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Gaze, Then Nosh: Lace of All Kinds,
Both for Looking and for Eating

Among the artists participating in “Radical Lace and
Subversive Knitting,” an exhibition at the Museum of Arts
and Design that opens tomorrow, is Katja Gruijters, from the
Netherlands, whose preferred medium is food. She has creat-
ed “tiles” of white, milk and dark chocolate; sugar; fruit
paste; brownies; and shortbread, above, each six inches
square and stamped with an intricate floral pattern.

These edible lace pieces, and a video of Ms. Gruijters
making them, will be on display from time to time during the
exhibition, which will run through June 17. On Monday there
will be a tea from 6 to 8 p.m. during which guests are invited
to eat freshly made copies of the tiles on display. Tickets to
the tea are $25 from (212) 956-3535, extension 127. The mu-
seum is at 40 West 53rd Street.



