
The Bistro In Vitro ice cart explores possible 
dishes and foodcultures that In Vitro Meat 
technology might bring us one day. Visitors 
are invited to discuss the future of meat, while 
tasting our selection of meat ice.

The Bistro In Vitro Ice cart is 
targeted for a general audience, 
vegetarians and meat lovers. We 
aim to generate discussion and 
explore possible foodcultures 
and products involving in vitro 

meat.

Some of our flavours and dishes 
are beautiful, others uncanny. 

But they’re all intentionally 
designed to provoke debate. 

This combination makes visitors 
reflect on controversial issues this 

new technology might bring us.

The provocative ice cream 
flavours (Polar Bear, anyone?) 
and accessible presentation 

have a strong impact on public 
understanding of emerging 

technologies.

The Bistro In Vitro ice cart introduces a 
wide audience with in vitro meat dishes 
that might end up on our plates someday 
in the future. It explores possible 
foodcultures that in vitro technology 
might bring us. Visitors can taste six 
flavours of meat icecream and can 
choose from our interactive menu which 
in vitro meat dishes they would like to 

order in our restaurant Bistro In Vitro, 
which opens in 2028. Furthermore they 
can record a videomessage stating how 
they think of in vitro meat right now. 
This project explores the possible impact 
of in vitro meat technology on our 
foodculture and helps us decide which 
future we would actually want.

w h y ?

w h A T  D O  w E  O F F E R ?

D E S I G N  F O R  D E B A T E

•	 SIx flaVourS of delIcIouS meaT Ice ThaT can 
Be TaSTed

•	 exPloraTIon of VarIouS In VITro meaT 
dISheS: WhaT Would you eaT?

•	 InTeracTIVe menu and PerSonal ProfIle 
BaSed on SelecTIon

•	 a Small exhIBITIon of In VITro meaT dISheS

•	 dISPlay of The In VITro meaT cookBook

•	 TWo-Three TraIned Ice carT guIdeS

•	 VIdeo regISTraTIon: leaVe your meSSage for 
2028

C U L T U R A L  I M P A C T
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•	 heIghT 1.85 meTer, 
lengTh 2,70 meTer, 
WIdTh 1,50 meTer 

•	 mInImal SIZe of SITe 
IS 4 By 3 meTer 

•	 ParkIng PermIT 
necceSary 

•	 freSh WaTer SuPPly 
needed

•	 220 VolT elecTrIcITy 
SuPPly needed

•	 cITy SQuareS 

•	 muSeumS 

•	 ScIence cenTerS 

•	 unIVerSITy camPuSeS 

•	 eVenTS / feSTIValS 
(food, arT, 
Technology and 
deSIgn) 

Our retro-futuristic ice 
cart is a Piaggio Ape 50 
Pick Up. With a maximum 
speed of 40 km/h, it’s 
range is limited to the 
Amsterdam area. That’s 
why we transport it to 
other places in a van for 
you. 

The costs of hiring the 
Bistro In Vitro ice cart 
include preparation, 
transport from- and to 
the location, six different 
flavours of meat ice ceam, 
three trained guides 
and profile cards for the 
visitors. We will have an 
extra charge for longer 
opening hours, multiple 
days, extra staff, security 
and parking costs. 

From our experience, we 
have learnt that there are 
some optimal conditions 
for a placing of the Bistro 
In Vitro ice cart. The 
project will have the 
most impact when placed 
by itself on one of the 
following locations: 

So you are thinking about hosting the Bistro In Vitro ice cart? 
That’s great! We would like to ensure you with some practical 
information. Please read this form carefully.

T E C h N I C A L  D E T A I L SL O C A T I O N C O S T S

•	 The coSTS dePend 
on your WISheS and 
aVaIlaBle facIlITIeS. 
PleaSe conTacT 
uS for a made To 
meaSure offer. 

•	 IndIcaTIon: 750 eur - 
1200 eur
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C O N T A C T  I N F O R M A T I O N

I N F O R M A T I O N  A B O U T  T h E  E v E N T

name contact person:

Phone number:

email address:

name event:

date:

city/town:

Short description:

goal of the event:

Target group:

expected amount of visitors:

opening hours (max. 8 hrs):

address location event:

Is catering available for crew?:

Please fill in this digital form accurately and return it to us via email. 
We will get back at you as soon as possible. 

C O N T A C T  U S

Tim hoogesteger 

Producer next nature network 

tim@nextnature.net 

0031653813986

yes no
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