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2 different flows of soup drifting from 

different directions

1 called ‘a day’ and the other‘another day’

‘a day’ has round fragments in fluid

‘another day’ has cornered fragments

the encounter of a day and another day 

in the middle of in between

(poem by Asako Iwama)

‘a day’ has round fragments in fluid
Serves  6
200 g  kidney beans, soaked 
200 g  pinto beans, soaked 
2  bay leaves
1 teasp.  thyme
4 cloves  garlic, raw
2 medium  onions, diced
3 heads  celery stalks, finely diced
1  carrots, diced
3  small dried red chilies, crumbled
1 teasp.  ground cumin
½ teasp.  cinnamon
2 tins  tomatoes, whole in juice
2 cloves  garlic, roasted
2 teasp.  salt
½ teasp.  freshly ground pepper
4 tablesp. olive oil
garnish
100ml  yogurt with fresh coriander
4 sprigs  fresh coriander, chopped

Cover the kidney beans and the pinto beans with cold 
water and cook seperately with bay leaves, thyme and raw 
garlic until tender, you will be able to squish them bet-
ween your fingers, about 40-60 minutes. Add water as ne-
cessary to keep the beans just covered. Drain well. While 
the beans are cooking, heat the olive oil in a large, 
heavy bottomed saucepan, add the onions and gently fry 
over a medium heat until golden. Add the celery, paprika, 
carrots, chillies, cumin, cinnamon and a pinch of salt 
and continue to fry, stirring to combine the flavours, un-
til soft. Add the tomatoes, and salt, bring to the boil, 
then reduce to a medium flame and simmer for 60 minutes, 
allowing it thicken and stirring often so as not to burn. 
Add the beans  and roasted garlic and cook for 30 minu-
tes. Taste again for salt and pepper. Add the coriander 
and serve hot with yogurt and basmati rice.

how do we archive food memories?
where do we archive them? in our heart? in 
our mind? in our mouth? stomach?

Ethiopian milchreis cake with coffee custard 
milchreis, a typical german preparation with 
ethiopian coffee cream on top 

there would be an imaginary bridge between 
germany and ethiopia
there would be a food translation of it

in ethiopian tradition recipes are told, 
showed, prepared together

another way to learn
i kindly invite you to prepare this recipe 
together with me

Barley and Bulgur Salad with green Olives 
and fresh herbs
Serves 6
150 g  barley, soaked in cold water 
  for 30 minutes
150 g  bulgur
140 ml  olive oil
100 g  golden raisins
4 sprigs fresh coriander, finely chopped
2 sprigs mint, chopped
100 g  green olives, sliced
100 g  sliced almonds, toasted
3 bunches green onions, chopped
2   lemon, juice and zest
salt and freshly ground pepper

Place the barley and soaking water in a 
saucepan and cook until al dente, about 30 
minutes. Drain and set aside. 
Meanwhile, place the bulgur in a bowl and 
cover with an equal amount of boiling water. 
Soak the raisins in warm water and after 
10 minutes, drain them and add them to the 
bulgur along with the olive oil. Combine the 
bulgur and the barley, mixing gently. Add 
the herbs, olives, almonds, green onions, 
lemon juice and zest, and some salt and pep-
per and stir to combine. 

Caramel Popcorn Balls
150 g   popped popcorn (5 cups)
100 g   sugar 
300 g   brown sugar 
225 ml  light corn syrup 
225 ml  water 
2 teasp.  white vinegar 
1/2 teasp.  salt 
120 g   butter 
80 g   black sesame seeds

Put popped corn in large bowl. Combine su-
gars, syrup, water, vinegar and salt in 
sauce pan. Heat to boiling over medium high 
heat, stirring frequently. Once it starts 
boiling stir constantly until small amount 
of mixture dropped into very cold water 
forms a ball (hard ball stage). Reduce heat 
to low and stir in butter until melted. Pour 
syrup over popcorn in bowl, sprinkle with 
black sesame seeds, and stir until well 
coated. Let cool slightly. Butter hands and 
shape into balls.

Morning, afternoon and evening recipes:
Lynn Peemmoeller and Tainá Guedes

Lunch menu and recipes: 
Asako Iwama and Lauren Mauer

Cooked by studio kitchen team: Asako Iwama, 
Lauren Mauer, Christina, Bopp,  Þórdís 
Jónsdóttir, Aykan Safoglu with Lynn 
Peemoeller and Tainá Guedes

Menu designed by Thomas Meyer
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Walter Benjamin forest omelet with 
Tannenbaum sirop & waldfrucht
12   eggs
4tsp   shoyu
8 tsp   agaven sirup
oil

beat the eggs with the other ingredients 
in a bowl. mix well until there would be 
no „white“ parts of the eggs left. fry the 
mixture of eggs in parts in a japanese pan 
with a bit oil. the best way to make sure 
there would be the right quantity of oil in 
the pan is to add the oil to the pan with 
a kitchen paper. when the eggs are cooked, 
roll it, put it on one side of the pan, add 
more oil with the kitchen paper and add a 
layer of the eggs. repeat this process until 
you have used all eggs mixture. don‘t worry 
if the first try doesn‘t work out and keep 
trying until the omelette is perfect. „the 
practice makes the master“.

serve the omelette with berries and smells 
of the forest
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‘another day’ has cornered fragments
Serves 6
100 ml  olive oil
50 ml  white wine
4   medium onions, diced 
2 kg  leek, finely chopped
4 stalks  celery, finely chopped
1 head  Chinese cabbage, finely chopped 
1  small chillies, crumbled
1 kg  celeriac, chopped
1 kg  turnips (swede), chopped
1 kg  parsnips, chopped
2 kg  potatoes, peeled and diced 2x2cm
1 kg  kohlrabi, peeled and diced 2x2cm
1 kg  daikon radish, peeled and diced 2x2cm
2 cloves  garlic   
1 tablesp. sage
2 teasp.  thyme
2   bay leaves 
¼ teasp.  nutmeg
2 teasp.  salt 
freshly ground pepper
2 tables. parsley, finely chopped

Preheat the oven to 180°C. Place the diced potatoes, 
kohlrabi, daikon and garlic on a baking tray, sprinkle 
with olive oil and black pepper and bake for 25 minutes 
until golden.
Heat the olive oil in a large, heavy-bottomed saucepan. 
Add the onions and gently fry over a medium heat un-
til they are golden. Add the wine and cook until it has 
evaporated. Add the leek, celery, cabbage, chilli, sage, 
thyme, and some salt, continue to fry, stirring to com-
bine the flavours. Add the celeriac, turnips and parsnips, 
cover with water, bring to the boil and then simmer until 
soft. Add nutmeg and blend. Add the roasted vegetables 
and taste for salt and add the freshly ground pepper. 
Sprinkle with parsley and serve.

Tuscan Kale and Cranberry Salad
Serves 6
1 head  Tuscan Kale, stems separated 
  and finely sliced
100 g  dried cranberries
1  shallots, finely sliced
100 g  walnuts 
50 ml  sherry vinegar
50 ml  olive oil
2 tablesp. honey
salt and freshly ground black pepper

Place the cranberries and shallots in a bowl 
and cover with the sherry vinegar. Finely 
slice the kale leaves into ribbons and place 
in a large bowl. In a heavy bottomed pan 
heat some olive oil and fry the kale stems 
until tender. In another dry pan, toast the 
walnuts until lightly browned then add the 
honey and cook for one minute, until cara-
melized. Remove from the heat and set aside 
to cool. Add the kale stems, cranberries and 
shallots, crumbled walnuts, sherry vinegar, 
olive oil, salt and pepper to the kale lea-
ves and mix together. Let set for 5-10 minu-
tes, mixing often, before serving.

Seedy cranberry granola bars 
150 g   rolled oats 
200 g   sunflower seeds 
200 g   sliced almonds 
200 g   pumpkin seeds 
75 g   puffed rice or millet or quinoa 
200 g   dried cranberries 
200 g   almond butter 
200 g   honey 
1 tablesp.  sea salt 
2 teasp.  cinnamon 

Toast the oats, sunflower seeds, almonds, 
pumpkin seeds (each separately). When all 
the items are sufficiently toasted, toss them 
with the oats, puffed grain, and cranberries 
in a large bowl. 
In a small saucepan, heat the almond butter 
and honey lightly. Stir in the salt and cin-
namon, then pour over the oat and nut mix-
ture and stir. 
Turn into large baking dish lined with bake 
paper and press the mixture evenly and firm-
ly. Cover with plastic wrap and refrigerate 
for several hours. 
Adapted from Food52.com

Red beet Purée with za’atar
Serves 6
900 g  red beet root
2 cloves garlic, crushed
1  small red chilli, crushed
4   dates, soaked in warm water
3 tablesp. olive oil
1 tablesp.  za’atar
  salt and freshly ground pepper
to garnish
2   green onions, finely sliced
2 tablesp.  toasted hazelnuts, coarsely 
  chopped
50 g   goat’s milk cheese, crumbled

Preheat the oven to 200°C. 
Wash the beets and place in a roasting pan. 
Put them in the oven and cook, uncovered, 
until a knife slides easily into the cen-
ter, about 1 hour. Once they are cool enough 
to handle, peel the beets and cut each one 
into about 6 pieces. Allow to cool down. 
Place the beets, garlic, chilli, dates and 
olive oil in a food processor and blend to 
a smooth paste. Transfer to a large mixing 
bowl and stir in the za’atar, some salt and 
black pepper. Transfer to a serving bowl 
and sprinkle with green onions, hazelnuts, 
goat’s cheese and olive oil. Serve at room 
temperature.

banana banana banana.
My memory is your memory. Somehow we are 
all thinking banana in the past tense. It 
was always the banana and always will be 
the banana as long as there is a memory to 
retain it. It always was and always will be 
the whirling grind of the blender that I 
remember and you, the sweet cold touch of 
smoothie on the tongue. Banana, nut milk, 
vanilla, honey, maybe some foreign fruit 
rescued from the market, maybe a handful of 
almonds, maybe a handful of flax. Why wasn’t 
I surprised to hear the banana repeat itself 
and smoothie into my memory? Thank you Kon-
jit for the suggestion.

asni qategna
This is an attempt to bridge a suggestion 
with a memory that was never really the-
re. Actually the memory is of an observa-
tion and a conversation. I saw her making 
it once, but never tasted it. So this is a 
type of archive of a personal recipe. Today 
we reenact it, connecting Addis Ababa with 
Berlin, 3,328.51 kilometers through a crispy 
injera with seeds and spicy butter. Konjit, 
I hope I do justice to your recipe from my 
taste imagination. 

spicy pumpkin quince envelop dumplings
serves 4
300g  hokkaido pumpkin, diced (2cm)
100g  quince, peeled, cored and diced (1cm)
1  red onion, minced
1  garlic glove, minced
1cm  ginger, minced
1  lemongrass stalk

2 tbsp olive oil
ethiopian key spices: periperi, cumin, tur-
meric, false cardamom, fenugreek
salt
agaven sirup and vinager
8 sheet harumaki dough

instructions:
heat the oil in a pot. add the the onions, 
garlic and ginger. cook for a few minutes 
and add the quince. add all spices and cover 
with water. cook until soft. add the pumpkin 
and cook for another 5 minutes. remove the 
lemongrass. leave to cool.
open the harumaki dough and put the paste in 
the middle. wrap as an envelop and fry until 
is gold brown. serve immediately. you might 
like to put a message inside.
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