Glppleoiainied

A citizen-science zine about testing
for and avoiding the herbicide
Glyphosate in your food.



In the autumn of 2023 our studio began a
European Commission-supported residency
“designed to help artists envision future
scenarios related to the topic of Food as
Medicine [and] to improve people’s and the
planet’s well-being” (https://musae.starts.
eu/). In the same time frame, the European
Commission (EC) decided to renew the use
of the herbicide Glyphosate in the EU for an
additional 10 years.

Glyphosate—previously sold as the product
RoundUp®—is commonly sprayed on farms
worldwide. It has been classified as “causing
serious eye damage and being toxic to aquatic
life”, but because the substance could not
specifically be classified as a carcinogen with
the existing scientific evidence, it has been
approved for use through December 15, 2033.
Glyphosate is a chemical herbicide. It is a
biocide specifically designed to kill life and
reduce biodiversity.

In response to the surprising ruling by the

EC, we were motivated to directly address the
ongoing destruction of terrestrial and aquatic
biodiversity caused by Glyphosate. This zine,
GLYPHOTAINTED, takes a citizen-science
approach, and presents methods for testing
and reducing exposure to foods that have
been sprayed with the herbicide Glyphosate.



It promotes the belief that healthy food systems
can be built using regenerative principles,
instead of chemical inputs, and that emerging
technologies can be designed and deployed for
this purpose. GLYPHOTAINTED is shaped by
our studio’s mission to map food controversies,
prototype alternative culinary futures and
imagine a more just, biodiverse and beautiful
food system.
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WHY TEST?
GROUND TRUTH

Ground truth means getting as close as
possible to the thing you are interested in
knowing more about, and relying on physical
experiences rather than secondary research or
knowing at a distance. In this case we wanted
to test actual samples for trace amounts of
Glyphosate.

How can we view the chemicals that we are
applying in the fields and that are seeping
into the ground, food and waterways? Doing
ground truth about Glyphosate requires
physically assembling material from the
food system, and using chemistry to analyze
what is there.
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Avocados

Beer

Bread and Pasta

Cereal

Chips

Corn Soybeans Dry Pasta
Durum Wheat

Eggs

Gelatin

Granulated Sugar
Grapes

Green Coffee

Green Coffee Bean
Ground Oats, Wheat, and Barley
Honey

Honey-Corn Syrup
Legumes, Grains, and Seeds
Lentils

Milk

Plant-Based Cooking Oils
Potatoes

Pureed Baby Food

Raw Buckwheat Groats
Rose Stems

Soy Sauce

Tea

Tofu

White Bean

White Granulated Sugar
Wine and Grape Juice
Yellow Peas and Red Lentils






WHY BEER?

We spent the month before the exhibition
attempting to find commercially-available
tests for glyphosate. Many of the labs either
needed long lead times to send out test kits, or
required users to mail in samples, or provide
credentials. At the last minute, one provider
kindly scrounged a 5-pack of almost expired
tests, and was excited to hear we were doing
citizen science.

We looked through the scientific protocols of
how to use the Glyphosate Strip test, and beer
and water were the only samples that were easy
to process without lab equipment (like

a centrifuge).

This is only the first time we have used these
kinds of tests, but they could be interesting
for future DIY-Bio / Citizen science work.






Can we compose a recipe—or even an entire
cuisine—that minimizes our exposure to
Glyphosate? Where to begin?

As an initial exploration of creating a
GLYPHOSAFE recipe on our visit to Barcelona,
we took the list of ingredients that are testable
and excluded them from our recipes. We’'ll have
to test each of them to be sure the Glyphosate
levels are zero (or too small to be detected by

a test). Until we can run all of those tests, what
other ingredients can we safely exclude?

As an added bonus we are going to exclude any
animal products, both because their feedstocks
are often sprayed with Glyphosate, but also
because we should be eating less animal
products due to other environmental burdens.
However, this left us with the challenge of
excluding both “Plant-Based Cooking Oils” and
“Butter”, so we opted for a nut oil.

Next we identified an iconic dish available in
Barcelona (Tortilla) and attempted to make it
“Glyphosafe” using CHAT GPT4 as our handy
recipe generator.



Glyphosafe(r)
Tortilla

User: Can you make a recipe for
Spanish Tortilla using turnips
instead of potatoes, a vegan egg-
substitute made from chickpeas,
and cooked in walnut oil?



ChatGPT 4: Certainly!

A Spanish Tortilla, traditionally made with
potatoes and eggs, can be transformed into a
delightful vegan and turnip-based version with
the adjustments you've suggested. Here’s how
you can make a Spanish Tortilla using turnips,
a vegan egg substitute from chickpeas (often
referred to as “chickpea flour omelette mix” or
“vegan chickpea egg”), and cooking it in walnut
oil for a unique twist.

Vegan Spanish Tortilla with Turnips
Note: Where possible purchase bio products.

Ingredients:

- 2 medium turnips, peeled and thinly sliced

- 1 cup chickpea flour (also known as gram
flour or besan)

- 11/4 cups water

- 1/4 cup walnut oil, plus more as needed for
frying

- 1 medium onion, thinly sliced

- Salt and black pepper, to taste

- 1/2 teaspoon turmeric powder, for color
(optional)

- 1/4 teaspoon kala namak (black salt,
optional for an eggy flavor)

- Fresh herbs (such as parsley or chives) for
garnish, chopped



Instructions:
1. Prepare the Vegan Egg Mixture:
- In a bowl, whisk together the chickpea flour,
water, turmeric (if using), and kala namak (if
using) until smooth. This mixture will mimic
the egg base of a traditional tortilla. Let it sit
for a few minutes so the flour can absorb the
water and thicken slightly.

2. Cook the Turnips and Onion:

- Heat half of the walnut oil in a non-stick
frying pan over medium heat. Add the sliced
onions and turnips, season with salt and
pepper, and cook, stirring occasionally,

until both are tender and the onions are
slightly caramelized. This may take about
10-15 minutes. Adjust the heat as needed to
prevent burning.

3. Combine with Vegan Egg:

- Once the turnips and onions are cooked,
reduce the heat to low and spread them

out evenly in the pan. Pour the chickpea
flour mixture over the turnips and onions,
ensuring the mixture spreads out evenly and
covers the vegetables.

4. Cook the Tortilla:

- Cover the pan and let the tortilla cook on

a low heat for about 10 minutes, or until the
edges start to pull away from the pan and the



bottom is golden brown. To flip the tortilla,
place a large plate over the pan, carefully
turn the pan over so the tortilla transfers to
the plate, then slide the tortilla back into the
pan to cook the other side. Add a bit more
walnut oil if the pan seems too dry.

5. Finish Cooking:

- Cook for another 5-8 minutes until the
other side is also golden brown and the
tortilla is firm to the touch.

6. Serve:

- Let the tortilla cool for a few minutes
before slicing. Garnish with fresh
herbs, slice, and serve warm or at room
temperature.

This vegan Spanish Tortilla keeps the essence

of the traditional dish while introducing new
flavors and textures with the turnips and walnut
oil. It’s a creative and delicious twist that can

be enjoyed by everyone, regardless of dietary
preferences.

NOTES: Vegan Tortilla (using chick peas / garbanzo beans) is
already readily available both in some restaurants and at large
supermarket chains such as Carrefour. Also, during post-war
food crisis some people attempted to make some versions

of their favorite recipes. One Tortilla recipe can be found

here: Tortilla sin huevo y “arroz por cojones”: la gastronomia
hambrienta de posguerra (https://elpais.com/gastronomia/el-
comidista/2021/10/07/articulo/1633603639_999507.html#)



COLOPHON

Glyphotainted Zine was produced by Genomic
Gastronomy (Cathrine Kramer, Zackery Denfeld,
Emma Conley) as part of their GROUND TRUTH
installation, supported by MUSAE / S+T+ARTS
and first presented at the FUTURE FOOD SCAPES
exhibition on April 9 + 10, 2024 in Barcelona.

Special Thanks to Bernat Cuni for feedback,
cultural orientation and hosting in Barcelona.

Additional thanks to Prof. Aoife O'Gorman &
Prof. Lorraine Brennan for technical support
and supplying lab consumables.

Tests supplied by Gold Standard Diagnostics.
Thanks to Ingo Jenneckens for extra effort to
locate test kits at the last moment, and for his
practice of working with citizens to monitor algal
toxins in lakes during the time of algal blooms.



