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You Are What You Freeze: Food Storage and Our Everyday Life.

S

www.hkemp.org/fridgeproject/

RESHEES T HHE?
RORAROTIELGR, REFERERANEN, RERENIKESF,

8 HH Date : 2008.10.7-31
FEfEl Time : 11am - 8pm
HEL Venue @ EREEE A-Link Plus

FETHT B R 302 £ 3085E £ /A P> C.C. Wu Building, 302-308, Hennessy Road, Wanchai

RIHH
AR EE

EEMT (FF-EOE)

BEK &

1) HEZHEESR10B11E (BHEAN) TFOELR

B iy iE E @ 2) BAR 108188 « 2477 ) THMELR
EEM= 0 B (FFOETRE)
public guided tour
18 October (saturday) 11am (in english)
3 LR IR hikcrn = ! parties for guided tour, please email to infozhkomp.com
FHB(E Organized by : 1AL Sponsored by ¢
AL it E B
qﬁﬁfenl;n Concerming C.SSA ﬂ:ﬁew Alliance

EREE Programme Enguiry Email ¢ info@hkemporg  Tel : 27850428



®

{EE [{E] W42 Locations of the Fridges' Households

RIKE
Tin Shui Wai

[ =T

wP Ra

Tuen Mun Sham Tseng

HE TE AR

MaWan Tsuen Wan

d
)

S

&
N
b

Lei Muk Shue Kwai Chung LaiKing MeiFoo

L

1 |
BEA AfkE TR
Mong Kok Shek Kip Mei Yuen Long

-

A
y
“Huh

I
4-EE

Ngau Tau Kok

1% 25 /I Hiz

- |
= EF [z FiOE" §id

Sai Wan Causeway Bay

RS RV FEER

You Are What You Freeze: Food Storage and Our Everyday Life.
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Ever thought of how household refrigerators
reveal people’s taste, domestic lifestyle and

social characteristics?

‘In the past 6 months, Oxfam, CSSA Review Alliance
Eand the Community Museum Project have made at-
Etempts to visually document the contents of 24
: household fridges (on any non-specific day) across
Hong Kong and collecting related stories from each
icontributor. We have tried to solicit not only views
‘as to how one’s fridge is used, but also the intent
behind its usage, the owner’s “relationship” with the
fridge, as well as their “adaptive wisdom” generated
for food preservation, using refrigerator.

It turns out that, a seemingly common and “essen-
‘ tial” household appliance, does not only carry edi-
bles and material items, but memories, wishes, anxi-
éeties and livelihood expectations. There are nicely
: packed boxes of Chinese medical ingredients of the
?deceased father kept already for 20 years; a fridge
;full of desserts and snacks that serves as a soothing
: tool for a couples’ hustle and bustle working life;
émany have preserved in them - perhaps, out of a
kind of “deficiency-anxiety”, or an imagination of the
i “just-in-case scenario” - dried food items, medicine
Eand cooking sauces, only to find them expired and
becoming moldy. The fridge, ironically, has become
: a domestic appliance that mediate among, people’s
: desires, remembrances and oblivions.

Modern technology has strived hard to develop tools
and techniques for preservation: If cameras serve to
preserve images of our world, then the refrigerators
: help to preserve part of our material culture through
our daily collection of (edible and non-edible) “sub-
sistent goods” inside them. This exhibition employs
: both of the tools: the former helps to make visual
inventories of the items collected inside the latter.
éThe current display attempts to bring forth certain
: visual comparisons of the fridge-items document-
ied, and hence, raising related social and cultural
iquestions,such as : What is the role of “processed
: food” in our food consumption pattern? How do dif-
;ferent categories, such as dried food, frozen meat,
?snacks, sauces, etc. mean differently to families of
: different constituent? And how the quantity and
?quality of each category of food inside them tell
iabout a family’s livelihood? Who is controlling the
contents of a family’s fridge? Etc.

¢ In this light, one may ask endless questions follow-
ing the visual rhetoric of the exhibition, but don't
forget to ask about your own. It is, perhaps, the
: right time for us to see our fridges afresh and re-
flect upon our food consumption or livelihood pat-
tern altogether...

Community Museum Project
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Readymade Sauce vs DIY Sauce

ERERMERIGRSES A0 YR - EFRTUR
BNE - thABREA - SPE MR ER AT RER AR
BRRYEAR - (BE—EERED > EMRRT DERE - 46
BREVEIREURAN | AR LERT  RAE
BB T XREREN SRR -

BT BRAEM  FEREESEARWMER - HLA
BAPERAOEES ISR RS RAER -
'Y EERBRIF NEEFBIFENER -

BHENT =+EMRER > BIRERRMOHHAR  VHESERNORLTHEBTFRMARE RERT
HET?ABEMAREE ? EREVELLEEMADMNE ? ERTERYIVHEAREANER B

HERITHRETRIA -

BEREERTRACTF - D]
EANEEFHEHRE AT HRIZE
Lff fUBE—EEE  FEL
BAMFREEHS AN -

ELEREEANRT SHILRHE
THIZERE, H11995FE—HRTF
IR, BIMEM T IFRER

—EREES. BHERLE o -
PR, . (B3 EFIRRE.

. . AN R
RCHANELE A I B ERT R EEE AN o st el
RETLT BN e iei i BEATme.  BREQHHS (0
R > ; 4 ﬁp ‘;!;ﬁ I 3 = : L s, = :
IR £ RN B FRb - A8

FiEE ARERMHES HERS |
EEEL i AIEEREL - EAEER
PFRHEARAR R R FIK -

ZRXRHABHERL - BZE
E A D AATREE S M Lh B R
PRLME—EIBSLHEEE -

BLEERESHEEANEKE
. BIRFMETFES A

EERBNIGHEE TAIHEMN
0 RAREREHEL
- EENAIFERES -

2%

Medicine
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Processed Food and DIY Food
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