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The truly beautiful thing about cooking it is 
the ability to communicate memorable images and 
experiences paired with conceptual richness. 
This beauty is too comprised on the ingredients 
and the way we bring them together.
There are thousand of foods on the planet, 
and explaining why we eat the relatively small 
selection we do, requires some words. What is 
food for us? Food matters and so do the stories 
served with food. Stories about food are stories 
about us, and these stories bind us to others. 

In the Cucina Publicca, everybody chose what 
they want to eat out of a careful selection of 54 
ingredients, each described with 12 categories 
of information. They were asked to conceive a 
Brocheta selecting 5 ingredients from the table, 
drawing them carefully with precise intructions 
how to be prepared and explaining why they chose 
this specific 5.

The recipes were then mixed and randomly 
distributed, so that everyone got to cook someone 
else food creation. Once the Brocheta, after 
been assembled and grilled, was ready to eat, 
the cook had to find the hungry owner. Names were 
shouted out loud in the middle of the crowd. Two 
strangers will now share much more than just 
food.

Many of these tasty stories are included in this 
recipe book.
We would like to thank you all for sharing them 
with us.

Sincerely,

Markus, Ines and Ruben 
Stiftung Freizeit 





In Roman times, anchovies were eaten 

raw as aphrodisiac.  Mozzarella colour 

is RAL 9003 Signal white.  One slice 

of Parma ham costs 0,28€. It takes 

10 weeks to produce a chicken.  This 

asparagus comes from 10.900km far 

away.  To produce 1 kg of meat from 

beef generates  same amount of CO2 

as a car every 250 km.  Ananas are 

multiple accessory fruits.  The edible 

part of a shrimp is 47%.  This carrot 

packaging is 34gr of polypropylene.  

One egg has 144 kcal.  Bananas are 

naturally slightly radioactive.  Of 

the seven continents, only Antarctica 

is unable to produce pumpkins.  Mussel 

filter up to 8 liters of water every 

hour.  We paid 0,085€ for a strawerry.  

100g of avocado contain 233 Kcal.  

Male and female pumkins flowers are 

edible.  Kernels of maize explode 

forming fluffy pieces, when heated. 

Actinidia chinensis is the scientific 

name of kiwi.  A large red bell pepper 

contains 3 times more vitamin C than 

an average orange.       
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01 Filetti di Alici 
02 Cozza 
03 Salmone 
04 Mozzarella di Bufala 
05 Pollo 
06 Pomodoro Ciglieno 
07 Prosciuto di Parma  
08 Asparagi 
09 Cipolla Biancha 
10 Tacchino 
11 Olive Verdi 
12 Cetriolo 
13 Peperone Rosso 
14 Panceta Affumicata 
15 Suino 
16 Wurstel 
17 PAtata 
18 Broccoli 
19 Melanzana 
20 Prosciuto Cotto 
21 Prughe Secche
22 Champignon
23 Scamorza Affumicata
24 Mela Fugi
25 KiWi
26 Banana
27 Arance Bionde   

28 Carota
29 Ananas
30 Avocado
31 Zucca Verde
32 Datteri Deglet Nour
33 Fichi
34 Edelpilz Bergader
35 Mais Dolce
36 Fiore di Zucchino
37 Carciofa
38 Salame
39 Bovino Adulto
40 Seppia
41 Surimi in Salamoia
42 Flor di Capra
43 Zucchina
44 Gamberone
45 Tonno
46 Uva
47 Pomodori Secci
48 Fragola
49 Cetriolini all´Aceto
50 Pane per Tramezzini
51 Fondi
52 Pane
53 Sardele
54 Mango



SELECTION

Lists, classifications, indexes and typologies 
fascinate us. Though we know selection is very 
personal, we looked in Venice for 54 buyable and 
raw or grilled edible foodstuffs to serve at the 
Cucina Pubblica.

Within the Cucina Pubblica´s selection one could 
get a picture of many of the aspects of what we 
call food nowadays. We offered regional fresh-
seasonal fruits and vegetables, “always ripe” 
ingredients from all around the world, bio 
products, meat and fish from animal agriculture 
and also sea captured fish; modified food for 
conservation purpose like dried, salted, smoked 
and pickled; and also many kinds of manufactured 
ones, like dairy products or more elaborated 
flavor creations.

Of all of them we wanted to know the following 
information: etymology of the name; content of 
calories, percentage of fats, carbohydrates and 
proteins; typology (which kind of thing they 
are); how long it takes to have them ready for 
sale (production time); edible percentage (waste 
part displayed on a side table); origin (distance 
in km); price payed for the exact piece of food 
displayed; amount of packaging as bought; colour 
in RAL scale; original dimensions of the bought 
product and one characteristic property from 
it.

The Cucina Publicca is a reflection on the 
influence of information on the decisions we take. 
By making information public and transparent, it 
prepares a ground base for a conscious personal 
choice. On the other hand, classification and 
selection of information are as well personal 
and subjective. The debate is served, enjoy your 
meal!





% Protein

n.1: 05 pollo 90% 

n.2: 40 Seppia 88%

n.3: 44 Gamberi 82%

n.4: 10 Tachino 78%

n.5: 20 Prosciuto Cotto 75%

+

n.50: 30 Avocado 4%

n.51: 54 Mango 3%

n.52: 33 Mais Dolce 3%

n.53: 29 Ananas 3% 

n.54: 24 Mela Fugi 1%-
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% Fat

n.1: 38 Salame 78% 

n.2: 01 Filetti di Alici 77%

n.3: 30 Avocado 77%

n.4: 23 Scamorza Affumicata 75%

n.5: 42 Flor di Capra 72%

+

n.50: 9 Cipolla Biancha 2%

n.51: 29 Ananas 2%

n.52: 27 Arance Bionde 2%

n.53: 17 Patata 1% 

n.54: 33 Datteri Deglet Nour 1%-
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% Carbohydrate

n.1: 24 Mela Fugi 96% 

n.2: 32 Datteri Deglet Nour 96%

n.3: 29 Ananas 95%

n.4: 54 Mango 94%

n.5: 33 Fichi 94%

+

n.50: 05 Pollo 0%

n.51: 39 Bovino Adulto 0%

n.52: 15 Suino 0%

n.53: 10 Tacchino 0% 

n.54: 23 Scamorza affumicata 0%-
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Calories (in Kcal/100g)

n.1: 38 Salame 425 

n.2: 42 Flor di Capra 364

n.3: 34 Edelpilz Bergader 335

n.4: 07 Prosciuto di Parma 335

n.5: 04 Mozzarella die Bufala 300

+

n.50: 19 Melanzana 22

n.51: 06 Pomodoro Ciglieno 18

n.52: 22 Champignon 15

n.53: 36 Fiori di Zuchini 15

n.54: 12 Cetriolo 13-
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Production Time

n.1: 03 Salmone 18-20months 

n.2: 40 Seppia 12-18months 

n.3: 07 Prosciuto di PArma 16months 

n.4: 02 Cozze 10-14months 

n.5: 15 Suino 4months 

+

n.50: 33 Fichi 35days

n.51: 35 Mais Dolce 23days

n.52: 36 Fiori di Zucchino 14days

n.53: 22 Champignon 2-3days

n.54: 23 Scamorza Affumicata 2days-



Origin (distance in km)

n.1: 25 Kiwi 20185

n.2: 27 Arance Bionde 13200

n.3: 08 Asparagi 10900

n.4: 26 Banana 10900

n.5: 54 Mango 9690

+

n.50: 19 Melanzana 122

n.51: 22 Champignon 111

n.52: 18 Broccoli 60

n.53: 38 Salame 48

n.54: 31 Zucca Verde 36-
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Price (in euros)

n.1: 23 Scamorza Affumicata 0,40 

n.2: 39 Bovino Adulto 0,30

n.3: 05 Pollo 0,23

n.4: 10 Tachino 0,22

n.5: 08 Asparagi 0,21

+

n.50: 42 Flor di Capra 0,019

n.51: 19 Melanzana 0,0188

n.52: 28 Carote 0,018

n.53: 12 Cetriolo 0,0168

n.54: 29 Ananas 0,0145-
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Most eaten at Cucina Pubblica

n.1: Salmone

n.2: Fragole

n.3: Mango

n.4: Gamberone

n.5: Flor di Capra

n.50: Cipolla

n.51: Zucca verde

n.52: Fondi

n.53: Suino

n.54: Bovino Adulto

+

-

z



An accessory fruit is a fruit in which some of 
the flesh is derived not from the ovary but from 
some adjacent tissue exterior to the carpel. 

The botanical definition of a berry is a fleshy 
fruit produced from a single ovary, in which the 
entire ovary wall ripens into an edible pericarp. 
The seeds are usually embedded in the flesh of 
the ovary.
 
The caryopsis is popularly called a grain and is 
a simple dry fruit  that is monocarpellate and 
indehiscent (not opening at maturity). 

In the context of the plant sexuality of flowering 
plants, there are two forms of dichogamy 
(sequential hermaphroditism): protogyny-female 
function precedes male function-and protandry-
male function precedes female function.

A drupe is an indehiscent fruit in which an 
outer fleshy part surrounds a shell of hardened 
endocarp with a seed  inside. 

Flower head is a special type of inflorescence, 
in which several flowers are grouped together to 
form a flower-like structure. 

A fruit is a part of a flowering plant that 
derives from specific tissues of the flower, 
mainly one or more ovaries. Fruits are the means 
by which many plants disseminate seeds. 

Infructescence is defined as the ensemble of fruits 
derived from the ovaries of an inflorescence. It 
usually retains the size and structure of the 
inflorescence. One example is Ananas.

A mushroom is the fleshy, spore-bearing fruiting 
body of a fungus, typically produced above ground 
on soil or on its foodsource.
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GLOSARY

Summer squash are harvested when immature, 
while the rind is still tender and edible. The 
name refers to the short storage life of these 
squashes.

Superfood is an unscientific marketing term 
used to describe food with high nutrient or 
phytochemical content that may confer health 
benefits, with few properties considered to be 
negative.

A taproot is an enlarged, straight plant root 
that grows downward. It forms a center from which 
other roots sprout laterally.

Tubers are various types of modified plant 
structures that are enlarged to store nutrients. 
There are both stem and root tubers. They are used 
by plants to survive the winter or dry months and 
provide energy and nutrients for regrowth during 
the next growing season.

Winter squash is a summer-growing annual 
vegetable, representing several species within 
the genus Cucurbita. It differs from summer 
squash in that it is harvested and eaten in the 
mature fruit stage, when the seeds within have 
matured fully and the skin has hardened into a 
tough rind. At this stage can be stored for use 
during the winter.

Zest is a food ingredient that is prepared by 
scraping or cutting from the outer, colorful skin 
of citrus fruits. In terms of fruit anatomy, zest 
is obtained from the flavedo (exocarp). The white 
thread-like material attached to the inside of 
the peel is called pith. The flavedo and white 
pith (albedo) of a citrus fruit together makes 
up its peel.
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