IKTIDARIN BAGIRSAKLARI
Felixe Kazi-Tani

Ceviri: Oguz Karayemis

Mutfak, bir karmasiklik, hatta karisikhk mahalidir.

Benim geldigim yerde, yani Bati Avrupa’da, daha kesin bir sekilde din-
ya gastronomisinin blyuUk ve olaganlstu besiklerinden biri olan Fransa'da
mutfak, duyulari egitmenin ve uyandirmanin, sosyalligin ve muhabbetin kilit
mabhalidir.

insanin kendi begenisini kesfedip insa etmesinin, estetik bakimdan
asikar olanin 6tesine gegmesinin, huzur ve hayret arasinda degisim goste-
ren zengin, sevingli duyumsamalar tesis etmesinin mahalidir. Aile baglari-
nin taninmasinin baglica matrisi, yas ilerledikge de dostlugun ve ardindan
mesleki aglarin giiclendirilmesinin mihenk tasidir.

Mutfak ayrica, bedenlerin ve 6znelliklerin ataerkil, heteroseksist, em-
peryalist, burjuva ve kapitalist degerlerce belirlenen toplumsal normlari
idame ettirme amaciyla derinlemesine egitildigi, diizenlendigi ve yasa, top-
lumsal cinsiyete, sinifa ve hatta irka goére hiyerarsiklestirildigi mahaldir.

Her lokmada - kollarimiz masanin kenarina iyice yerlesmis, catal bicak-
larimiz dogru sirada dizilmis, farkh sekil ve boyutlardaki bardaklarimiz on-
lar i¢in tasarlandiklari sivilarla doldurulmus - bizi kendi habituslarini kabul
etmeye ve s6zclgln tam anlamiyla igsellestirmeye iten seckinler tarafin-
dan agir agir yapi iskelesi haline getirilmis bir toplum vizyonunu mideye
indiriyor ve sonra tekrar tekrar 6zimltyoruz.

Avrupa sofra kulturleri Gzerine arastirmam beni Tunca’yla ayni sonuca
gotirdi: Onu nasil hazirladigimizdan nasil tadini ¢ikardigimiza varana dek
yemek yapmak, belgesel bir pratiktir. Toplumsal egilimlerin genis bir yel-
pazesine taniklik eder. Bizleri cok sayida antropolojik ve tarihsel agi kadar
politik yoriingelerden de haberdar eder. Ornegin, diinya genelinde yemek
kitaplarinin tarihi ilging bir sekilde birbirine benzerdir. Bu da bizi estetik ile
bilginin daima iktidarin kendi kendini 6rgiitlemesi ve niifuslarin idaresi igin
nasil glcli vektorler oldugu Gizerine disinmeye sevk etmelidir.

Misir’dan ingiltere’ye, Orta Amerika’dan Fransa’ya bir araya getirilip
derlenen ilk tarifler neredeyse daima su sekilde toplandilar: Bir hikimda-
rin, en azindan zengin bir aristokratin emriyle bir katip, saray sofrasinda
sunulan tarifleri, efendilerinin sofrasinin Gnint saglama almak i¢in haliha-
zirda kuguk servetler 6denen bas ascilardan toplardi. Bu yapit daha son-
ra, onu ahlaki ya da perhizle ilgili hususlarla veya her ikisiyle zenginlestiren
efendi tarafindan bizzat gézden gegirilirdi - mens sana in corpore sano.!

Ornegin, en Gnli Batili orta ¢ag kitaplarindan biri olan, anonim bir 14,
yuzyil burjuvasinin derledigi “Ménagier de Paris” [“Paris’in Ev Yonetimi”]
hem geng ev kadinlari igin evlilik ahlaki Gzerine bir inceleme hem de profes-
yonel ascilar igin bir el kitabiydi. Yiyecek tarihgisi Barbara Ketcham Whea-
ton’un isaret ettigi gibi Orta Cag’da ascilarin biyuk cogunlugu ne okuyabi-
liyor ne de yazabiliyordu ve egitimleri s6zlU geleneklere dayaniyordu. Sonug
olarak ascilar, efendilerinin perhiz beklentilerini okuma yazma bilen bir
kahyadan 6greniyordu. Boylece efendi kendi egemenligi altindaki bedenle-
ri terbiye etmis oluyordu: kadin bedenlerini, pleb bedenlerini. Domesticity
[“ev yasami”], domestication [“evcillestirme”], domination [“egemenlik”]:
bu sézclkler ayni kékl paylasir - Latince domus, ev, mesken.

Daha sonra, 19. ylzyilda Harriet ve Catharine Beecher kiz kardesler
modern ev ekonomisinin zeminini désediler. Harriet’in tnd, “Tom Amca-
nin Kullibesi” kitabinin yazari olmasindan gelir. Catharine ise zamanla bu-
tinlesik mutfak halini alacak seyin kavramsal ve ahlaki temellerini atmakla

Gnladair. Harriet’in yapiti icin merkezi bir tema olan kéleligin ilgasi, roma-
nindaki pasakl ve uyumsuz kéle as¢i karakter Dinah’nin islettigine benzer
Guney mutfaklarinda siklikla betimlenmis olan kaotik kosullarin sonuyla
kayda deger sekilde damgalidir. Romandaki mutfak, Amerikan toplumunun
metabolik temellerinin metaforudur: Kolelik, Amerika’nin, kdklerini tam da
toplumun Uretildigi ve yeniden Uretildigi yerde, yani bizzat evde bulan ah-
laki ve politik kotulagudir. Kdéle Dinah’nin kirli mutfagi bunu yansitir: Onun
kotl ev aliskanliklarini 6nden belirleyen sey, Dinah’in irksal insasi degildir,
daha ziyade bir kdle olarak politik ve ekonomik kosullaridir. Fakat yaniima-
yalim. Harriet Beecher, tembellik, kiistahlik ve hijyen eksikligi gibi hakim
irkgi stereotiplere yaptig gondermeleri cogaltarak istemeden de olsa bun-
larin dogallastiriimasina yardimci olur. Ayrica arastirmaci Gillian Brown’in
hipotezine gore kodleligin Amerikan evine verdigi zarar, Amerikal (beyaz)
kadinlarin dogal ayricaligi olan sey ile koleligin ekonomik bir sistem olarak
metalastirdigl ve sermayelestirdigi sey arasindaki karmasadan baska bir
sey degildir: ev yasaminin diizenlenmesi ve idaresi. BlylUk kiz kardes Cat-
harine Beecher ise kadinlarin oy hakkina karsiydi. Kadinlarin sinirli ama
sonsuz nifuzunun ev i¢i alanda yattigina ve erdemli niifuzlarini ev idaresine
ve ¢ocuk yetistirmeye harcamalari gerektigine inaniyordu. Cigir agici ya-
piti “The Amerikan Woman’s Home” [“Amerikan Kadininin Evi”] kitabinda
modern Batili mutfagin ne olmasi gerektigine dair “bilimsel” kurallari koyu-
yordu: sinai ve ilerici Amerika’nin cansuyunun takviye edildigi mahalin hijye-
nini temin ederek erdemli bir toplumsal binyeyi Greten ve yeniden treten
bir makine. Ayrimlar koyan ve hiyerarsiler kuran modern zihin, (metabolik
veya zihinsel) surekli patolojiklesme riskinden kaygi duyar, bilhassa Avru-
pamerkezci, Hristiyan ve beyaz merkezden, simdi de yasami slrdirmek
bakimindan tanimlanan evrensellere gore akil yaratar.

Yemek kitaplarindan mutfagin mekansal érgltlenmesine kadar Michel
Foucault’nun “Hapishanenin Dogusu” kitabinda tanimladigi kas 6lgeginden
bile daha derin bir sekilde bedenlerimizi harcayan sey, butiin bir kapitalist
burjuva rasyonalitesidir. Mutfagin mekansal 6rgiitlenmesinin kesin matrisi,
montaj hatti isini> model alan Lilian Giloreth ve Margarete Schitte-Lihot-
sky tarafindan art arda gelistirilecektir. Kapitalist burjuva rasyonalitesinin
nifuzu, metabolik bir 6lcege, yani tam da bizi hayatta tutan biyokimyasal
doénltsliim slreglerinin igcine uzanir. “Etin Cinsel Politikasi” kitabinda femi-
nist ve vejetaryen eylemci Carol J. Adams komik bir deney onerir: gele-
neksel 6gin dizeninin tam bir ters cevrimi. Bu, tatliyla baglamak, sebzeleri
peynir gibi yiyeceklerle ayni zamanda yemek vb. anlamina geliyordu ve mi-
safirlerin tepkilerini gdzlemlemeyi (veya eyleme ge¢cmek istemeyenler igin
sadece hayal etmeyi) igeriyordu.

Bir mentiiniin geleneksel diizeninin disina ¢ikmak bizim i¢in distinilemez
gorindr. Bu konuda tehditkar bir seyler duyumsariz. Tehdit, hem bedenle-
rimiz Gzerinde etkili oldugu icin gli¢lii olan hem de dogal bir aliskanlik olarak
her - genellikle tim toplumlarda glinde birkag kez - etkilesime girdigimizde
glg kazanan bir diizene meydan okumakta yatiyor. Fakat ayni zamanda, ba-
sitge sunu degil de bunu yemenin o diizenin son derece yapay, normatif ve
performatif dogasini ortaya cikarabilecegi distintlduginde, sasirtici dere-
cede kirilgan olan bir dizenin altist edilmesinde de politik bir belirsizlik
tehdidi bulunuyor.

1 Latince: “Saglam kafa, saglam vicutta bulunur” (¢.n.).

2 ilk defa Amerika’daki Ford otomobil fabrikasinda uygulanmaya baglanan bir emek
rejimidir. Bu galisma bigiminde fabrikaya uzun bir montaj hatti kuruluyor, isgiler sirayla (su
vidayi sikmak, su iki parcay! birbirine kaynatmak gibi) tek bir isi yapiyor, son tirtin bu sekil-
de binlerce is¢inin 6nlinden gegerek Uretiliyordu. Bu emek rejimi, 20. ytzyilin ilk yarisinda
seri lretimi ve tiketim toplumunu mimkin kilmisti (¢.n.).
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With No Reception

Sanatc¢i Hakkinda

1982 izmir dogumlu sanatci, Mimar Sinan Glizel Sanatlar Universitesi Re-
sim Boélumi’nden mezun oldu. 2000’lerin basindan bu yana toplumsal ve
politik olaylar Gzerindeki ideolojik kurgularin ve tarihsel ytcelticiligin asil-
masini kendisine mesele edinen sanatci, desenden, heykel, video ve perfor-
mans formlarina uzanan ¢ok yonli bir pratige sahiptir. Resmi tarihlerden
bireysel hikayelere ‘hafiza’nin katmanlari arasinda gezinen sanatgi taniklik
olgusunu, belgeselciligin ve isaret ediciligin 6tesinde ¢erceve igine alir. Kul-
landig fotografik belgeler, sanatginin 6znel bellegi ile birlesir ve ardindan
kagit Gzerine bir bagka kimyasal tortu olan flizen ile aktarilir. Sanatginin
arastirma odakli pratigi tarih yazimi ile ilgilidir; gegmisi kaziyla giin 1sigina
cikarir, yeniden kurgular ve canlandirir.

9. istanbul Bienali’ne paralel olarak “Yiizen Gecekondu” isimli perfor-
mansinda sanatcl, Guido Casaretto ile beraber Hali¢'te insa ettikleri ylizen
bir gecekondunun icerisinde bir hafta gecirir ve bu slireci belgeler.

Sanatgi, 2017 yilinda Paris’teki Cité Internationale des Arts, 2018 yi-
linda Tel Aviv’deki Artpost Tel Aviv konuk sanatgi ve 2022 yilinda da istan-
bul’da SAHA Studio’nun konuk sanatc¢i programlarina katilmistir.

2014 yilindan bu yana gastronomi ve sanat baglaminda bors corbasi,
asure, boyoz gibi belirli bolgelere 6zgli yemeklere dair performanslar ger-
ceklestiren sanatcl, 17. istanbul Bienali icin hazirladig) cizimlerinde mantiy:
kullanmistir. 2013 yilinda Doors Akademi’den aldigl Ascilik Egitimi ile bas-
ladigi yemek performanslarini katildigi konuk sanat¢i programlarinda da
gercgeklestirmistir.

Sanatgl, ¢calismalarini ve yasamini Ayvalik’ta stirdirmektedir.

About the Artist

The artist, born in 1982 in Izmir, graduated from Mimar Sinan Fine Arts
University’s Department of Painting. Since the early 2000s, the artist has
been dedicated to overcoming ideological constructs and historical glo-
rification related to societal and political events. With a versatile prac-
tice that spans from pattern design to sculpture, video, and performance,
the artist explores the layers of ‘memory’ between official narratives and
individual stories. Going beyond documentary and symbolism, the artist
frames the phenomenon of witnessing within these layers.

The artist’s research-oriented practice is concerned with historiogra-
phy, excavating the past, reimagining it, and bringing it to life. In parallel
with the 9% Istanbul Biennial, the artist, along with Guido Casaretto, spent
a week inside a floating shanty they constructed in the Golden Horn, docu-
menting the process in a performance titled “Floating Shanty.”

As part of artist residency programs, the artist participated in Cité
Internationale des Arts in Paris in 2017, Artpost Tel Aviv in 2018, and SAHA
Studio in Istanbul in 2022. Since 2014, the artist has been conducting per-
formances related to region-specific dishes in the context of gastronomy
and art, featuring meals like borscht, ashura, and boyoz. For the 17*" Istan-
bul Biennial, the artist incorporated manti (Turkish dumplings) into the
drawings prepared.

Initiating culinary performances after receiving culinary training from
Doors Academy in 2013, the artist continues to integrate these practic-
es into guest artist programs. The artist currently resides and works
in Ayvalik.



@ Nikita Khrushchev, Leonid Brezhnev, Gherman Titov ve Yuri Gagarin
Bir Yemek Masasini Alkislarken
Nikita Khrushchev, Leonid Brezhnev, Gherman Titov, and Yuri Gagarin
Applauding a Dinner Table
2014
Tuval Gzerine silikonlu akrilik dig cephe boyasi ve akrilik airbrush
Acrylic silicone exterior paint and acrylic airbrush on canvas
140 x 210 cm

@ Hitlerin Yemek Odasi | Hitler’s Dining Room
2014
Tuval Gzerine silikonlu akrilik dig cephe boyasi ve akrilik airbrush
Acrylic silicone exterior paint and acrylic airbrush on canvas
120 x 160 cm

@ Churchill

2014

Tuval Gzerine silikonlu akrilik dig cephe boyasi ve akrilik airbrush
Acrylic silicone exterior paint and acrylic airbrush on canvas
120 x 160 cm

@ Stalin

2014

Tuval Gzerine silikonlu akrilik dig cephe boyasi ve akrilik airbrush
Acrylic silicone exterior paint and acrylic airbrush on canvas
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@ Mao Zedong - Domuz Kavurma
Mao Zedong - Roasted Pork
2014
Tek kanalli video performans | Single channel video performance
1737
3+1 edisyon | Ed. 3+1

1 Latin: “A healthy mind in a healthy body.”.

2 A labor regime first established in Ford’s American automobile factories, where
a lengthy assembly line allows workers to perform specific, repetitive tasks (like
screw tightening or welding). This method, crucial for mass production and the rise of
consumer society in the early 20th century, results in a final product crafted through
the efforts of thousands of workers.

THE GUTS OF POWER

Felixe Kazi-Tani

The kitchen is a place of complexity, even complication.

Where | come from, that is, from the culture of Western Europe, France
tobeprecise-oneofthegreatfantastical cradles ofworld gastronomy-itisa
key place for training and awakening the senses, sociality, and conversation.
It’s the place to discover and construct one’s own taste, to go beyond the
aesthetically obvious, to establish rich, joyful sensations that range from
comfort to astonishment.

It’s a primary matrix for the recognition of family ties, and as one
grows, a touchstone for the fortification of friendship and then profes-
sional networks.

It’s also the place where bodies and subjectivities are drastically
trained, organized, and hierarchized according to age, gender, class, and
even race, with a view to perpetuating social norms determined by patriar-
chal, heterosexist, imperialist, bourgeois, and capitalist values. With each
mouthful - our forearms well placed on the edge of the table, our cutlery
arranged in the right order, our glasses of varying shapes and sizes filled
with the liquid for which they are designed - we ingest and then metabolize
again and again a vision of society that has been slowly scaffolded by elites
who have led us to admit and literally incorporate their own habitus.

My research into European table cultures has led me to the same con-
clusion as Tunca: cooking, from how we prepare it to how we enjoy it, is a
documentary practice. It bears witness to a wide range of social disposi-
tions. It informs us about many anthropological and historical aspects, as
well as political trajectories.

For example, the history of cookery books throughout the world is
curiously generic, and this should make us reflect on how aesthetics and
knowledge have always been powerful vectors for the self-organization of
power and the administration of populations.

From Egypt to England, from Mesoamerica to France, the first reci-
pes to be arranged and compiled together were almost all gathered in the
following way: at the behest of a monarch - at the very least, a wealthy
aristocrat, a scribe collected the recipes served at the palace table from
the head cooks, who were already being paid small fortunes to ensure the
renown of their lord’s table. The work was then revised by the master him-
self, who enriched it with moral or dietetic considerations, or both- mens
sana in corpore sano'.

For example, the “Ménagier de Paris”, one of the most famous West-
ern medieval books, compiled by an anonymous 14th-century bourgeois, is
both a treatise on marital morality for a young housewife, and an instruc-
tion manual for professional cooks. As food historian Barbara Ketcham
Wheaton points out, the vast majority of cooks in the Middle Ages could
neither read nor write, and their training was based on oral traditions. As
a result, cooks were instructed in their master’s dietary expectations by a
steward who could read. Thus, the lord trained the bodies under his dom-
ination: female bodies, plebeian bodies. Domesticity, domestication, dom-
ination: these words share the same root- the Roman domus, the home,
the household.

Later, in the 19* century, the sisters Harriet and Catharine Beecher
- the former famous for being the author of “Uncle Tom’s Cabin”, and the

latter for laying the conceptual and moral foundations of what would grad-
ually become the integrated kitchen - set the scene for a modern domes-
tic economy. The abolition of slavery, a theme central to Harriet’s work,
notably marked the end of the chaotic conditions often depicted in South-
ern kitchens, such as the one run by Dinah, a disheveled and noncompliant
enslaved cook character in Harriet’s novel. In the novel, the kitchen is a
metaphor for the metabolic foundations of American society: slavery is a
moral and political vice of America, rooted in the very place where soci-
ety is produced and reproduced, i.e. in the home itself. Slave Dinah’s filthy
kitchen reflects this: it’s not, her racial construction that predetermines
her bad domestic habits, but rather heR political and economic condition
as a slave. But make no mistake. Harriet Beecher multiplies her allusions
to prevailing racist stereotypes, such as laziness, insolence, and lack of hy-
giene, unwillingly helping to naturalize them. And, according to researcher
Gillian Brown’s hypothesis, what slavery inflicts upon the American home
is nothing less than the confusion between what is the natural preroga-
tive of American (white) women and what is commodified and capitalized
by slavery as an economic system: the organization and administration of
domestic life. Catharine Beecher, the eldest sister, opposed women’s suf-
frage. She believed that women’s limited yet infinite leverage lay in the do-
mestic sphere and that it was in housekeeping and child-rearing that they
should exert their virtuous influence. In her seminal work “The American
Woman’s Home”, she laid down the “scientific” rules of what the modern
Western kitchen should be: a machine for producing and reproducing a
virtuous social body by ensuring the hygiene of the place where the life-
blood of industrial and progressive America fortifies. The modern mind,
which differentiates and hierarchizes, worries about the constant risk of
pathologization (metabolic or mental), rationalizing according to univer-
sals defined exclusively from a Eurocentric, Christian, and white centrality,
and now also subsistence.

From cookery books to the spatial organization of the kitchen itself
- the definitive matrix of which will be developed successively by Lilian
Gilbreth and Margarete Schiitte-Lihotsky, who take assembly-line work?
as their model - it’s a whole capitalist bourgeois rationality that disposes
of our bodies, even more profoundly than the muscular scale already de-
scribed by Michel Foucault in “Punishment and Discipline”. The influence
extends to a metabolic scale, that is, within the very process of the bio-
chemical transformations that keep us alive.

In her book “The Sexual Politics of Meat”, feminist and vegetarian ac-
tivist Carol J. Adams proposed a comical experiment: to completely over-
turn the traditional order of a meal. This meant starting with dessert,
eating vegetables at the same time as cheese, etc., and observing (or sim-
ply imagining, for those who wouldn’t want to take action) the reactions of
the guests.

Transgressing what is perceived as the traditional order of a menu
seems unthinkable to us. We sense something threatening about it. The
threat lies in challenging an order that is powerful both because it acts
upon our bodies, and because it gains strength each time we engage in it
as a natural habitus - often several times a day across entire societies. But
also, there’s a threat of political uncertainty in overturning an order that
is surprisingly fragile, considering that simply eating one thing rather than
another could reveal its profoundly artificial, normative, and performa-
tive nature.

Hitlerin Yemek Odasi | Hitler’s Dining Room, 2014
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Acrylic silicone exterior paint and acrylic airbrush on canvas
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Stalin, 2014

Tuval tzerine silikonlu akrilik dig cephe boyasi ve akrilik airbrush
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