
LAND is one of four proposi-
tions to a major event at Café 
Teatret in Copenhagen called 
PROJEKT LANDBRUG from 
March 3rd – 31st 2012.

LAND is 12 workshops, 4 
dialogues, 20 performances and 
one documentation.

LAND proposes to be a 
document and an event that 
could be part of a greater 
change in the general discourse 
on agriculture politics. The 
implications of modern agricul-
ture reach so far 
into the national interests, that 
baptising the project LAND 
seemed appropriate.

Parallel to the public presenta-
tions at Café Teateret there will 
be ongoing workshops/seminars 
with invited guests. These 
workshops/seminars produce 
the knowledge and argumenta-
tions for the performances. 

Students, volunteers and 
activists in the field will attend 
these workshops, which are also 
open for public.Workshops, 
presentations and performances 
will be in English.

The concept and production of 
LAND is done by Joachim 
Hamou who has invited four 
main hosts divided over the four 
weeks in March 2012

For more info: 
www.landdrama.org
www.opensourcefood.info
www.cafeteatret.dk

LAND WORKSHOP #1 MARCH 6-10 2012

Tuesday March 6, 11:00-16:00: 
Foraging fieldtrip and wildfood cooking workshop w. opensourcefood and naturalist Julie Swane (naturefoods) 
Important: this workshop is limited to 20 participants and requires that each participant bring a bicycle and 
scissors. Lunch is not included so bring your own favorite snack. To sign up for the workshop, RSVP us your 
contact information at contact@opensourcefood.info before March 4th.  All are welcome

This workshop is a unique and informal foraging fieldtrip to Asylum Center Kongelunden at the end of Amager 
Fælled. Participants should meet-up for a short introduction at Café Teateret at 11:00AM. From here we 
continue on to Nørreport Station, where we take the metro to Vest Amager Station. From Vest Amager Station 
we bicycle to Kongelunden  (approx. 6 km in all). 
At Kongelunden we’ll be spending a couple of hours foraging wild edible plants with nature savvy Julie Swane. 
With harvest in hand we return to Café Teateret’s kitchen to prepare a batch of tasty snacks for the evening 
audience. The aim of presenting our scrumptious collective efforts to the evening audience is to set the stage for a 
discussion on the living conditions of asylum seekers in Denmark. 

Wednesday March 7, 16:00-18:00:
Food Chain Workshop with opensourcefood, Mickey Gjerris (Assistant Professor in Bioethics University of 
Copenhagen), Søren Kjeldsen-Kragh (Professor at Institute of Food and Resource Economics, University of 
Copenhagen), Niels Kærgård (Professor of Institute of Food and Resource Economics, University of Copenhagen)

The food chain usually starts on the farm within the agricultural sector where some goods are sold directly to 
consumers at the farm door or consumed on the farm itself (e.g. subsistence farming). In contrast the majority of 
food consumed in EU flows from farms downstream to food and beverage manufacturers for processing and 
transformation and then on to food and beverage retailers before reaching consumers. In trying to understand 
and decipher this journey from farm to fork one is met by a host of other important elements such agricultural 
policies, consumer behavior, food and beverage safety standards, international transport, environmental politics, 
etc. In this workshop we will explore the above issues and many more in an attempt to unravel why Denmark is 
persistently deemed the most expensive country in EU for food?  

Lastly the context of this workshop is meant as a framework for discussing the living conditions of asylum 
seekers in Denmark. Asylum seekers receive a maximum allowance of DDK 51,48 per day for food, hygiene 
articles, public transportation, clothing, and other expenses. In effect this means that asylum seekers receive an 
allowance that makes it virtually impossible for them to attain a sufficiently healthy and varied diet.  

Thursday March 8, 15:00-18:00:
Poster workshop with opensourcefood and graphic designer Pulsk Ravn. Drawing inspiration from the 4 season 
we’ll be working on visualizing 12 edible plants that can be found in and around Asylum Center Kongelunden. 
These posters will subsequently be exhibited at the Asylum centers common areas and kitchens. The aim of the 
posters is to raise awareness of the nutritious and edible sources of free food that can be found around the 
Asylum Center as well as opensourcefoods foraging fieldtrips. With expert guidance from graphic designer Pulsk 
Ravn and naturalist Julie Swane we’ll be working on visualizing 3 nutritious and culturally interesting plants 
from each season.  
 
Friday March 9, 15:00-17:00: 
Urban and rural bees: in this workshop we explore the lives of bees and their role as pollinators, nest builders, as 
well as insect pathology and how bees can contribute to social and environmentally sustainable projects. Anja 
Wynns (Ph.D. Insect Pathology, University of Copenhagen), Annette B. Jensen (associate professor at Center for 
social evolution, University of Copenhagen – Confirmation pending) Harald Krabbe (Farmer and producer of 
Frederiksdal Cherry Wine), Oliver Maxwell director of ByBi (an NGO based in Copenhagen working with urban 
bee farming and socially disadvantage citizens)

With help from our resident experts and practitioners this workshop will explore the following questions: Where 
do wild bees live? Where do city bees live?  How can we provide suitable nesting habitat for them? Anja Wynns 
will bring some solitary bee nests to demonstrate how people can make their own bee nests with hollow plant 
stems and recycled material. Why is plant diversity important for bees? How does the plant diversity show its 
effect on city bees? How can modern day agricultural practices and monoculture negatively impact bees? Is there 
a lesson to be learned from urban beekeeping? Adding to this discussion is farmer and cherry wine producer 
Harald Krabbe who will share his knowledge about how bees communicate. Anja Wynns (ph.d., University of 
Copenhagen) and associate professor Anntte B. Jensen will bring microscopes to demonstrate healthy and 
diseased bee larvae and how to recognize fungus and diseased bees. Oliver Maxwell director of ByBi will talk 
about why bee-keeping is so suitable for engaging Danes with other ethnic backgrounds as well as how these 
colaborations are organized. 

Saturday March 10, starting 15:00: 
Waste production, gleaning and the consumer.
Opensourcefood, Stan, farmers of "Project Landbrug".

We’ll screen the film "The Gleaners and I" by the iconic French film maker Agnés Varda. The screening will be 
followed by a discussion on the utapped potentials for farmers and asylum seekers in Denmark? What happens 
to agricultural ‘waste’ products when they no longer meet the aesthetic standards of retailers? What ethical 
considerations does gleaning for food prompt in regards to food safety restrictions? And how does the aesthetics 
of agricultural produce relate to and configure consumer demands?

“The Territory”
Workshops and performances about the ownership of food and land by Opensourcefood.
Opensourcefood is an art collective and a movement that challenges the accessibility to 
natural recourses that are both planted and in the wild. They look into gleaners and 
trespassing laws as well as what can be harvest in the wild. By investigating all aspects, 
from nutrition to legal issues, of agriculture and foraging they highlight the democratic 
and social aspect of national resources. Opensourcefood is initiated by Arendse Krabbe 
and André Amtoft.


