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Curanto is a traditional way to cook under the ground performed by people in Chiloe, in the south of Chile. This technique is practiced under different names throughout the world. What follows is the naming of ELEMENTS and steps enunciated and executed during el curanto performed in the centre of Brussels during VJ10.

Free Libre Open Source Curanto in the center of Bruxelles}

Recipe

For making a curanto you need to arrange the following steps and ELEMENTS:
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\caption{a slow cooking OVEN}

You really want to do this.

OVEN under the ground covered by fire resistant STONES. This image is repeated in different cultures . Might be an ancient way to cook. What does it mean to cook under the ground? Mainly it takes a lot of TIME.                                                                                                                                                                                                                   

Find a way to get a good deal at the market to get fresh MUSSELS for x PEOPLE. It helps to have a CHARISMATIC WOMAN to do it for you.
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\caption{a TERRAIN VAGUE in the centre of Brussels and a NEIGHBOOR willing to let you in. }
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\caption{A HOLE. in the ground 1.5 m deep, 1 m diameter. (It makes me think of a hole in my head).

A hole in the ground makes me think of the unknown. FOOD cooked inside the ground relates to ideas and to creativity and GIFT. It helps to have GUILLAUME or other strong and positive MAN that would help you digging the hole. A second PERSON would be of great help specially if while digging he would be speaking of taxonomies of immaterial labour.

AN or some BRIGHT WOMAN FRIEND that will take the time to find out about BELGIAN PORFIRIUM in the area and tell you about the mine ‘carrière’ in Quenast (Hainaut). 

A CAMERA WOMAN that will offer you a MARBLE STONE to put inside the OVEN.

WENDY or other MULTITASKING WOMAN with enormous PATIENCE and HUMOUR that will help you focus and take pictures.

FEMKE and PETER or some EXCENTRIC COUPLE that will TRUST the carrier of the performance, will tell their STORY about TRAVELING MUSSEL BEDS. Mussels eaten in the centre of Brussels, grown in Ireland were immersed in Dutch seawater to be legally called Dutch. After 2 days in Dutch water they are ready to be exported to Brussels and become Belgian mussels that in fact are Dutch-Irish.  
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\caption{Original curanto STONES are fire resistant round stones. In Brussels I couldn't find them, and what was there, round and granite were very expensive design stones. In Chile you dig a hole anywhere and find a lot of them. The only fire resistant rock around was the STREET itself.

Squared shaped rocks taken randomly through the city by means of appropriation. Streets are made of a form of granite rock, might be Belgian porfirium. Note that the message was found on some random stone block picked up in the centre. It reads 'watch your head'.
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\caption{A good BUCKET to get the rain out your newly digged HOLE
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\caption{A tent for protecting your FIRE from random RAIN
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\caption{LAIA or some psychonaut, hyerophant friend. Should be someone who is able to transmit confidence to the execution of el curanto and who will keep you company while you are appropriating stones in Brussels. A good BOUILLON made of cheap white wine and concentrated bio vegetables and spices is one of the secrets. }
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\caption{you need to find MOAM or other Palestinian fellow that will help you keep the fire alive
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\caption{GIRL that will randomly come to the place with her MOTHER and speak in Spanish to the carrier of the peformance . She will play the flute. Give the OVEN some commands to cook well and sing improvised SONGS. She and other children will dig holes around playing to make their own CURANTO
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\caption{A big FIRE to heat up the wet cold ground of Brussels}
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\caption{RED HOT COAL }
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\caption{using some cabbage leaves to cover the RED HOT COAL and place the FOOD over it}
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\caption{A SACK CLOTH to cover the food and keep STEAM for cooking 
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\caption{DIDIER or some PANIC COOK MAN with expert knowledge happy to SHARE it and ready to join in the performance
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\caption{ ONIONS, GESTURES and SPECULATIONS. Reading VALIS, the carrier of the performance will become reverend TIMOTHY ARCHER and will read about TIME (What has been mainly forgotten is Palestine)
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\caption{ }

el curanto is to be made together with PEOPLE and for all of US.

WOOD found in a dismantled house. It helps to find a ride to transport it.

HOLE

MUSSELS 

SPICES, Rosemary and Bay leaf.

MICHAEL or some DEDICATED friend that will support the execution of the performance and will keep images from the act for months.
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\caption{You can eat from the shell with the hands or a little WOOD SPOON. If you want to eat it later take all the bodies of the mussels out, add OLIVE OIL and make a spread with it to keep cold in a jar. Find QUEER couples to enjoy it with BREAD while speaking of SEX 

FIRE

RED HOT COAL

FOOD

NOISE from the cooking MUSSELS. It helps to use 'hot' PIEZZO MICROPHONES

Here TIME turns into space.\ ‘Time can be overcome,\’ Mircea Eliade wrote. That's what it's all about. The great mystery of Eleusis, of the Orphics, of the early Christians, of Sarapis, of the Greco\-Roman mystery religions, of Hermes Trismegistos, of the Renaissance Hermetic alchemists, of the Rose Cross Brotherhood, of Apollonius of Tyana, of Simon Magus, of Asklepios, of Paracelsus, of Bruno, consists of the abolition of time. The techniques are there. Dante discusses them in the Comedy. It has to do with the loss of amnesia; when forgetfulness is lost, true memory spreads out backward and forward, into the past and into the future, and also, oddly, into alternate universes; it is orthogonal as well as linear.\footnote{Philip K.Dick VALIS \(1972\)}

