


Sculpture Space NYC is a ceramics and sculpture center founded 
by artists Andrew Kennedy and Magda Dejose. 

Sculpture Space NYC’s mission is to stimulate creativity, 
new ideas and collaboration in ceramics-based investigations. 
Artists, designers and craftspeople of all backgrounds converge in 
this center to experiment, learn, make, reflect and grow artistically.  

HEKLER is an interdisciplinary collaborative platform that 
fosters critical examination of hospitality and conflict. 
HEKLER organizes events, exhibitions, and discussions 
with art practitioners, cultural workers, and community 
organizers that take place at venues provided by HEKLER 
collaborators and allies.

HEKLER HOST brings together 2+ proponents to create 
a 3 hour menu of programming that can feature 
food, music, exhibition, performance, 
spoken word, or readings that 
examine a topic of shared 
concern.  The events are
 hosted at partnering 
satellite venues 
provided by 
HEKLER and 
collaborators.

DE-CONSTRUKT is a full service design studio and mobile 
project space, passionate about the convergence of art and 
technology, communication and concept, located in New York 
City and sometime in other places.



Francis Estrada was born in the Philippines and 
moved to America in 1988. He currently lives in 
Brooklyn, NY. He is a visual artist who has a fine 
arts degree in painting and drawing from San 
Jose State University and works as a museum 
educator, freelance art educator, and traditional 
Filipino martial arts instructor.

In his work, Estrada explores how visual cues 
found in historical photographs, mass media, 
political propaganda, and personal archives 
influence or inflect social or cultural narratives. 
By playing with the presentation of allusive 
(often figural) imagery, he creates a space 
that is uncannily recognizable yet opaque.  
As figuration is understood to derive meaning 
from its varying distances from naturally 
occurring forms, or reality, it holds special 
meaning in constructing personal and social 
histories. Estrada’s objective is to play with the 
nature of that correspondence.

FRANCIS 
ESTRADA



Ramyar Vala received his primary education in Iran and Sweden. 
After receiving his bachelor’s degree in graphic design, he 
exhibited a number of posters in several international biennales, 
including the Lahti Poster Triennial Lahti Art Museum, Moscow 
International Biennale of Graphic Design/Golden Bee 9, 
The 7th Trnava International Poster Triennial/Galéria Jána 
Koniarka v Trnava. In 2014, he received an MFA from the 
University of Chicago. Though still grounded in design and 
fabrication, his research tracks the functionality of crafted 
objects and the stories behind cultural ornamentation. 
Ramyar’s multi-disciplinary practice explores the inner lives 
and circulation of traditional motifs— tracing how they travel, 
transform, are adapted, and are appropriated trans-nationally 
and trans-culturally — through sculpture, installation, and video 
work. His work has been shown in the Louvre (Paris), the New 
Museum (New York), Museum of Contemporary Photography 
(Chicago), EXPO Chicago, and the Yerba Buena Center for the 
Arts (San Francisco), among others.
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“...the connection between Filipino cuisine and those of 
its neighbors in Southeast and South Asia have only been 
explored in recent years.  Malaysia’s sour soup, singgang, 
is an unmistakable close relative of Filipino sinigang.  
The fan-shaped banana fritters called maruya in the 
Philippines are similar to the Indonesian pisang goring 
kipas. The Tagalog sapin-sapin resembles Thailand’s 
kha-nom chant.  Filipino chicken rice soup with ginger, 
called arroz caldo, is just like the chao ga of Vietnam, and 
the Filipino pickled vegetable salads called atchara are 
undoubtedly descended from the Indian achar.”

excerpts from KULINARYA: A guidebook to Philippine Cuisine
Tuttle Publishing 2016

Authors and noted Filipino Chefs: Glenda Barretto, 
Conrad Calalang, Margarita Fores, Myrna Segismundo, 
Jessie Seincioco, and Claude Tayag
Edited by Michaela Fenix

“The earliest and most persistent food influence must have 
come from the Chinese traders who regularly visited the 
Philippines as many as five centuries before Magellan.  
There are a few references in Chinese chronicles...we can 
speculate with some confidence that Chinese cooking 
methods were incorporated into the local cuisine and local 
ingredients were substituted, but more research is needed 
to specifically identify these influences.”

“The earliest written account of Filipino food was by 
Antonio Pigafetta [Italian chronicler of Ferdinand Magellan’s 
expedition in 1521].  Pigafetta describes the dinner served 
by Raja Colambu of Limansawa Island as ‘pork in its sauce 
served in porcelain platters...roasted fish with freshly 
gathered ginger, and rice; turtle eggs; chicken; and 
peacock.’”

“Three hundred years of Spanish rule resulted in the 
introduction of ingredients such as tomatoes, annatto 
(locally called achuete), corn, and avocados from other 
colonies of Spain, principally Mexico...the Spanish also 
brought their own styles of cooking...some of these dishes 
are still popular in the Philippines such as callos, gambas, 
and paella.”

“Because Spain ruled the philippines administratively 
through Mexico, Filipinos were introduced to Mexican 
delicacies such as tamales, pipian, and balbacoa.  Those 
names are still used today, but some ingredients or cooking 
procedures have been changed.”
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Nita Noveno

The Gathering, 1973 (An excerpt)

 By late afternoon, the pig is displayed on the kitchen table 
with an apple placed in its mouth. It will be partitioned like countries 
on a map, and doled out from a serving tray. 

 When it comes to the table in this form—absent of fur and 
eyes, motionless, silent—my sympathy fades. It is not the same 
animal, the sheen of its skin like plastic. Yet, out of something akin to 
respect for a dead pet, I refuse to eat the meat. 

 “You don’t want to try?” asks one of my aunts. 
 “Not even a little bit?”

 I shake my head. 

 Instead, the crunchy skin of one, two, then three lumpia rolls 
crumble in my mouth; inside each of them is the savory union of 
shredded cabbage, carrots, and ground pork, prepared and rolled 
the night before in an aunt’s kitchen. The staple mound of sticky 
white rice tempers the garlic and onion. I fork pancit noodles onto 
my plate too. When I return to the table, more dishes appear and I 
find myself immersed in the swirl of women’s instructions in English 
as they speak amongst themselves in Ilocano and Tagalog:
 “Nita, have more rice!” 

 “Mangan!” 

 “Eat the tomatoes with bagoong.” 

 “The green beans are good. Try them!” 

 “Ito ay masarap!” 

 “Don’t be a picky eater!”



Joseph O. Legaspi 

Hamburger

“The great curse of American food culture is that we have 
no food culture.”
   
                                               

~  Chef Dan Barber

 
In 1984, when I arrived in these United States, pastel neon, 
in the dream pastiche desert of Olympics-fisted Los Angeles, 
I wanted my first meal to be a hamburger, drenched in tomato—
not banana—ketchup, squeezed between white sesame seed
buns, not pan de sal, Filipino morning roll eaten sweetly 
any time of the day. That had to wait. On arrival in a town 
called Bell I was served rice under pork-chicken adobo, 
and the rest of my first week a feast as if I’d never left: 
pancit garnished with shredded veggies for longevity; 
oxtails, pork hocks, calves feet bisque in peanut butter
sauce; pig stewed in shrimp paste; bitter melon, chayote, 
achiote. The women lived practically in the kitchen, how 
things had not yet changed, my grandmother chopping,
stir-frying, frying, boiling, steaming, mashing, melodious
sounds that carry the bewildering loneliness of a foreign 
home momentarily out of doors. Since the table was not 
big enough, we ate together scattered throughout the  

two-bedroom-one-bath house shared by three families. 
On mats on the floor, we children loved sleeping side-
by-side, hotdogs rotating on a carnival seller’s grill. But I 
was growing impatient, the fast food that would transform 
me into an American I hadn’t ingested, a kind of superhero
pill. Until my first day of school in my 7th grade cafeteria
where I was served a round patty of compressed meat, 
boiled, charred, yawning open-faced next to curly potatoes
glowing a cartoon meteorite orange. I could not contain 
my joy, I tore and poured on packets of ketchup, discarded 
the wilted iceberg like fabric softener, clamped the hamburger 
between my shaky hands and chomped momentously into 
my first taste of America. Salty, starchy, chewy beginning 
to a lifetime consumption, powdered with sugar, melted 
as margarine, deep fried, blue-dyed, iced over, Jell-oed, 
marshmallowed, popcorned, bite-sized, on-the-run.

First appeared in Copper Nickel, fall 2017, issue 25.
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Nita Noveno teaches English Composition and Literature at 
the Borough of Manhattan Community College. She is the 
founder/co-host of Sunday Salon, a monthly prose reading in 
its sixteenth year in NYC. A graduate of the New School MFA 
Creative Writing Program, she has been published most recently 
in About Place Journal and the Asian American Writers Work-
shop’s The Margins. As a child, Nita dreamed of becoming a 
veterinarian and an Olympic figure skater. Today she is a writer 
of fragments and run-on sentences. Originally from Southeast 
Alaska, she calls Astoria, New York home.

Joseph O. Legaspi is the author of the poetry collections 
Threshold and Imago, both from CavanKerry Press; and three 
chapbooks: Postcards(Ghost Bird Press), Aviary, Bestiary 
(Organic Weapon Arts), and Subways (Thrush Press). 
He cofounded Kundiman (www.kundiman.org), a national 
nonprofit organization dedicated to nurturing generations of 
writers and readers of Asian American literature. He lives with 
his husband in Jackson Heights, Queens.




