Exhibition announcement:  “colour water chocolate”
--------------------------------------------------------------------------------

Dates & Times: 
April 22 – May 14, 2009 
Vernissage: April 22 18:00 – 20:00
Open weekdays 18:00-19:30 weekends 14:00-15:00

Contact:   
Larissa Kühler l.kuehler@jacobs-university.de 0421/200 4320
Warren Laine-Naida info@chocolatecheese.de 0421/200 4460
Place: 

University Club e.V. Jacobs University Bremen Campus Ring 1 28759 Bremen

Entrance fee: 

in lieu of admission, donations will be accepted for the “Theater Space at Jacobs”
About the exhibit 

Larissa Kühler uses a water colours in an intuitive and playful manner to create her colourful pictures that exude a sense of happiness and joy of life. In her works, she applies bright colours and uses them to create stark contrasts between shadow and light. Blending only a certain amount of clear, melodious color shades in each picture, she includes a preliminary applied background mesh of similar tones as well as the white of the paper as important defining elements. 
Larissa loves to work outdoors or directly from the model. She produces her watercolours without the need of a preliminary sketch capturing the characteristic of watercolours she values the most: their openness to spontaneity. In mixing water and colour on handmade paper, there is always an element of chance when colours are left to fixate or are played with to flow into each other, often creating exiting contrasts and new expressive qualities. 
During the artistic process, she often reworks a certain motif a few times until she has found the right balance between depicting a motif and its free interpretation. In this process of reducing complexity, form and colours become clearer and more defined, at the same time leaving space for imagination of the viewer. Larissa’s favourite motifs are flora, nudes and landscapes. In her artwork, she celebrates the beauty of living things. 
---
Chocolate being a cultural reflex of lust, a sign of plenty, is bearing the sin of the heavy; the fat of the butters casts upon its addicts an inherent luscious guilt it in an era of esthetic fascism. Through the art of Warren Laine-Naida, the multiple faces and reveries of chocolate have been freed from the garden of our narrow gastronomical delights. He emancipated it from alimentary colonialism into a frenzy of chemical expressions that range from alchemy to sexuality to language. Chocolate declared independence and wished heavily for meaning.

Say, would chocolate yearn to cakes and candies? Could she dream in watercolors? These are stories about crossways dreams. Monolithic dreams of cocoa molds, unconnected to the worlds made by man. We peep into the surrealistic adultery of irreconcilable elements. Pedigreed cushions of chocolate oddly pregnant with organic water: light crystal untamed water, heavy greasy replete chocolate. The deluge of waters is filling and feeding the opulence of chocolate. Insignificant in this possession, human structure bares no more weight. 

Than, her highness the chocolate has been caught dreaming of light waters and mineral permutations, like a sudden nostalgia would call her back to the rusty fat of the land. Her delicate haut cuisine skirts catch the magnetism of heavy irons and hybridize within. Freed from the lineage of her expiry dates, she lovingly abandons her lipid whimsy to a peaceful and epic transgression towards the edge of the mineral. A punctum pregnant with fragile beauty.

 About the artists
Larissa Kühler was born and grew up in Munich, Germany. She studied political science, American cultural studies and intercultural communication in Munich and Aix-en-Provence. Next to a keen interest in foreign countries, cultures and languages, she always had a penchant for water colours. Learning first from her artist uncle, she has continued to develop her style with further art teachers and painters. 
Warren Laine-Naida was born in England and grew up in Canada. He studied marketing, English literature and received his chef’s papers.  He has worked 20 years in food and 10 years in marketing & communication. He has lived in Germany since 1993 where he developed his chocolate sculptures as an extension of his pastry work. 
