
(2 Mins) 
 
The final countdown plays and we enter the room. We prepare ourselves, put the aprons on, put the 
hats on, wash our hands, dry them and perhaps sharpen a knife and an axe. When we are ready we 
make a gesture to put the lights and stop the music.  

 
PAUL: Hi guys!  
ALEX: Hello you lovely people!  
 
PAUL: Us and the Interface family together with our fans from the Dorf TV, we are here to help you                                       
out, deciphering the spaghetti code of traditional cookbooks and transform what used to be hard                             
work into fancy ways of creating gorgeous, mouthwatering dishes, that will not only be a blush on                                 
your cheeks but change your live forever! 
 
ALEX: We are gula gula the eclectic artist duo, and we are well known for making food porn and porn 
food, making out of Linz an ‘Exotische Provinz’ and preaching the undying Eggoist religion. 
So make sure you track our cookies, because there is no way to be polite with technology! 
 
PAUL: You have told the social media, the NSA and HUAWEI what your biggest cooking challenges                               
are, and tonight we will reveal to you our secret skills and fancy tips, which will change the way you                                       
cook your computers forever! 
 
ALEX: We are going to show you how to cook an exquisite Raspberry Pi Pie, a luscious Floppy disk 
Schnitzel and some scrumptious Gebackene Mäuse.  

ALEX: With this geeky recipes you will bring any media art exhibition to its knees! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Raspberry Pi Pie 
 
PAUL: Raspberry Pi, Raspberry Pi everywhere! 
 
ALEX: Ok, so we are going to do some cooking, we are going to make a beautiful, BEAUTIFUL 
Raspberry Pi Pie, it's gorgeous, it's got a twist, the condensators, the keyboard keys, the beautiful 
Raspberry pi’s... you will absolutely love this one! so nice! 
 
PAUL: For this recipe we are going to need: some all purpose motherboards, some keyboard keys, 
condensators of all types and other technology we don’t even know the name of, some cables and 
some led sugar too, a splash of your favourite spirit, real granulated sugar, puff pastry and the queens 
of this recipe: the Raspberry Pi’s. 
 
ALEX: So first we are going to smash this lovely motherboards. We are going to use printer 
motherboards and some fix telephones too. Hard to find on the market nowadays, but always worth 
the effort.  
 
PAUL: The nice thing about mixing motherboards is that you get different textures, different flavours, 
which will make the ultimate Raspberry Pi Pie. 
 
PAUL: So... We’ve got a hot pan and in there we put a nice knob of butter, that is the beginning of the 
story.  
 
ALEX: Don’t chunk the peels of plastic away because they have lot of distinctive flavour and colour. 
You want to use them, so throw them into a pan with a hand full of sugar, add some colorful cables 
and let it simmer down to make the most wonderful, WONDERFUL syrup. 
 
PAUL: Let’s spice up these motherboards. We’ve got some condensators and keyboard keys. By 
adding them we are going to create some extra flavours. 
 
ALEX: And now comes the fancy skills, add a splash of your favourite spirit and baby come on, light 
my fire! 
 
PAUL LIGHTS THE FIRE, FLAMBE’S AND CONTROLS. PUT THE FIRE OUT. 
 
ALEX: And now you want to put a pinch of ubuntu and about a quarter of illegal downloaded 
B-movies, shake it up, and add a few little flavours… you can easily find in the trash this plasma syrup 
for example, so pour a little bit. 
 
PAUL: It is amazing how such a little bit of this plasma screen will make such a dramatic change to 
your Pie. People will go crazy for it! 
 
 



 
ALEX: The other thing we are adding as well is stuxnet... absolutely gorgeous, plus just a handful or so 
of golden sugar, just enough to sweeten the motherboards,  
 
PAUL:….now the Queens come in, the raspberry pi’s, it is about to be the best Raspberry Pi Pie ever.  
 
ALEX: Remember you can buy them on ebay, amazon or just grab them of the bush in any media art 
exhibition, because this will bust and explode and you know, sort of create the most beautiful green 
and golden bubbly juice. Because it's all about Gold! This is what the golden nicas are made of! 
 
ALEX & PAUL: Amazing! 
 
PAUL: Now, we are going to use homemade puff pastry, and we are going to roll down this pastry to 
about 10 inches… Puff pastry has layers of butter and pastry, so you are gonna get this lamination, 
this kind of layer approach, nice and crispy. 
  
ALEX: And what you want to do is to load this up with your motherboards and your smashed 
Raspberry Pis to connect all the things.  
 
ALEX: A little bit of extra plasma syrup, pump it up!  
 
PAUL: We’ve got an egg here, we are just going to whip it up, we are gonna make egg wash to make it 
golden, but also is going to stick the pastry. And finally we are going to sprinkle it with just a tiny bit of 
that sexy sugar. 
 
ALEX: So there we go, little beautiful pie, we are going to bang that in the oven for about 30 minutes 
180º celsius, 350 º fahrenheit, until it’s bubbling, golden green and delicious. 
 
ALEX & PAUL: Look at that! Absolutely gorgeous! The ultimate, Ultimate Raspberry Pi Pie! There is no 
question about it, it's the best, look at that, beautiful… 
 
ALEX: You can enjoy it with a cup of java! 
 
 

● A: Rich in metals 
● P: Crumbly 
● A: Out of this world 
● P: Ambrosial 
● A: Full of flavour 

 
 
 
 



Floppy Disk Schnitzel 
 
 
PAUL: Ok lovely people, how to make the perfect Floppy Disk Schnitzel? Let’s just talk about the 
perfect Floppy Disk Schnitzel, like the one your grandmother used to make on sundays, that beautiful 
popular thing which is full of flavour! 
 
ALEX: A magnetic storage is gonna go inside, all the plastic is going to melt resulting in a wonderful 
and colorful crispy outside and yet a bit chewy down there… and when you eat it: ahhhhhhhh 
NOSTALGIA! let’s do it! Kids are going to love it! 

ALEX: You are going to need four 3½-inch floppy disks, but you can use any other formats. 
 
PAUL: First up: we need a big bowl, a fork, a gummy hammer, a klammer machine and 4 eggs. We are 
using beautiful fresh free range eggs, all purpose flour and dried breadcrumbs. And if you want to 
pimp it up as we think you do, add a dash of spam, just add it. 
 
ALEX: First of all we are going to nail the floppy’s together to create a storage of 5,76 megabytes of 
epicurean flavour. Nail them, there is no way to be polite about it. Since they are flat we don’t need to 
flat them anymore, but if you like to do this: take the hammer and beat it like a cherokee drum.  
 
PAUL: On both sides season it well, a pinch of spam and a smack of your favorite virus: I love you and 
‘Natasha from Russia’ wants to be friends on facebook. 
 
ALEX: So what we are going to do now is to paniert the schnitzel, first with flour, then in the egg 
wash, and then into the breadcrumbs, you need to push your hand in, and what we like to do is to 
over bread it, just to make sure it stays on. Push in the breadings, so that it stays compact and nice.  
 
PAUL: So here we go, everything looks fantastic, schnitzel is ready, let’s fry it! 
 
PAUL: We are going to use some nice and very popular palm tree oil, you could also use an ordinary 
veggie oil or some motor oil  which can handle high heat. We want middle heat so we don’t burn our 
schnitzel away. 
 
ALEX: Put the schnitzel into the pan. I know what you are thinking (sexy) ‘Uuuhhummm floppy 
schnitzel’, we know. 
 
ALEX: While frying: Floppy disks died to become the icon of saving, like Jesus. 
 
PAUL: This is not something which needs a long time of cooking, because you see how thin the floppy 
was. You want to make sure they are nicely brown and gold on the outside before you remove them 
from the pan. It is going to be very juicy, very juicy. 
 



PAUL: Now let’s garnish our floppy schnitzel. Over here, we put a windows key on top, and a cable 
tagliatelle in its nest, you know in the summertime nice and light. Fasten your tastebuds! This smell! 
 

● A: It is Chewy 
● P: Mouthwatering 
● A: Savory 
● P: Fit for a king 
● A: A real treat 

 
 
ERROR CODE 1603 Fatal error during frying. 
 
 
Gebackene Mäuse 
 
ALEX: Last but not least, we want to share with you one of our favourite austrian standard recipes, 
the ultimate and really mouthwatering Gebackene Mäuse! They are to die for, that's what they really 
are, but they are really easy to make and very impressive. 
 
PAUL: They are so good when they are pumping hot and fresh and they smell unbelievable good, they 
are just sooo GOOD! 
 
ALEX: The ingredients you need are few, basic kinds of ingredients: starting off with some cake flour, 
some granulated sugar, salt, baking powder and zinamon.  
 
PAUL: Then we have the stars of the recipe: this beautiful touched up, shabby and no longer used 
mouses with their tails, some unsalted butter that we have melted, a free happy chicken egg, some 
milk, a splash of your favourite spirit and some veggie oil which is getting really nice and hot, because 
these are going to be fried and they are gonna get really MUAA! So good!  
 
Ok! 
 
ALEX: So we have all of our dried ingredients in this bowl. Paul is going to mix them.  
 
ALEX: And now in our second bowl we are going to put the remaining ingredients: put some milk, the 
happy chicken egg, a little bit of butter that we have melted and a good splash of your favourite spirit, 
plus one splash for me and another splash for you, cheers to all of you! This is going to be the real 
deal.  
 
PAUL: Whisk it well, then pour the wet into the dry and mix it well, give a really good mix and make 
sure it is really well combined.  
 
ALEX: This looks perfect! Exactly the consistency we are looking for!  



PAUL: Now you want to check if the oil is nice and hot and ready, here's a little trick our omas taught 
us: use the back of your wood spoon and when you see it makes some bubbles around it...it's ready! It 
must be around 360 degrees or so. Not lower because otherwise your Gebackene Mäuse may be a 
little bit too oily. 
 
ALEX: Now you want just to nicely coat the mouses, nothing else. We are using old crappy mouses 
with their tails. They will be sweet and caramelized and gorgeous, they will be insane. 
 
PAUL: You need to peel the tails about 10 cm like you would peel an asparagus. Because you don’t 
want to burn pvc and make the ozone hole bigger, do you?  
 
ALEX: Drop them in, give them a toss around, make sure they get nicely brown from the distance, it’s 
going to take about 4 minutes, and then drain them in a kitchen paper towel and just keep on 
working.  
 
PAUL: Look how gorgeous they are! This looks magnificent, look at that! They look phenomenal!  
 
ALEX: We are plating them in our beautiful plasma screen, and all these little edges my friends, that’s 
the best part of our fritters, they are crispy, crunchy, they smell phenomenal, they taste fantastic, and 
we think you will just love them!  
 
PAUL: And we just finish them off with a little pinch of sugar, and look at that! The sweetness of the 
plastic is unbelievable! 
 
ALEX: Just look at the fluffiness, just look at the mouses, they are not wet, they are not gummy, they 
are not gluey, they are perfect, you don’t even know… if you want to know, you’ve got to make these!  
 
ALEX: It is like the god of food has shined on us and made us all fluffy and happy on our inside.  
 
PAUL: Perfection. So beautiful, Brilliant and ridiculous! 
 

● P: It is Crispy 
● A: Fluffy 
● P: Delicious 
● A: Outstanding 
● P: Tender 

 
ALEX & PAUL: And remember: If at first you don’t succeed; call it version 1.0! 


