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When you're done, please share, pass on or recycle 



WASTE (2 of 6 drawings) 
14" x 20' and 6" x 20" 
charcoal and oil pastel on paper 
T Murdoch 1997 

UW arks-in-Progress.ca

Extember Food Volume l 

Works-in-Progress Artist Collective 

We believe that it is more fun and better for the Earth, 
to create something new from something old. 

We are a collective of artists and creative people 
who share a joy in collaboration and 
learning with others, artists and non artists alike. 

We share a common interest in using 
recycled materials in art-making ana 
see up-cycling as an inspiration 
and creative opportunity 

Come play with us! 

www.works-in-Progress.ca 
lnstagram: works.in.progress.to 

To submit ideas and images for future volumes 
of Extember, we are ma1<1ng 4 volumes, 
at no Qarticular time, on the subjects of 
Food, Sticks & Stones, Plants and Cloth 

In this issue, we have contributions from: 

Ines Skepanovic 
Tanya Murdoch 
Marnie Saskin 
Chris Trusell 
Anya Laskin 
Amy Brown 
Douglas Sanderson 
Susan Bakshi 
Jyothi Satyan Higemular

Danielle Cole 

Thanks all! 

Editor's note: 
Extember (the ''zine) is a space out of time, no deadlines, 
jjust ongoing collaboration and creativity, a place to sharek 
ideas and inspiration around creative reuse. We have all 
learned new skills and approaches during the pandemic 
and beyond, and this is a place to share. We seekk 
collaborators and contributors, show and tell, and tips. 
Especially works in progress. This volume starts with the idea 
of food and goes from there, with no recipes but ideas 
around reuse, reducing waste and food as creative 
material. Come playywith us. 

-Tanya Murdoch

"I dreamed they added a new month called Extember. 
'I always forget Extember,' quoth I, in my dream"
-Amy Brown, earlier in 2020
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All items made from previously enjoyed food 

roast vegetables 

Jl�, croutons 
Jl�, strata aka Manage Saver 
terrible name but add eggs, milk, 
bits of veg or meat, 
leave overnight 
in the morning bake at 375 F 
50 minutes later, eggy goodness 

J,�fritters, with rice and cheese. 

TACOS: great vehicle for using up 
shredded protein (Anya Laskin) 

Fridge Fried Rice (day old rice is best) 

Fried Spaghetti 

Carrot Halwa (if you have too many 
carrots and leftover milk) or if milk 
is turning, make paneer (Jyothi S.H.) 

U leftover mash:
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(from Chris Trusell) 

DIV WORD FIN'D1»UZZLE 

draw grid, 

fill in words 

then add 

random letters 
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