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Statement

I create art works that focus on the concept of food, based on my experience of studying at a 
culinary school and obtaining a cooking license following my graduation from a university of the 
arts. I experiment with familiar, everyday food items like instant noodles and cake to critically 
portray modern life and social issues in a plain, simple, and cynical fashion. 
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Exhibition



SHINTAKU Tomoni - 2018 Solo Exhibition "COLOUR ME WELL" One East Asia Gallery/Singapore

2018 - Solo Exhibition "COLOUR ME WELL" One East Asia Gallery/Singapore

About Exhibition
Tomoni Shintaku’s concept of food rationing is unique. His artworks are stunningly and beautifully original. Using food 
as the main object of his paintings, he showcases the issues that people face in this modern life.
"Colour Me Well" puts together a combination of colours and patterns in three series. 
Tomoni Shintaku presents his idea of food through patterns, playing around the idea of how food is not just a daily 
necessity in this modern day. His use of bright colours seems to encapsulate this idea as it magnifies the frivolousness of 
the food items presented, such as cakes which is considered a luxurious food. The repetition seems to suggest that 
people in this modern society take for granted the value of food even though eating is necessary for survival.



SHINTAKU Tomoni - The Mountains of Bento Meals from Convenience Store Series

2016 - Solo Exhibition "Mountains of Bento Meals from Convenience 
Stores－Time is money." Tokyo Wonder Site Shibuya/Tokyo

Details
 "Mountains of Bento Meals from Convenience Stores－Time is money." 2016
・Part of picture: Acrylic on wood panel,Watch movement,clock hands,AA batteries / each 30×30(cm) All 80 
parts,Variable size, Part of sounds：power amplifier,loudspeaker×4,MP3 player

Outline
I depicted mountains of boxed lunches, addressing the reality that massive volumes of convenience stores’ boxed 
lunches become waste. The ridgeline of the mountains made from stacked lunch boxes reflected the GDP of 
Japan, and clock hands were mounted on each picture, while ambient sound recorded at convenience stores 
became background information and marked the passage of time. 



SHINTAKU Tomoni - The Mountains of Bento Meals from Convenience Store Series

REVIEWS for 2016 - Solo Exhibition "Mountains of Bento Meals from 
Convenience Stores－Time is money."

In a Japan where all things economy are given first priority, various negative things are going on in the shady parts 
of everyday life. One of them is the disposal of leftover food. Shintaku, whose education includes next to studies at 
art university also training at a culinary school, chose this problem as a central theme for his creative work.
According to the artist’s calculation, the number of bento (lunch) boxes discarded by convenience stores of a 
certain chain across Japan every day after their sell-by date amounts to a total of about 510,000 sets(255 million 
yen). These are indeed startling numbers, and the first thing I want to express here is that I was honestly shocked 
to learn about this fact.
So how can this topic be addressed in the realm of art? Aiming at discarded “convenience store bento meals”, for 
this exhibition the artist combined a certain conceptual approach and its visual representation. The thoroughly 
careful way he determines the components of his works and related them to the main theme is probably something 
that lies in the artist’s nature. The motif of the clock suggests the expiry dates, with the sounds of cash registers’ 
barcode scanners working like time signals. The ridgeline of the mountain of disposed food hints at the changing 
GDP, while the colors at the panels’ sides represent the convenience store chain’s three symbol colors.
Excellent in terms of conceptual consistency, the work was full of expressions beyond logic, which can certainly be 
attributed to the painted images of discarded food. Rather than aesthetic requirements, the paintings are indeed 
based on the colors and shapes of various circulating foods and related products (such as fried food, spaghetti, or 
those little green plastic baran dividers in bento boxes). In other words, these are paintings that mark a clear 
departure from aesthetic artistic expression. Nonetheless, the images that these objective depictions of food 
project are so bizarre that they leave an impression that is absolutely beyond description, almost in a surrealist kind 
of way. Manifestations of Tomoni Shintaku’s own individual point of view, these works are completely different from 
the cynical depictions of food in the consumer society that Andy Warhol made by painting cans of Campbell’s soup.

Itaru HIRANO (Chief Curator, Museum of Modern art, Saitama)
By TWS-Emerging 2016 Program



SHINTAKU Tomoni - The Mountains of Bento Meals from Convenience Store Series

2016 - Solo Exhibition "Mountains of Bento Meals from Convenience 
Stores", CCC-the center for creative communications-, Shizuoka

Details
 "Mountains of Bento Meals from Convenience Stores＠CCC" 2016
Part of picture:watercolor on montvale paper,260×486（cm), Part of Aluminum cup(for bento meal use):Mirror 
sheet,Transparent cup per 2000,Sake(a Japanese alcoholic beverage),Liquid paraffin of Food additive,Preserva-
tive,Variable size, Part of Monetary offering：1 yen coin,5 yen coin,10 yen coin,50 yen coin,100 yen coin,500 yen 
coin,Total 2000 coins(Japanese yen),Variable size, Part of sounds：power amplifier,loudspeaker×4,MP3 player

Outline
For my installation the materials that I use are a 'mirror', 'liquor', 'music' all together. The size of the picture 'Moun-
tains of Bento Meals from Convenience Stores' is large(5 meter x 3 meter) mainly. This combination will represent 
a religious ceremony.



SHINTAKU Tomoni - Cup Noodles Waterfall Series

2015 - Solo Exhibition "Cup Noodles Waterfall"@HAGISO/Tokyo

Details
 "Cup Noodles Waterfall＠HAGISO" 2015
Part of picture:watercolor on Japanese paper, transparent tape onprinting the barcode of the cup noodle, 
30×550（cm）, 70×550（cm）, 100×550（cm）, Part of Disposable chopsticks:Disposable chopsticks approxi-
mately 50,000, acrylic, Woodworking for varnish, magnet sheet, steel sheet, container of Cup Noodles, variable 
size, Part of sounds：MP3 player, Headphone

Outline
The picture size 5 meter of the scroll-like 'Waterfall of Cup Noodles' is hanging on the ceiling and below 50,000 
disposable wooden chopsticks are covering the ground.



SHINTAKU Tomoni - Beef bowl Waterfall Series

Scenes of the Solo Exhibition "Beef bowl Waterfall"

"The Streams of Gyudon" #115-05 installation ver1.0
2014,watercolor on montvale paper,Projector,DVD players,power amplifier,loudspeaker×2,162×336cm

At the exhibition there are 2 paintings of 'waterfall of beef bowl'. Furthermore, the main work is the experimental 
installation which is the combination of the picture and the projector. With this, I can project a movie on the picture. 
In the movie, there is a man who is eating the beef bowl.



WORKS IN SERIES



SHINTAKU Tomoni - BENTO Series

Concept behind the “BENTO” Series
Japan’s traditional bento are a perfected form of food that has gained worldwide popularity in recent years. This is 
not only because of their visual and formal esthetic elements.
These bento, each a small box into which much food has been ingeniously made to fit, show a very close to the 
modern ideology of “living with as little as possible”—that is, the minimalist lifestyle.
This series is an attempt to thoroughly investigate the minimalism of bento. The artist cooked, prepared, and then 
ate bento himself. The illustrations trace and compress the flow of the series of these events. This process goes 
beyond the simple concept of bento to offer a minimalist way of living.

BENTO-January 19,2016（Calories 714kcal,Protein 24.4g,Total Fat 33.5g,Total Carbohydrate 74.2g,Sodium 
0.9g/Ingredients; Rice (domestic), konjac fried boiled, fried eggs, baked salmon, fried cabbage pork, pickled plum, 
sesame seeds, pepper, synthetic sake, soy sauce, salt, sugar）2016,acrylic on canvas,33×45cm
Private Collection



SHINTAKU Tomoni - BENTO Series

BENTO-May 29,2016（Calories 654kcal,Protein 18.3g,Total Fat 36.2g,Total Carbohydrate 64.1g,Sodium 3.3g/In-
gredients;Bread, potato salad, eggs, tomatoes, konjac jelly, strawberries, lettuce, mayonnaise, mustard, butter, 
curry powder, salt, sugar）2016,acrylic on canvas,33×45cm
Private Collection

BENTO-April 3,2016（Calories 750kcal,Protein 40.8g,Total Fat 27.5g,Total Carbohydrate 79.1g,Sodium 2.7g/In-
gredients;Rice (domestic), pork, dumplings, soup Makitamago, salted salmon, spinach, sausage, fish sausage, 
peeled shrimp, cucumber, corn, sprinkle (bonito), synthetic sake, soy sauce, salt, sugar）
2016,acrylic on canvas,33×45cm
Private Collection



SHINTAKU Tomoni - BENTO Series

BENTO-May 2,2016（Calories 971kcal,Protein 39g,Total Fat 38.9g,Total Carbohydrate 108.3g,Sodium 5.8g/Ingre-
dients;Rice (domestic), macaroni salad, pork-winding (garlic sprouts, enoki), mackerel Salt-grilled, potato 
croquette, seaweed, sprinkled (vegetable tanning), soy sauce, salt, sugar）2016,acrylic on canvas,33×45cm

BENTO-May 29,2016（Calories 813kcal,Protein 28.3g,Total Fat 28.6g,Total Carbohydrate 105.3g,Sodium 5.9g/In-
gredients;Brown rice containing rice (domestic), Neapolitan spaghetti, potato salad, scrambled eggs, meat minced, 
green peppers, boiled fish paste, Pickles, synthetic sake, soy sauce, salt, sugar）2016,acrylic on canvas,33×45cm



SHINTAKU Tomoni - BENTO Series

BENTO-May 2, 2016 (Calories 681 kcal, Protein 26.3 g, Total Fat 19.8 g, Total Carbohydrate 94.6 g, Sodium 4.2g / 
Ingredients; Rice domestic), green pepper meat stuffin g, potato croquettes, mackerel Salt-grilled, cheese fish 
cake, bean sprouts, rice bran pickles (cucumber), seaweed, curry powder, soy sauce, salt, sugar) 2016, acrylic on 
canvas, 13 × 18 inches (33 × 45 cm)

BENTO-April 3, 2016 (Calories 746 kcal, Protein 35.3 g, Total Fat 31.3 g, Total Carbohydrate 76.1 g, Sodium 3.2g / 
Ingredients; Rice (domestic), Japanese-style rolled omelette, green peppers stuffed, salted salmon, chikuwa 
cucumber, sausage, spinach, parsley, mayonnaise, ketchup, synthetic sake, soy sauce, salt, sugar) 2016, acrylic 
on canvas, 13 × 18 inches (33 × 45 cm)



SHINTAKU Tomoni - BENTO Series

BENTO-November 25, 2017 (Calories 825 kcal, Protein 40.3 g, Total Fat 32.3 g, Total Carbohydrate 88.1 g, 
Sodium 6.3g / Ingredients; Rice, braised chicken wing tips, boiled eggs, tomatoes, ham, english cucumber, crab 
stick, podded pea, pickled plum, baked beans, lettuce, soy sauce, mirin-like seasoning, vegetable oil, black 
sesame, salt) 2017, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)
Private Collection

BENTO-May 26, 2018 （Calories 529 kcal, Protein 10.7 g, Total Fat 17.6 g, Total Carbohydrate 78.6 g, Sodium 
2.9g / Ingredients; Japanese mixed rice, Oranges, Wiener, Konjac, Pak choy, Cucumber, Mini tomatoes, Snap 
peas, Carrots, Mayonnaise, Vegetable oil, Mirin-like seasoning, Soy sauce, Sesame）2018, acrylic on canvas, 14 
× 18 inches (35.5 × 45.5 cm)



SHINTAKU Tomoni - BENTO Series

BENTO-May 27, 2018 （Calories 702 kcal, Protein 31.9 g, Total Fat 25.9 g, Total Carbohydrate 80.9 g, Sodium 
10.1g / Ingredients; Rice, Japanese-style rolled omelette, Salted salmon, Eggplant and fried konjac, Pak choy, Mini 
tomato, Pickled plum, Ham, Cheese, Mayonnaise, Mustard, Vegetable oil, Mirin-like seasoning, Sugar, Soy sauce, 
Sesame）2018, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)

BENTO-May 28, 2018 (Calories 1038 kcal, Protein 44.5 g, Total Fat 48 g, Total Carbohydrate 106.3 g, Sodium 
5.8g / Ingredients; Sandwiches (Cheese, Tuna), Boiled eggs, Wiener, Oranges, Cucumbers, Carrots, Raisins, Mini 
tomatoes, Snap peas, Enoki mushroom, Pak choy, Ham）2018, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)
Private Collection



Photographing elements for the “BENTO”

I have a cook license. Then, I cook a cuisine for a bento lunch box.

SHINTAKU Tomoni - BENTO Series



SHINTAKU Tomoni - I Love USA Series

Concept behind the “I Love USA” Series
For Japanese people, August is filled with memories of the war. TV specials about the atomic bomb, the end of the 
war, and the peace ceremony held in Hiroshima air throughout the country. Born and raised in Hiroshima, I've 
heard stories about the war since childhood. My grandfather escaped the actual bombing, but he could hear the 
sound of the atomic bomb falling. Because of these influences, the United States has always been central to my 
musings about the last world war. 
This series examines what war means to Japanese people, and further what “America” means to them, and in so 
doing calls attention to the phenomenon of the so-called “language of the enemy.” During the war, the use of 
English was prohibited in Japan as the "language of the enemy." For example, in baseball, the word 'yoshi' (good) 
was used for a strike, and 'dame' (no good) for a ball. It should be noted that these things and actions themselves 
were not prohibited, and the approval of them rested solely on a change of language. 
In the end, hasn’t Japan been in love with America since the war? However, this is a distorted emotion, which is 
precisely why a ridiculous interpretation like "language of the enemy" was necessary. Emulating this inversion, if I 
take the hamburger, the food that epitomizes America, and simply turn it upside down, suddenly it is no longer 
something from a despised enemy nation but is transformed into something entirely different and desirable. Isn't 
this the same sort of absurd interpretation that Japan once employed? Of course, at the same time, we must also 
consider the fact that it was a serious interpretation which put 100 million lives at risk. (August 15th 2018 / war-end 
anniversary in Japan)

I Love USA (s'dlanoDcM: caM giB)
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)



SHINTAKU Tomoni - I Love USA Series

I Love USA (GNIK REGRUB: eseehC htiw REPPOHW elbuoD)
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)

I Love USA (s'dlanoDcM: sugnA lanigirO ehT)
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)

I Love USA (nekcihC deirF ykcutneK: regruB ustaK iroT)
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)



Photographing elements for the “I Love USA”

I simply took a photo of myself flipping a hamburger.

SHINTAKU Tomoni - I Love USA Series



SHINTAKU Tomoni - Let's Eat, Everyone Series

Concept behind the “Let's Eat, Everyone” Series
In 2011, protests were held in New York around the slogan of "We are the 99%" with participants aiming to "take 
over" Wall Street. This action was instigated out of protest towards the so-called super rich, the upper 1% of the 
economy who continue to possess growing assets, while the remaining 99% are left behind. 2007 data states that 
the super-rich control 34.6% of US assets. This uneven distribution is rapidly growing worldwide, with estimates 
stating that in 2016, the super-rich will grow to possess over half of the world's wealth.
Amidst this climate, calls are being made for better redistribution of wealth in order to shrink the poverty gap and 
alleviate social and economic problems. Today's world is too unfair and too imperfect. Yet, is it even possible to 
achieve a fully "perfect" and "fair" society?
This series analogizes the cutting of a cake as a metaphor for the redistribution of wealth. Let's share this cake 
together. Will we split it among two of us, four of us, or 100 or 1,000 of us? Just how evenly can we share wealth?

Let's eat everyone (In 37 people)
2017, acrylic on canvas, 12 × 12 inches (30.5 × 30.5 cm)



SHINTAKU Tomoni - Let's Eat, Everyone Series

Let's Eat, Everyone (In 197 people)
2018, acrylic on canvas, 24 × 24 inches (60 × 60 cm)



SHINTAKU Tomoni - Let's Eat, Everyone Series

Let's eat everyone (In 82 people: Light Cheese Cake, 20.8 
SGD/15.6 USD, 7/6/2018)
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)

Let's eat everyone (In 82 people: Blue Forest. 26 SGD/19.5 
USD, 6/6/2018) 
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)



SHINTAKU Tomoni - Let's Eat, Everyone Series

Let's eat everyone (In 82 people: Strawberry Short Cake, 
29.8 SGD/22.3 USD, 4/6/2018)
2018, acrylic on canvas, 18 × 18 inches (45.5 × 45.5 cm)

Let's Eat, Everyone (In 65 people) 2018, acrylic on 
canvas, 12 × 12 inches (30.5 × 30.5 cm)



In 2011, protests were held in New York around the slogan of "We are the 99%" with participants aiming to "take 
over" Wall Street. This action was instigated out of protest towards the so-called super rich, the upper 1% of the 
economy who continue to possess growing assets, while the remaining 99% are left behind. 2007 data states that 
the super-rich control 34.6% of US assets. This uneven distribution is rapidly growing worldwide, with estimates 
stating that in 2016, the super-rich will grow to possess over half of the world's wealth.
Amidst this climate, calls are being made for better redistribution of wealth in order to shrink the poverty gap and 
alleviate social and economic problems. Today's world is too unfair and too imperfect. Yet, is it even possible to 
achieve a fully "perfect" and "fair" society?
This series analogizes the cutting of a cake as a metaphor for the redistribution of wealth. Let's share this cake 
together. Will we split it among two of us, four of us, or 100 or 1,000 of us? Just how evenly can we share wealth?

Photographing elements for the “Let's Eat, Everyone”

I cut a whole cake to minimum size.

SHINTAKU Tomoni - Let's Eat, Everyone Series









SHINTAKU Tomoni - Mystery Meat Series

Concept behind the “Mystery Meat” Series
Humans have survived by eating all sorts of animals since primitive times. From lizards to mammoths, in order to 
survive, or perhaps in order to perform sophisticated human activities, a high-calorie diet of meat has been a 
necessity. In modern times, however, as is evident in the heightened ethical value systems of the general public 
and the activities of animal rights organizations, the eating of certain animals, such as whales and dogs, has come 
to be criticized by some as being barbaric. That trend continues to strengthen and shows absolutely no signs of 
slowing down.
This series seeks to ask the question of what is "barbaric" in modern times. It takes cookie cutters shaped like 
animals which are considered taboo for humans to eat and uses them to cut out ground meat. In doing so, the 
shape clearly points to a certain animal, but the meat itself is a mystery. When presented with such an item, what 
will people use as their standard to judge it as barbaric and feel anger or civilized and feel a sense of relief?

Mystery Meat (Dog: Color of the Year for 2018/PANTONE 18-3838 Ultra Violet)
2017, acrylic on canvas, 12 × 16 inches (30.5 × 40.5 cm)



SHINTAKU Tomoni - Mystery Meat Series

Mystery Meat (Pig: Color of the Year for 2009/PANTONE 14-0848 Mimosa)
2018, acrylic on canvas, 30 × 40 inches (76 × 102 cm)

Private Collection

Mystery Meat (Cow: Color of the Year for 
2014/PANTONE 18-3224 Radiant Orchid)
2018, acrylic on canvas, 12 × 12 inches (30.5 × 
30.5 cm)



SHINTAKU Tomoni - Mystery Meat Series

Mystery Meat (Rabbit: Color of the Year for 2002/PANTONE 19-1664 True Red)
2018, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)

Private Collection

Mystery Meat (Poodle: Color of the Year for 2010/PANTONE 15-5519 Turquoise)
2018, acrylic on canvas, 18 × 24 inches (45 × 60 cm)



SHINTAKU Tomoni -  Mystery Meat Series

Mystery Meat (Dolphin: Color of the Year for 2013/PANTONE 17-5641 Emerald)
2017, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)

Mystery Meat (Cat: Color of the Year for 2016/PANTONE 13-1520 Rose Quartz)
2018, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)



Photographing elements for the “Mystery Meat”

I take photos of that ground meat which has the shape of animals made with the help of cookie cutters.

SHINTAKU Tomoni - Mystery Meat Series



SHINTAKU Tomoni - Apple Series

Concept behind the “Apple” Series
According to "Global Report on Abortion" released by the U.S.-based private organization Global Life Cam-
paign(GLC) in 2017, the number of abortions worldwide over the past 100 years exceeds 1 billion. Mr. Thomas 
Jacobson of the organization calls this "the greatest genocide in history."
This series questions the pros and cons of abortion, a matter that remains controversial worldwide. The motif of the 
work is the apple, said to be the fruit of knowledge eaten by Adam and Eve in the Bible. First, a special tool is used 
to extract apples' cores, that is, the seeds. It then depicts these arranged in the manner of a common still life 
picture. While extremely commonplace, the tension created by the arrangement and its accompanying unnatural-
ness may speak to us of what the act of abortion is to mankind.

Apple (Genesis 9:1)
2019, acrylic on canvas, 14 × 18 inches (35.5 × 45.5 cm)



Apple (Exodus 21:22)
2019, acrylic on canvas, 12 × 16 inches (30.5 × 40.5 cm)

SHINTAKU Tomoni - Apple Series



Photographing elements for the “Apple”

I removed the apples’ cores, that is, the seeds, with a special tool.

SHINTAKU Tomoni - Apple Series



SHINTAKU Tomoni - Keep Frozen Series

Concept behind the “Keep Frozen” Series
The American philosopher Henry David Thoreau published “Walden; Or, Life in the Woods” in 1854. The book is a 
record of the self-sufficient life he led in a log cabin that he built in a woodland by a lake. His was an act of returning to 
nature in an era of rapid industrialization. While for 150 years afterwards, bold acts such Thoreau’s did not happen, 
these days, there are quite a number of people who are aiming for a natural lifestyle. “LOHAS (Lifestyles of Health 
and Sustainability),” “minimalist living”—though the terms may have changed, the mechanism of desire for things 
natural in defiance of urban industrialization is not so different to how things were in Thoreau’s time.
This series poses the question: What is a natural life in contemporary times? I have chosen ice cream as a motif, as it 
is a food that cannot exist without artificial manipulation. On the package it says “Keep frozen,” words that people in 
this day and age would not question. However, if we think about these words once again, they are none other than a 
request premised on a technology that is a modern invention. In this work, I return that man-made ice cream to its 
natural state—to room temperature, in other words. Whether one likes it or not, contemporary society can only exist 
artificially. These compositions express our naive attempts to return to nature in such a society. The forms created by 
the melting ice cream hint at certain questions: What is this “natural life” that we envision? What does it hold in store?

Keep Frozen #106-03
2017, acrylic on canvas, 18 × 12 inches (45.5 × 30.5 cm)



Keep Frozen #106-01
2017, acrylic on canvas

18 × 14 inches (45.5 × 35.5 cm)

Keep Frozen #106-02
2017, acrylic on canvas
16 × 12 inches (41 × 30.5 cm)

SHINTAKU Tomoni - Keep Frozen Series



Photographing elements for the “Keep Frozen”

The ice cream was normal temperature. Then, I shot photos while the ice cream was melting.

SHINTAKU Tomoni - Keep Frozen Series









SHINTAKU Tomoni - Cooking Leather Series

Concept behind the “Cooking Leather” Series
According to the United Nation report "The State of Food Security and Nutrition in the World 2017", the number of 
chronically undernourished people in the world rose to 815 million. Meanwhile, over 3 billion meals worth of food 
(1.3 billion tons*) worldwide is being discarded annually, primarily by advanced nations. While these facts are 
chilling, we no longer are shocked by such reports, perhaps because such information is repeated so often and so 
widely known.
This series is an attempt to symbolize the distorted framework that allows hunger and gluttony to continue to 
co-exist in this world. I am treating leather products such as belts and handbags as ingredients, to be used in a 
genre of cuisine which I call leather cooking. This is not some form of metaphor. In fact, there are plenty of stories 
of people forced into extreme conditions in war - for example, boiling their leather belts for food. In Charlie Chap-
lin's film "The Gold Rush", there is a famous scene in which his character is forced to eat his leather shoe in an 
effort to ward off starvation. On the other hand, as leather is an expensive material, it is integral, especially to 
luxury brands. By preparing and cooking this dichotomous ingredient, and displaying it as a form of delicious-look-
ing chic cuisine, I want to present a snapshot of this bad joke of modern society.
* Referenced from information released by the Food and Agriculture Organization of the United Nations (FAO)

Cooking Leather(Belt–Szechuan Stir Fry)
2018, acrylic on canvas, 18 × 14 inches (45.5 × 35.5 cm) Private Collection



Cooking Leather(Creamy Shoe Stew)
2018, acrylic on canvas, 18 × 14 inches (45.5 × 35.5 cm)

SHINTAKU Tomoni - Cooking Leather Series



Photographing elements for the “Cooking Leather”

My shoot involves washing belts and shoes, splitting them apart, and then cutting them into bite-size pieces.

SHINTAKU Tomoni - Cooking Leather Series



SHINTAKU Tomoni - Paste Abstraction Series

Concept behind the “Paste Abstraction” Series
The first things that humans eat after birth are liquids—baby food. Eating this proves that human beings have 
begun to inhabit the earth as a small part of the planet’s ecosystem.
Yet, when sickness or old age draws us closer to death, we eat the same type of liquid foods once again. In this 
light, we can see liquid foods as a vacillating type maintaining contradictory affinities with entering and leaving the 
world, with both life and death. In this series, I seek to reveal the latent double meaning in liquid foods.
I treat liquid food like water sloshed out of a container, arranging it in systematic patterns of stripes and dots. I take 
an attitude of analytical dissection, cutting and breaking, which is the foundation of any investigation. Here, life and 
death take turns—or perhaps, join together as one—to alternately disappear and reappear floating to the surface.
cf. “Baby food” is a term used for the foods that infants eat, which is included in the broader category of “liquid 
foods.”

Paste Abstraction No. 10, 2018
2018, acrylic on canvas, 30 × 30 inches (76 × 76 cm)



Paste Abstraction No. 5, 2018
2018, acrylic on canvas, 12 × 12 inches (30.5 × 30.5 cm)

Paste Abstraction No. 6, 2018
2018, acrylic on canvas, 24 × 24 inches (60 × 60 cm)

SHINTAKU Tomoni - Paste Abstraction Series



Paste Abstraction No. 9, 2018
2018, acrylic on canvas, 18 × 24 inches (45 × 60 cm)

Paste Abstraction No. 7, 2018
2018, acrylic on canvas, 18 × 24 inches (45 × 60 cm)

SHINTAKU Tomoni - Paste Abstraction Series



Paste Abstraction No. 3, 2016
2016, watercolor on montvale paper, 28 3/8 × 35 7/8 inches (72 × 91 cm)

Paste Abstraction No. 8, 2018
2018, acrylic on canvas, 18 × 24 inches (45 × 60 cm)

SHINTAKU Tomoni -Paste Abstraction Series



Photographing elements for the “Paste Abstraction”

I prepare baby foods for infants and liquid foods for elderly or sickness people.

SHINTAKU Tomoni - Paste Abstraction Series
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