- Emilio Santisteban ; :
Asunto: “Abraza™ (To hug / embracng somethng )
Fechn February 17, 2014 at 1227 AM

Pory:

Dear Esra:

My name is Emilio Santisteban, artist of Peru (South America). | want to thank
you for being one of the first people to accept to be part of the art project
that | will perform in Sandleiten as part of SOHO festival, in Ottakring, during
May, 2014. For me it is a very special occasion. Although | have exhibited my
work in Europe since 1996, is my first time in Vienna. | will do my best to
make this project an interesting experience for people in Sandleiten.

Let me give you a quick detailed explanation of the Project. You only
have to choose to participate in one (or two) of the four parts that the
project contains, doing very simple things that you find interesting,
without taking much of your time.

The title of the project in Spanish, my native language, is "Abrazar” (To hug /
embracing something.) “Abrazar” is a participatory art project, in wich | don't
create the work by myself, but from some general characteristics proposed by
me, the work takes its form and exact meaning thanks to the people involved
in it. The principal component of the project is precisely Sandleitenhof
people, their lifestyle, how they relate to each other, their feelings and
customs, and how they want to interact with people from other places.

"Abrazar” is a tetralogy, it is a set of four works. Each work is independent
but the four are related to each other and complement each other. | will be
very grateful that you choose to participate in one of these works, or if you
prefer, in more than one. The works are titled "Conocer” (knowing; meet
someone), "Saber” (knowledge; wisdom, be flavor, be tasty), "Aprender”
(learn), and "Comprender” (understand meaning; understand ideas,
understand another’s feelings and minds).

"“Conocer” is a work of mail-art that is done by letters, postcards, pictures
and exchange between the persons through the post mail. In this work,
Sandleitenhof people communicate with Lima (Peru's capital) people whatever
they want and become friends, describing on what life is in their localities,
sending photos and postcards. There are seventeen people in Lima expecting
letters from seventeen or more Sandleitenhof people. Letters may be in
Spanish, English, German, French, or Italian. The exchange of letters period
begins on February 24 and ends on May 17, and you can start and finish
iending a; any time during the period. Not required to write a lot, you decide
ow much.

"Saber” is a work of art - email that is done through written emails to
participants. In this work the people of Lima exchange with people from



Sandleitenhof recipes about what they eat at home, and photos of the dishes
they prepare. The idea is that while write you make friends teaching each
other food recipes of their countries and also combining recipes in order to
create some new dishes . With the recipes exchanged Sandleitenhof and Lima
usual meals and with new recipes invented by the participants, we will edit a
cookbook that will be distributed free at Sandleitenhof . There are seven
people in Lima who are waiting to receive emails from Sandleitenhof seven or
more people writen in Spanish, English or German. The exchange of e- mails
begins after 24 February (when you want ) and ends before 17 April (when
you decide) . There is no need to write very often, or more than one person,
you decide that.

"Aprender” is a work of art process that takes the form of an exchange of
lessons. The idea is that some people from Sandleitenhof will teach me how
to work on one or two things from their regular jobs, and in return | will teach
one or two key things about performance art. This will not be by mail or emaii
instead of that i will do workshops in Vienna (17 to 31 May), and people who
wish to participate will need to email me between February and April to agree
before my trip. At the end the result will be that | will make one or more of a
performance art using what | learned, and if participants wish may make
performance art using what they have learned as well. The workshops begin
Sandleiten about May 25 and ends about May 28.

“Comprender” is a work of art intervention in urban space , and is also a work
of art - email . Basically consist in people who wish to participate by email
several times between February and April. In our conversations | will tell
them about life in our communities , especially on relations between people
of different backgrounds, and together we will think about doing some
guestions to community residents in Sandleitenhof . Those questions will be
printed in large format and will be placed in various public places in
Sandleitenhof . May be several different questions to be added to two
questions that I'd like to make : Do you want a hug ? Do you want to give a
hug ?. Questions will be written in several languages spoken in Sandleitenhof
, in a special way that will give them an enigmatic look , curious yet beautiful,
combining all languages into cartoon character in Chinese, of great visual
beauty. The exchange of e- mails begins after 24 February (when you want)
and ends before 17 April (when you decide) . No need to write very often.

Please tell me what do you think about this. Would you like to participate in
one or more of these four works? Do you want me to send you the addresses
and information about people of Lima to decide who do you want to write to?

If you know people in Sandleitenhof who would like to participate in? Could
you please tell these people what | have told you and encourage them to write
me? And would you send me the e-mails of those people to write them
about?

Looking forward for your response with much enthusiasm.

Best regards.
Emilio Santisteban.



De: eera szmen [
Asunto: RE: “Abrazar® (To hug / embrac ng someth ng.)
Fecha: February 22 2014 at 6:43 AM
Para: Em o Santsteban em of®em osantsteban.org

Dear Emilio,
so my english is not very but i will try to speak good:)

Thank you for the information. At first i want to say, it is a very beautiful project, because you
get in contact with people from other culture, this mean, other culture, other language, or other
life. This is interessant, so therefore i m lucky fo be in this project.

I make rap music with my brother, we are a group. The music is the food of the soul:) our
topis are migration, femisin, the language...!! My rap is my protest...!! This 1s the important
message.

S0 im interesting in aprender, because you say you teach performance, 80 i need this:) but i
work not in sandleiten, but i give workshops in youngcentren, propably this is good for you:)

And the other interesting project for me is: comprender, because 1 was born here, live here, but
i m a foreign in my country. So we are here in group. There is a lack in the area of migration in
Vienna very much, we try in this area a floor for the wobbly table to be. There is a lack of
more mixing, more togetherness. At the moment, the people from different backgrounds often
move to different ice floes and do it very rarely something to do together. No one is moving
and wants to make the first move, everyone has fear of the cold water. And then there's us
young people who grow up here will be on the ice floe of the parents, speak two languages and
yet are also on the Vienna Ice Floe at home. With each leg on another, both know, but not
really be on a home. This is often stressful and often leads to misunderstandings sure, the
tension fo anxiety, aggression, and anger. This is just a small sample of my thoughts on the
subject.

8000:) 1 m happy to are in contact with lima:)
best regards:)
Esra



o osra cemen| [y

Asunto: RE: Hoa Esra
Fecha. March 10, 2014 at mzum
Fara: Em o Sanlsieban « dvam Gaant atebian G

Hallo Emilio,

how are youuu:)?

So 1 send you pictures from us, 1 hope you find 1t well:)

And yes 1 want be in contact with Ysavo...!!

I send you also the Lyric from our music and videoclib...!!

I wirte my rap Text in two languages, in turkish and german.
I hope you find my lyrics well:)

a big hug .

Esra




De: Robert Hobl
Asurto: Re “Abrazar® oracing something,)
Fecha: March 4, 2014 HIEEEEF'H
Parp: Emilio E.n'mﬂuhan amlloEemilipsantisteban og

Hi Emifio,

thanks a lot tor your comprehensive infroduction of your proyect. | apologize for my slow-speed of reaction to your emaill, In my
privatefpersonal fite | am at homein Sandlsften (a small city Ih a Gty and a very relaxed ‘area foi living), In my work-life | am at home
around the gicbe. Among 120 countries in the warld | have also colleagues in Peru working for NSN (Nokia Solutions and Networks). And
right now it's al about the Cloud. Cloud Computing, Teloo-Cloud, which keeps me extremely busy almost every day of heweek.

Il-go for three of your sub-projects:
Apprender (do you mean by “their regular jobs" the work-life job? « Well, then it will be something about telecommunications )

Please share the interested communication pariners of each sub-project with me and share my contact date with them, | am locking
forward to start the communication and 1o answer first e-malls
My preferred communication channel is E-Mall. Language-wise Germarn and English are my only choices 1o communicate verbally

Gonnecting Pecple (old slogan of Finrish Nokia), this is now to get connected with péople form Peru, Sounds great. Lel's get started.

Best Regards
Aobert

De. Robert Hobl
Asunito: Re: "Abrazer” g acing something.) / A word
Fecha: March 7, 2014 at 1:47 PM
Para: Emilio Santigteban. emilicsan tislet an @0 g com

Hi Emilio,
A word™ aboutl me:

| am Austrian, bormn in Vienna, grown up in the place called “Sandleitenhof® and living there since then: 1967,

| have one brother and four sisters. The in-laws in my family extend a bit the local flavour of Sandleitenhof, the city of Vienna and the
country of Austria: my brothers and sisters are coming from Romania, Canada/Vietnam, Syria and Germany (my wite) and two more from
Austria,

Once upon a time - ages ago in a past millennium - | studied “Engineering in Science” (Physic) from slemeniary particles up to the scale
of cosmological aspects of thelaws of nature. | forgot everything about it in the meanwhile, Oniy basic mathematics | amvstill capabie to
do, which in fact currently | am doing, as | am futoring young refugees from Afghanistan in mathematics. However | left the field of
physics: space, maltter and ime and and entered the field of infarmation and communication.

After study-fimes, when | jumped into the cold water of workelife, | ended up in the industry branch of mobile telecommunications
technologies - connecting people (the od slogan of the Finnish-based company Nokia) - since the year 1997, frying to shape a mobie
information sodety.

My personal areas of interest are literature; music and politics. | do like literature and music that much, that | am not only reading and
listening but | am also writing short stories and making music mysged!,

Looking forward 10 get connected 1o the folks from Pery )

Best Regards
Raobert
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Estimados vecinos de Sandleitenhof:

Mi nombre es Martin Pinto Rivas, estudié pintura en la Escuela de Bellas Artes y trabajo como
profesor de arte. Tengo 36 afos y vivo en Lurin, a 35 km de Lima, alli trabajo, asi que viajo
varias horas al dia de ida y vuelta. En el camino si puedo voy leyendo, antes cargaba novelas
extensas pero por el peso de los libros ahora procuro leer novelas cortas o cuentos, leo poca
poesia y tengo problemas para leer teatro. A pesar de los inconvenientes prefiero todavia los

libros impresos, creo que soy algo anticuado.

En mis clases conozco gente de diferentes edades, religiones, costumbres y gustos. Algo que
noto cada vez mas entre los jovenes es la poca tolerancia a la frustracion, creo que se debe a su
permanente e insatisfecha necesidad de entretenerse y divertirse en todo momento. Otro
problema que encuentro siempre es la dificultad que tienen para convivir con personas
diferentes, es sorprendente y algo ilégico en una ciudad como Lima creada a partir de
migraciones desde antes de la llegada de los espafioles. Siempre trato de entenderlos y

comunicarnos lo mejor posible, pero es un esfuerzo que a veces me agota.

Me gusta el cine y conversar, aunque mas que hablar de cine me gusta escuchar lo que otras
personas dicen de tal o cual pelicula. Nunca deja de sorprenderme los comentarios de los otros
incluyendo los criticos de cine. En Lima los cines casi exclusivamente pasan peliculas
norteamericanas, muy de vez en cuando se ven peliculas europeas y asiaticas en cartelera. Si se
quiere conocer estas filmografias hay que recurrir al cable, la internet o a la pirateria que aqui en
Lima es muy normal. La verdad es que si no fuera por la pirateria no hubiera conocido el cine
asiatico, o peliculas clasicas, esto no deja de ser problematico para mi, pero es lo que hay. El

cine europeo, aunque he visto alguna pelicula, es algo que tengo todavia pendiente.

Pocas veces he salido de Lima, me gustaria viajar, a la sierra, la selva y claro, me gustaria

conocer Europa.

Saludos,

Martin Pinto Rivas

jmartinpinto@yahoo.com

Lurin, 5 de mayo de 2014



Algunas fotos del recorrido de mi casa a Lima

Nifio en el mercado, Lurin.
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Parque de las leyendas (zoologico), Lima.

De regreso, Lima. Interior de transporte publico.
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0e: helga etsner [ & v 1
Asunto: Ha o. Projekt "Saber”, -
Fecha: March 10, 2014 at 1:13 AM

Sehr geehrter Robert Hobl

Meine Name 1st Helpa Elsner: Ich bin eine Kiinstlerin von Peru. Ich wohne in Lima und bin 24 Jahre alt.
Meine Hobbys sind malen, tanzen und kochen.

Obwaohl ich einen deutschen Name habe, habe ich Familie aus den Regenwald (Mutter und ihre Familie)
und ans den Anden Perus (Vater und seine Familie).

Ich habe erfahren. danke der Projekt "Saber”. dass du geme kochst.

Ich schreibe dir. um zu wissen. ob du gene mit nur Rezepte tanschen willst.

Ich mteressiere nuch sowohl an salzige als auch an siile Genichte. Ich kénnte dich verschiedene
peruamsche Rezepte bieten. Momentan die pernamsche Kiiche 1st sehr beliebt weltweit,

Die Schwester von meiner Oma, die wie eine Oma fiir mich ist. stammt aus dem Regenwald. Sie hat mich
gelernt, wie muss ich . Juane” kochen,

Juane™ ist ein typisches Rezept aus dem Regenwald Perus.

Meine Mutter sagt nur, dass diese Genchte ursprimglich aus "Moyobamba" Stadt ist. "Moyobamba® 1st die
Hauptstadt der Provinz "San Martin" (Regenwalds Peru).

Sie hat mir eine schiéme Geschichte iiber , Juane® erzihlt.

Vor langer Zeit, machten die Arbeiter aus "Moyobamba" Stadt lange Wanderungen, um Kautschuk zu
suchen,

Da das Essen, dass sie mitnahmen zu frith verdarb. Sie branchten ein Essen. das linger hilt. Deshalb
kochten seine Franen diese Rezept:

~Juane”, wie ich kenne, hat Reis, Huhn und Gewiirze. Alle die Zutaten sind bei Eier verbunden. Diese
Masse muss in Blatter des ..Bijac” Baumes gewickelt sein. Man vertiuet es, Bringen sie einen Topf mit
Wasser zum Kochen. Das Wasser muss so hoch stehen, dass der ,.Juane™ komplett bedeckt wird (ca. 3
Stunden}... und fertig!!

Die andere Rezept, die ich dir schicke, heisst . Cesina mit Tacacho™. Es z3hlt zu den bekanntesten Essen der
peruanischen Kiiche (Regenwalds Peru).

.. Tacacho™ 1st gebratene und plattdriickende Banane.

Die Bananen, die fiir . Tacache™ benutzt sind. sind lang und griin: . Bellaco™ Bananen. Das ist eine spezielle
Type von Bananen.

Mit diesen plartdriickende Bananen, muss man emne Kugel machen.

. | —— . | Sy



LLes1na" 1St gebratenss Senwein. kin wildes Schwemn von dem Urwald' |, Sanno”
Bevor du dein ,, Sajino” bratest, muss die Fleisch getrocknet und gerauchert sein.
Dazu passen Koftsalat mit saveren Zitronen,

Ich wurde dich auf jedem Fall empfehlen, dort mal Urlaub zu machen Ist eine wunderschone Land
Hiermit schicke ich dir in paar Fotos von meiner Reise pach “San Martin® (Juli 2013)
lch hoffe, dass wir uns bald und langer schreiben.

Viele Grufie,
Helga,

= Y raa]

R et .4







Von: Robert Hobl [
Datum: 30. Marz 2014 22:04:21 MESZ

An: helga E o el

Betreff: Re: Hallo!!
Ha o Hega

gestermn Abend hatten wr & n WOK-Durche nandar (kennst du & nen Wok? D ese telen ch nes schen Bratplannen, Leuta d e gam

as al sch kochen eben sea be uns)

Iw ebe , Knob auch n K e ne Stdckchen schne den, Ingwer re ben, Tofu wirds n

Gemise ke n schne den (Pakcho (S0 & ne At Chnakoh ) und Zuckerscholen - Kann sogar e n, dass d & aus Paruy kommenl)
Hackfle sch m | Zw ebe n, Knob auch und Ingwer n O anbraten, Tolu dazu, noch e n b sschen braten, wirzen m1 Schwarzkomma
und scharter ch nes scher Bohnansosse m1.Ch | dann Gem@se dazu, noch 5-10 M nuten braten

Wahrenddessen Re g kochen und e nen Sa al machen

Das Gute sl man kann a s mdg che F e sch und Gemiise nehmen und was man ncht hal weg assen, aber F a sch, Tolu und d ese
ch nes sche Bohnenscsse s nd @ pe guie Kormb nat on,

Geht e nlach, geht schne | Und war sehr scharf -)

ich habe mt n den etzten Jahren mmer mehr angewthnt scharl zu essen Ch , Ch |, Ch

Frither a nma war Ch n M tte ewropa nchil 0b ¢h auBer be Ch Con-Came (mex kan sch), aber haule g bl as n jedem Super-Markl
bam Gemdse Ch nveen versch edenen Arten

SBes werde ch n den nachsien Tagen Pa atach nken prob eren Kennst du Pa atsch niken?

L abe Grife
Hoben

PSS Sony, dass ch zur Zet so angsam bn Leder stes nder Arbet 2u Zet exttem hekl sch und zu ve 2u fun




Von: Robert Hob! [IEENEGE

Datum: 14. Aprii 2014 00:02:22 MESZ

An: helga elsner
Betreff: Re: Hellol!

He o He ga,

your cake ooks very fasc nat ng wih the ye ow Aguaymanto. Typca y we have red co ored "K rschen”, some t mes aso n ye ow
co or, bul | doubt, that they are the same as yours n Paru

Uplonow | st ddnot make any swoel mea s at home -0 atey, but a lew weeks back we ware nvted to my s sters p aca, where my
s ster Er ka an my brother n aw Th cooked unch. As s starter we had some veny speca nd an bread, then n between v etnamese
shrmps; then some exce enl ma n-course w th (ofu. And an the end we had a very speca desenl. Th s orgnalng from V etnam, he s
ona of the reasons, why we are a so tam ar wlh asan lood @home cookng. Erkaand Th ved nindones a naqule ntemat ona
env ronmeant lor more than 20 years before the moved o Austr a 8 years ago  There they a s0 got o know the desert ( asl photo of ths
ma ). Erkatlod me, tsorgnal ngfrom Bras . | lorgot the name. Do you know 17

Actua vy | just rea zed now w th the contacts 10 Pery, thal we do @home ony qu le rare y typ ca Auslr an mea s, bul ma ny some
whatsoaves wor d-lus on cook g

Tomomow | w8l easi make some soup, wheh s veary common lor the curren! season wih wood-gar ¢ / bear s gar ¢ ngarman | s
ca ad "Baer auch”.

Second ming aspect s the lact, thal | eat ony every second day. it s ak nd of reguar/permanent d el one day norma ealing as
usus | the ofher day on v drnk ng lea, waler, what 5o ever. nithe evenng as0 a gassol wne of beer s fine, but no focd ata So )
eal ony every second day And ha ! of the eat ng-days, we go out lor unchid nner. And some other t mes we are nv led 10 unch/d nnar
And on the rema n ng eat ng days, whers we cook al home, we Cook whal aver, bul ony very rare y some rea Austran food







pe- heigatsner [

Asunto: Hallo- Garnele Causall
Fecha: Apnl 18 2014 at 12:00.AM

Pare: |

Hallo, Robert! )
Ich freue mich, dass wir eine Ubereinstimmung feststellen konnen: Meine
grosse Schwester heisst Erika auch.

Ich bin den letzten Jahr in Brazil (Rio de Janeiro) gewesen, und ich habe nie
dieses Susspeise gesehen. Dort habe ich nur

das typisches Essen wie "Feijoada", das es auch hier in Peru gibt (mit der
Name "frejoles negros" oder "schwarzen Bohnen");

, gebrattenes Essen (Schnellimbiss); Copoazisaft (Copoazii 18t eine Frucht von
Stidamerikas Urwald) und viele Caipirinhas geschmeckt :)

Auch ich habe erfahren, seit ich schreibe dir, dass Peru und viele
Siidamerikaldndern viele von dieselben Typisches Essen haben. Oder die
Zutaten.

Zum Beispiel: Die tacacho, das ich in die erste Email schicke dir, habe ich in
Colombia als der Name "Patacon" kennengelemt. Der Unterschied 1st die
Gestalt "Tacacho" 1st wie ein 3D Kiigel und "Patacén" ist wie ein 2D Kiigel.

In Lima, wir haben lange Wochenende. Die meisten Leute hier sind Katholisch.
Heute war "Heilige Freitag": man bringt Jesus Tod in Ermnnerung, Deshalb war
heute Fleisch "verboten". So ich habe "Garnele Causa" gekocht!

Causa 15t plattdriicken Kartoffeln mit etwas in der Mitte. "Etwas" bedeutet
Hahnchen, Thunfisch oder Meeresfriichte.

Ich sende dir, mein eigenes "Garnele Causa" Rezept ;)

Zutaten

Fiir das Kartoffelpiiree:

1.5 kg kochende Kartoffeln
3 gelbe Chilischoten

gelbe Chilicreme
2-3 Knoblauchzehen
ca. 4-5 El neutrales Olivendl
Saft von 1 Limette
Pfeffer, Salz

Fiir die Fiillung:
knchde_ Garnele (in Scheiben geschnitten)




May Onndise

Olive

Avocado (in Scheiben geschnitten)

4 Eier, hartgekocht und in Scheiben geschnitten

Pfeffer, Salz
Tomaten

Zubereitung

Kartoffeln weich kochen und noch warm in eine Schiissel pressen.
Chilischoten und Knoblauchzehen fein hacken oder wiirfeln und in 2 El
Olivendl weich

diinsten. Diese Mischung mit Limettensaft, restlichem Olivendl und
Chilicreme nach Geschmack sorgféltig unter die Kartoffelmasse mischen.
Kréaftig salzen und pfeffern,

denn Kartoffeln schlucken die Wiirze stark. Die Hilfte etwa 1 bis 2 cm dick als
Bodenschicht in eine sehr diinn mit etwas Olivendl ausgestrichene Glasform
geben,

glattstreichen und festdriicken.

Die Garnele mit Mayonnaise mischen (nach Geschmack, Masse darf nicht zu
trocken sein); Tomaten und Olivenstiicke untermischen,

abschmecken; evtl. mit etwas Limettensaft abrunden; gleichméfig auf das
Piiree streichen; mit Eierscheiben belegen (dicht an dicht); dariiber eine Lage
Avocadoscheiben

geben; mit dem restlichen gewiirzten Kartoffelpiiree bedecken. Abdecken und
mindestens 1/2 Stunde 1m Kiihlschrank fest werden lassen.

Zum Servieren in Quadrate schneiden, auf Teller geben und auf jede Portion
eine Eischeibe, einen Tupfen Tomatenmark oder rote Chilipaste geben. Mit
Petersilie und eventuell ein paar Oliven garnieren und auf einem griinen
Salatblatt servieren.

Note: Ich habe der peruanische Chili (Aji Amarillo) benutzt. Es hat eine milde
bis mittlere Schirfe. Ich schicke, auch, eine Making-off Video: Wie man kann
die Schirfe

des Chilis reduzieren.

(Erst das Chili halbieren. Den Kiirbissamen des Chilis abziehen. Sehr gut die
Hilften waschen und miteinander reiben, ca. 2 Minuten.)

Ich méchte das erklaren, weil ich gemerkt habe, dass scharfes Essen gefillt dir.

Oh! Ich mdchte auch wissen, warum du dieses Didt (nur der Tag 2 essen)
machst. Ist das gesund?



Viele Griisse! Frohe Ostern!
Helga

1
—
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e ot o
Baurng: Ungece Gamele =

Fecho: May 6, 2014 1:58:48 PMGNT-05:00
Pae heiga etser R

2 T == T T rND

Hallo Helga,

bet mir war anch viel los in den letzlen 2.3 Wochen: erst Wildkriier-Seminar, dann Ostern, dann Hochzeitstag, dann Geburisfag,
dann Geburtsiagsgeschenk an meine Moller (Kurmdaul in Welless-Holel),

vor ein pasf Tagen an meinem Geburtstag haben Ursula ond ich deéine Gamele Causa versachl.

Stehl nichl so perfeld aus, wie deine, vieieichl halle es noch mehr Mayonnakse gebrauchl und etwas meht Elor.

Jedenlals hal es SUPER geschmedk!.

L b CGirlle Al When
foben




B Fober Hiotd

Asunto Gianele Causa Wi ¥
Fochi May B 2014 2:08:43 PM GMT-0500
Pare  helga

Hallo Helga.

vor 2wei Monaten waren wi bet ener Tupper-Ware-Parfy eingeiden. Da haben wir ung emen Speedy-Boy geraill, Messerscharl
hack der alkes ganz schnel klen.

Ml et Speedy-Boy laben wit die Knoblauchzuten und die Gl In S Sekunden kann ke i tein getnckl, An dem weilén Goll am
Deckel &t ein Schar, den Grifl Zehl man ein paar Mal schinell weg ond dann rofieren die Messer ganz ganz schnell (wie 5o eine

SchnurSell hai sinem Aasemmahor zom Starden des Molors,

Liabe G fe
Robert




De: heigactoer NI
Asunto: Meine "Bagrlauch Suppe
Fecha; Apll 29, 2014 1102:19 FMEMTﬂﬁm

Para; ‘robetthobi@aon o [

t archivo adiunky, 1651 EE

Haflo Robert)
leh konnte dir nicht schreiben, well ich In eine Messe von zellgenossischer Kunst gearbeitet habe,
lch habe mit Galeries von Lma, Argentinien; Mexico, Brasiiien, Stutigart, USA, Kolumbien, Veneaselagea beitel und ich bin lotd

=18 HmEan bis 10:30 pm und ich war immer mode,

uemankommmmmtsm : "oft Sahnell
Je&thﬂlmmﬁtmmnmmmmmmdumlm

Heute hiabe ich meine eigene Baeriauch Suppe gekodhl.
Natarlich, eine Fassung von deiners, wel ich keine Baerlauch getinden habe |

Meine Zulaen waren:
Basilikum (ich wollte eine grane Suppe), Knioblauch, 1, Butter, 12 Zwiebel, Pleffer, Sdz, 150 g Sahne, 2 Boelbund Lir die Gemose-
bruhe: ein Stick Maiskom, MrHaHdn&gehmmme,Hanﬂeuﬂﬂeluf&

Msich de probiert habe, fuhite ich einen guten aber sterken Geschmack.

Habe ich de richig gemachl? Oder benutzte ich 2u viel Knoblauch ?

Bann putze ichmit meine Zahne und esse 3 Mint-Bombonen und der Geschmack bieibl noch in meinem Mund.
Aber ich weiss, dass Knoblauch setr gul for den Hasist.

Alsich ein Keines Madchen war, kochte meine Mutier Knobiauch-Bombonen far mich, |
Dias horl sich komisch an, aber for mich waren diese Bombonen sehr lecker: stiss, aber 2ugleich scharl.

Ich bin neugieng aut den Geschmack deines Essen. Bitte besdweib s
Schone Wochel




Yon: Robert Ho
Datum: 15 Apnil 2014 194835 MESZ
An: helgs alsres
Betreli: He: Hellall - Baerdauch-Suppa
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De: helga elsner <helga_e89@hotmail.com>& L ]

Asunto: Geburstag und Mutterstag

Fecha: May 13, 2014 1:35:06 PM GMT-05:00 |
Para: "robert.hobl@aon.at" <robert.hobl@aon.at>

5 archivos adjuntos, 276 KB

Robert ! Hallo! Ich will dir erzahlen, wie schén meine Wochenende war. Gestern war mein Geburtstag! Ich
bin jetzt 25 Jahren :) Ich habe am Freitag mit Freunden zu Hause gefeiert. Dieses Tag regnete es zu viel,
deshalb verkihlte ich mich.

Sonntag war Mutterstag. Ich habe mit meiner Mutter, meinen Tanten und meiner Oma gefeiert. Ich habe mit
Oma ein grosses Essen gekocht. Wenn wir in Familie zusammen sind, essen wir ZU VIEL. Fur mich,
normales Essen ist ein Gericht. Aber wenn wir mit meinem Vaters Familien, die aus den Anden kommt, sind;
ist die Norm 3 Gerichten.

Du kannst in Fotos sehen: Erste Gericht: "Aguadito” Suppe. Zweite Gericht, wie du weisst, die "Causa". Aber
es war kein Garnele Causa, sondern "Hahnchen Causa". Sehr lecker, peruanische Qualitat :). Das ist die
echte Aussehen fir eine Causa. Und Dritte Gericht: "Hahnchen Escabeche”.

Und gestern war ich mit meiner Familie, aber im Bett :(
Meine Mutter kocht meine Lieblingskuchen: "Milchkuchen". Ich denke, dass diese Susspeise nicht aus Peru
kommt, sondern aus Mexiko. Keine Ahnung... aber es schmeckt sehr gut!!

Ich sende dir die Zubereitung

Du brauchst: 6 Eier, 300 g Mehl, 250 g Zucker, 2 TL Backpulver, 250 g Zucker, 1 Prise/n Salz, 1/2 Packchen
Vanillezucker,125 g Butter, 250 ml 10% Kaffeesahne, 250 ml "Condensed Milch", 250 ml Vollmilch, 1 EL
Rum.

Ofen auf 175 °C vorheizen. Butter, Zucker, Salz und Vanillezucker sehr schaumig riihren. Nach und nach die
Eier zugeben. Mehl und Backpulver kurz unterriihren. Teig in eine mit Backpapier ausgelegte tiefe Form
flllen und 30 Min backen.

Nach dem Backen das Papier ablésen und den Kuchen zuriick in die Form geben. Mit einem Stébchen
einstechen. (I6chern...)

Alle Milchsorten und den Rum vermixen und tber den Kuchen geben. Einziehen lassen und kiihl stellen.
(abgedeckt!)

Schmeckte sehr gut, auch am nachsten Tag.
Den Kuchen in Quadrate oder Triangle (wie in Foto) schneiden und zuséatzlich mit Friichten und/oder Zimt
garnieren.

Ich will dieses Powidltatschker vorbereiten, aber ich kenne nicht die Zutaten. Vielleicht Pflaume, Mehl, Eier,
Butter, OI?

Pflaume, ich denke, kommt auch aus Peruanischen Anden. Als ich 8 Jahren war und nach Ancash reiste, a3
ich zu viele Pflaume.

Hier gibt es einen Imbiss, der dieselbes Aussehen als Powidltatschker hat. Es heisst "Empanada” und es ist
salzig.

Bitte send mir das Rezept!!

Viele Grlsse!!
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Asurto: He o Robed)
Fachn March 16 2004 & 1DET AM

Coa
Csar At
My name & ManUsa, | am liom Pats a pot n he noth pert of Pesu My age 2 77 yeafs o d | nave 4 cughters, Fesna (the odegt] ve
fLma M ka (the sscondyand Cec ahathed) ve nForda the ast one ADA. ves n Cagary
| aet mate aamiEing to Share w th you. Thie e deh @lypcs from heka | ke e o Thenams &Papa's & Husncana
| e v can senc miy B res e fhom your ooty
Papas aHuancana

Teospoe & & Mraso (ook kech & Dul aranpgs)
200 gr fresh cheesa (s whieand | dossn't mot)

1 heoih of gar ¢ (not powdan

i Crackers.

12 emon

T2 attuca

12 e

T2 cupdm k

| back o v

gal & ichen o (the amount you fee 1)
| potatis

shrecded pers ey

Prepan ng

B0 thespcycmngech  n waler [ norder (o keep the tasie tul pot e spoe) Then put 1 ninem xer mach e w I Lhe fresh chesss;
the oal o m irmdm Mxa thoss ngredents andwh eimey ansm.xng put sal tmhmalm}m:tmhﬁwn and lhe
Siom

Mthe saméet e oul tha pdtato na casseroe o oook w th watsd And the e You can'dd | nlhe same Casasm e

Whan the potato s ready, and Hha in x g salos 8done, you pee Hhe polalo and put L ond pale {dsh) than yoo- spread the sauce:
aound and n tha potate: Then yat pee the egg cof | nhaland it | 1 iop ol eventhing as a decorst on (same w i the back o ve)

Lt e ko how does | tastew th yoof ngredents )

Aegads
Manu




Von: Robert Hobl
Datum: 15, April
An: Manuela Talledo
Betreff: Re: Hello Robert

Hi Manusia.
yestarday wetnad your recos
It ooes nod |ook 1006 Identical, anyhos the mixnsd sauce 18 velry delbicious and we will take | o sure it curn “standard mesl making

practca®
Thank you very much lor ' the instrochons

tes Hegards
Fobert



oe: Mane s oo N
Asunte: Cad o da huavo (egg soup
Fecha: Apr 27.20144:59:10 PM GMT-05:00
Fara: Robert Hob

He o Faber,

| have news about the c ty of m great grandiather. the p ace sca ed Insbruck
| hope you enjoy th's fec pel

172 cup of choppad onon

172 1sp of gar ¢

1 seasoner of meal {avor

1 1/2 ter of waler

1/2 cup of a can of evaporated m k

2 ye ow polatoss (chopped n cubes)

sat-pepper- o - Ofegano -

e shemp (1 kel (15 ca ed Chnese Shimp and they ook ke dr ed shr mp)
Pul napottheo (notoo much), onon, gar c, pepper (et the ononlo cook wiha the ngred ents) after & cook. add waler (a ), the

meal {avor season ng, ye ow polatoss.
You have lo et the water 1o bo . After s done (the water s bo ng now) add the ange “s har spaguet! the eggs(open the egg),

oregano, m k.
You have 1o ¢a cu-ate the cook ng tme ( t suposed that w th the hot watal the e0gs are gong 1o cook aprox i Smn)
Atter you s8e [ cook you tum off the | re and you can add Ir ed bread chopped nsquare)or the tte shrp;

Let me know how tmmui

u
'r




De: Robert Hob! I

Asunto: Re: Hello Robert! - Papa a la Huancaina in Vienna - Tirol and Innsbruck - historical and geographical notes
Fecha: May 7, 2014 3:26:28 PM GMT-05:00

Para: Manuela Talledo I

Dear Mafiu,
I am sorry for my long delay responding to you.
Yes, | know the place "Tirol". And | know "Innsbruck".

Let's compare your home with your "great grandfathers" home.

Paita is a city with a harbor, so it reaches sea-level.

Until 1918 the Habsburg-Empire / Austrian-Hungarian-Monarchy still had access to the sea-side. After World War |, where the
Austrian-Hungarian Empire was among the loosers, the remaining part if Austria lost its connection to the sea-side. As your great
grandfather obviously left his home country before 1850 to arrive in Peru, met you great grandmother, fell in love with her and got
married, he left his home-country probably before or around 1848, which war a time of rebellion in many countries in Europe. When
your great grandfather left his home-country is was still the Austrian Empire of the Habsburg's. (Let me say so: your great grand father
just left at the right time :-)

Austrian-Hungarian-Empire was about 50% of the size of Peru. Today's Austria is about 14% of the size of Peru. So, your great
grandfathers original home-country lost a bit of weight in the past 150 years. And it lost the connection to the sea-side. However,
people who were born in 2nd half of 20thst century in the much smaller country of Republic of Austria experienced the fact to live in
peaceful times. Ukraine today experiences were frightening and painful times (the western part of today's Ukraine was part of the
"home"-country of your great grandfather back in 1840's until 1918.)

So much to historical and recent Geo-Politics in your great grandfathers home.county and continent. Said stories today and in older
times for many people.

Let's move ahead to the Geo-Graphics:
Innsbruck is the capital town of Tirol, which is one of nine federal states of the Republic of Austria (Tirol was already integral part of old
Austrian/Habsburg-Monarchy for many centuries).

If I think of Peru, the Andes come to my mind, The Andes is the longest continental mountain range in the world.

If I think of Europe, the Alps come to my mind. The Alps are one of the great mountain range systems of Europe stretching
approximately 1,200 kilometres (750 mi) across eight Alpine countries from Austria and Slovenia in the east, France, Switzerland,
Liechtenstein, and south east Germany, to the west. Monaco and Italy to the south.[

The Alps are not as impressive as the Andes. We don't beat Peru/South-America in size, we don't beat it in terms of height.
Which anyhow does not play any role, as | don't see any competition between continents or countries. And when it comes to football, |
am a fan of Uruguay :-)

To finally get to the point. | know Tirol, I now Innsbruck. It's in the middle (more to the east side) of the Alps.
I will share with you a few photos | took, when | was last time on holiday in Tirol (about 100 miles west-south of Innsbruck) with my wife
back in 2011.

Best Regards
Robert

PS.: And | will send you a mail about a Tirolian recipe, which | made a few days back



De: Robert Hob! I »

Asunto: Re: Hello Robert! - Papa a la Huancaina in Vienna - Tirol and Innsbruck - Alps - Photos
Fecha: May 7, 2014 3:36:37 PM GMT-05:00

Para: Manuela Talledo >

3 archivos adjuntos, 2.1 MB

Hi Mafiu,

let me share a few photos of a wonderful holiday with my wife back in 2011 about 100 kilometers away from Innsbruck/Tirol where your great grandfather came from. We spend a week above 2000 meters
and did some hiking up to 3000 m, one time we also used the of a gondola to move back to our guest-house.

Best Regards

Robert




De: Robert Hobl [N

Asunto: Re: Hello Mafiu - Recipe of Tirol
Fecha: May 7, 2014 3:55:42 PM GMT-05:00
Para: Manuela Talledo >

3 archivos adjuntos, 8 MB

Dear Mafiu,
let me share with you a recipe of Tirol.

Thanks to my wife Ursula | can send the recipe in English. | am OK in writing everyday english. | am OK in everyday cooking. But | am not good in writing recipes in English.
Hope that Ursula's translation will help you:

Southern Tyrolian Spinach Dumplings

300 g leafy spinach

diced and dried cubes or pieces of 5 bread rolls (or bread)
100 g butter

1/8 litre milk

2 eggs

salt & pepper, nutmeg

100g grated parmesan cheese (or other, or more)

4 tablespoons flour

wash spinach and put wet in a large pot to sauté briefly. chop roughly. mix milk and eggs, roast the breadroll pieces in a bit of butter and pour the egg/milk mixture over. add salt and pepper (not too
little), a bit of nutmeg is also nice. mix in some grated cheese (leave some to serve, so best to have a lot of cheese ready). Leave a bit to soak. then mix in the spinach and flour. form dumplings (size of
a table tennis ball) with wet hands, then roll in flour and boil ca. 12-15 min in salted water. meanwhile heat the butter until it goes a bit brown (careful, it darkens quickly). Take out dumplings, pour melted
butter over and sprinkle with cheese. (tomato sauce is a lighter alternative.) serve with a green salad.

Best Regards
Robert




De: Robert Hobl
Asunto: Qooh, it's still alive!
Fecha: May 7, 2014 4:50:03 PM GMT-05:00

pare:helga eloner MM I, Manuei Taledo < >

3 archivos adjuntos, 7 MB

Dear Mafiu, Dear Helga,

I hope it's OK to you, that | send one e-mail to both of you. | enjoyed already a recipe of each of you.
Today | want to show you a meal, which is a sweet-dishes.
We have a tradition/habit in Austria, that sweet-dishes are not only served as desserts, but also as main-course of the meal.

Today just for your eyes only :-)
Do you have any guess, what the ingredients could be?

Best Regards.

PS.: In Austrian (austrian German) language this sweet dish is called "Powidltatschkerl". There is one ingredients in it, for which Peru
is very famous.

I'll write the recipe next time to you. As kids we had the competition, whenever my mother made "Powidltatschker!", who can eat more
of the pieces. High-Score war above 18!

Between pic 2 and 3 the pieces are boiled for a couple of minutes ....

There's some jam in it, so when you cut it, when ready, it seems to be still alive :-)




Oe: Emllic Santigeban «mifls @ eimiliossniistabean om

Asunto: Comprander Esra
Feche: February 28. 2014 al 1:06 PM

Para: esradzmen h
Hi Esma

This is my first post of "formal" beginning of our collaboration on "Comprender" Very Short:
Thinking of your rap songs:

What ideas are you usually tell people safer?

Are there things that affect you in everyday life and yet you have never raised in your rap
songs”

Are there things in your rap songs are questions rather than things that you and your brother
say? | |

What do you think are the main concerns of people in Sandleitenhof? (besides the fear of
taking the first step in'communicating with others?

What sort of things reveal "iceberg" in Sandleitenhof?

I'do not have to answer all the questions. Only those who have the desire to respond.

A hug.

Emilio.

De: Emillo Santisteban =milicsantistanan@ gimal com
Asunto: Comprendar
Fecha; Aprl 19, 2014 at 322 AM
Fara: 'esra JomeEn

Hallo Esra

How are you? What do you think 1 you and | do some questions Sandiettenhel children? What do you think f we aiso ask the parents of
thesa children? Remamber that the questions will ba-posted on the sireats of Sandeitanhal, Are thera few children of Austnan descant,
and many children of Turkish descent?

I think quastions ke

"Our children are parhaps sweatar than tha ofhar childran?!
“Want 1o play also. me (remember the questions you will ba witten in Chinese and Geeman. Torkish, atc.

A gl
Emilio

TRL) WA BT linsaidizmbar craiflabaarar-tar sloanisw

Hola Esra
LComo astis? | Oué piansas sl 10 v yo hacamos alqunas pregunitas 3 los nifos de Sandieflenhof? ,qué piansas sl hacemos también
preguntas a los padres de esos nifios? Recusrda que |as pregunias seran colocadas en las calles de Sandeitennol. Hay pocos nifos
da ascandencia austriaca y muchos niflos de ascendancia turca?

Pianso an preguntas comi:

"4 Muesitros nifics son acaso mas duices que kos niNos de ios ciros?
"¢ Ouleres jugar tambi &n conmigo? (recordemos qua las pregunias seras astritas an idioma ching y én aleman, lurco, el

Un abrazol

Emilio

L IRTTR |'||jh-|_|||hl-|l-|;l=|l|r [ gl




De: esra 8zmen
Asunto: RE: Comprender
Fecha: April 20, 2014 at 9:32 AM
Para: Emilio Santisteban emijiosanlisteban @ gmail.com

Hello Emilio,

In my opinion we can ask:

We can ask the children.....

what you are playing in the park ?

with whom you play the most?

are the parents of your friends, also friends with your parents?
visited you with your friend the same school?

were you in the same kindergarten?

a big hug

Esra:)



De: Emilio Santleteban emilosantsteban hgmall com
Asurnto: COMPRENDER

Fecho: Maich 18; 2014 at 3:38 PM
. e [

Dear Esra,

Let's keep talking about * Comprender "

| llve in Lima, Lima has 43 districts. In 1940 had 600,000 inhatstants and one million in 1950 Althat time he began & sfrong
immigration from the countryside and from small cities in search of work and betier state services until the sarly 1570s; Then
dunng the 15580 migration also cccurred because the country people were flesing a civil war we sulfered for 20 years. Between
1954 and 1589 the population grew because of the migration of 1 million 10 5 milkon, Tha subsequent growth up to 8 million
mmmwm by population explosion. In 60 years the dty ﬂ'lﬁ"lﬂﬁ! mmplmly socially and culturally as well as
economically. Four-fifths of the population (at [east) down from grandparents or great-grandparents peasants . In the 1550s
peasant cultural characieristics were of abuse and humiliation , so1h 1960 the first children of peasants began 1o creats its own
‘culture adapled 10 the cily. Initially urban music (Lrban cumbia of Colombia and fock mostly ) was the inspiration-. In that
decade appeared nitially Colombiian coynbia make in Fery and laterthe ™ Peiuvian combi: " which mixed Colombian cumiia,
traditional music of tha city of Lima, the andean country music of parents and grandparents, Caribbean popular music and rock
fnusic of the time . Peruvan cumbla was danced by the descendants of peasants Lima - At the same time the descendants of
urban Lima expedmenting with fock and appeared * The Salcos  Invented a kind of punk before punk appeared in Europe | but
it did not prosper more), Over the decades | Peruvian cumbia recovered more features country music grandparents and
appeared in the 1980's the * [hicha mm meant a *reconalfiation” with peasant origins before {1950-1960 ) was
embarrassed _ In the decades of 1 1590, 2000 and 2010 (after which came the Intemnel) has been mixing With other Latin
American music and has become the cumrent | much fike Latin American cumbia in Pens | Argentina , Ecuadorand other
countries. Thisis just a refiaction of the many aspects that has become Lima | In three or four generations in a multculiural city

What we are talkmg. and what you 've tokd me and shown on the use of languages In your songs , | get the following idea
Simfilary 1o what we do in Vienna { questions in Chinese intemational language and languages spoken in Sandlettenhol ) In
Lima could probably make posters in peasant language ( Quechua, 6f maybe Puquina, It's a andean lost langliage) translated
into Spamish language and English language. | think maybe some questions might-anse from Lima lyries . And the questions -
-colld arse Sandieitenhof |yics of your songs

Let's talk more about thal. Let ‘s queslions together people from Sandieltenhot

Saludos,
Emidio Santisicban

wusemi igraliitisne g i opd

oe eara semen L

Agurite: RE: COMPRENDER
Fecha: March 27, 2014 at 5:42 AM
Para: Emillo Santsieban smilicssnimteban ®gmsl mom

Dear Emilio:)
Lets talk about migration in Austria:

In Austria now living (2014) about 8.5 million people; have 800 000 Austrians / inside a
migration background and around 200 000 people live in Austria without citizenship.

The first foreigners came to Austria in the 1960s and 1970s he as Austria needed labor years.
Most migrant workers have come from the Balkans and from Turkey to Austria to make
money and then wanted to retumn to their homeland, which of them but not gelung They
brought their Famileie to Austria and began here with a new life. These are so satisfied with
my ancestors, so the first generation.

Then the children of the first generation have come to the world and and most of them also
grew here. With the growing more and more problems arose between one, both the language
and the unemployment still played but the culture and the financial problems a major role
there.

The migrants brought a new language, a new culture, other music, and views. My grandfather
came in the 70 to Vienna to work, then 9 years old, my father. My mother came with 24 years
here in Vienna. We were born and raised here, we are no longer children but the grandchildren
of guest workers. What will be my children? There are a lot of questions, there is no response
to your, but important is that they also provide that to think with no stops.

lg Esra



W Marz 2014 um 22:39 Uhr
Von
An: “Emilio Ignacio Santisteban Ponce” <emilio@emilivsantisteban.crg>

Betreff: Aw: ﬂhwmmrmmm&tmkﬂng

Dear Emilic,

sorry for my late answer, but 1 had a Deadiine to work on last Friday, Same procedure next week on Friday, Unfortunately
I'm warking intensivie on a project till end of May, same time your project Vienna_Lima takes place.

ﬁslappmautevwmumyﬂurpmie:tm I would like to participe in some way. I just had some thoughts to
‘comprender’ : As people here in the Sandieitenhof don't communicate very much with each other in the courtyards, you
even rarely meet people in the courts here. Maybe |t would be nice to add to your "Hug-message’ a simple first
Conversation Message, which is also nonverbal, To encourage people to give a smile o just a hello to each other, like it's
the behaviour in more rural areas or villages,

For example: “Do you want to get a smille from ‘someane nice?" 'Havheamﬂal‘mmwutndw wolld someone else
make happy and smiling, too? Just have & try"

I would be curious to hear some more about this part of the project. Or to hear some mare about your communities. Do

you live in Lima? Ina similar settlement |ike the mmm here? 1 think of size? Are you living near the center or
mm.'.ﬂ

It would be nice too, tn'write mails to someane from Uima, They all ook very sympthatic and nice, from the othier two
projects! - ) But out of a Iackafhmnutmemm [mﬂdrﬂ: write very much and often and Il:lnrn'l.'warﬂam
disappoint anyone. That's why [ didn't chose someone to write.

Kind regards,

Greta




