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Moth were Co_Organisers of Death x Design x 
Culture: Radical Re-imaginings For The End Of 
Life:  Conference September 2024. I As part 
of that conference Moth exhibited a Project 
entitled An Extra Place At The Table
Subject Area: Communication Design

Description: This practice-led research project 
investigates the role of graphic design at the 
intersections of death studies (thanatology) 
and graphic design. 

An Extra Place at the Table: Reclaiming the 
table as a physical and metaphorical place 
to break bread and boundaries with regard 
to our relationship with dying, death and 
grief. The project explores the funeral feast as 
commemoration, celebration, and communion, 
at the intersections of death studies 
(thanatology) and graphic design. 

Personalised rites of passage can be 
reconciled with the collective needs of the 
bereaved, connecting the living and the 
dead through bereavement rituals and 
memorialisation. death.

The project has four outputs:
1. An Extra Place at the Table: A choreographed 
dinner party [An Extra Place At The Table-- 
Event/Experience Design]

2. An Extra Place at the Table. A 12-course 
menu of speculative questions, to encourage 
conversations regarding fears, hopes and 
attitudes to death. [Publication]

3. An Extra Place At The Table; Place setting.
[Discursive Design Product].

4. A Symbols of Death. Table cloth. [Discursive 
Design Artifact]

Project overview

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University
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How can we reclaim the table as a physical 
and metaphorical place to break bread and 
boundaries with regard to our relationship 
with dying, death and grief?

When those we love dearly can no longer
be with us, either through separation or
loss, it leaves a huge hole in our lives and
an empty space at our table.

How can setting an extra place at the table 
can bring comfort to those who wait for the 
safe return of family and friends.
Bringing solace to those, whose
loved ones can no longer return to them.
Keeping their memory alive in hearts
and minds, allowing loss to be absorbed
and navigated over time.

Exploring how food and feasting are important 
at every event and milestone in our lives.

The simple act of preparing and sharing
food demonstrates our love for each
other, bringing emotional and ritualistic
daily comfort.

Question

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University
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Research aims: 
1. To Examine contemporary attitudes and 
anxieties to death, dying and belief systems, 
through the lens of design communication.  

2. Examine formal conventions as well as 
future-thinking; how mourning, in (a largely 
secular) society can be made more visual (grief 
aesthetics).

3. Investigate bereavement rituals and 
memorialisation practices and how these might 
be adaptaed into domestic daily practice.

4. To reconcile individualised and personalised 
rites of passage with the collective needs of 
those left behind.

Research objectives:
1. To create discursive designed artifacts and 
products to provoke discourse and discussion 
about death, dying and afterlife.  

3. To facilitate events how to approach 
arranging a special dinner with friends and 
family to share fears, hopes and attitudes to 
death 
 
4.  Creating platforms to discuss grief [ the 
emotional response to loss], and mourning [the 
way in which loss is expressed]. 
 
5. Reduce healthcare consumption: From 
a healthcare perspective, studies suggest 
that advance care planning (ACP) results in 
improved quality of life and reduced healthcare 
consumption. 

6.  Improve post-bereavement adjustment. 
Bereavement research shows that planning for 
the end of life while people are well and able to 
consider and express their wishes is associated 
with better post-bereavement adjustment for 
those left behind.

Aims and objectives

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University
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Research methodology: 
Moth employs a multi-method research 
approach, incorporating visual and material 
culture, phenomenology, semiotics, and 
applied research, using iterative testing and 
audience feedback. It is predicated on the idea 
that confidently expressing ‘negative’ emotions 
helps us navigate grief and sadness and 
communicate empathy and loss.

Research method[s]: 
Semiotic analysis, Iterative testing, interviews, 
ethnographic research and audience feedback. 

 

Research design
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Output 1: An Extra Place At The Table. Dinner Event

An Extra Place At The Table dinner event took 
place as part of the Death x Design x Culture: 
Radical Re-imaginings For The End Of Life:  
Conference at Falmouth University September 
2024. 

20 guests attended a formal dinner at the 
Greenbank Hotel in Falmouth, hosted and 
choreographed by MOTH. The table graphics 
were designed to provoke and stimulative 
conversation about fears, hopes and attitudes 
to death, dying and life after death. Supported 
by a publication - a 12-course menu of 
speculative questions, a s well as a curated 
Death playlist, and a performance of The 
Parting Glass to end the evening.
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I Eat Dinner (When the Hunger’s Gone) 
Kate & Anna McGarrigle
Written by Kate McGarrigle

Into My Arms
Nick Cave & The Bad Seeds
Produced by Nick Cave & The Bad Seeds Flood

I Am Stretched on Your Grave
Sinéad O’Connor

Proserpina
Martha Wainwright
Written by Kate McGarrigle
Produced by Pierre Marchand & Yuka C Honda

Poem Of Dead Song
Broadcast

Ride Into The Sun - “1969” / 2014 Mix
The Velvet Underground
Written by John Cale, Lou Reed, Maureen Tucker, 
Sterling Morrison
Produced by The Velvet Underground

Imminent Shadow
Spencer Cullum
Written by Spencer Cullum
Produced by Spencer Cullum, Jeremy Ferguson

Is That All There Is?
John Parish, P J Harvey
Written by Jerry Leiber, Mike Stoller
Produced by P J Harvey, John Parish, Mick Harvey

Rock Bottom Riser
Smog

The Badger’s Wake
Performed, Written and Produced by Matt Berry

Song To The Siren [Remastered]
This Mortal Coil
Written by Larry Beckett, Tim Buckley

Lord Can You Hear Me
Spiritualized
Written by Jason Pierce

Homeward Bound
Simon & Garfunkel
Written by Paul Simon
Produced by Bob Johnston

In Heaven (Lady in the Radiator Song)
Alan R. Splet, David Lynch

The Bird
Kathryn Joseph
Written by Kathryn Joseph Marcus MacKay

Symphony No. 3 “Symphony of Sorrowful Songs”
2. Lento e largo. Henryk Górecki, Joanna Koslowska, 
Kazimierz Kord, Warsaw Philharmonic Orchestra
Written by Henryk Górecki. Produced by Ursula Singer

I don’t believe in an interventionist God
But I know, darling, that you do
But if I did I would kneel down and ask Him
Not to intervene when it came to you
Not to touch a hair on your head
To leave you as you are
And if He felt He had to direct you
Then direct you into my arms
Into My Arms
Nick Cave & The Bad Seeds

AN 
EXTRA
PLACE 
AT
THE 
TABLE.

then he thought about 
how much he loved 

everything; the forest and 
the sea, the rain and the 
wind, the sunshine, the 
grass and the moss, and 

how impossible it would be 
to live without them all.

 tove jansson, comet in moominland 

playlist

Adagio for Strings, Op. 11
Leonard Bernstein, New York Philharmonic
Written by Samuel Barber
Produced by John Mcclure, Richard Killough

Cigarettes And Chocolate Milk
Rufus Wainwright
Written by Rufus Wainwright
Produced by Pierre Marchand, Greg Wells

Buried Bones
Ann Magnuson, Tindersticks
Written by Alistair McAuley, David Leonard Boulter
Dickon Hinchliffe, Mark Anthony, Stephen Colwill, 
Neil Fraser, Stuart A. Staples, Produced by Tindersticks

Dress Sexy At My Funeral
Smog

Depart
Alex Sweeton, Alexandra Montano, Elizabeth Farnum,
Kate Geissinger, Maya Beiser
Written by David Lang

Ain’t No Grave
Johnny Cash
Written by Claude Ely
Produced by John Carter Cash, Rick Rubin

Funeral Home
Daniel Johnston, The Texas Instruments
Written by Daniel Johnston

Death Take Your Fiddle
Spiritualized
Written by Jason Pierce
Produced by J. Spaceman

The Parting Glass
Dave Milligan, Karine Polwart,
Written by Dave Milligan, Karine Polwart, [Traditional]

Worms
The Pogues
Written by Andrew Ranken, James Fearnley, [Traditional]
Produced by Steve Lillywhite

Where Are We Now? 
David Bowie
Written by David Bowie
Produced by David Bowie, Tony Visconti

The Last Rotation Of Earth
BC Camplight
Written and Produced by Brian Christinzio

Your Ghost
Kristin Hersh
Written by Kristin Hersh
Produced by Kristin Hersh and Lenny Kaye

Your Time in This Life Is Just Temporary
[Pj Philipson Version]
Jane Weaver
Written & Produced by Jane Weaver

We Die and See Beauty Reign
Isobel Campbell, Mark Lanegan
Written by Isobel Campbell, Jim McCulloch

Wished I Was In Heaven Sitting Down (Remastered)
Alan Lomax Mississippi Fred McDowell
Written by Mississippi Fred McDowell

AN 
EXTRA
PLACE 
AT
THE 
TABLE.

Image above An Extra Place At The Table. Greenbank Hotel. Sept 24. Death x 
Design x Culture: Radical Re-imaginings For The End Of Life:  Conference Dinner 
Event September 2024. Publication in situ.

Image aboveAn Extra Place At The Table. Greenbank Hotel. Sept 24. Death x 
Design x Culture: Radical Re-imaginings For The End Of Life:  Conference Dinner 
Event September 2024. Death Playlist / placemat

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University



Output 2: An Extra Place At The Table: Publication

An Extra Place At The Table is 12-course menu [book] which 
invites conversation about dying, death and afterlife. It 
facilitates how to approach arranging a special dinner with 
friends and family to share fears, hopes and attitudes to 
death. It questions how we might reconcile individualised and 
personalised rites of passage with the collective needs of those 
left behind, seeking to connect the living and dead through 
bereavement rituals and memorialisation practices. Introducing 
opportunities to discuss grief [ the emotional response to 
loss], and mourning [the way in which loss is expressed]. The 
introduction puts into context why it is important and helpful 
to discuss death provision. Throughout the book, a series 
of questions are served up with each ‘course’ with space to 
capture thoughts. The questions prompt collective discussion, 
as well as opportunity to reflect on personal perspectives and 
practical individual death provision. This is not a religious book, 
but rather a re-framing of contemporary rituals [functional & 
symbolic]. 

The 12 courses/question pages are interrupted with tip-ins to 
punctuate the journey through the book with death related 
recipes, literature [fiction/nonfiction], historical insights, songs…
exploring aspects of the funeral feast as commemoration, 
celebration and communion. A visual aesthetic of table linen, for 
the text to sit upon creates a warm, domestic, visual vocabulary. 
The book ends with series of questions regarding practical 
provision for death, dying and disposal. As well as a dinner 
planning bookmark. 
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One cannot 
think well, love 
well, sleep well, 
if one has not 
dined well. 
Virginia Woolf.
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an extra place 
at the table

When those we love dearly can no longer be 
with us, either through separation or loss, it 
leaves a huge hole in our lives and an empty 
space at our table. Setting an extra place at the 
table can bring comfort to those who wait for 
the safe return of family and friends. It can also 
bring solace to those, whose loved ones can no 
longer return to them - keeping memory alive 
in hearts and minds and allowing loss to be 
absorbed and navigated over time.

.............................................

This twelve course menu of questions invites 
you start a conversation about death, dying 
and legacy, with friends and loved ones around 
the dinner table. A space to talk about fears, 
hopes, loves and needs, and to make peace with 
the future knowing that wishes are shared with 
our nearest and dearest. 

.............................................

     

       let us break bread   

Hors D’Oeuvres

Entrée

Second Main

Amuse-Bouche

First Main 

Salad

Cheese

Soup

Palate Cleanser

Fish

Dessert

Mignardise

The Parting Glass

Hope Is Not A Plan

moth

Candi K. Cann suggests in Dying to Eat: Cross-Cultural 
Perspectives on Food, Death, and the Afterlife, that the act of 
preparing food, (followed by the act of consuming it), is 
both similar to the way in which our bodies decay, as well 
as how dead bodies are prepared for public consumption, 
(through washing, purifying, embalming and cremation).
 
 ‘Cooking and corpses both transform and construct 
social rituals, in which we come together to think about life, 
death, and life after loss; food is a mediating agent between 
heaven and earth and life and death’.

An Extra Place at The Table explores different aspects 
of the funeral feast: as commemoration, celebration and 
communion. From sin eating to séance, from cocktails 
to last suppers, from the macabre to the melancholy. It 
seeks to connect the living and dead through bereavement 
rituals and memorialisation practices, and focuses on 
Euro-American cultures where dying, death and grief are 
often febrile topics of discussion.

.............................................

An Extra Place At The Table reclaims the table as a 
physical and metaphorical place to break bread and 
boundaries, and to question our relationship with dying, 
death and grief. The dinner table provides a welcoming 
space where we can remember our lost loved ones and 
continue to hold them dear. We can move forward with 
them, to create enduring and meaningful legacies, 
assimilating the dead into lives of the living.

In the process of communication, food expresses our 
social relationships, it acts as messenger and is encoded 
with meanings and narratives. Food can give a sense 
of identity, belonging and kinship, evoking collective 
memory as well as bringing emotional and ritualistic 
comfort. The very act of eating gives affirmation of life 
itself. In many cultures, food acts as an ambassador 
between living and the dead, used to lay to rest the 
spirits, and to fuel them for their ongoing journey into 
the afterlife.

In An Alphabet for Gourmets, “S is for Sad”, the food 
writer M.F.K. Fisher speaks of a mourner’s deep need for 
sustenance at a time of loss, of ‘the mysterious appetite 
that often surges in us when our hearts seem breaking and our 
lives too bleakly empty’. Having survived so many trials in 
her own life, Fisher knew the value of sitting with her 
sadness and eating a meal to give company to grief.

 ‘Bereaved souls crave nourishment more tangible 
than prayers ... Underneath the anguish of death and pain 
and ugliness, hunger and unquenchable life are facts, shining, 
peaceful. It is as if our bodies, wiser than we who wear them, 
call out for encouragement and strength and, in spite of us and 
of the patterns of proper behavior we have learned, compel us 
to answer, and to eat’.

The genre of the ‘still life’ has been a reoccurring theme 
in MOTH projects contrasting the permanence of 
an image [a painting, photograph, design] with the 
temporal beauty and fragility of nature’s decay, and 
using it as a metaphor for human mortality. Foodstuffs 
that sustain life are also subject to disintegration, 
and are representative of transience, preservation, 
reproduction, digestion and distaste, where life and 
death meet at the table.

Cann, Candi K. (ed.). 2018. Dying to Eat Cross-Cultural Perspectives on 
Food, Death, and the Afterlife. Lexington, Kentucky: University Press 
of Kentucky

Hebb, Michael. (2018) Let’s Talk About Death (Over Dinner): 
An Invitation and Guide to Life’s Most Important Conversation. 
Da Capo Lifelong.

Fisher. M.F.K An Alphabet for Gourmets, first published January 
1, 1949. The Viking Press

Montanari, Massimo, and Beth Archer Brombert, (2015). The Table as 
a Representation of the World, in Beth Archer Brombert (ed.), Medieval 
Tastes: Food, Cooking, and the Table (New York, NY, 2015; online edn, 
Columbia Scholarship Online) 

Petry, Michael. 2013. Nature Morte: Contemporary Artists Reinvigorate 
the Still-Life Tradition. London: Thames & Hudson

Pittaway, Gail (2017) Food for finality: Feeding the bereaved and 
‘feasting’ the dead. TEXT journal Special Issues Series Number 
45 October 2017, 21 (2). pp. 1-9. ISSN 1327 9556

Rogak, Lisa. (2004), Death Warmed Over: Funeral Food, Rituals 
and Customs from Around the World. Ten Speed Press

. . . at this season, the blossom 
is out in full now, there in the 
west early. It’s a plum tree, it 
looks like apple blossom but 
it’s white, and looking at it, 
instead of saying “Oh that’s 
nice blossom” ... last week 
looking at it through the 
window when I’m writing, I 
see it is the whitest, frothiest, 
blossomest blossom that there 
ever could be, and I can see it. 
Things are both more trivial 
than they ever were, and more 
important than they ever were, 
and the difference between 
the trivial and the important 
doesn’t seem to matter. But 
the nowness of everything 
is absolutely wondrous, and 
if people could see that, you 
know. There’s no way of telling 
you; you have to experience 
it, but the glory of it, if you 
like, the comfort of it, the 
reassurance ... not that I’m 
interested in reassuring people 
– bugger that. The fact is, if 
you see the present tense, boy 
do you see it! And boy can you 
celebrate it.

Potter, Dennis. 1994. Seeing the Blossom. 
Interview with Melvin Bragg. Channel 4, 
March 1994. London: Faber and Faber.

who would you like to 
set an extra place at 

the table for?

Amuse-Bouche

is it important to think 
about death? or, is it a waste 

of living time?

Soup

32

The Queen let another drop fall from her 
bottle on to the snow, and instantly there 
appeared a round box, tied with green silk 
ribbon, which, when opened, turned out to 
contain several pounds of the best Turkish 
Delight. Each piece was sweet and light 
to the very centre and Edmund had never 
tasted anything more delicious.

Enchanted Turkish Delight and that 
anyone who had once tasted it would want 
more and more of it, and would even, if 
they were allowed, go on eating it till they 
killed themselves.

Lewis C. S. The lion the Witch and the Wardrobe. 
London: First published by Geoffrey Bles, 1950. 

On rainy afternoons, embroidering with a 
group of friends on the begonia porch, she 
would lose the thread of the conversation and 
a tear of nostalgia would salt her palate when 
she saw the strips of damp earth and the piles 
of mud that the earthworms had pushed up in 
the garden. Those secret tastes, defeated in 
the past by oranges and rhubarb, broke out 
into an irrepressible urge when she began to 
weep. She went back to eating earth. The first 
time she did it almost out of curiosity, sure 
that the bad taste would be the best cure for 
the temptation. And, in fact, she could not 
bear the earth in her mouth. But she perse-
vered, overcome by the growing anxiety, and 
little by little she was getting back her ances-
tral appetite, the taste of primary minerals, 
the unbridled satisfaction of what was the 
original food.

GARCÍA MÁRQUEZ, Gabriel. 1967. One Hundred Years of Solitude. 
London: Jonathan Cape. 

Candi K. Cann suggests in Dying to Eat: Cross-Cultural 
Perspectives on Food, Death, and the Afterlife, that the act of 
preparing food, (followed by the act of consuming it), is 
both similar to the way in which our bodies decay, as well 
as how dead bodies are prepared for public consumption, 
(through washing, purifying, embalming and cremation).
 
 ‘Cooking and corpses both transform and construct 
social rituals, in which we come together to think about life, 
death, and life after loss; food is a mediating agent between 
heaven and earth and life and death’.

An Extra Place at The Table explores different aspects 
of the funeral feast: as commemoration, celebration and 
communion. From sin eating to séance, from cocktails 
to last suppers, from the macabre to the melancholy. It 
seeks to connect the living and dead through bereavement 
rituals and memorialisation practices, and focuses on 
Euro-American cultures where dying, death and grief are 
often febrile topics of discussion.

.............................................

An Extra Place At The Table reclaims the table as a 
physical and metaphorical place to break bread and 
boundaries, and to question our relationship with dying, 
death and grief. The dinner table provides a welcoming 
space where we can remember our lost loved ones and 
continue to hold them dear. We can move forward with 
them, to create enduring and meaningful legacies, 
assimilating the dead into lives of the living.

In the process of communication, food expresses our 
social relationships, it acts as messenger and is encoded 
with meanings and narratives. Food can give a sense 
of identity, belonging and kinship, evoking collective 
memory as well as bringing emotional and ritualistic 
comfort. The very act of eating gives affirmation of life 
itself. In many cultures, food acts as an ambassador 
between living and the dead, used to lay to rest the 
spirits, and to fuel them for their ongoing journey into 
the afterlife.

In An Alphabet for Gourmets, “S is for Sad”, the food 
writer M.F.K. Fisher speaks of a mourner’s deep need for 
sustenance at a time of loss, of ‘the mysterious appetite 
that often surges in us when our hearts seem breaking and our 
lives too bleakly empty’. Having survived so many trials in 
her own life, Fisher knew the value of sitting with her 
sadness and eating a meal to give company to grief.

 ‘Bereaved souls crave nourishment more tangible 
than prayers ... Underneath the anguish of death and pain 
and ugliness, hunger and unquenchable life are facts, shining, 
peaceful. It is as if our bodies, wiser than we who wear them, 
call out for encouragement and strength and, in spite of us and 
of the patterns of proper behavior we have learned, compel us 
to answer, and to eat’.

The genre of the ‘still life’ has been a reoccurring theme 
in MOTH projects contrasting the permanence of 
an image [a painting, photograph, design] with the 
temporal beauty and fragility of nature’s decay, and 
using it as a metaphor for human mortality. Foodstuffs 
that sustain life are also subject to disintegration, 
and are representative of transience, preservation, 
reproduction, digestion and distaste, where life and 
death meet at the table.

Cann, Candi K. (ed.). 2018. Dying to Eat Cross-Cultural Perspectives on 
Food, Death, and the Afterlife. Lexington, Kentucky: University Press 
of Kentucky

Hebb, Michael. (2018) Let’s Talk About Death (Over Dinner): 
An Invitation and Guide to Life’s Most Important Conversation. 
Da Capo Lifelong.

Fisher. M.F.K An Alphabet for Gourmets, first published January 
1, 1949. The Viking Press

Montanari, Massimo, and Beth Archer Brombert, (2015). The Table as 
a Representation of the World, in Beth Archer Brombert (ed.), Medieval 
Tastes: Food, Cooking, and the Table (New York, NY, 2015; online edn, 
Columbia Scholarship Online) 

Petry, Michael. 2013. Nature Morte: Contemporary Artists Reinvigorate 
the Still-Life Tradition. London: Thames & Hudson

Pittaway, Gail (2017) Food for finality: Feeding the bereaved and 
‘feasting’ the dead. TEXT journal Special Issues Series Number 
45 October 2017, 21 (2). pp. 1-9. ISSN 1327 9556

Rogak, Lisa. (2004), Death Warmed Over: Funeral Food, Rituals 
and Customs from Around the World. Ten Speed Press

Hors D’Oeuvres

take one minute to
tell your life story in as 

much detail as you can

1

do we have control 
over our destiny or is 

it a matter of faith, 
luck or fate?

Entrée

what do you want achieve 
before you die?

Salad

54

Candi K. Cann suggests in Dying to Eat: Cross-Cultural 
Perspectives on Food, Death, and the Afterlife, that the act of 
preparing food, (followed by the act of consuming it), is 
both similar to the way in which our bodies decay, as well 
as how dead bodies are prepared for public consumption, 
(through washing, purifying, embalming and cremation).
 
 ‘Cooking and corpses both transform and construct 
social rituals, in which we come together to think about life, 
death, and life after loss; food is a mediating agent between 
heaven and earth and life and death’.

An Extra Place at The Table explores different aspects 
of the funeral feast: as commemoration, celebration and 
communion. From sin eating to séance, from cocktails 
to last suppers, from the macabre to the melancholy. It 
seeks to connect the living and dead through bereavement 
rituals and memorialisation practices, and focuses on 
Euro-American cultures where dying, death and grief are 
often febrile topics of discussion.

.............................................

An Extra Place At The Table reclaims the table as a 
physical and metaphorical place to break bread and 
boundaries, and to question our relationship with dying, 
death and grief. The dinner table provides a welcoming 
space where we can remember our lost loved ones and 
continue to hold them dear. We can move forward with 
them, to create enduring and meaningful legacies, 
assimilating the dead into lives of the living.

In the process of communication, food expresses our 
social relationships, it acts as messenger and is encoded 
with meanings and narratives. Food can give a sense 
of identity, belonging and kinship, evoking collective 
memory as well as bringing emotional and ritualistic 
comfort. The very act of eating gives affirmation of life 
itself. In many cultures, food acts as an ambassador 
between living and the dead, used to lay to rest the 
spirits, and to fuel them for their ongoing journey into 
the afterlife.

In An Alphabet for Gourmets, “S is for Sad”, the food 
writer M.F.K. Fisher speaks of a mourner’s deep need for 
sustenance at a time of loss, of ‘the mysterious appetite 
that often surges in us when our hearts seem breaking and our 
lives too bleakly empty’. Having survived so many trials in 
her own life, Fisher knew the value of sitting with her 
sadness and eating a meal to give company to grief.

 ‘Bereaved souls crave nourishment more tangible 
than prayers ... Underneath the anguish of death and pain 
and ugliness, hunger and unquenchable life are facts, shining, 
peaceful. It is as if our bodies, wiser than we who wear them, 
call out for encouragement and strength and, in spite of us and 
of the patterns of proper behavior we have learned, compel us 
to answer, and to eat’.

The genre of the ‘still life’ has been a reoccurring theme 
in MOTH projects contrasting the permanence of 
an image [a painting, photograph, design] with the 
temporal beauty and fragility of nature’s decay, and 
using it as a metaphor for human mortality. Foodstuffs 
that sustain life are also subject to disintegration, 
and are representative of transience, preservation, 
reproduction, digestion and distaste, where life and 
death meet at the table.

Cann, Candi K. (ed.). 2018. Dying to Eat Cross-Cultural Perspectives on 
Food, Death, and the Afterlife. Lexington, Kentucky: University Press 
of Kentucky

Hebb, Michael. (2018) Let’s Talk About Death (Over Dinner): 
An Invitation and Guide to Life’s Most Important Conversation. 
Da Capo Lifelong.

Fisher. M.F.K An Alphabet for Gourmets, first published January 
1, 1949. The Viking Press

Montanari, Massimo, and Beth Archer Brombert, (2015). The Table as 
a Representation of the World, in Beth Archer Brombert (ed.), Medieval 
Tastes: Food, Cooking, and the Table (New York, NY, 2015; online edn, 
Columbia Scholarship Online) 

Petry, Michael. 2013. Nature Morte: Contemporary Artists Reinvigorate 
the Still-Life Tradition. London: Thames & Hudson

Pittaway, Gail (2017) Food for finality: Feeding the bereaved and 
‘feasting’ the dead. TEXT journal Special Issues Series Number 
45 October 2017, 21 (2). pp. 1-9. ISSN 1327 9556

Rogak, Lisa. (2004), Death Warmed Over: Funeral Food, Rituals 
and Customs from Around the World. Ten Speed Press

. . . at this season, the blossom 
is out in full now, there in the 
west early. It’s a plum tree, it 
looks like apple blossom but 
it’s white, and looking at it, 
instead of saying “Oh that’s 
nice blossom” ... last week 
looking at it through the 
window when I’m writing, I 
see it is the whitest, frothiest, 
blossomest blossom that there 
ever could be, and I can see it. 
Things are both more trivial 
than they ever were, and more 
important than they ever were, 
and the difference between 
the trivial and the important 
doesn’t seem to matter. But 
the nowness of everything 
is absolutely wondrous, and 
if people could see that, you 
know. There’s no way of telling 
you; you have to experience 
it, but the glory of it, if you 
like, the comfort of it, the 
reassurance ... not that I’m 
interested in reassuring people 
– bugger that. The fact is, if 
you see the present tense, boy 
do you see it! And boy can you 
celebrate it.

Potter, Dennis. 1994. Seeing the Blossom. 
Interview with Melvin Bragg. Channel 4, 
March 1994. London: Faber and Faber.

who would you like to 
set an extra place at 

the table for?

Amuse-Bouche

is it important to think 
about death? or, is it a waste 

of living time?

Soup

32

do we have control 
over our destiny or is 

it a matter of faith, 
luck or fate?

Entrée

what do you want achieve 
before you die?

Salad

54

Created in 1861 at the Brook’s Club London, 
following the untimely death of Prince Albert. 
The steward of the club stated that even the 
champagne should be in mourning and 
proceeded to mix it with Guinness.

Pour half a glass of 
chilled Champagne, 
then slowly pour 
Guinness over the 
back of a bent spoon 
to float on top of the 
Champagne.

a black velvetI began to think about the piece as a reinterpretation 
of the Last Supper from the point of view of 
women, who throughout history, had prepared 
meals and set the table. In my “Last Supper”, 
however, the women would be the honoured 
guests. Their representation in the form of plates 
set on the table would express the way women had 
been confined, and the piece would thus reflect 
both women’s achievements and their oppression. 
There were thirteen men present at the Last Supper. 
There were also thirteen members in a witches’ 
coven, and witches were always associated with 
feminine evil. The fact that the same number had 
both a positive and negative connotation seemed 
perfect for the dual meaning of the piece.
Chicago, Judy. 1979. The Dinner Party: A Symbol of Our Heritage. 
Anchor Press/Doubleday, New York

The Dinner Party, Judy Chicago 1974–79. comprises a massive cer-
emonial banquet, arranged on a triangular table with a total of 
thirty-nine place settings, each commemorating an important 
woman from history. The settings consist of embroidered runners, 
gold chalices and utensils, and china-painted porcelain plates with 
raised central motifs that are based on vulvar and butterfly forms 
and rendered in styles appropriate to the individual women being 
honoured. The names of another 999 women are inscribed in gold 
on the white tile floor below the triangular table.

Brooklyn Museum, The Elizabeth A. Sackler Centre for Feminist Art 
was established through the generosity of the Elizabeth A. Sackler 
Foundation.

you can take a memory, or an 
object with you into the 
after life. what would 

you choose?

 

Dessert

11

The Queen let another drop fall from her 
bottle on to the snow, and instantly there 
appeared a round box, tied with green silk 
ribbon, which, when opened, turned out to 
contain several pounds of the best Turkish 
Delight. Each piece was sweet and light 
to the very centre and Edmund had never 
tasted anything more delicious.

Enchanted Turkish Delight and that 
anyone who had once tasted it would want 
more and more of it, and would even, if 
they were allowed, go on eating it till they 
killed themselves.

Lewis C. S. The lion the Witch and the Wardrobe. 
London: First published by Geoffrey Bles, 1950. 

On rainy afternoons, embroidering with a 
group of friends on the begonia porch, she 
would lose the thread of the conversation and 
a tear of nostalgia would salt her palate when 
she saw the strips of damp earth and the piles 
of mud that the earthworms had pushed up in 
the garden. Those secret tastes, defeated in 
the past by oranges and rhubarb, broke out 
into an irrepressible urge when she began to 
weep. She went back to eating earth. The first 
time she did it almost out of curiosity, sure 
that the bad taste would be the best cure for 
the temptation. And, in fact, she could not 
bear the earth in her mouth. But she perse-
vered, overcome by the growing anxiety, and 
little by little she was getting back her ances-
tral appetite, the taste of primary minerals, 
the unbridled satisfaction of what was the 
original food.

GARCÍA MÁRQUEZ, Gabriel. 1967. One Hundred Years of Solitude. 
London: Jonathan Cape. 

who would you like to 
set an extra place at 

the table for?

Amuse-Bouche

is it important to think 
about death? or, is it a waste 

of living time?

Soup

32

if you could drink from 
the cup of immortality 

would you?

Fish

6

raise a glass. 
give thanks to those we 

welcome to our table.

good night and joy 
be with you all. 

Mignardise

Of all the money that e’er I had
I spent it in good company
And all the harm I’ve ever done
Alas it was to none but me
And all I’ve done for want of wit
To mem’ry now I can’t recall
So fill to me the parting glass
Good night and joy be with you all

Of all the comrades that e’er I had
They’re sorry for my going away
And all the sweethearts that e’er I had
They’d wish me one more day to stay
But since it falls unto my lot
That I should rise and you should not
I gently rise and softly call
Good night and joy be with you all

But since it falls unto my lot
That I should rise and you should not
I gently rise and softly call
Good night and joy be with you all

If I had money enough to spend
And leisure time to sit awhile
There is a fair maid in this town
That sorely has my heart beguiled.
Her rosy cheeks and ruby lips
I own she has my heart in thrall
Then fill to me the parting glass
Good night and joy be with you all

A man may drink and not be drunk
A man may fight and not be slain
A man may court a pretty girl
And perhaps be welcomed back again
But since it has so ought to be
By a time to rise and a time to fall
Come fill to me the parting glass
Good night and joy be with you all
Good night and joy be with you all

the parting glass

12

make a will 
A legal document that provides 
instructions for beneficiaries 
after death.

executor 
Appoint someone who is named 
in the will as being responsible for 
dealing with your estate.

living will
Appoint a health power of attorney. 
Giving power to someone you trust to 
make decisions for you if you cannot 
make decisions for yourself. This 
protects your quality of life before 
death and enables you to share your 
care plan wishes.

Where would you like to die?

What level of intervention would 
be acceptable?   

DNACPR? [Do not attempt 
cardiopulmonary resuscitation. 
www.nhs.uk] 
Organ Donation?

living trust 
A legal entity created to hold and 
retain ownership of an individual’s 
assets during their lifetime and after 
their death.

hope is not a plan

important ‘paper’ work 
Keep information in a safe place and 
let your executor and loved ones know 
where to find it.

finances
Get your finances in order.

digital assets 
Passwords / social media accounts.

contacts 
Make a list of who needs to be told.

pets 
Arrange a home for your pets.

funeral wishes
Make your wishes known,
Religious • Humanist • Family Led 
Celebration of life. 

People • Place • Music • Clothes 
Flowers • Donations. 

Burial • Cremation [Ashes] • Other.

ethical will 
A personal document that passes 
ethical values and life lessons from 
one generation to the next.

1/2 tbsp. rose syrup
150ml prosecco
pomegranate seeds 
lemon twist 
dried rosebud

PERSEPHONE

rose syrup. (750ml),  500g  caster sugar,
1 lemon, 4 tbsp. rose water. Dissolve the 
sugar in 400ml of water and gently cook for 
5 minutes until thickened. Add squeezed 
lemon juice, and rose water.

Pour rose syrup into a glass, (to taste).
Fill the glass with Prosecco. 
Garnish with pomegranate seeds, a lemon 
twist and a rose bud.

In the Eleusinian Mysteries, Persephone was 
the queen of the underworld and the goddess 
of spring, she was worshipped alongside her 
mother Demeter, the goddess of agriculture. 

Her story begins with her abduction by 
Hades, the god of the underworld, who fell 
in love with her and took her to his realm 
to be his queen. Demeter was devastated by 
her disappearance and scoured the earth in 
search of her daughter, neglecting her duties 
and causing the earth to become barren. 
Crops failed, leading to widespread famine. 
Zeus intervened, urging Hades to release 
Persephone. However, Persephone who had 
eaten pomegranate seeds, was now bound 
to the underworld, due to the rule that 
those who consume food in the underworld 
must remain there. A compromise led to an 
arrangement in which Persephone would 
spend half the year with Hades and the other 
half with Demeter.

Persephone’s annual descent and return 
symbolise the changing seasons with themes 
of death, rebirth, and the duality of existence. 
Her time in the underworld in autumn and 
winter, are periods of decline and dormancy 
on earth, while her return to the surface 
heralds spring and summer, times of growth 
and fertility. 

you are invited to dinner. 
to eat, drink & make merry. 
to talk about life & death; 

fears, hopes, dreams & needs. 

to raise a glass and  
give thanks to those we 

welcome to our table.

make a will 
A legal document that provides 
instructions for beneficiaries 
after death.

executor 
Appoint someone who is named 
in the will as being responsible for 
dealing with your estate.

living will
Appoint a health power of attorney. 
Giving power to someone you trust to 
make decisions for you if you cannot 
make decisions for yourself. This 
protects your quality of life before 
death and enables you to share your 
care plan wishes.

Where would you like to die?

What level of intervention would 
be acceptable?   

DNACPR? [Do not attempt 
cardiopulmonary resuscitation. 
www.nhs.uk] 
Organ Donation?

living trust 
A legal entity created to hold and 
retain ownership of an individual’s 
assets during their lifetime and after 
their death.

hope is not a plan

important ‘paper’ work 
Keep information in a safe place and 
let your executor and loved ones know 
where to find it.

finances
Get your finances in order.

digital assets 
Passwords / social media accounts.

contacts 
Make a list of who needs to be told.

pets 
Arrange a home for your pets.

funeral wishes
Make your wishes known,
Religious • Humanist • Family Led 
Celebration of life. 

People • Place • Music • Clothes 
Flowers • Donations. 

Burial • Cremation [Ashes] • Other.

ethical will 
A personal document that passes 
ethical values and life lessons from 
one generation to the next.

. . . at this season, the blossom 
is out in full now, there in the 
west early. It’s a plum tree, it 
looks like apple blossom but 
it’s white, and looking at it, 
instead of saying “Oh that’s 
nice blossom” ... last week 
looking at it through the 
window when I’m writing, I 
see it is the whitest, frothiest, 
blossomest blossom that there 
ever could be, and I can see it. 
Things are both more trivial 
than they ever were, and more 
important than they ever were, 
and the difference between 
the trivial and the important 
doesn’t seem to matter. But 
the nowness of everything 
is absolutely wondrous, and 
if people could see that, you 
know. There’s no way of telling 
you; you have to experience 
it, but the glory of it, if you 
like, the comfort of it, the 
reassurance ... not that I’m 
interested in reassuring people 
– bugger that. The fact is, if 
you see the present tense, boy 
do you see it! And boy can you 
celebrate it.

Potter, Dennis. 1994. Seeing the Blossom. 
Interview with Melvin Bragg. Channel 4, 
March 1994. London: Faber and Faber.

is there such a thing 
as a good death? 

First Main

what would be a 
good legacy? 

Palate Cleanser

87

In Metamorphoses, Ovid tells the story of 
Philemon and Baucis, an elderly impoverished 
couple who offer hospitality to travellers who 
have been turned away by all the other villagers. 
They invite the two men in to dine, offering 
them ham and vegetables from their garden, 
cheese, eggs and other hot dishes, wine, figs, 
walnuts, dried fruit, dates and plums, and at 
the centre of the table, they place a honeycomb. 
During the dinner, a bowl is inexplicably 
replenished with wine and the couples’ goose 
which they decided to slaughter for the meal 
takes refuge with the two strangers, who 
prevent the hosts from killing it. The guests 
reveal themselves as Jupiter and Mercury, who 
express their gratitude to the couple’s kindness 
by protecting them from the devastating 
floods and destruction to come. On their 
deaths Philemon and Baucis are changed into 
an intertwining pair of trees, an oak [strength, 
endurance, power and ancient wisdom] and a 
lime tree [love, fidelity and justice]. 

moth: design for life & death. 
Nicola Salkeld & Ashley Rudolph
moth.org.uk | moth@falmouth.ac.uk | moth_design_death 

Moth investigates the skills and contributions which designers 
can make to death studies and end of life experiences. Examining 
contemporary attitudes and anxieties to death, dying and belief 
systems, through the lens of design communication. 

The work focuses upon the importance of ideas as triggers of 
creativity, as devices for narrative and as loci for opportunities 
of chance and transition in the context of loss, bereavement and 
death symbolism. Examining, both formal conventions as well 
as future-thinking, how mourning in (a largely secular) society 
can be made more visual (grief aesthetics). It investigates  
how we can confidently express ‘negative’ emotions in both 
the digital and analogue realm, creating an evolving graphic 
visual language to help navigate grief and sadness and to 
communicate empathy and loss in our social relationships. 

Projects provide platforms for creative exchange and 
contribution, equipping us to talk about death with greater 
confidence, giving us courage to see death as being something 
we can learn from rather than fear.

Reed, J. D. 2018. Ovid : Metamorphoses. The new, annotated edition. 
Translated by Rolfe Humphries. Bloomington, Indiana: Indi-
ana University Press.
Description references the painting by Peter Paul Rubens, 
Mercury and Jupiter with Philemon and Baucis. 1620. Vienna, 
Kunsthistorisches Museum.
Malaguzzi, Silvia. Food and Feasting in Art. A Guide to Imagery. 
2008. Getty Publications.

moth: design for life & death. 
an extra place at the table. September 2024.

Not for commercial resale or reproduction. No part of this work 
may be reproduced or transmitted in any form.

what do you believe
happens to us when we die?

the soul remains?
resurrection?
nothingness? 

Second Main

what kind of send off 
would you like ?

Cheese

109

Created in 1861 at the Brook’s Club London, 
following the untimely death of Prince Albert. 
The steward of the club stated that even the 
champagne should be in mourning and 
proceeded to mix it with Guinness.

Pour half a glass of 
chilled Champagne, 
then slowly pour 
Guinness over the 
back of a bent spoon 
to float on top of the 
Champagne.

a black velvetI began to think about the piece as a reinterpretation 
of the Last Supper from the point of view of 
women, who throughout history, had prepared 
meals and set the table. In my “Last Supper”, 
however, the women would be the honoured 
guests. Their representation in the form of plates 
set on the table would express the way women had 
been confined, and the piece would thus reflect 
both women’s achievements and their oppression. 
There were thirteen men present at the Last Supper. 
There were also thirteen members in a witches’ 
coven, and witches were always associated with 
feminine evil. The fact that the same number had 
both a positive and negative connotation seemed 
perfect for the dual meaning of the piece.
Chicago, Judy. 1979. The Dinner Party: A Symbol of Our Heritage. 
Anchor Press/Doubleday, New York

The Dinner Party, Judy Chicago 1974–79. comprises a massive cer-
emonial banquet, arranged on a triangular table with a total of 
thirty-nine place settings, each commemorating an important 
woman from history. The settings consist of embroidered runners, 
gold chalices and utensils, and china-painted porcelain plates with 
raised central motifs that are based on vulvar and butterfly forms 
and rendered in styles appropriate to the individual women being 
honoured. The names of another 999 women are inscribed in gold 
on the white tile floor below the triangular table.

Brooklyn Museum, The Elizabeth A. Sackler Centre for Feminist Art 
was established through the generosity of the Elizabeth A. Sackler 
Foundation.

One cannot 
think well, love 
well, sleep well, 
if one has not 
dined well. 
Virginia Woolf.
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Output 3: An Extra Place At The Table: Place Setting

Place settting / Discursive Designed Aid to 
support the grieving process and navigate 
loss. When those we love dearly can no longer 
be with us, either through separation or loss, it 
leaves a huge hole in our lives and an empty 
space at our table. Setting an extra place at the 
table can bring comfort to those who wait for 
the safe return of family and friends. It can also 
bring solace to those, whose loved ones can no 
longer return to them - keeping memory alive 
in hearts and minds and allowing loss to be 
absorbed and navigated over time.
Food and feasting are important at every
event and milestone in our lives.
The simple act of preparing and sharing
food demonstrates our love for each
other, bringing emotional and ritualistic
daily comfort.
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When those we love dearly can no longer 
be with us, either through separation or 

loss, it leaves a huge hole in our lives and 
an empty space at our table. 

Setting an extra place at the table can 
bring comfort to those who wait for 
the safe return of family and friends.

It can also bring solace to those, whose 
loved ones can no longer return to them. 

Keeping their memory alive in hearts 
and minds, allowing loss to be absorbed 

and navigated over time.

Food and feasting are important at every 
event and milestone in our lives. 

The simple act of preparing and sharing 
food demonstrates our love for each 

other, bringing emotional and ritualistic 
daily comfort.

Image above An Extra Place at The Table. Tabe seeting / product. 
Print, paper

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University



Output 4: A Symbols of Death Table cloth. [Discursive Design Artefact]

A discursive aid: This hand-embroidered 
tablecloth, with china blue thread used to stitch 
symbols of death onto the cloth, each stitch 
representing the quiet conversations the table 
is designed to host. A patchwork of images 
capturing cinematic, fragmented moments 
from the dinner party where guests encounter 
discursive prompts at place settings. These 
question the macro; the collective vastness of 
the universality of death, alongside the micro; 
the intimate uniqueness of a single life; that 
is lived and lost. A place to learn from others, 
engage with personal values, and to develop 
a [more] death-positive attitude, for when the 
inevitable event that we plan for least, comes to 
visit us.

Page________________10
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The work is practice-based and practice-led research to 
critically reflect on the role of design as it relates to death, 
dying and mourning [on both the individual, community, and 
broader cultural levels]. With a focus on semiotics, object 
ontology and material culture. Design is positioned as both 
discursive and speculative. Object-based, feminist, and 
historical analyses.

Thanatology, the scientific study of death, and its intersection 
with discursive design theory, grief aesthetics, and semiotics, to 
explore how cultural narratives and symbolic representations 
influence our understanding of mortality and the grieving 
process. Thanatology focuses on the psychological, social, and 
cultural implications of death, studying its impact on individuals 
and societies. 
Death studies, investigates how death is conceptualized 
across different cultures, emphasizing rituals, taboos, and the 
representation of death in media and literature.

Discursive design proposes a socially minded practice 
which provokes self-reflection engendering reflection 
and transforming thought and action and influence public 
discourse about grief and mortality. [Tharp].

Communication shapes meaning through visual, linguistic, 
and material artifacts. It explores how design mediates human 

experiences, offering a lens to analyse death narratives and 
Introducing opportunities to discuss grief [the emotional 
response to loss], and mourning [the way in which loss is 
expressed].

Grief aesthetics refers to the study of the sensory and 
emotional expressions of grief, exploring how visual and 
auditory cues elicit emotional responses and create spaces 
for mourning for examining how people navigate the complex 
emotions associated with loss.

Semiotics, the study of signs and symbols, as cultural codes 
embedded in death-related discourse to help decode how 
societies attribute meaning to mortality and loss. Both in 
material culture and social practices.

Neddlework as a transformative process to express political 
ideas, forge professional relationships, and document identities.

Womens Histories, created through the ephemeral moment   
of  making:   ‘Needlework can carry their autobiographies 
and  testimonies, registering their origin and fate. Using   
patterns as syntax, symbols and motifs as its vocabulary,  
the arrangement of both as its grammar, sewing is a graphic  
way to add information and meaning. But is not a monologue, 
it is part of a conversation, a dialogue, a correspondence only 

fully realised once it is seen and its messages are read’
[HUNTER]

.

Research context

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University
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Research context

1. Symbols
Graphic design, words, imagery and communication

2. Artifacts
Material Culture. Designed/discursive objects, 
artifacts, product prototypes, 

3. Experience 
Design, events, audience interaction & participation.

4. Critical design practice.

Design of symbolic and visual communications.

Design of material objects.

Design of activities and organised events. 
[Pedagogic | External audience]

Cultural systems/values/environments for living, 
working, playing and learning.

Adapted from, Buchanan’s four orders of design (Buchanan, 2001), and re-appropriating: 
• Tibbles, A., and Nickpour, F. (2022) Design meets death: A first systematic mapping review of design contributions to end of life field, in Lockton, D., Lenzi, S., Hekkert, P., 
Oak, A., Sádaba, J., Lloyd, P. (eds.), DRS2022: Bilbao, 25 June - 3 July, Bilbao, Spain. https://doi.org/10.21606/drs.2022.617
• Buchanan, R. (2001). Design Research and the New Learning. Design Issues, 17(4), 3-23.
doi:10.1162/07479360152681056

Nicola Salkeld & Ashley Rudolph. MOTH Design For Life & Death, Schoolof Communication, Graphic Design, Falmouth University
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Links and articles
Falmouth University
https://www.falmouth.ac.uk/research/centre-heritage-culture 
society/moth

Its Nice That: Article 
https://www.itsnicethat.com/features/death-and-design-
creative-industry-301024

The Death Studies Podcast Interview
https://thedeathstudiespodcast.com/deathxdesignxculture-
conference-episode/

moth.org.uk
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