigorous and limited way. You have to keep your mind open when being with children, and that

is the best part.

Rodari was a creator generator, and I consider myself another one of his students, and my thesis one of the
creations imagined thanks to his games. With my project, I aim to become another creator generator, but
in my case, an illustrator generator where kids or adults can draw with the tools I designed to put ink into

paper. I want to stimulate creativity and imagination.

20

(]

The Surrealist's "Cadavre Exquis" (Exquisite Corpse) is
another concept related to Rodari's work. A "Cadavre
Exquis" is a collaborative drawing used to create bizarre
and intuitive drawings. (Tate, Cadavre exquis (exquisite
corpse) — Art Term) Participants wrote or drew on a
sheet of paper, fold it to hide what they had done, and
then pass it to the next participant so he or she would add

to their creation. It was invented in 1925 by Yves Tangy,

Jaques Prévert, André Breton and Marcel Duchamp.

Fig.8. Cadavre Exquis with André Breton, Max Morise,

Jeannette Ducrocq Tanguy, Pierre Naville, Benjamin Péret,

Yves Tanguy, Jacques Prévert. Figure 1928

I am adapting one of Rodari's language games into my premise of cooking through drawing. Still, the
following are three of Gianni Rodari's games that I tried before finding the correct mix with the Fantastic
Binomial.
The Stone in the Pond
We take a word, like Stone, and then we begin to find words that begin with each letter that builds the word.
He used the phrase stone, but I used the word "Cooking”. We have to choose whichever words come to us
first. I have to clarify that although I did follow the instructions, I already had the subject of cooking in my
mind.
C: Cooks
O: only
O: own
K: kilos
I: imagination
N: never
G: gone
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We are now supposed to create a story from this word mix:
"Today, the household cooks decided to only buy kilos of imagination, instead of kilos of food. The residents of
the house complained to the main chef by shouting at her that imagination cannot feed their bellies as well as

food. All the cooks did, was ignore the residents and begin imagining what they would eat tomorrow.”

The Arbitrary Prefix

This game consists in "deforming" words. You have to use prefixes to transform words. Rodari gives the
example of Sharpener and decides to add the prefix -de to turn it into a Deshapener. It went from an object
that destroys part of a pencil in order to make it functional, it ends up becoming a peaceful non existent
object. He keeps going with the prefixes -anti, -bi, -tri, -arch, etc. (Rodari, 1996, p.21)

My game consisted in using the prefix -anti with the word food, and it turned into antifood. What story

could follow the premise of an antifood?

"The girl decided to work on her antifood option for the school event. Someone was taking meat-based
delicacies, another, vegetarian options, and her neighbor decided to cook some vegan food for the growing
vegan community at school. Well, she thought, what about those of us who want to eat ink? She put ink to

paper and began cooking her favorite antifood dishes."

The Creative Error

This one consists of viewing mistakes as a learning opportunity and a way to have new experiences. In every
error, there is a possibility of a story. He mentions when once he typed Lampland instead of Lapland and
by doing that, he discovered a new country. (Rodari, 1996, p,23). I did not create a story with this one, but
I related to it when I would explain my project's premise of cooking with ink and when some people would
repeat what I said to be sure they hadn't heard wrong. I thought that creative error could also happen when
telling stories. Oral traditions are filled with inaccuracies, which have created new ideas, even if they were
mistaken. The "Chinese Whispers" or "Coconut Wireless" game in English-speaking countries or like we
call it in Mexico, "Teléfono Descompuesto” (Broken phone) is a game that uses word of mouth. A person
tells something to another person by coming near her ear and whispering it. Then that person goes to
another one and repeats what she heard, and it goes like that with 3 or more people involved. In the end,
the last person retells what she heard, and it always changes from the first person's phrase. Most of the time,

it changes to a funny result.
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In October 2020, we celebrated Gianni Rodari's 100 years around the world. His life was short, but in that
time, he was able to share so much and give humanity a series of recipes to follow. These recipes, although
they have rules, they are not unbreakable, and they are not exact and definite. They are just options to create
your fantasy world. My fantasy world in my thesis is Cooking in the kitchen with ink, and the ink recipes I

made, although they have steps to follow, anyone can change or play with them to create their fantasy dishes.
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2.2 CHILDHOOD

Researching on childhood matters was of great importance for my thesis, as I want to continue
working with children in the near future. One of the first books I read for my research was Alexandra
Lange's book, The Design of Childhood: How the material world shapes independent kids. She is an
architecture and design critic whose latest book talks about the importance of letting children experience
multisensorial activities on their own. "Psychologist Jean Piaget theorized that knowledge has to be learned
from experiences... Through an active experiment, children construct their understanding of the world -
just one of tens of building metaphors embedded, almost subconsciously, in the language of childhood."
(Lange, 2018, Location 158)

During my childhood, I was educated on a "text-centric view of education and concerns for safety" (Lange,
2018, Location 216). Even with that kind of education, versus the "experience-based" type of education
like Montessori, I was able to keep "the act of making" humans have in their childhood. I was forbidden
activities or games due to the danger it might have put me in. Sometimes, it wasn't dangerous; it was just
seen as an incorrect thing to do due to my teachers' rules or instructions. Jean Piaget's "constructivist"
theory of cognitive development says that young children learn through experiences and manipulating
physical objects with teachers as guides and not as sources of information. (Lange, 2018, Location 248) In
this thesis, I am acting as that guide, lending my tools, so the children use them as they see fit while also

offering a few options they may or may not want to follow.

This project does not follow a “total freedom" for the participants; much like Montessori Method, Maria
Montessori believed that "freedom must exist within limits and she created a classroom where the child
could first reproduce the patterns of culture that surround him." (Montessori & Orem, 1966, p.29) While
using my workshop's wooden tools, I do give the instructions of "cooking food through ink," and I give
them a few recipes they can imitate if they wish.

"The block" has been a vital element in children's education. For Friedrich Froebel, it was where it all began.
He gave children a set of wooden blocks in his kindergartens and taught the teachers a system to work with
them. (Lange, 2018, Location 355) Although they are not a simple shape as the block is, my wooden tools
are open for any interpretation children might have of them. They can indicate where you should hold the

tool, but it is not a rule to follow that intuitive sign.

See Appendix 8.2 for Fantasy Design Project.
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2.3 REGGIO EMILIA

The Reggio Approach to early childhood was developed in Reggio Emilia, in northern Italy. The earliest
preschool was built in 1945 when a small amount of money was given to the community. They decided to
build a school where children would be taken seriously.

In "Bringing the Reggio Approach to your early years practice,” the authors immediately tell you that the
Reggio approach is not a method or a system but a long-term educational research project. (Thornton &
Brunton, 2014, p.2) Although they say it is not a method, during the demo workshop I conducted, I indeed
followed the steps this approach has, which helped me edit and correct some tools and ways of conducting
the workshop. I see it as a method that I followed during the thesis development.

The Reggio Approach values relationships, creativity, environment, time, learning and teaching, and

reflective practice. (Thornton & Brunton, 2014, p.9)

Relationships
Talks about how the child is seen as strong and competent beings, and they need to have a relationship with

adults that listen to what they have to say and respect their opinions and feedback.

Fig.8. The triangle of relationships
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Creativity

Just as Rodari, Loris Malaguzzi believed that children are
naturally creative and should be given the opportunity to
develop their creative skills. (Thornton & Brunton, 2014, p.24)
This can be through multisensorial exercises such as managing

clay.

Fig.9. Using tools to manipulate and shape
clay. P.30

The environment

Loris Malaguzzi developed the Reggio Emilia courses with
parents, and he called the environment "the third teacher." For
him, the classroom had a role to take as much as the children
and the adult. It had to be stocked with materials and objects
that children could manipulate without judgement. He wanted

to let their imagination free through a multisensorial space.

Fig.10. Objects on a lightbox encourage explo- (Lange, 2018, Location 151)
ration and investigation. p.45 8% ’

Learning and Teaching
The Reggio Approach shares that during the collaboration, adults will learn the same or more than the
children. The learning and teaching go both ways.
While reading about Reggio Emilia, I encountered this quote by Linda Kinney that explains the importance
of children's opinions in general, including my thesis project.

"Taking action as a result of listening to children means sometimes having to change decisions already
made. It sometimes shows up gaps in our adult thinking and understanding. Taking action means that we
have to recognize and acknowledge this or admit that we were wrong and, perhaps more importantly, that

we do not have all the knowledge.” (Kinney, 2014, p.2)
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Reflective Practice

For the Reggio Approach is very important to document everything from the beginning, as they see it as
a never-ending learning project. They get together with the children to find out what they have learned
and give time for observations and new ideas. During these get-togethers, they analyze what they have
documented during their exercises or classes, and this also works to help new teachers or staff get acquainted

with the whole process.

I would like to close this section with a poem by Loris Malaguzzi (Malaguzzi, 100 languages)

100 Languages

The child They tell the child:

is made of one hundred. to think without hands

The child has to do without head

a hundred languages to listen and not to speak

a hundred hands to understand without joy

a hundred thoughts to love and to marvel

a hundred ways of thinking only at Easter and Christmas.
of playing, of speaking. They tell the child:

A hundred always a hundred to discover the world already there
ways of listening and of the hundred

of marveling of loving they steal ninety-nine.

a hundred joys They tell the child:

for singing and understanding that work and play

a hundred worlds reality and fantasy

to discover
a hundred worlds
to invent
a hundred worlds
to dream.
The child has
a hundred languages
(and a hundred hundred hundred more)
but they steal ninety-nine.
The school and the culture
separate the head from the body.

science and imagination
sky and earth

reason and dream

are things

that do not belong together.

And thus they tell the child
that the hundred is not there.
The child says:

No way. The hundred is there.
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2.4 TWO AND THREE-DIMENSIONAL ILLUSTRATION

As part of my visual research and inspiration, I began collecting projects related to this thesis—some
through visual and graphic elements and some through material experimentation and techniques.

Joshua Krute is an American printmaker and woodworker who is also a workshop master at Aalto's Paja.
Josh began the MA program with me and I was been able to see him work the following project. He was
an essential inspiration as he produces both graphic, wood, and performative results related to my project.
In his Ghost series, he uses his body movement with inked wooden elements to produce relief prints. His
pattern-making is a mix of both a process-based "action painting" and traditional relief printmaking. He
designed and built the wooden tools and then printed them on paper with them through his movements.

I conducted an interview, (see appendix 8.4) as he was also a part of the learning process in woodworking

the thesis tools.

Fig.11. Ghost Series
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Fig.12. Don't worry about the é
government /d

In the world of material experimentation, ceramics have played a part in this thesis inspiration too. Adam
Ledford is an American ceramist that created the project called "Don't worry about the government," where
he plays with illustration and objects. His visual aesthetic is related to mine, a bit rough, but following the
kitchen theme. His material may not be wood, but the ceramics colors used make the visual effect very
similar to this thesis tools production results. Although my tools are functional in drawing with ink, they
are also scenographic, just as his items are.

)8 See Appendix 8.3 for more inspirational projects

2.5 MAKING

Adam Savage, the co-host of Mythbusters in the Discovery Channel but his passion is in making and
designing. He has been involved in projects of all kinds dealing with woodworking, technology, textiles,
DIY and he has worked as a set designer, graphic designer, carpenter and animator among a few other jobs.
He is what I call "being all over the place.”" He is an example that being a bit everywhere cannot be all bad.
As a maker, [ am an admirer of his work and tenacity to deal with whatever issue comes across him.

He made the 10 Commandments of Making:

1-Make something, anything.

2- Make something occasionally that actually improves your life.

3- Start right now.

4- Find a project

5- Ask for help, advice, and feedback

6- Share

7- Recognize that discouragement and failure is part of the project

8- Measure carefully

9- Make things for other people

10- Use more cooling fluid.

(testedcom, Adam Savage's 10 Commandments of Making 2014)

Richard Sennet says in The Craftsman, "Craftsmanship names an enduring, basic human impulse, the desire
to do a job well done for its own sake" (Sennett, 2009, p.17) I always had as a goal to hand-make the tools as
much as it was possible. Of course, I used motor hand tools and industrial workshop machines, but it was
based as a craft, as I was sometimes making two, but most of the time, one of each tool. My background
is in design, so; I had a little voice in my mind, ordering me to do it with a mass-producing mindset and
going straight to the CNC machine. These actions would cut costs and production time, but these were not
my tools production goals. My goal was to make wooden tools using spaces and machines that intimidated
me in the past.

Sennet's quote is part of my struggle to try to do a job "well done" when that adjective can be very ambiguous.
What is a job well done? What are the parameters to measure that?

This thesis has shown me that each maker creates its parameters depending on what they want to achieve.
Neither my lack of professional illustration skills, nor my lack of woodworking experience, or my lack of
cooking experience will dictate the future results. "Practice makes perfect” is the saying that fits well with

this learning experience.
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