EAT -- OR -- BE EATEN

A Project by Victoria Vesna and Siddharth Ramakrishnan
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Taste:
SWEET
Ayurveda:
VATTA

2012

EAT:
Lean proteins, chicken, seafood, lobster, tuna, clams, oysters,
spinach, radishes, cabbage, corn, lentils, peanuts and lemons, lentil
soup, guacamole, olives, nuts, tofu.

2024

BE EATEN:
Deep fried lizard, grilled lizard on a stick.

2036

Desserts:
Cheese plate, nutty deserts, milky, creamy deserts, honey.

2048

Herbs and Spices:
Garlic, ginger, cinnamon, turmeric, cumin, chili pepper, black pepper, cinnamon etc.

2072

Drink:
Nut milks, aloe vera juice, chai, beer, dry white wine, Blue Dragon.

Honoring the Dragon and
Persian New Year on March 20,
2022.

The Dragon has been a mystical
creature across many cultures in
history.
In this very special Hox Zodiac Episode,
the Dragon is celebrated through the
lens of Persian New Year, Nowruz,
hosted by Maryam Razi, an Iranian
graphic designer, independent curator,
and childhood lover of Nowruz.
The event starts off with lovely
traditional Persian music honoring
Persian New Year, swiftly transporting
us into a different time and space. All
guests-animals are logging on to take
a seat at the virtual table. Victoria
Vesna and Siddharth Ramakrishnan,
the creators of Hox Zodiac, open the
online dinner with a few words.
Victoria Vesna highlights Hox Zodiac’s
purpose, the honoring of all animals,
including humans, bringing the focus
on peace and compassion for all
sentient beings. All participants, the
featured artists, are briefly introduced,
where they’re from, and what animal
they are. Siddharth Ramakrishnan
takes over the mic explaining that
Hox Zodiac has been in the making
for 13 years. He also touches upon the
science behind the “Hox Gene,” which
led to the birth of Hox Zodiac. The
hox gene controls the body plan, your
head, your two arms, and two legs in a
human; for example, this very gene is
almost the same across every different
animal. So does that mean we are all
pretty much the same underneath it
all? Siddharth’s excitement grows as

he reflects on how scientists could
engineer a real-life dragon that would
spit fire and have wings maybe at some
point in the future.
Hox Zodiac has a long tradition of
mixing different cultures and recipes.
Maryam Razi rings in the Nowruz
Celebration, giving a PowerPoint
presentation with a brief History of
Nowruz. For thousands of years, on
March 20 or 21st, when Winter turns
into Spring on the vernal equinox,
many different religions and cultures
celebrate Nowruz with a 14-day
vacation, spending time with family
eating traditional foods, such as
herbed rice and fish. The eldest give
out sweets, while children get cash.
The most important activity in the
celebration of Nowruz is making the
haft-seen table. Haft is the Persian
word for the number seven, and seen
is the Persian word for the letter S.
Literally, the haft-seen table means a
“table of seven things that start with
the letter S’.

Here are some of the items and what
they symbolize: (picture 1)
On the thirteenth day, called Sizdeh
Bedar, which literally means in Persian
“getting rid of the thirteenth.” On this
day, no one stays home! Families pack
a special picnic and go to the park to
enjoy food, sing, play, and dance with
other families.
Nowadays, while the region called
Persia no longer exists, the traditions
of Nowruz are strong among people
in Afghanistan, Iran, Iraq, Tajikistan,
Uzbekistan, Azerbaijan, India, Pakistan,
and Turkey.
Maryam concludes her presentation
with an ancient picture of Bahram
Gur (fifteenth SasanianKing of Persia)
slaying a dragon in India.
Next up is Kathy Brew from New
York, an award-winning video maker,
starts off by saying, “In fact, many
cultures, particularly in the northern
hemisphere, have celebrated this time
as their true new year, as spring signals
rebirth and renewal, a time of literal
blossoming, tying us all to the natural
world.” She happily shares that she
discovered that she is, in fact, a Dragon,
after thinking for so long that she was
a snake. Gratefully she continues that
the Dragon is the “epitomization of
hybridization.” Kathy touches up that
the Dragon can represent many things
such as strength, health, action, and

female dragons bring good luck. The
Dragon’s hexagram number is 59 “reuniting,” a call for artists to look
for long known symbols and patterns
bringing new inspiration to their work.
She continues her presentation by
showing her Dragon inspired dishes
such as Lentil soup, sautéed spinach
with garlic and shiitake mushrooms
spicy tofu laid out in the hexagram for
Dragon #59 garnished with radishes
and lemons.
Finally, Kathy concludes by reading
a section from Itzhak Beery’s book,
The Gift of Shamanism, which tells
a very personal story about a white
dragon appearing in a healing session,
predicting a person’s passing.
(picture 2)
From the East Coast of the US to Brazil,
next up is Clarissa Ribeiro, a Dragon,
and a multimedia artist and researcher
with interest in cross-scale information
and communication dynamics.
Clarissa seized the opportunity to
talk about dragons as fire starters,
reflecting on how we harvest energy as
humans. How to make this quest more
environmentally friendly and how “our
cultural relation to energy is entwined
with the idea of power and control”—
using the Dragon Depot in Congo as
an example of how cobalt is illegally
mined and sold.
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Congo holds 70% of the resources of
Cobalt, yet Congo remains poor. This
poses geopolitical questions for world
leaders and consumers concerning
many animal species dying out and the
distribution of wealth.
Going back up to the West Coast, all
the way up in Seattle, is Alyce DeMarais,
a wood dragon and Professor Emerita
of Biology at the University of Puget
Sound. Her offering is a goldinspired
dish, as gold is one of the Dragon’s
colors. Her Indian baked potato is
served with a golden Yukon potato
sour cream topped with chaat masala.
Now the virtual dinner table turns
to Jadwiga from Poland, who shares
firsthand experience of the Ukraine/
Russia War as a neighboring country.
Unfortunately and with deep sadness,
she shares that innocent civilians are
being killed instead of given medical
treatment.
Back to Upstate NY, Jim Gimzewski, a
Distinguished Professor of Chemistry,
nanoscale science, and technology,
follows Jadwiga as he shares deep
gratitude for the Iranians for taking in
refugees when the Russians invaded
Poland. He continues sharing about
the Dragon King Phenomena, a double
metaphor for an event that is both
extremely large in size or impact (a
“king”) and born of unique origins (a
“dragon”) relative to its peers. His food
offering is a salad Shirazi.
As the virtual dinner event is coming

to an end, Victoria invites some of their
featured guests to share a couple of
thoughts. First off is Amir (a Persian
snake), making the offering of noodles
with rice and pistachios, representing
longevity, as he states that in his
culture, Dragons are snakes who lived
over 100 years.
(picture 3)
Then Xtine Burrough, a Texan tiger and
author, shares different memories,
including dragons, one of them talking
about an Iranian student she used to
have who always made her Baklava.
Or children’s books about dragons
such as “Have you seen my Dragon?”
by Steve Light. Her new book is called
“Art as Social Practice, Technologies for
Change”, where Victoria and Siddarth
both participated. She is followed by
Lily, also a tiger from Slovenia. Her food
offering are radishes, and her cultural
contribution are photos of numerous
Dragons monuments in Ljubljana - as
she calls it dragon city. Proteus is an
actual fish with a dragon shape figure,
and for the first time in 100 years, they
just had offspring.
Giving it over to Ana from Krakau,
also a dragon city, tells the guests the
legend of a dragon that once devoured
young women, being defeated by a
man who offers him a sheep stuffed
with sulfur, and when the Dragon eats
it, he explodes.

Contributing a sweet and easy recipe, Debora Giannone, a tiger residing in sunny
LA, shares her tuna salad dish with red onions, olive oil, lemon juice, radishes,
and cucumber. here And finally getting a visual taste of Siddarth’s offering of an
Indian lentil dish with eggplants, red pepper, and turmeric.
Victoria Vesna and Siddarth Ramakrishnan conclude this Honoring of the Dragon
and Persian New Year by reminding us that dragons have both, mythological and
future aspects of things, to never forget our history, be grateful for what we have
and be cognizant of what we eat.
The virtual dinner ceremony ends with a moment of silence, sending peace
worldwide. One thing is clear, whether it’s a white, a blue, or a red dragon, they
are and were always around us.
And on that note;
“Sal-e No Mobarak!”
(Happy New Year in Persian)
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Adapted from: Indian-(ish): Recipes and
Antics from a Modern American Family,
by Priya Krishna with Ritu Krishna.

4 small-ish Yukon gold potatoes
Kosher salt
2 Tbsp sour cream, about
A small piece of fresh ginger
4 tsp diced red onion
4 tsp diced jalepeno chili
About a tsp chaat masala
2 Tbsp chopped fresh cilantro, stems
and leaves.

recipe by:
Alyce DeMarais

Preheat oven to 425 degrees F/220
degrees C. Scrub potatoes and poke
with a fork a few times. Place the
potatoes on a baking sheet and bake
for about 45 minutes until they can be
easily pierced with a fork. Remove the
potatoes from the oven and let them
cool until they can be handled.
Slice each potato into fourths about ¾
of the way down the potato. Pushing
down, pull apart the four sections so
they spread out a bit. Sprinkle each
potato with a pinch of salt, then add
a small dollop of sour cream. Grate
some of the fresh ginger over each
potato then sprinkle with diced onion
and diced jalapeño. Dust liberally with
chaat masala. Transfer the potatoes
to a serving dish then sprinkle with
cilantro. Enjoy your gold and jeweled
dragon horde.

3 oz orange vodka
1 oz blue curacao
Orange slices for garnish

Mix vodka and blue curacao in a shaker
with ice. Shake or stir then strain into
a glass.
Garnish with a slice of orange.

recipe by:
Alyce DeMarais
Alyce DeMarais is Professor Emerita of Biology at the University of Puget Sound
where she taught and conducted research. She and her students studied the effects of environmental chemicals on ovary function.In particular, we are interested
in how the environment affects these processes. Specifically, we study the effects
of chemicals that are important components of some types of plastics.

photo from the HOX Zodiac gathering in Tacoma, March 2016.

Victoria Vesna and Siddharth Ramakrishnan come together from
very different disciplines – (media) art and (neuro)science – to
create an interactive work that engages the audience in a way that
takes them out of the anthropocentric point of view. With this
collaborative project, the authors wish to break this “human” barrier
and allow an exploration and identification of the diverse world of
the animals around us.

HOXZODIAC.com

