Artist’s Statement

As a folklorist, I documented cultural traditions that move across time and distance, evolving to fit new lives and needs, even while they keep alive the seeds of their origin.

As a potter and artist, I am conscious of the same phenomenon.   Whether it’s a response to ancient Asian ceramics, or admiration for the work of a contemporary ceramic artist, the work I make is changed by my own ideas, the way I fire and the clay I use.  Historically inspired work “remade” by my hands will evolve into something more personal. 

Cultured and fermented foods complete the metaphor, with recipes and methods passing across time and distance, evolving by region and generation.  

Ancient vessels that held these foods are artifacts of fermentation before refrigeration and preservatives.   Amphorae for fish sauce and wines, kimchee pots and soy bottles have been used for millennia. Salt glazed crocks and jugs for ales, buttermilk, or cheese have spanned centuries. 

Human culture is like the sourdough bread starter I have nourished and fed for years.  Though my wet lump of starter originated in a faraway place, the local wild yeasts in my Ohio kitchen, my methods of baking, and the grain I grind to feed it have turned it into something uniquely my own. 

My artwork, functional and rooted in tradition, is as sustaining to me as bread, cheese and wine. My hope is that it will find a useful place in the lives of others, as well.
