REPORT PRESS RELEASE

food artist Ayako Suwa and 2AM:lab present J OURNEY ON THE TABLE

'JOURNEY ON THE TABLE' is a successful collaboration between food artist, Ayako Suwa (Food Creation)
and Singapore's popular chef, Janice Wong (2am:lab). This special dinner was held on 26, 27 and 28
February, at Zam:lab in Singapore. Every guest experienced the life journey of a migrant bird through all
senses in a 7-course menu.
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1. LAKE i
gentle stream, something falling in the water, wavy water surface, reflecting light, waterside inhabitant
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2. GRASSLAND i
rustling weeds, wind moving across, filled with blossoming flowers.
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3. FOREST. WOODS. MOUNTAINS #&., #k, 1L
wriggling in the soil, atmosphere of animals, thick green forest, ripe fruits
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4. PLAINS 8y
dark night, stone rolling over the rock surface, roaring thunder, rumbling of the earth, full moon
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5. CITY #itfi
human atmosphere, shelter under the factory awning, vinyl, plastic, cement, asphalt, metal, steady rain
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6. COAST. OCEAN i, i
as far as you can see the sandy beach, the edge of water, sea breeze, an endless ocean
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7. JOURNEY CONTINUES &Iz & 51zo9¢



Degustation is like a journey.
Follow your endless impulsion,

follow your intuition,
and let's fly on.

Travel with no known destination,
without any planned route.

Just sharpen your senses,

and get in touch with your inner self.

Your instinct indicates where to go...

Like a migrant bird.

This Message was on the menu
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Born in Ishikawa Japan in 1976. Graduate in visual design of Kanazawa college of art in 1999. Start the works of “food creation”

food artist / Ayako Suwa

in 2006. The concept of food creation is “The concept reaches your stomach”. New taste to eat with a message such above.
Ayako Suwa’s art work is named food creation. It is expressed by new methods such as conceptual catering, food performances,

and exhibitions.

Her career as the food artist began with an exhibition, “sensuous food, emotional taste,” held at the 21st Century Museum of
Contemporary Art, Kanazawa from July to September, 2008. The edible art work is not categorized into any established style.
This exhibition has received high praise from both artistic and cuisine points of view. After that, she held some exhibitions and
performances in Singapore, Paris and Hong Kong successfully. The adventure of “tasting a unusual food” proved to be an
exciting experience for people throughout the world. Many artists have expressed feelings and emotions of human beings by
music, an image or a sculpture from ancient times, but surprisingly no one has tried it by food except for Ayako Suwa. A series
of edible art work, “sensuous food, emotional taste,” is created by the combination of complicated ingredients and expressed

various feelings and emotions of human beings.
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