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ARTIST CONTRACT

THE WHITEGOLD PROJECT
Through support for a spectrum of publicly engaged arts projects, Whitegold provides a platform for local, national and international makers, ceramicists and artists to inform a future cultural vision for the St Austell Bay area. As a celebration of clay and drawing on a rich seam of material history, industrial heritage and a post-industrial landscape, Whitegold has the potential to contribute to the social, environmental and economic regeneration of the region. 
Whitegold involves projects that foster local, national and international cultural exchange around clay and the ceramic arts and which explore future sustainability through a variety of means. Projects involve art in public places, small and large-scale permanent and non-permanent ceramic installations, as well as social engagement and action-based research that seeks to develop skills in co-design and collaboration in local communities.  
The Whitegold International Ceramic Prize will mark the region as a hub for ceramic excellence and make a significant contribution to the long-term ambition of the funders to raise the profile of St Austell as a world recognised destination for ceramic arts: an attraction for visitors from across the globe and giving it pride of place in the local community.
Project: Portland Inn Project: Grow It! Cook It! Eat It!
Grow It! Cook It! Eat It! is a socially engaged art project devloped in collaboration with Duana Pearson at Edible St Austell. It is scheduled to run from Jan - June 2021 and involves community in making stacked ceramic growing pots based on portrait heads of local people, growing vegetables, sharing recipes and creating a convivial event for Whitegold Festival 2021 
For full project details see Schedule 3.
Date:
06.10.20
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Convivial Clay 2020

THE PORTLAND INN PROJECT
GROW it, COOK it, EAT it.

Our proposal celebrates the strengths of the three community organisations based in St Austell and St Blazey. We have
designed this project to be suitable for one community group, but could work just as well across all three groups that
Whitegold has connected us to.

Key themes that emerged from our conversations with the groups were heritage, growth, learning, organising and
sustainability. This is in common with our arts organisation, where our approach, as artists and community members, is to
develop these themes using creative methods that truly represent our community. We were struck, meeting Pauline, Duana
and Belinda, with the common ground our projects share.

In a survey carried out by Edible St Austell between 2017-2019, looking at people growing their own or foraging — time
(56%), space (41%) and knowledge (47%) were the main obstacles preventing people from undertaking such activity. We
would like to begin the project with this in mind - creating a space for sharing knowledge on micro growing in small spaces.
This would be phase one of a 3 part project — to GROW it, COOK it, EAT it.

We propose a series of workshops that culminate in a convivial event, combining food and clay and exploring representation
of the individuals that make up a community.

As has been outlined in the collective proposal, that combines our 4 approaches, phase 1 will be a developmental process for
how we can work together, combine knowledge and experience to find meaningful ways of connecting to the community
members in St Austell and St Blazey, in collaboration with Duana, Pauline and Belinda. It will take place virtually and be
delivered small scale, via packages delivered to community members and we are proposing to host a 1-2 day workshop as
part of this phase.

As part of learning and skills exchange in phase 1:

GROW it (JAN - APRIL), we propose online workshops to accompany creative packs that will be delivered to community
members. This phase will involve a process of gaining interest/recruitment for the project, by partnering with leads on the
community groups.

The outcome of this phase is to create components that will contribute to a
tiered fantastical face tower based on strawberry pots (which can be used
to grow a range of edibles). The tiers will be made up of face pots, made
with and representing community members, made at first remotely with
the instruction and guidance of creative packs. There will also be an
opportunity to make as part of the workshop (see at end of phase 1).

The members will also work with us to decide on the edibles grown, based
on their favourite recipes (and representing a range of cultures). We would
like to deliver a 1-2 day workshop in St Austell/St Blazey with members of
those groups before we enter phase 2 and 3. This is dependent on the
government guidelines RE Covid at the time of this phase. And should

we deliver this workshop, measures will be maintained for the safety of

all involved. Seeds will be planted and a location/space for growing in
their pots will be allocated, in collaboration with community members.

We think it will be good to form a core group of community members
during this phase, who will work with us in to phase 3. This will be

made up potentially of residents/stakeholders from across the )
community partners*. ~J
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The virtual workshops/creative packs and physical workshops (across phase 1 G
and 2), will enable exchange of ideas, knowledges, experience and matter — clay!
We are very interested in combining clay bodies from our respective sites.

This exchange of clay is also symbolic of a historical exchange for production between the two locations.

PHASE 1 CONTINUED ON NEXT PAGE......
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As we are based in Stoke On Trent, we are sitting on an abundance
of clay, and we are particularly interested in sourcing and using
Etruria Marl as our base sculpting clay (very local to our project),
and then this will be dipped into a slip made of St Austell’s beautiful
china clay, as has been the traditional material exchange which link
our places.

Phase 2:

COOK it (APRIL-MAY), we can explore some of these recipes and
how the edibles are used in these dishes.

This phase will involve virtual discussion/check ins with core
community members and a 2 day workshop where we will explore
the significance of these recipes, how they represent our
cultures/families/history. Importantly, as part of this process, we
would like to make from these recipes — and host discussion in
preparation for phase 3. This is a time to ascertain who we want to
invite to the stakeholder supper in phase 3 — and why it is important
that those people are at the table with us? What are the challenges
and successes we want to share with them about St Austell and St
Blazey — how might they be able to address/champion the
community*.

* The Portland Inn Project is committed to creating a safe space for
community members to be heard and host dialogue with a range of
voices — this is currently reflected in our own community in Stoke
On Trent with our Community Decision making Panel — which is
made up of residents, public services (the police, housing, social
services, environmental services), councillors and our local MP. We
believe this is a crucial step in building relationships with vital services
in order to create democratic, people led change for our
neighbourhood. This is something we have been practicing for a
number of years as artists and community members. We believe this
to be a successful model/method of practice, that can be engaging,
rich in conversation and importantly, creative and fun.

The workshop will generate key themes that we want to be discussed
at the Stakeholder Supper. We will finalise our strawberry/edible pot
installation, ready for phase 3.

Finally, phase 3 :

EAT it (JUNE), the celebration of our shared labour, and
importantly, our learning, our stories and cultures — as represented
in a menu for us to feast on. A hosted feast will be programmed,
and the group will put together the menu, and the guest list; using
the meal as a chance to advocate for and with their community,
inviting local identified stakeholders to join in the celebration of the
community and host conversations that they wish to instigate. The
format and menu for the meal and conversation will be developed
with the group, via the workshops.

The strawberry/edible pot towers will finally be installed at a
permanent site (as decided by locals) — a long term representation
of the fruits of our labour, the people who were part of the project
and the people who will continue to champion the community — a
permanent artwork that will generate discussion for years to come!
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REFERENCES

1. Stakeholder Supper on Portland Street -
Our community Decision Making Panel
whcih is made up of residents, partner orgs,
council staff (housing, environment), our
local MP and councillor.

2. Strawberry Tower (this could be developed
to combine the facepots as an alternative to
planter.

3. Collaboratively made Bowl

48&15. Facepots representing community members
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We have collectively decided to divide the budget by 4 which equates to £5900 each
Travel, Accommodation and Subsistence for artists to come to St Austell: maximum of £1700

PHASE 1
Development of project
Meetings, planning, design — X4 DAYS @ £175 per day X 1 = 700
Delivery of online/physical workshops/discussion/podcasts — x3 DAYS @ £175 per day X 2 = 1050
PHASE 2+3
PLANNING and PRODUCTION x2 DAYS @ £175 per day X 2 (hrs across project) > £350

WORKSHOP DELIVERY X4 DAYS @ £175 per day X2 PPL > £1400

(Workshops will involve discussion, knowledge exchange and design and making of tiered strawberry/salad pot pieces).

STAKEHOLDER DINNER (EITHER DELIVERED AS PART OF PHASE 2/3)

Strawberry Planter illustration

FINAL EVENT X1 DAY @ £175 per day X2 PPL > £350
ACROSS PROJECT

MATERIALS/FIRINGS > £250
REFRESHMENTS/INGREDIENTS FOR FINAL EVENT > £100

TOTAL : £5900

Glen Pot by Portland Street Residents
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