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Porcelain Workshop "Tasting Tomorrow" with Concept Kitchen
How is the kitchen staged, today and in the future? And where do you need a kitchen? These questions
provided the basis for the development of Concept Kitchen, the modular kitchen furniture range from the
label n by Naber. At the invitation of Kahla/Thüringen Porzellan GmbH, young designers and artists
recently addressed similar ground-breaking issues. The theme of their food workshop: What is the taste of
the future? How can porcelain become a tool to design and discover this?
Perspectives for the taste and food culture of the future can only be identified in a creative workshop if
people actually cook and eat there. "The kitchen is also an island of inspiration, because all the design
processes come from cooking and preparation", says Lisa Keller, Head of Design at Kahla. The company
is one of Europe’s leading porcelain manufacturers.
In experimental works with the material and when dealing with food cultures, the aim was also to find links
to the visionary Bauhaus work on this topic. The background to this is the 100th anniversary of Bauhaus in
the coming year.
In a bright industrial hall, for the several-week-long workshop with Concept Kitchen modules, a kitchen was
set up and equipped, in which the participants carried out cooking experiments with local to exotic as well
as decorative ingredients. The height-adjustable shelf modules and their accessories were used to create
precisely fitting workstations and presenters, which are easy to dismantle and just as easy to put together
again for future events.
This flexibility also incorporates the fundamental design principle of Concept Kitchen: the furniture with
multifunctional qualities provides convenience and meets the requirements of the rooms and the personal
needs of users. Thanks to the constructive simplicity, think, work and communication spaces emerge,
which can be combined with the equipment and electrical appliances specifically required.
So where do we need a kitchen? The participants of the creative workshop "Tasting Tomorrow" from seven
nations needed one in the middle of the industrial ambience of Kahla. After their design-oriented or freely
artistic work during the day, in the evening – and in the one-day food workshop - the focus was on the input
of the senses: cooking and dining together. In broader terms, the answer to the question "where" is: kitchen
is the living space, the studio or the area of a hall, to which people ascribe the function "kitchen".
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Naber GmbH
A dynamically growing company within the
kitchen accessories sector with numerous
internationally recognised design awards.
"n by Naber" is the young brand: flexible and
innovative, minimalist and functional, natural and
individual. It stands for products with a special
design aspiration and high functionality.

Management
Hans-Joachim Naber is the tireless driving
force behind the development and realisation
of innovative products.
Ingrid Naber unerringly controls the areas
human resources, organisation and finance.
Lasse Naber shapes the future direction of the
company with drive and vitality.
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