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Shikoku Shinbun (Shikoku Newspaper)

Japan, 18 September 2016
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English Translation

A project combining natural farming (farming without fertilizer or chemicals) with art is
taking place on Megijima (Megi Island) this Autumn. This two month project — named
"restaurant keeping customers waiting longest time in the world" [World's Slowest
Restaurant] — will see attendees experiencing island nature with all five senses through
workshops such as tasting and cooking island-grown vegetables, and dying clothing with
island mud, among others.

The project was planned and produced by three makers of a documentary film about
natural farming from United States, Korea, and Japan who told this newspaper "We hope
this will be a good chance to remind ourselves how human beings are part of our nature,
and to experience the interconnectedness of life."

The members are Patrick Lydon, an artist from United States, Suhee Kang, also an artist,
from South Korea, and producer Kaori Tsuji from Kobe City, Japan. The three met each
other by common friend who studies natural farming. Their 2014 documentary film
"Final Straw" has been screened by them over 100 times in 3 countries.

This is not their first time to Megijima. Three years ago Mr. Lydon and Ms. Kang were
participants in the Setouchi International Art Festival on Megijima, where they built their
first relationships to make this project possible.

Most recently, the current team including Ms. Tsuji came into the island from early in
September to prepare a 50 square meter (500 square foot) sized fallow field, which was
borrowed from the island.

Their preparation work included spreading seaweeds picked at the beach, and rotten
leaves and branches from the forest over the field. They'll grow radish, burdock, mizuna
greens and more than 10 other kinds of vegetables using only Megijima's island nature,
and no watering of the field in principle.

On 17th of September, they hosted a reception party for ordering a meal and planting
seedlings, then on 12th of November (the last day of the project) they'll serve the
"Dinner" enjoying these island grown vegetables.

The base of activity for the project and events is Oni Cafe Gallery located about 500
meters (0.3 miles) north of Megijima port. Workshops about art and food will be held
every other Saturday.

"We are so happy about having something shared from friendly islanders. We love Megi
Island so much." Suhee Kang said. "This island's life is full of the ancestor's wisdom and
experience. I want to see young people make use of it for our generation, and to build our
new and old future together." Patrick Lydon said passionately.

Attendees will decide the participation fee by themselves, thinking of their payment as a
gift to the unknown attendees of next event. This way of payment came from the idea of
what is called the "gift-economy."

"I really hope this project will be a place for take a look at the relationship between
human being and our nature once again, and if it will be helpful to Island's public

relation, I'm very happy about that too." said Kaori Tsuji.

You can find ongoing updates and more details of this event on their facebook.

Translation courtesy of Masahide Seyama



