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Miralda, Wheat & Steak, Kansas City, 1981.



‘And what is the artist’s 
work? How can one 
differentiate between what’s 
temporary and artworks 
that can be turned into 
merchandise, when food 
and ritual are the essence of 
ephemerality?’

Josep M. Martí Font, 2009
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M I R A L D A  M A D E I N U S A  is the first presentation of 
the work made by the Catalan artist during his long stay 
in the United States, from 1972 until the late nineties. 
Based on his own personal archive, the exhibition 
reconstructs some of the key installations from that 
time, while offering a wide selection of materials 
explaining the genesis of his work, including audiovisual 
recordings of actions and events, drawings, sketches, 
photographs, and various documentary materials, most 
of which are presented here for the first time.

With a great capacity for symbiosis, the work of Antoni 
Miralda (Terrassa, 1942) establishes a dialogue with 
the artist’s own socio-cultural context. While his stay 
in Paris, where he arrived in 1966, helped define the 
basis for his working method, his later discovery of 
American culture acted as a catalyst. When Miralda 
arrived in the United States in 1971, at the height of the 
Vietnam War, the country was experiencing a period 
of great upheaval, with all kinds of social and political 
movements challenging the system. Miralda felt at home 
in this social laboratory where a current of freedom was 
in the air. In this cultural melting pot typical of American 
life, his work adopted a new direction. In Paris he had 
already distanced himself from the gallery system and 
taken to the streets in a trajectory that would see him 
abandon the medium of performance to become a 
‘participative artist’, but it wasn’t until he arrived in the 
United States that he began to develop his collective 
and social ceremonies. His interest in experimenting 
with the world of food and colour – the notion of the 
traiteur coloriste – was already evident in Paris, but in 
America his work acquired a greater formal complexity, 
and he began to incorporate the public as active 
participants in his creative act. 

The fusion of different cultures, the vast dimensions 
of the urban and human landscape, and the popular 
iconography and rituals activated a method of 
observation and confrontation in situ. ‘A prying 
anthropologist, he studies customs and isolates usages 
and habits; he heightens their symbolic content, and 
organises their aesthetic and poetic transference, their 
projection into the universe of the feast’, the critic 
Pierre Restany wrote in 1982. Miralda developed a body 
of work that favoured coexistence in the public space, 
the ephemeral, a critical and poetic spirit, and humour, 
thus turning an act as universal as eating into a creative 
universe. 



1. New York – Miami

T H E  E X H I B I T I O N  O P E N S  with the first projects made 
in New York in the seventies and in Miami during the 
eighties and nineties. Included here are Sangría 228 
West B’Way (1972), in collaboration with Muntadas, 
and Movable Feast (1974), made with the complicity of 
the neighbours and shopkeepers of New York’s Ninth 
Avenue who adopted Miralda’s proposal as their own: 
a parade with a moving three-tier carriage-banquet 
drawn by horses and covered in food as a critique of 
property speculation. The exhibition features some of 
the projects realised in Miami, including the restaurant 
Bigfish Mayaimi (1996–99), created with Montse Guillén, 
a restaurateur who had collaborated with Miralda on 
various occasions since the eighties. 

2. Food Situation for a Patriotic Banquet 
(1972/2010)

O N E  O F  T H E  K E Y  E A R LY  W O R K S  made by Miralda in 
the US is Food Situation for a Patriotic Banquet. Served 
on a banqueting table are eight trays of rice, a universal 
staple food, the colours representing the flags of the 
greatest powers of the time. The decomposition of the 
rice throughout the exhibition is a poetic reminder of 
the disappearance of the identities of those nations and 
their postcolonial connections. 



3. Breadline (1977)

A N OT H E R  K E Y  W O R K  R E C R E AT E D  in the exhibition is 
Breadline, a monumental row or wall of coloured bread 
presented at the Contemporary Arts Museum, Houston, 
in 1977. The title refers to the food queues during 
the Great Depression of 1929. For the opening of the 
installation, Miralda collaborated with the Rangerettes 
of Kilgore College, a group of sixty-five majorettes from 
this prestigious Texan institution, dressed as cowgirls 
and parading with trays laden with the bread that was to 
be used in the wall’s construction.

Completing the display are Texas TV Dinner, a video 
installation offering a sociological portrayal of Houston 
in which a number of the city’s restaurants prepared 
food from different parts of the world, and Macaroni 
Landscape, a photographic series with texts on 
chromatic symbolism in different cultures.

4. Wheat & Steak (1981)

FA S C I N AT E D  B Y  A M E R I C A N  C U LT U R E , Miralda 
intervened in an annual event in Kansas City featuring 
different kinds of competitions and agricultural trade 
deals. He organised Wheat & Steak, a food parade 
representing the harvest festival and sacrifice of 
animals that took place in November 1981. Hundreds 
of participants paraded through the streets of the city 
with harvesters simulating scarecrows and Cadillacs 
dragging animals and other elements. The exhibition 
includes the carriage Tri-Uni-Corn, together with various 
original objects from the event. 

Also featured is the Gold Taste ceremony, the second 
part of the project that took place a few days later at the 
grain market, the Kansas City Board of Trade. Miralda 
converted the tables on which the transactions are 
made into lightboxes containing works related to wheat 
and meat, while iconographic relationships between 
hunger, commerce and power were projected on a large 
wall made of bread. 



5. Honeymoon Project (1986−92)

M I R A L D A  H A S  A LWAY S  B E E N  FA S C I N AT E D  by the 
idea of the monument. One of his most important 
works is Honeymoon Project, a series of events around 
the imaginary wedding of the Statue of Liberty in New 
York and the monument to Christopher Columbus 
in the harbour of Barcelona. Located on the same 
latitude, they celebrate the exchange of ideas and 
products between Europe and the so-called ‘new world’ 
since 1492, while symbolising freedom and conquest. 
For six years Miralda coordinated an open process 
involving numerous collectives from cities around the 
world, resulting in over forty actions representing the 
different stages of a wedding ritual. The exhibition 
includes some symbolic elements tracing the process: 
Ba-Ca-Llà, three pieces of salted cod used as symbolic 
parchments and signed by the Mayors of Barcelona and 
New York in 1987 to seal the engagement, and Parabolic 
Monuments, two replicas of the bride and groom placed 
inside two parabolic aerials and installed at the Spanish 
Pavilion of the 1990 Venice Biennale. Also exhibited 
are Eternity Ring, a ring decorated with shiny Perspex 
diamonds presented in Birmingham, England, in 1991, 
and Water Rings, made with Perspex tubes containing 
water from the seas and oceans separating the two 
monuments. The latter was shown in Valencia in 1989.

A selection of audiovisuals from the different 
ceremonies, together with the Honeymoon Project 
Album, gives an idea of the scale and resonance of one of 
Miralda’s most exuberant projects, involving thousands of 
participants and followers from over twenty cities in the 
world.



6. El Internacional Tapas Bar & Restaurant 
(1984−86)

I N  T H E  E I G H T I E S ,  in collaboration with Montse 
Guillén, Miralda transformed the former Teddy’s 
restaurant into El Internacional Tapas Bar & Restaurant, 
an experiment that fully integrated cuisine and site-
specific art. It soon became an icon in downtown 
Manhattan, its diners including Jean-Michel Basquiat, 
Andy Warhol and Robert de Niro. In addition to 
concentrating Miralda’s own iconography, it was the 
first authentic tapas restaurant in the States. With a 
life-size replica of the crown of the Statue of Liberty 
topping the building, it was conceived as an artistic and 
‘performative’ space.

In order to capture the spirit of El Internacional, for the 
first time some of its spaces have been recreated. The 
crazed black-and-white façade and the carpet of flags 
leading to the restaurant and bar are complemented by 
such original objects as the Lobster Dream, the Moving 
Toreros and the Matador Candelabra. Comprehensive 
photographic and audiovisual documentation recaptures 
the atmosphere and the many activities that gave life to 
the project.

7. Santa Comida (1984−89)

S A N TA  C O M I D A  (Holy Food) captures the artist’s 
fascination with the tradition of Santeria, which he 
came across in Spanish Harlem in New York and in 
Miami. An outstanding work of the Collection, to be 
found in the Capella MACBA,* this installation reflects 
on the relationships imposed by Christianity and the 
symbolism of offerings and food as survival mechanisms 
of the Yoruba religion. Santa Comida was presented in 
1984 at the Museo del Barrio in New York and in the 
Magiciens de la terre exhibition at the Centre Georges 
Pompidou – La Grande Halle de la Villette in Paris in 
1989, among other venues. This is undoubtedly the most 
comprehensive presentation. Also on show is the great 
tapestry made with African fabrics that was presented 
at Expo 2000 in Hanover.

A space for consulting the artist’s personal digital 
archive gives access to comprehensive information on 
the work of Miralda.

* The installation Santa Comida can be visited at the 
Capella MACBA until 19 February 2017.
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Pierre Restany: Miralda! 
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For times and languages 
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Opening times 
Monday, Wednesday, 
Thursday and Friday,
from 11 am to 7.30 pm
Tuesday closed
Saturday, from 10 am to 9 pm 
Sundays and public holidays, 
from 10 am to 3 pm

The museum entry ticket is 
valid for a month. Activate it 
at the ticket desk and visit us 
as often as you like. 
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