Fallen Fruit

Communities, Resources
There is no better way to get a group of strangers to interact than to give them
a task. The core of Fallen Fruit’s work is social, finding ways to get strangers
to not just talk, but to develop relationships. Conversations between jammers
begin with fruit, jam, and food, but they often move into childhood memories
of cooking and picking fruit, family stories, personal stories, and esoteric facts.
Often people’s stories include tales of immigration—the sour oranges used for
cooking in Mexico, or a grandmother’s gooseberries in Germany. Talk turns
to the neighborhoods where the fruit was picked, what grows where, what once
grew, and what might grow. The subject of place is always related to migration:
Americans move an average of every five years. The event becomes a forum on
how we live, eat, and use space that is neither theoretical nor abstract: everyone
is an expert on the taste of a banana.
No one uses recipes at a Public Fruit Jam, just a set of proportions that we’ve
found pretty fail proof. The jams that arise are often unexpected and unrepeatable, a flavor-memory of a moment of time spent with strangers. Strawberry
grapefruit with mint, kumquat jam, and “sunshine,” a mixture of four or five
citrus fruits, are just a few of them. People perceive jam-making as something
laborious and difficult, but in fact no skills are required other than the ability
to handle a knife and work a stove. Demystifying the making of jam somehow
fuels the power of forging these new and temporary communities. We’ve learned not to offer too much direction because collectively people know a lot, and
this knowledge sharing is one of the engines of creating social bonds.
For Fallen Fruit, the end product is as much the social experience as the actual
jam produced, and perhaps the more durable one.
The Public Fruit Jam has a radiant quality echoing the symbolic
qualities of fruit: goodness, bounty, and sweetness. From one perspective you
could say it even has aesthetic qualities such as color, form, and embedded
symbolism. Occasionally we are asked if the jam itself is the “art” part, the
thing we contribute as artists. While the public is jamming, they have a complete
sensual experience, a Gesamtkunstwerk, with smell, taste, color, light, and
sound. However as much as we value the jam, it’s a bit the by-product, or even
side effect, of the basic social experiment this work engages in. While Fallen
Fruit has produced many images, graphics, videos, sculptural objects, and
installations, the Public Fruit Jam is a key template of our collaboration, and
we often return to it as a guidepost when creating new work.
The work of Fallen Fruit erases the distinction between artist and
audience, between the creator and the receiver of a work of art. Not positioning
ourselves as the authors (despite the number of times we’ve made jam) puts us
on an equal basis with all the participants. The collaboration is with the entire
group. Participants are invited to take the jam they make, but to consider trading
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with each other and to leave jam on a communal table for tasting and sharing.
As the various jams start materializing after an hour or so, a group forms around
the tasting table, and their conversation is fueled by toast, tea, and jam.
The ambience at the table is both strange and familiar, as it echoes back to
primal rituals of collective food preparation and preserving. Participants often
comment that communal events like this must have been common in pre-modern
times. The Public Fruit Jam connects us to a sense of the past and also suggests
an alternative future, in which the way we live is both less separate from our
food and less isolated from each other.
The Public Fruit Jam is an annual event in Los Angeles, almost always
hosted at Machine Project in Echo Park. We present them often when we travel,
and often elsewhere in LA at other times of the year. At Machine Project the
jams now spill out onto the street, covering almost half the block with tables
of people cooking and talking; suddenly the city feels different and surprising. Funding is either through grants or hosts venues. There is no cost to the
public and the jam is never sold. The fruit comes from public space, is transformed by the public, and returned to people as Public Fruit Jam.

FIND TWO OR THREE PEOPLE YOU DON’T KNOW AND SIT DOWN
what do you mean there are no recipes I need a cutting board

Fallen Fruit is David Burns, Matias Viegener, and Austin Young.

WATER IF IT SEEMS TOO DRY. WHEN IT COMES TO A BOIL, ADD THE
peel if you want to use avocados that is your business that’s so

apples and loquats, berrylike, bergamot oranges, blushed

AT A TABLE. NEGOTIATE THE MIXTURE WITH YOUR COLLABOwhere is the pectin can I use two of your lemons can you make jam

peaches, can I taste it? cheerful chatter, chunky, citrus peel,

RATORS. TAKE FIVE CUPS OF FRUIT AND CUT IT INTO SMALL
from bananas did someone take my jacket keep stirring seed the

deep pomegranate red, delicate, did you try this one? earthy,

PIECES. MEASURE FIVE CUPS OF SUGAR, AND OPEN ONE
pomegranates this really needs to get in a jar soon wow mint have

fleshy, floral, fresh, fruity, full-bodied, grassy and sweet,

PACKET OF PECTIN. THE PROPORTIONS ARE IMPORTANT.
you tasted the loquats on Lucille wash your hands don’t tell me that

handpicked, hearty, homegrown, hot on toast, it really smells

PUT THE FRUIT AND THE PECTIN IN A POT, ADDING A LITTLE
you grew those at home no pith no seeds let’s add more tangerine

like roses, just a little sour, laughter, hurry up, lemons with figs
and lavender, lush, more grapefruit peel, nectarines, nutty, oh

SUGAR. SUGAR IS A PRESERVATIVE, AND PECTIN IS A FIBER THAT
funny we live on the same block are those cactus pads I’m ready

those berries, orange with red blobs, pale orange, passionfruit,

BINDS THE MOLECULES OF WATER TO THOSE OF SUGAR. AFTER A
chop it finer ok improvise keep stirring this one is amazing yes
perfumed, pink, pungent and sweet, purple with orange flecks, quick!

SECOND BOIL, THE JAM IS DONE. LADLE THE JAM INTO JARS.
I love blueberries is that enough pectin that is a smell like no other

reddish, ripe, robust, rose petals, purple like plums, ruby, rustic,

WRITE THE INGREDIENTS ON THE LID. CONSIDER SWAPPING
yes there’s at least five different berries in here equal quantities I’ve

saturated, smells like a candy factory, spattered with red, spicy,

JAM WITH OTHER PEOPLE, AND LEAVE A JAR FOR THOSE WHO
never done this before wow the lavender smells great can we trade

soft, steaming, sticky and sweet, supple, tangy, tart, the flavor of

BROUGHT NO FRUIT. THESE JARS ARE ONLY PARTLY STERILIZED,
ok I wish mangos grew here add some more peaches it’s delicious

tangerines, toasty, try it, velvety, very yellow, violet, yes but did you

SO EAT THE JAM IMMEDIATELY, OR KEEP IT IN THE REFRIGERATOR.
another batch is ready and we need more jars can I have a taste?

try that one? zest of lemons and bitter oranges, zippy kumquat.
Fallen Fruit, Jam Score, 2009.

JAMSCORE by Fallen Fruit, 2009
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Alvarado Blvd, just outside Machine Project,
Los Angeles, 2008.
Photograph by Fallen Fruit.

Public Fruit Jam, 2008.
Photograph by Fallen Fruit.

Public Fruit Jam, 2006.
Photograph by Amber Seeley.

Public Fruit Jam Invitation, 2008.

