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Skills :

Curious
Enthusiast
Honest
Sensible
Open minded
Productive
Experimental
Perfomative
amateur cook

Techniques :

illustration
printing techniques
sourdough bread
bases of photoshop
bases of illustrator
bases of première
bases of ceramics 
bases of wood+ metal
>the rest I can learn!

I like to engage myself in specific social and 
local contexts (elderly homes, mental hospital, 
social companies, farmers of a specific region). 
Spending time there, meeting and making friend 
with its people. I like to step one foot in their 
world, while keep being that foreigner who can 
look with new eyes.  
I work responding to what I find there, people’s 
desires and my own fascination.
The outcomes varies according to each situation, 
it is often perfomative and participative, it is 
always a collaboration. 
Food is a tool that I often use to start or reinforce 
my link with the people there. 

Next to that I love to cook, eat, danse, hike, travel, 
read, play badminton and listen to podcasts. But  
also I like to take care of groups of children and 
bring them into imaginary worlds where they can 
grow up. I have been scout leader for a while, and 
therefore have a BAFA (french degree for caring of 
children). 
I can drive. 

Work :

Leisure :

Hi ! (fluent)

Bonjour ! (l. maternelle)

Hoi ! (een beetje)

 Birth. 

Litterature Baccalauréate , spe. 
fine art, with mention very good. 

Mise à Niveau Art Appliquée, 
Applied Art at Ecole Boulle

Prép’art, prepatory course to art 
and design schools

starts bachelor cursus at
Design Academy Eindhoven
(DAE)

study project in collaboration 
with mental hospital GGzE
“can’t eat it? beat it!”

internship at Arne hendricks
working on Kankercell from
zerofootprint campus project. 

worked with Tabo Gousdwaar 
and provincie Brabant
on project Less+1 for agrimeets-
design. results shown in a per-
formative dinner at DDW
(Dutch Design Week)

artist in residence at 
Jatiwangi art Factory
researching about help
+ meeting in Philippines on art-
ist in residencies South East Asia

graduated from DAE
department Food-nonFood
with project Avant Gardener 
with social company Ergon
+solo exhibition at atelier NL
+ spotligh on ED newspaper 

joined Food Station WDK, an 
research group around food, part 
of also-class initiative of 
Reinaar Vanhoe. 

started an experimental  “work-
ing residence” at Ergon, to 
continue the research on nature 
in the city

Apr. 1994
Strasbourg, FR

jun. 2011
FR

2011-2012

FR

2012-2013

FR

sept. 2013

NL

jan-apr. 2016 

NL

jan-jun. 2017

NL

jan-oct. 2017

NL

fev-july 2018

Indonesia

jan 2019
NL

jan 2019
NL

may 2019
NL

june 2019

NL

creation of flat_friday, a collec-
tive that makes time to eat good 
and experiment with printing

aug-sept  2019

NL

particaption in program Occupy! 
at Baltan Laboratories


