
 

 

 
 

Chinese Arts Now launches environmental pop-up in the heart of London’s 
Chinatown to showcase low carbon Chinese dishes prepared by East and South-

East Asian communities 
 

Booking now open for people to tackle the climate crisis over an interactive and performative 
sit-down tastings of low carbon dishes developed and prepared by acclaimed Asian food 

writers MiMi Aye, Uyen Luu and Shu Han Lee 

 
LOW CARBON CHINATOWN 

 
September 2022, UK: A pop-up space built from low carbon materials will be installed in Chinatown this 
September as part of London Design Festival 2022 from 17-20th September, where the public are invited 
to a series of interactive and performative sit-down tastings and short talks on the data science of climate 
change, Chinese heritage, and food culture. The tastings will feature three low carbon dishes of Chicken 
Rice, Sweet & Sour ‘Pork’ and Wonton Dumpling Soup developed by East & Southeast Asian communities 
in collaboration with data scientist Raphael Leung and celebrated chefs and food writers MiMi Aye, Uyen 
Luu, and Shu Han Lee.  
 
The pop-up structure is part of an initiative called Low Carbon Chinatown created by artist, designer and 
Chinese Arts Now (CAN)’s associate artistic director Ling Tan and produced by CAN, a charity which 
commissions, produces and presents high-quality art that reflects diasporic voices in modern times.  It is 
a large-scale environmental initiative combining participation, data science, digital technology, Chinese 
food culture, art and design to help people make sense of issues surrounding climate change through 
learning and adopting low carbon (footprint) processes in their everyday lifestyle such as cooking and 
eating.  



 

 

Ling Tan says, “Food is what we all have in common. It brings people and communities together and breaks 
down barriers. Low Carbon Chinatown engages people on global climate issues through a fundamentally 
enjoyable activity: eating and cooking. It enables people to learn about the environmental impact of 
Chinese food, and also aims to shatter a myth long-associated with East & South-East Asians (and 
particularly its food industry) of having little concern or interest in environmental issues – through raising 
awareness in a fun participatory way and platforming East & South-East Asians voices on this topic.” 
 
Daniel York Loh, Writer, Performer, Filmmaker, and Musician says; “Annual Lunar New Year Lion Dance 
aside, the ‘Chinese community’ in Britain has traditionally been little seen, heard or acknowledged in 
mainstream UK media. It is, however, synonymous with food. But what is the traditional image profile of 
Chinese food in Britain? What is associated with Chinese cuisine in the mainstream British consciousness? 
How is it viewed and thought of? Arguably to most people, Chinese cooking and cuisine is not associated 
with environmental awareness and combating the very real threat of climate change. Low Carbon 
Chinatown sets out to counter all that by creating a fun, accessible and (yes!) extremely tasty event in the 
heart of London’s Chinatown bringing people into our culture and communities, allowing people who are 
already there to feel more included and providing a (low-carbon of course) platform for people East and 
South-East Asian heritages to share our food, our stories and our vision for a low-carbon future for the 
next generations”.  
 
Raphael Leung, the data scientist on the Low Carbon Chinatown project says, “Almost all participants in 
the three workshops came up with recipes that were lower in carbon footprint when compared to the 
traditional recipe. We worked with the groups to estimate this using research databases on lifecycle 
assessment of food systems and the information that participants put down in their recipes. We 
measured carbon footprint in KgCO2eq per portion of food in Kg.   
 
For example, in the workshop preparing 'Sweet & Sour Pork', half of the group swapped out the 
traditional ingredient pork for either cauliflower, tofu, mushrooms, Quorn or a mixture of meat and 
vegetables. Some chose to shallow fry or air fry their ingredients, instead of the traditional deep frying, 
which also lowered their footprint. There were also greener effects from cooking with electricity over 
gas, using energy efficiently, buying local and seasonal over importing, and reducing food waste. There 
really are quite a few simple everyday actions people can take in the kitchen to reduce their carbon 
footprint, many of which can be cost-saving too." 
 
An online digital cookbook accompanies the project where the audience can learn more about the low 
carbon recipes, while experimenting at home themselves and assessing the impact of their own cooking 
on the climate.  The Low Carbon Chinatown pop-up space is created out of low-carbon, recycled materials 
thoughtfully designed by Ling Tan and designer Usman Haque, with the support of structural engineers 
Atelier One.       

 
Low Carbon Chinatown is a project by Ling Tan and produced by Chinese Arts Now 
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https://chineseartsnow.org.uk/
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NOTES TO EDITORS 
 
ABOUT THE LOW CARBON CHINATOWN POP-UP 
 

1. When? 17th - 20th September 2022 – timing of sit-down tastings each day: 1.30-2.30pm / 3.30-

4.30pm / 5.30-6.30pm 

2. Where? Newport Place, Chinatown. WC2H 7PU, London 

3. Book HERE or via The London Design Festival site HERE 

 
MIMI AYE – Low Carbon Chicken Rice   
“I am a Burmese food writer and chef. I was born in the UK, but my parents are immigrants. We have 
always been known to eat local, substitute and adapt because when my family first arrived in the 1970s, 
we couldn’t get hold of the food from Myanmar here in the UK, so instead we’d use what was available. 
Now we continue to cook that way out of ethics because it is better not to fly things in from abroad 
wherever possible. So, we try our best to buy locally and follow the months, what is available 
seasonally.” 
  
"Chicken thighs are a good choice, because they are basically a by-product of the more popular chicken 
breast which means less waste (they’re also cheaper for the same reason). Thighs also cook more evenly 
and quickly than whole chickens. Some of the ingredients can even be home grown, e.g., garlic and 
spring onions".  
 
UYEN LUU – Low Carbon Sweet and Sour ‘Pork’ 
“I want to show how to make food with more consideration and kindness to the environment without 
ever sacrificing on flavour and to enhance the enjoyment of beautiful vegetables we have growing 
around us locally. I love using the flavours of condiments and things that we may have lying around in 
the store-cupboard. When I can get my hands on the home-grown vegetables, this is a joyful dish to 
delight in with its syrupy and tangy flavours, married with the crunchy textures and freshest flavours 
from the vegetables.” 
 
"I use cauliflower instead as pork has such a high footprint and usually when I make this, everyone is 
enchanted by the vegetables, no one misses the pork, which I reserve for very special occasions and 
treats" 
 
SHU HAN LEE – Low Carbon Wonton Dumpling Soup 
“I'm a food writer and founder of Rempapa Spice Company. I grew up in Singapore and moved to the UK 
13 years ago. I started cooking because I missed the flavours of home. At the same time, I learnt about 
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the abundance of delicious British produce while working weekends at the farmer's market, back then as 
a student. I still use a lot of British and seasonal ingredients in my cooking and I want to help others cook 
with consciousness and with less impact on the environment”. 
 
"Instead of the usual pork and prawn, we use a vegan filling of tofu, leek and carrot. Tofu’s a super 
versatile ingredient and takes on flavour like a sponge. Leek, when stir fried first, gives us savoury depth 
and aroma. Carrot gives us the sweetness and colour you would normally get from prawns. We also use 
UK made wonton wrappers rather than imported wrappers." 
 
The project began in July with a series of curated workshops involving a group of London based East & 
South-East Asian communities experimenting and developing a set of low carbon (footprint) Chinese 
recipes, through collaboration with food writers, chefs and a data scientist. Three short videos from the 
workshops with each of the three chefs can be accessed here.  
 

TV Chef & Food Writer CHING HE HUANG, who will be speaking at the pop-up on 17th September says; 
"I'm delighted to support Ling and the team at Chinese Arts Now on their latest project ‘Low Carbon 
Chinatown’, thank you for bringing this important topic to a wider audience. What and how we consume 
has a direct impact on the environment and this is a wonderful initiative that explores ways we can help 
to reduce our carbon footprint by adapting the way we cook those beloved traditional Asian recipes. It 
gives us ‘food for thought’ and challenges us to seek practical tips to create delicious new possibilities 
whilst doing good for the planet - a win-win for all." 
 
ABOUT THE DESIGNERS OF THE LOW CARBON CHINATOWN POP-UP STRUCTURE 
 
>USMAN HAQUE 
Trained as an architect, Usman is founder and creative director of Umbrellium, a London-based design & 
build studio dedicated to transforming urban environments. His work embraces many disciplines, 
including design, architecture, the internet of things, urban community infrastructure, and large-scale 
public art/performance. He was appointed a Design Council Ambassador in 2021 and also heads up 
strategy and investment for Starling Technologies, a spin-out from Umbrellium dedicated to pedestrian 
safety. He received the 2008 Design of the Year Award (interactive) from the Design Museum, UK, a 
2009 World Technology Award (art), the Japan Media Arts Festival Excellence prize and the Asia Digital 
Art Award Grand Prize. 
https://haque.co.uk/  
 
>ATELIER ONE 
Atelier One has built a world-class reputation for ingenuity and innovation in the field of structural 
engineering. By working collaboratively with our clients and closely integrating our engineering, we seek 
to achieve a seamless contribution to each project; one which transcends the sum of its composite 
parts. Atelier One has been championing the use of bamboo for structural applications for the last 8 
years. Most recently, they have been collaborating with Imagineer Productions and their partners to 
investigate the use of UK grown bamboo.  
https://www.atelierone.com/  
 
ABOUT THE MATERIALS USED TO BUILD THE LOW CARBON CHINATOWN POP-UP STRUCTURE 
 

>Borinda bamboo grown in the UK 

https://drive.google.com/drive/u/0/folders/1t4cH7jjk7GPDNBcDTmzkJQEUlagb7Ytq
https://haque.co.uk/
https://www.atelierone.com/


 

 

Borinda bamboo harvested from Ness Botanic Gardens in Liverpool (UK). The bamboos originated from 
mountainous Tibet and was then propagated in Shropshire in the UK by bamboo expert Michael 
Brisbane. Borinda bamboo has the potential to thrive in the UK as a strong and sustainable material with 
many uses in industry, regeneration and design. It also has a powerful capacity for capturing carbon. The 
use of the bamboo came about from Ling’s recent project, Taking Root, which saw more than 50 
growers across the UK nurturing and growing a set of young Borinda bamboo plants at home, and letting 
it take root permanently in urban sites across Birmingham, Liverpool and Stoke-On-Trent. It is part of a 
bigger initiative by Imagineer Productions working with artists, designers, engineers and communities 
from across the UK, and internationally to explore the potential of bamboo – widely held to be the 
future sustainable building material for the planet. Liverpool City Region has kindly donated us a set of 
bamboo canes for use. 
 
>Low carbon ‘Envirohoard’ hoarding panels  
Envirohoard panels are developed by UK-based company Pantheragroup. They are normally used in 
construction sites as hoarding panels. The hoarding panels are made of recycled PVC collected in 
construction processes, and the panels are recycled after years of use to produce new hoarding panels 
again. Envirohoard has kindly donated us some of their used envirohoard panels. 
 
>Tyvek 
DuPont Tyvek is a high-value recyclable material, which can be mechanically recycled into products such 
as underground cable protection piping, automotive parts, blown film, packaging cores and trays. 
Dupont also has a powerful recycling programme. 
 
ABOUT CHINESE ARTS NOW 
Chinese Arts Now (CAN) commissions, produces and presents high-quality art that reflects diasporic 
voices in modern times. Since becoming NPO in 2018, CAN has hosted three CAN Festivals – the first arts 
festival across London dedicated to showcasing contemporary Chinese performing arts. CAN Festivals 
have presented over 50 British East Asian artists each year from 2019 to 2021.  CAN Productions have 
toured around the UK and internationally and CAN continues to pioneer innovative digital works. CAN’s 
vision is to be the UK’s leading organisation showcasing and producing work that explores Chinese 
themes, stories and art forms, and work that blends Chinese and other contemporary art forms. CAN 
aims to do this work to educate and foster cultural understanding and appreciation of the UK’s rich 
diversity to audiences across the country. 
https://chineseartsnow.org.uk/  
  
ABOUT LING TAN 
Ling Tan is an award-winning UK based Singaporean designer and artist working within the field of social 
engagement, technology, citizen participation and politics. Originally trained as an architect, her work 
explores citizens’ interaction with the built environment and our collective agency and responsibility in 
tackling complex issues surrounding our cities. Ling is currently an Associate Artistic Director at Chinese 
Arts Now (CAN). Her work is exhibited internationally in places such as Centre Pompidou (France), 
Victoria and Albert Museum (UK), Barbican (UK), Somerset House (UK), HeK (Switzerland), 
Zebrastraat(BE) and Wits Art Museum (South Africa), and featured in magazines and websites across the 
globe such as Dezeen, Wired and Fast Company. 
https://lingql.com/   
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