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Nesem vam noviny News to the World Editorial Vladimiry Cerné Editorial by Vladimira Cerna

We are living in remarkable times. Tectonic shifts are altering politics, the digital
age is reshaping the human mind and climate change is not a matter of opinion
any more, it's happening. On a political, environmental as well as private level,
action is increasingly required from every one of us.

It is the right time for stories of courage, of adventure, as well as failure

which often accompanies quests for knowledge and change. Stories about

overcoming fear and testing one's own limits, as fold by our friends and
colleagues. Their actions and thoughts spread like a ripple among us. Derby the

photo story tells of the struggle and the passion in sport.

Exploring the limits of design we will learn about the surprisingly important role
design plays in the realm of food.

And since our region is a bit like the Middle Earth's Shire, in the best sense of
the word, we are just as passionate about the recipes our dear colleagues
from kovocité agreed to share with us. And we are happy to snuggle up and
read an interview with Nastya from the dear old fairy tale “Morozko". By the

way, kovocité will plant a new forest next year. They are serious about trying to
minimise their carbon footprint.

Designcité+ is bringing you a winter special, have a great read.
Vladimira Cerna
Editor in Chief

Vladimira Cerna previously worked for the Public Service section of MUDAM, Luxembourg. Currently she is the marketing manager of designcité+.
predchozi isla k vidéni zde: www.mmciteplus.com/cz/magazin-519-/

Zijeme v pozoruhodnych éasech. Tektonické zmény probihaiji v politice,
informacni vék pretvari mysl clovéka revoluénim zplisobem, klimaticka zména
se nepta na nazor, prosté se déje. Na politické, ekologické i osobni trovni roste
tlak na aktivitu kazdého z nas.

Jeten spravny cas zacist se do pfibéht odvahy, zvidavosti i neispéchu, ktery

se Casto dostavuje na cesté za poznanim azménou. Do pFibéhi o prekonavani
strachu a o zkoumani vlastnich hranic. Vypravéji je lidé, které zname

a potkavame - jejich ¢iny a myslenky se pak mezi nami Sifi jako kruhy navodé.

O boji a vasni ve svété sportovct a jejich fanouskt svédci i retro fotoserial Derby.
V ramci ohmatavani hranic designu se dozvite, jak necekané dulezitou roli hraje
v oblasti potravin.

A jelikoz nas kraj pripomina nejvic ze vSeho Hobitin, viom nejlepSim smyslu
slova, se stejnou vervou vyzkousime a ohodnotime perly z rodinnych receptt
kovocité a preéteme si rozhovor s nasi milou Nasténkou.

Mimochodem, pravé kovocité planuje nové projekty s cilem minimalizovat

uhlikovou stopu, a navic se rozhodli prisStirok vysadit dva hektary lesa.

Prijemné prekvapeniv podobé zimniho specialu vam prinasi designcité+.

Vladimira CGerna
Séfredaktorka

Vladimira Cerna dfive pracovala v oddéleni pro praci s vefejnosti v lucemburském MUDAMu, v souéasné dobé je marketingovou manazerkou ve spoleénosti designcité+.
previous issues available here: www.mmciteplus.com/cz/magazin-519-/




Rozhovor s Ondiejem Bankem An interview with Ondfej Bank

Lyzar

S Silenou
nlavou
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Petr Vavrouska o7

Dredy ve vlasech, nesttizené vousy, plandavé oblecCeni. Tak trochu
flakaC a rozevlaty bohém, ale zarovers mimoradny talent. Lyzar
Ondrej Bank s fakovou charakteristikou rozhodné nema problem.
Musite mit velky nadhled, kdyz svoiji firmu pojmenujete Vagus.
Ondfrej ukondil lyzarskou kariéru pred tfemi lety a od t€ doby se

nezastavil.

Cemu se dnes vénujes?

Mam pocit, Zze foho mam zbyteé¢né moc. Navic nemam velky
smysl pro poradek a je pro meé obtizné v§echny aktivity koordi-
novat. Takze vtom mam chaos, coz se mi nelibi.

Tak si to zkusme usporadat...

Jsem trenérem techniky lyzovani Ester Ledecké, staram se

o vlastni firmu Vagus, nové pomaham s vyvojem zavodnich
lyzi Kastle, snazim se byt co nejlepsSi tata, spolupracuiji se
Spindlerovym MIynem, se znackou Egoé a taky zafizuji v&ci
kolem naseho penzionu v Jesenikach. VS§echno mé bavi, ale asi
si vtom budu muset udélat systém.

Tak sis pfedstavoval sviij Zivot po konci kariéry?

Ne, protoze vtom v§em, co jsem vyjmenoval, mi uz nezbyva ¢as
na mé samotného. Pfedstavoval jsem si, Ze skon&im se zavod-
nim lyZzovanim a budu jezdit s kamarady ve volném terénu, v hlu-
bokém snéhu, zacnu si uzivat lyzovani jinak. Ale dnes se snazim
veskery volny Gas travit s rodinou a na sebe uz mi nezbyva.

Ale to je tvoje chyba...
Javim. Je to chyba mé Silené hlavy.

Ktera z téch vSech aktivit ti bere nejvice ¢asu? Prace pro Ester
Ledeckou?

Na letoSek jsme se domluvili na o néco volnéjsim rezimu.
Nejezdim s ni na v§echny tréninkové campy. Byl jsem jen v Chile,
kde jsme ale udélali hodné prace.

Jaka je tvoje presnarole u Ester?

Bracha je Séftrenér a stara se o vSechno, véetné objednavani
letenek, hotel(l, rezervace sjezdovek, prosté celé logistiky kolem
trénink(. A na svahu uz pak mam na Ester ¢as ja. Kazdou jizdu

s ni probiram, analyzuji, FfeSime taktiku, techniku.

Jakaje ,zakyné"?

Absolutni perfekcionistka ve vSem. Potfebuje se mnou rozebi-
rat kazdy metr traté, pottebuje védét, kde pfesné ma nasadit
oblouk, kde zvolit sjezdovy postoj. Jenomze ja jsem spiSe poci-
tovy lyzar a musel jsem se vzit do jejiho systému mysSleni. Ale je
to obohacuijici. V nékterych vécech jsme hodné odlisni, v jinych
zase velmi podobni. Z kontrastt nasich odliSnosti pak vznika
docela zajimavy koktejl. Nedivam se na praci s ni jako klasicky
trenér, ale jako zavodnik. Napfiklad na zavodech mam tu vyhodu,
Ze si jako trenér mUZzu trat v rdmci prohlidky ,projet” vicekrat.
Zavodnik jen jednou. Musim sice pluzit, ale zaroven se snazim
jet co nejrychleji a nejplynuleji. Snazim se pak vycitit, kde jsou

Slovné?
Na obrazovce, na ptikladu jinych zavodnikd. Myslim si, Ze to
funguje Iépe nez informace podané pres vysilacku z traté.

Jsii jejim mentalnim poradcem?
To je soucasti tréninku. Ale na fom pracuje cely tym. Travi s Ester
opravdu hodné ¢asu a znaji se velmi dobre.

Mas metody, jak se da s psychikou vrcholového sportovce
pracovat?

Vétsinu véci v Zivoté délam prirozené, intuitivné. Na mé nikdy
zadné ucebnicoveé postupy neplatily. Vycitil jsem, kdy na mé
bracha v roli frenéra néco zkousi, snazi se mé psychicky napra-
vit, a hned jsem ho poslal do haje. Holky to maiji asi frochu
jinak. Ale i kdyz obcas FeSi nékteré situace placem, na druhou
stranu vydrzi velkou dfinu. Ester je v fomto ohledu absolutné
vyjimec€na. Ja nejsem moc kontaktni ¢lovék, nejsem na takové

jsem vycitil, Zze by bylo dobré ji uklidnit, obejmout a Fict ji par slov.

A pomohlo to ke zlatu...
Jak malo stadi.

Zavodnici si pfed zavodem traf vizualizuji, projizdi za zavienymi
vicky. To se da naucit?

Pro lyzare je to pfirozené odmala. Kazdy zavodnik si ale trat snazi
zapamatovat po svém. Nékdo vnima pfi prohlidce doslova kazdy
metr, jinému zase staéi jen si fo lehce projet a pak to nechat
plynout. Spousta informaci by je zahltila a prekazela jim.

Pomaha vtom napriklad i virtualni realita? Ze se traf nasimuluje
skoro az do reality?

Myslim si, Ze se to moc nevyuziva, a je to Skoda. Chtél bych se
na fo vice zaméfit. Zapojit do tréninku 3D bryle. Zatim projizdim
kazdou trat s kamerou, hned to mdzu poslat Ester do mobilu.
Ona si fo prohlidne, zpomali, vrati zabér. V fom je moderni tech-
nika velmi uziteéna.

Jak se da pracovat na odstranéni strachu z padu? Sam jsi jich
zazil dost a dost.

zlomil ¢elist, nohu tfikrat a nemél jsem problém se strachem
nebo néjakym blokem. Mél jsem respekt, ten je dulezity, ale
pomahalo mi chovat se na svahu aktivné, a ne pasivné. To je asi
zaklad.

Da se vyuzit néjaka terapie, meditace?

D3, ale nefunguje to na kazdého. Zalezi, jak je kdo nastaveny.
Dnes mi to pfijde jako zajimava alternativa, ale v dobé, kdy jsem
ja zavodil, bych do toho asi nesel. Mné by to asi nepomonhilo.

Pfemyslel jsi béhem kariéry nad tim, co by t€ mohlo posunout
k lepSim vysledkiim?

AZ ted'si na prikladu absolutné profesionalniho pristupu Ester
uveédomuiji, co jsme u me délali Spatné. Byl to spiSe pokus
—omyl. Ze zaGatku jsme neméli takové zazemi, prostredky,



Rozhovor s Ondiejem Bankem

S mikrofonem za Ondfejem

LeZzi v trenyrkach na pokoji pfi mistrovstvi svéta

v Némecku a nechavad do sebe pousStét elektricky proud ze
specialniho pristroje na odbourdvani tnavy, zapijceného
od hokejisty Jagra. Rano vstane, nasnidad se, vezme lyZe
na rameno a jede do prace vlakem v pohadkovych kuli-
sach Svycarskyjch Alp nad Wengenem. Malem se zabije na
kopci v Beaver Creeku a o osm hodin pozdéji, cely posety
modfinami, vtipkuje na pokoji a nechava si servirovat
vajicka.

MoZnost novinarsky zrcadlit lyzafsky Zivot Ondfeje

Banka byla jedna z nejlepSich prileZitosti, které jsem
v zivoté dostal, studnice neopakovatelnjch zaZitkd

a unikatnich reportaZnich namétd. Kromé sportovniho
uméni, Cinorodosti a vynalézavosti hlavni postavy té&chto
reportazi také diky ochoté&, humoru a schopnosti glo-
sovat, kterymi vZdy oplyval Ondrej i 1lidi, jimiZ se
obklopoval.

Ve vztahu sportovec - novinad¥ mé Ondfej Bank opako-
vané fascinoval i tim, Ze jsem ho nikdy nevidé&l rea-
govat naStvané, podradzdéné, kysele. A to ani pri dis-
cipliné, kterad, podle sebe odhaduji, neni moc oblibena
ani u novinaid, ani u sportovci. TuSite moznd, co mam
na mysli. Sportovec (v tomto pfipadé alpsky lyzafr) se
prifiti do cile - zpoceny, vyStaveny a v horSim p¥ipadé
i naStvany. Tam Cekaji novindf¥i a chté&ji rozebirat, co
se na trati délo. V mixzéné po zavodé ¢i zapase roz-
hodné nevznikaji ty nejuZasné&jsi novinarské kousky,
ale obzvlast pro rozhlas, kterj mad schopnost pfendSet
okamZitou emoci, maji své kouzlo a hodnotu. Myslim, Ze
zadnj z prednich Ceskych sportovcld, se kterjmi jsem se

An interview with Ondfej Bank

dlouhodobé v takovychto situacich setkaval, v nich nedo-
kéazal zachovat takovy vtip, nadhled a sebeironii.

Kromé osobnich vlastnosti a respektu k novina¥ské praci
si to troufam pric¢itat i tomu, o Cem sa&m Ondfej Casto
mluvil. Bavilo ho pracovat na tom, jak byt nekonvencni
hrozbou pro nejlepsSi lyZare svéta - klukem z Jeseniki,
ktery kdyZz se postavi na start i s vysokym startovnim
¢islem, tak si dole pod kopcem jeSté nikdo nemiiZe bjt
jisty vitézstvim. Ale nemél v sobé naprogramovany ten
instinkt lyZzarského zabijéka, ktery potfebuje na kopci
vSechny sesekat na hromadu a stij co stlj vyhrat. MozZna
ho to pripravilo o lepSi vysledky, ale to nijak nes-
niZuje hodnotu jeho pribé&hu, ktery povaZuju za jeden

Z nejméné docenénych v Ceském sportu. Vydal by na knihu,
takZe jen ve zkratce - pri vS8i dcté tfeba k tenis-

tim, aby se Cesky lyzaf, co zacinal v socialistickém
Ceskoslovensku na vleku vlastnoru&n& postaveném vlast-
nim tatou a tolikrat se vracel seSroubovany po néjaké
zlomeniné, vyrovnal zejména v rychlostnich discipli-
nach svétové Spicce vybavené nesrovnatelnymi zemépis-
nymi a materidlnimi podminkami, to je v mnoha smérech
naprosto jedinecné a prikopnickeé.

Prijde mi vi¢i Ond¥ejovi trochu ironicky kruté, Ze za
hranicemi lyzarské bubliny vzbudily zfejmé& nejvétsi
ohlas jednak jeho hrtGzostrasSny pad v Beaver Creeku

pfi MS 2015 a potom jeho dCinkovani v taneéni soutézi
StarDance po skonleni kariéry. Proto jsem rad, zZe

jsem m&l Sanci diky podpo¥e Ceského rozhlasu sledovat
ten pribéh zblizka a po kouskdch ho servirovat lidem

i v dobach, kdy nebyl tolik atraktivni. Jako priklad za

Fotografie / Photography: Dusan Tomanek
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zkuSenosti. Prosté kluci z Rudy nad Moravou, ktefi se snazili za
jizdy obkoukavat, jak to vlastné v§echno funguje. Mozna jsme se
az zbyteéné moc vénovali lyzovani, technice. Tu jsem mél velmi
dobrou. Ale podcenili jsme taktiku. Abych skvélé jizdy z tréninku
dokazal prodat i pod tlakem v zavodé. To byl asi mUj hlavni
problém.

Trpél jsi nékdy ménécennosti na zavodech?

Myslim si, Zze to byl mUj zakladni a nejvétsi handicap. Kdyz jsme
zacinali ve Svétovém poharu, tak nas nikdo nebral, prehlizeli nas
a mym cilem bylo ziskat jeden jediny bod ve ,svéfaku”. To pro
mé bylo tehdy nejvic, maximum. Pak jsem si posunul limit na
dojeti do dvacatého mista. A az ke konci kariéry jsem si uvédo-
mil, Ze musim zménit mys$leni. Ze musim jit na zavod s védomim,
ze ho chci vyhrat. Ale byl jsem uz stary, az mi toto docvaklo. Ester
to ma jinak uz odmala. Chce zavod vyhrat a nepochybuje o tom.

MCizes tuto zkusenost pouzit ve svém podnikani? Ze si feknes:

tak, Vagus bude super ispésna firma...

No to mi pravé taky chybi. Je to stejny model jak v tom lyzovani.

Taky nemam ambice. | v lyzovani jsem délal fu chybu, ze jsem si
nefekl: co mUzu udélat pro to, abych byl nejlepsi? A v podnikani
bych si mél tuto otazku taky polozit a odpovédét si. Ja to ale

v sob& nemam.

S jakou motivaci jsi tedy zna¢ku Vagus zakladal?

Jen tak. Ze zabavy. Stvalo mé, Ze musim prosit sponzory

a shanét penize na sezonu. Zalozeni vlastni firmy byla cesta, jak
to zménit. Radéji si sam vydélat penize na lyzovani nez se spolé-
hat na druhé.

Dafi se firmé?
Myslim si, Ze jo, ale zarovern citim, Zze vyuzivame svUj potencial
tak na dvacet procent.

Ondfej Bank je mnohonasobny mistr Ceské republiky v alpském lyZzovani
a Ucastnik étyf olympiad. Dnes je majitelem znacky Vagus a spolupracuje
s Egoe Move v Bilovicich.

vSechny miZu vybrat Svétovy pohar ve Wengenu v lednu
2015 a Ondfejovo 9. misto z pozice 43. zavodnika ve
startovni listiné v nejdelSim, vyCerpavajicim, dvé a pil
minuty trvajicim sjezdu specidl. Cesky tdkaz stoleti, pro
mé zaZitek jako hrom, ale vysvétlujte koleglm v prazZské
sméné, kam posildte zpravy a rozhovor, Ze jde o Cesky
sportovni vysledek vikendu.

Samozfejmé, ani j& nezapomenu na to dopoledne, kdy ve
vzduchu visela nadéje a prvni medaile z MS, a nakonec
misto toho doklouzalo bezvladné Ondfejovo té&lo presné
k nam pod komentatorské kabiny. Stale vidim, jak doktor
Beznoska bere schody po dvou, preléza bariéru cilového
prostoru a v lyzZacich sprintuje odvratit to nejhorsi.

JanKaliba je zpravodajem Ceského rozhlasu v USA. Pfredtim
dlouholety sportovni reportér Radiozurnalu, kariéru Ondfeje Banka
mapoval od roku 2008 do jejiho konce.

Petr Vavrouska 09

Resis u vasich vyrobki design?
U vétSiny ano.

A u zavodnich lyziti bylo jedno, jak vypadaji, hlavné Ze jsou
rychlé?
To mi bylo jedno.

Kam chces firmu posunout?

Ted to v sobé FfeSim. Mam pocit, Zze bychom se méli zamérit na
jeden vyrazny produkt, a fim jsou pro nas lyZarské helmy. V tom
mame naslapnuto velmi dobfe. V pouzitych materialech, ve
zpracovani, ve vlastnostech. Ale je potfeba se fomu opravdu
vénovat a neustale rozvijet, tak abychom byli jedni z nejlepSich
na svéte.

Cotidal sport pro podnikani?

Kdybych si dokazal ze sportu brat ponauceni, tak by toho bylo
dost. Treba by UplIné stacilo, kdybych se zamyslel nad tim, jak
zlepSit svlj vykon. Obecné plati, Zze sport ti da cilevédomost,
pracovitost, vytrvalost. A to se da prenést do podnikani. Jestli to
dokazu? To fakt nevim.

A naucil té sport, Ze podvadét se nema?

To je jedna z véci, ktera je pro mé i brachu zasadni, to nejdulezi-
t€jSi. A je jedno, jestli to plati pro sport, podnikani, nebo pfistup
k détem. Férovost je zaklad.

Jaka je ted'tvoje Zivotni cesta? Mas konkrétni plan?

Pracuji na planu, co bude mym planem. Plan je ted muj cil. V tom
planu jsou hodné zastoupené déti a vic asu na mé hobby. Chtél
bych litat letadlem, vice jezdit na kole a v zimé se dostat na free-
ride. A taky tam je moje firma Vagus. Doufam.

Petr Vavrouska, autor rozhovoru, je byvaly zahrani¢ni zpravodaj
Ceského rozhlasu. Dnes je &lenem predstavenstva a feditelem
polské pobocky mmcité+.

0 osm hodin pozdéji uz jsme s Ondfejem Bankem délali
rozhovor u néj na pokoji, kam ho pravé ,dorucili" na
revers zpatky z nemocnice. Opravdu si to u jinych spor-
tovcd, zvlast v dned3ni dobé peclivé stfeZeného a prezen-—
tovaného soukromi, absolutné nedovedu pfedstavit.

Stal na stupnich vitézi Svétového pohdru, mimo jiné ve
slavném Kitzbiihelu. Velky zavod nakonec nikdy nevy-
hral a nem& medaili z MS nebo olympijskjch her. Ale to
k vagusovi ani nepatfi. TakZe mam takové podezfeni, Ze
si prosté nechtél kazit image..
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Petr Vavrouska

Dreadlocked hair, uncut beard, baggy clothes. A bit of a slacker
and free spirited, but at the same fime an extraordinary talent.
Skier Ondrej Bank has no problem with such characteristics. You
need to have great insight when you name your business Vagus.
Ondfrej finished his skiing career three years ago and has not

stopped ever since.

What are you devoted to today?

| feel | am too excessive. Moreover, | do not have a great sense of
order and it is difficult for me to coordinate all activities. So, | live
in chaos, which | don't like.

Let's try to get organised...

| am Ester Ledeckad's skiing technique coach, | take care of my
company Vagus, | help with the development of Kastle racing
skis, | try to be the best dad, | cooperate with Spindlerav Miyn,
with the Egoé brand and also arrange things around our guest
house in Jeseniky. | enjoy everything, but | guess I'll have to make
a system.

Is this how you imagined your life after the end of your career?
No, because with all that | have listed, | have no time left for
myself. | imagined that | would finish ski racing and ski with my
friends in open terrain, in deep snow, and start fo enjoy skiing
differently. But foday | fry fo spend all my free time with my
family and there's none left for me.

But that's your fauli...
I know. It's my crazy head's fault.

Which of all these activities takes most of your time?

Working for Ester Ledecka?

This year we have agreed on a slightly looser regime. | don't go
to all the training camps with her. | was only in Chile, but we did
a lot of work.

What's your exact role with Ester?

My brother is head coach and takes care of everything, includ-
ing purchasing tickets, hotels, booking the runs, and organising
the logistics around training. And then | have time for Ester on
the slopes. Every track is discussed and analysed with her as
well as tactical problem-solving and technique work.

How is the “student”?

She is an absolute perfectionist in everything. She needs to
analyse every metre of the track with me, needs to know exactly
where to place the arc, and what posture to take when in the
downhill position. But I'm more of an emotional skier and | had
to put myself into her system of thinking. It's rewarding, though.
We are very different in some things, very similar in others. The
contrasts of our differences then create quite an interesting
cocktail. | don't look at working with her as a classic trainer, but
as a racer. For example, in races | have the advantage that as
atrainer | can "run through” the tfrack multiple times. | am the
racer only once. | have to snowplough, but at the same time | fry
to go as fast and as smoothly as possible. Then | fry to sense
where the most important passages are to give Ester the most
accurate information possible.

Verbally?
On the screen, using other competitors as an example. | think it
works better than information over the radio.

Are you also her mental counsellor?

This is part of the training. But the whole team is working on it.
They spend a lot of fime with Ester and they know each other
very well.

Do you have methods for working with the psyche of a top
athlete?

I do most things in my life naturally, intuitively. No textbook
procedures have ever been applied to me. | sensed when my
brother as a coach tried something on me, tried fo mentally
correct me and | immediately sent him to hell. Girls have it

a little different. But even though she sometimes solves some
sitfuations by crying, on the other hand, she can endure a lot of
hard work. Ester is absolutely exceptional in this respect. I'm
not much of a physical contact person, I'm not that kind who
is info hugging, kissing. But before the race at the South Korea
Olympics, | sensed that it would be good to reassure her, hug
her and say a few words.

And it helped to win gold...
How the little things are enough.

Competitors visualise the track before the race, running
through it behind closed eyelids. Can you learn that?

For skiers, this is natural from a young age. But every compet-
itor fries to remember the track in their own way. Some people
sense literally every metre, while others just need to go through
it lightly and then go with the flow. A lof of information could
overwhelm and hinder them.

Does virtual reality help in this? That the track is simulated
almost to reality?

I think it is not used very much and it is a shame. | would like

to focus more on this. Implement 3D glasses into training.
Meanwhile, | go through every track with my camera, and | can
send it to Ester via my mobile phone right away. She looks at it,
slows it down, has an instant take. In this, modern technology is
very useful.

How can one work to eliminate the fear of falling? You have
experienced enough falls yourself.

This is probably the most difficult and again everyone needs

a different approach. | broke my jaw, leg three times and | had
no problem with fear or some block. | had respect, it was impor-
tant, but it helped me to be active and not passive on the slope.
That's probably the basis.



Rozhovor s Ondiejem Bankem

Is there any therapy or meditation that can be used?

Yes, but it doesn't work for everyone. Depends on how it is set
up. Today | find it an interesting alternative, but at the time | was
racing, | would not have gone into it. It probably wouldn't have
helped me.

During your career, did you think about what could push you to
better results?

Only now, with the example of an absolutely professional
approach from Ester, do | realise what we were doing wrong
with me. It was rather a trial and error. In the beginning we did
not have a home base, resources, experience. Just some guys
from Ruda nad Moravou, who fried to look at the tracks and
figure out how it all works. Maybe we devoted too much to skiing
and technique. | had very good technique. But we underesti-
mated the tactics. To be able to ski the tracks from training even
under pressure during the race. That was probably my main
problem.

Have you ever suffered from a sense of inferiority in races?

| think it was my only and biggest handicap. When we started in
the World Cup, nobody even considered us, they overlooked us
and my goal was to get one single point in the “World Cup”. That
was enough for me, the maximum. Then | moved the limit to 20th
place. And towards the end of my career | realised that | had to
change my thinking. That | have to go fo the race knowing | want
fo win it. But | was old when this finally clicked. Ester has had it
since childhood. She wants to win the race and has no doubt
about it.

Can you use this experience in your business? To say that Vagus
will be a super successful company...

Well this | am missing also. It's the same model as in skiing.

| have no ambitions either. Even in skiing | made the mistake of
not asking myself: what can | do to be the best? And in business,
I should ask myself this question and have an answer. But | don't
have itin me.

What motivation did you base your Vagus brand on?

Just because. For fun. | was angry that | had to beg sponsors
and raise money for the season. Starting my own business was
a way to change it. Rather to earn money for skiing than to rely
on others.

Ondfej Bank won multiple Czech championships in alpine skiing.
He participated in four Olympic games. Today he runs Vagus
company and cooperates with Egoe Move in Bilovice.

Petr Vavrouska, the interviewer, is a former foreign correspondent
with Czech Radio. Today he is a member of the managing board
and the director of the Polish branch of mmcité+.
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Is the company doing well?
I think so, but at the same time | feel that we are only using about
20 percent of our potential.

Do you design your products?
For the most part, yes.

And with racing skis you didn't care how they looked, as long as
they were especially fast?
I didn't care.

Where do you want to go with your business?

I am dealing with this now. | feel that we should focus on one
distinctive product, which for us is ski helmets. This is what we
do very well. In the materials used, in production, in quality. But
we really need to devote ourselves to it and develop it to be one
of the best in the world.

What has sport given you in terms of business?

If | could learn lessons from sport, | think it would be enough.
Maybe it would be enough if | thought about how to improve my
performance. In general, sport will give you purposefulness, dili-
gence, perseverance. And it can be transferred to business. Can
I doit? | really don't know.

And did sport teach you not to cheat?

This is one of the things that is essential to me and my brother,
the most important thing. And it doesn't matter if it applies to
sport, business or to rearing children. Fairness is the foundation.

What is your life journey now? Do you have a specific plan?

I'm working on a plan for what my plan will be. The plan is now
my goal. The plan takes my kids into account and more time for
my hobbies. | would like to fly a plane, ride my bike more and in
winter to get to freeride. And there is also my Vagus company.

I hope.

Fotografie / Photography: Dusan Tomanek

Autor ¢lanku / Author of the article:

Keeping Track of Ondfej

Lying in his shorts in his hotel room at the World
Cup in Germany, he lets power flow into him from
a special fatigue relief device borrowed from the
hockey player, Jagr. He gets up in the morning,
has breakfast, puts his skis on his shoulder and
goes to work by train amongst the picture book
scenery of the Swiss Alps above Wengen. He almost
kills himself on a run in Beaver Creek, and eight
hours later, all covered in bruises, jokes in his
room and has eggs served.

The opportunity to illustrate the life of skier
Ondfej Bank was one of the best opportunities I
have ever had in my life, a well of unique expe-
riences and unique reportage topics. In addition
to his sporting ability, his agility and ingenu-
ity, the subject of this report was also grateful,
humorous and never short of a word, which Ondrej
always excelled at with the people around him.

In the relationship between sportsman and journa-
list, Ondfej Bank repeatedly fascinated me because
I had never seen him react angrily, irritably or
sourly. And even in a discipline that I believe
is not very popular with journalists or athletes.
Maybe you can guess what I mean? An athlete (in
this case an alpine skier) rushes to the finish -
sweaty, exposed, and in the worst-case scenario,
angry. There, journalists are waiting and want to
discuss what happened on the run. In the mixzone
after the race or competition, amazing journali-
stic pieces are not created, but they are especi-
ally good for radio, which can transmit emotions
immediately, thus delivering a particular charm
and value. I think that none of the leading Czech
athletes I have ever encountered in such situa-
tions managed to maintain such sense of humour,
insight and self-irony.

In addition to his personal qualities and respect
for journalism, I dare to attribute this to what
Ond¥ej himself often spoke of. He enjoyed working
on how to be an unconventional threat to the best
skiers in the world - a kid from the Jesenik moun-
tains, who, when he stood at the start with a high
starting number, nobody at the bottom of the run
would be sure of who would yet win. But he didn’t
have the pre-programmed instinct of a killer skier
who needs to knock everyone down on the hill to
stand a chance to win. It may have deprived him

of better results, but that does not diminish the

Jan Kaliba is a reporter for Czech Radio in the USA. Formerly a longtime
sports reporter for Radiozurnal (RadioJournal). He followed the career
of Ondfej Bank from 2008 until his retirement.

Jan Kaliba

value of his story, which I consider to be one

of the least appreciated in Czech sport. He will
publish a book, so just in brief - and with all
due respect to tennis players - the Czech skier,
who started in socialist Czechoslovakia on a tow
hand-built by his own dad who returned many times
with screws after it broke, in incomparable geo-
graphical and physical conditions, is thus in many
ways absolutely unique and pioneering.

It seems to me a little ironically cruel to Ondrej
that beyond the limits of the skier’s world
bubble, his horrific fall at Beaver Creek during
the 2015 World Cup and his performance in the
Star Dance contest post-career have evoked the
greatest responses. That is why I am glad that
thanks to the support of Czech Radio I had the
chance to follow the story closely and to share
it with people even when it was not so attractive.
As an example, I choose the World Cup in Wengen
in January 2015 and Ondfej’s 9th place out of 43
as the longest, most exhausting, two-and-a-half
minute downhill special. The Czech phenomenon

of the century, and an experience like no other
for me, but try to explain to your colleagues on
the Prague shift, where you send messages and
interviews, that this is Czech sport’s result of
the weekend.

0f course, I will not forget that morning, when
the hopes and the first medals of the World

Cup hung in the air, and in the end, the almost
lifeless body of Ondrej slid down to us just
below the commentator’s cabin. I can still see
Dr. Beznoska taking the stairs two by two, clim-
bing the barrier of the finishing area and sprin-
ting away to avert the worst.

Eight hours later, Ondfej Bank and I were doing
an interview in his room, where he had just been
y,delivered" after signing himself out of hospital.
I really can’t imagine it with other athletes,
especially in today’s carefully guarded preserva-
tion of privacy.

He stood on the podium with the World Cup winners,
among others in the famous Kitzbiiehel. In the end,
he has never won a big race and has no medal from
the World Championships or Olympic Games. But it
doesn’t belong at Vagus and I suspect he didn’t
want to spoil his image..
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Fotografie / Photography:

Dusan Tomanek je jako fotograf sou¢asti ceské nezavislé
hudebni scény. Od roku 2016 spolupracuje se spoleénosti designcité+.
Miluje hoke;j.

Dusan Toméanek

As a photographer, DuS§an Tomanek is part of the Czech alternative
music scene. He has been working for designcité+ since 2016.
He loves ice hockey.
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Ze pfedméty denni potteby maiji svého autora nebo autorsky tym, ktery stoji za navrhem a vyvojem,

to tak néjak chapeme a vnimame. U ikonickych produkt( dokonce zname autora nebo studio

jménem. Zidle Brno nebo kfeslo Barcelona od Ludwiga Miese van der Rohe, lenoska LC4 navrzena

Le Corbusierem a Charlotte Perriandovou, sklenéna vaza Savoy bude navzdy podepsana finskym
architektem Alvarem Aaltem a jeho Zenou Aino, produkty globalniho premianta Apple vznikaji ve zhruba
dvacetihlavém tymu kolem Jonathana Ivea v kalifornském Cupertinu. | v naSem ¢eském kontextu mame
doma ,ty"” skleni¢ky na sekt od Jitiho Pelcla, ve zlinském parku Komenského osadili lavicky z ,cité"

a na webu sklarské spolecnosti Preciosa nam chvilku frva, nez se proklikame k lustru Ronyho Plesla

s nazvem Mercury L s cik-cak rameny a s dvaasedmdesati svételnymi zdroji.

| Design jidla ]

Ale jak je to s jidlem? Kdo stoji za chuti, vini, tvarem, barvou

a ergonomii toho, co jime? A kdo rozhoduje, jaka bude pénivost
piva, jaky ma byt spravny zvuk kfupnuti snidariové susSenky
nebo nenavlhlého primyslové smazeného bramborového
lupinku? Jsou to také designéfi nebo vyvojafi svého druhu?
Struktura tymu stojicich za vyvojem poftravin, které pak hrdé
vozime v nakupnich koSich mezi regaly smérem k pokladnim
pastim, neni nepodobna tém v automobilkach, u vyrobcu
nabytku nebo elekironiky. At se nam to libi, nebo ne, i potravinar-
sky pramysl vytvari své vize, ,skicuje”, navrhuje, testuje, uvadi
produkt na frh. Poznatky z biologie, I€kafstvi, fyziky, chemig,
psychologie, marketingu ¢i optimalizace vyrobnich procest

jsou nezbytné. Kdyz totiz tohle vSechno nemate zmaknuté,

vas produkt pajde brzy ke dnu. A mozna pujde ke dnu stejné.

V Evropé se kazdoro¢né vypusti na trh zhruba 10 000 novych
potravinarskych produktt a pllka z nich je taktikajic propusténa
jesté ve zkusebni dobé. To znamena3, Ze se neudrzi a po tfech
mésicich kongi. Jen kazdy dvacaty produkt zistane na trhu i po
dvou letech. Struéné by se tento proces dal charakterizovat jako
neustala snaha o inovace a zaroven boj o preziti. Zadkaznik to

tak nutné védomeé nevnima pokazdé, kdyz vstoupi do obchodu
s pofravinami. Tam spiSe ¢asto funguje magické heslo: vezmi tfi,
zaplaf dva. A kdo fika, ze by nikdy ve slevé nic nekoupil, ten naku-
puje ve slevach vyhradné.

Autor ¢lanku / Author of the article:

Richard Vodicka
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Fotografie pouzity s laskavym svolenim Honey & Bunny / Photography courtesy of Honey & Bunny
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A pfestoze potravinarské spolec¢nosti dokonale vyvijeji, smazi,
pecou, mrazi, bali do ldkavych oball a taky ¢asto do ochranné
atmosféry, vymysli systémy slev, stejné se celosvétove cela
tfetina jidla ztrati ve vyrobnim procesu nebo nespotiebuje,
atedy vyhodi. Jen v Evropé to déla rocné 173 kilogramu potravin
na kazdého obyvatele.

Kdyz jsem se poprvé setkal s Martinem Hablesreiterem (pavodni
profesi architekt), ptal jsem se ho, jaka je jeho specializace.

Bez vahani fekl, ze obor jeho zajmu je jiz vice nez deset let food
design. Nasledoval mUj potlaceny lehce nechapavy vyraz a on
pohotové dodal: ,Food design ale neni food styling. Food design
jde do hloubky, v§ima si, co vSechno je za tim, co jime, jak vzni-
kaji potraviny a pokrmy. Jaké zvyky a ritudly maiji lidé, kdyz néco
konzumuiji. Jaké jsou rozdily mezi riznymi kulturami. Food styling
je jen aranzovani jidla na talifi, my jdeme pfi uvazovani o jidle
dal." Mnozné cislo — my — znamenalo autorskou dvojici z Vidné
vystupujici pod nazvem Honey & Bunny, kterou Hablesreiter
fvori spoleéné se svoji zenou Sonjou Stummerer (taky studovala
architekturu). Nasledovala prednaska ve tfech Sedesatiminuto-
vych blocich, ktera vykazovala prvky divadelniho predstaveni.
VSichni jsme bastili vSe, co Martin z Vidné pfivezl. Slova, véty,
dzejpegy, sem tam kratkeé ilustrac¢ni video. Navic duo Honey &
Bunny mluvi, piSe, foti, vydava knihy, déla performance v oblasti,
ktera se nas vSech dotyka typicky tfikrat az ctyrikrat denné.

Jak dokazuiji Cetné kulinarské televizni porady, na jidlo je expert
kdekdo, ale ne kazdy z toho umi udélat novou podkategorii jak
antropologie, tak designu.

Ze jidlo tvoFi predevsim vané a chut, to je zfejmé. Vzdyt pokazdé,
kdyz si nejsme jisti Cerstvosti potraviny, prikladame ji k nosu,
nez bychom rovnou pozreli néco, co by nam ublizilo nebo pfi-
nejmensim pfitizilo. Vizualni kvalita jidla ale pfichazi do hry jesté
drive. K zelenému saldamu zapomenutému v ledni¢ce se uz ani
necdicha. Prekvapuijici informaci je, ze konzistence, neboli struk-
tura hmoty potraviny, je ze Sedesati procent U¢astna vnimani
chuti. Je to vlastné hmatovy vjem, jen zde pro nas misto ner-
vovych zakonc&eni prstl pracuje jazyk a prostiedi Ustni dutiny.
Do hry pfichazi velmi citlivé vnimani teploty a textury potraviny.
Podle brémské profesorky Gisly Gniech, ktera se specializovala
na psychologii vnimani, nenajdete v lidském téle krom astni
dutiny vice stejné citlivych senzorl vyhodnocujicich tlak, bolest
a teplotu, s vyjimkou genitalii a otvoru na konci fraviciho traktu.

Premysieli jste nékdy, kde se tfeba vzal tvar precliku? A je to
Cisté funkéni zalezitost, anebo ta lezata osmicka symbolicky
odkazuje na néco zavaznéjsino? Jednim z moznych vykladu je,
Ze se kfestané v sedmém stoleti modlili rukama zkfizenyma na
prsou. Tvar precliku je tedy inspirovan timto gestem doprovazeji-
cim kontemplativni akt modlitby.

Kde se vzal legendarni teleci fizek (Wiener Schnitzel) ve zlata-
vém trojobalu? Zdmozni Benatéané davali v obdobi renesance
na odiv své bohatstvi a spoleGensky status tak, ze si kotlety
nechali servirovat mezi platky zlata. Tento zvyk byl v roce 1514
benatskou méstskou radou zakazan a pravé zlato bylo nahra-
zeno vajickem a strouhankou. Do Vidné se pak tento recept
dostal pfes Milan jako odvozena verze pokrmu Costoletta

alla Milanese az v 19. stoleti idajné diky polnimu marsalovi
Radetzkému. Tato verze je vSak prekonana a dnes vime, zZe se
fizek do némecky mluvicich regionl dostal o nékolik desetileti
drive, nez se plivodné myslelo. Prvni pisemna zminka se totiz
datuje do roku 1831, kdy fiskem vysla kucharka Kathariny Prato
(doslova popisuje: eingebrdselte Kalbsschnitzchen). Pokud
vSak budeme patrat, kde a kdy se v minulosti objevilo maso
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smazené ve strouhance, dostaneme se az k zidovské komunité
Konstantinopole ve 12. stoleti.

To se snazime odkryt jen nékteré zajimavé priklady Gpravy
jidla z minulosti. Honey & Bunny v8ak ve svych prednaskach

a knihach poukazuji na to, ze kazdé tradi¢ni jidlo ma svUj str-
hujici pfibéh, jen my ho povétsinou nezname. Pokusme se ale
porozumeét proceduram, kterymi vznikaji potraviny v soucas-
nosti. Drtiva vétsSina toho, co konzumujeme, je vystupem pru-
mysloveé vyroby. Tvar a velikost foustového chleba ma pfimou
souvislost s velikosti dfevéné europalety, Ctvercova Sunka

a platkovy syr se zase dodavaji do obchodnich fetézcl v tako-
vych formatech, aby se idealné vesly do toustll a moc nepre-
sahovaly ven a nevytékaly pfi pfipadném zapékani. Zkratka
nic z foho, co se tyka tvaru, barvy, chuti a konzistence jidla,

se nedéje nahodile. Primysloveé ptipravovana potravina se
navrhuje a nasledné zadava do vyroby, vS§e podle schvalenych
norem a s dikladnou vystupni kontfrolou.

Zijeme v dobé prekotnych zmén a inovaci — technologickych

i spolecenskych. Velmi brzy se proméni zplsob dopravy lidi

i zbozi, za poslednich dvacet let jsme uvolnili a zrychlili prenos
informaci, a tim UplIné prerastrovali zplsob komunikace.
Neustale se mluvi o potfebé nalézt nové usporadani spoleénosti
a zpusobu efektivni a ke v§em spravedlivé samospravy. Bude
dobre, kdyz v tomto koloto&i najdeme ¢as znovu promyslet, co
jidlo dfive bylo, co nam dnes ma pfinést, jak ma vznikat, co ma

a co nema obsahovat a co pro to mizeme spolec¢né udélat.

Blizi se Vanoce, bude se opét hodné a svatecné jist, a tak se

na vSechny ty dobroty mizeme podivat z trochu jiného Uhlu
pohledu.

odkaz na video (Honey & Bunny): bit.ly/2qTZFW)J

Richard Vodicka, dfive prodékan pro zahrani¢ni vztahy na Fakulté
multimedialnich komunikaci Univerzity Tomase Bati ve ZIing,
je feditelem studia designcité+.

inzerce / advertisement
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Fotografie autorské dvojice Honey & Bunny (Sonja Stummerer a Martin Hablesreiter) pfipominaji,
Ze zazitek z jidla uréuje mnohem vice okolnosti, nez se na prvni pohled zda.

Fotografie pouzity s laskavym svolenim Honey & Bunny / Photography courtesy of Honey & Bunny
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Autor ¢lanku / Author of the article: Richard Vodicka

Photographs by the artistic couple Honey & Bunny (Sonja Stummerer and Martin Hablesreiter) remind us
that the food experience is determined by many more circumstances than it seems at first glance.

Fotografie / Photography: Honey & Bunny
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Everyday objects have their own creator or creative feam behind their design and development - that is
a generally accepted notion. For iconic products we even know the creator or studio by name. The Brno
chair or the Barcelona armchair by Ludwig Mies van der Rohe, the LC4 chaise longue designed by Le
Corbusier and Charlotte Perriand, the Savoy glass vase that will forever be signed by Finnish architect
Alvar Aalto and his wife Aino, or Apple's global premier products designed by a team of twenty with
Jonathan Ive in Cupertino, California. Even in our Czech context we have “those” champagne glasses
by Jifi Pelcl at home, they have set benches from mmcité in Komensky park in Zlin and on the website of
the glass company Preciosa it takes us some time to click through to the Rony Plesl chandelier called
Mercury L with zigzag arms and seventy-two light sources.

| Food Design |

But what abouf food? Who is behind the taste, smell, shape,
colour and ergonomics of what we eat? And who decides how

a beer will foam, what is the perfect crunching sound of a break-
fast biscuit or an industrial fried potato chip? Are they also a kind
of designer or developer? The structure of teams developing
food, which we then proudly carry in shopping carts between
the shelves towards the cash registers, is not unlike those in

car or furniture manufacturing or electronics. Whether we like

it or nof, the food industry also creates its own vision: products
are "sketched", designed, tested and launched. Knowledge of
biology, medicine, physics, chemistry, psychology, marketing
and optimisation of production processes is essential. Because

if you don't get all this right, your product will fail very quickly.
And it might just go downhill anyway. In Europe, about 10,000
new food products are launched each year, and half of them
don't survive their trial period. This means that they often fail
and are usually removed from shelves after three months. Only
every twentieth product will remain on the market after fwo
years. Briefly, this process could be characterised as a constant
pursuit of innovation and a struggle for survival. The customer
does not necessarily perceive this consciously every time they
enter a grocery store. There is often the magic motto: three for
tfwo. And who says they would never buy anything at a discount,
is buying discounted stuff exclusively.
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Autor ¢lanku / Author of the article:

Richard Vodicka

Fotografie z archivu Honey & Bunny / Photography courtesy of the Honey & Bunny archive
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And while food companies develop, fry, bake, freeze, use entic-
ing packaging, often in a protected atmosphere, they also invent
discount systems, yet a third of the food consumed worldwide
is lost during the manufacturing process or thrown away. In
Europe alone, this amounts to 173 kilograms of food per person
every year.

When | first met Martin Hablesreiter (originally an architect),

| asked him what his specialty was. He stated without hesitation
that his field of interest has been food design for over ten years.
My suppressed slightly misunderstanding expression followed,
and he readily added: “Butf food design is notf food styling. Food
design goes deep, looking at what is behind what we eat, how
food and meals are produced. What habits and rituals do people
have when they consume products? What are the differences
between various cultures? Food styling is just arranging food
on a plate, we go even further in thinking about food". The plural
—we - represented the creative couple from Vienna working
under the name Honey & Bunny, which Hablesreiter created
tfogether with his wife Sonja Stummerer (she also studied
architecture). This was followed by a lecture in three 60-minute
blocks that invoked elements of a theatre performance. We
were all heartily swallowing everything Martin had brought from
Vienna. Words, sentences, jpegs, short illustrative videos here
and there. In addition, the Honey & Bunny duo speaks, writes,
photographs, publishes books, performs in a sector that typ-
ically fouches us three or four fimes a day. As shown in many
culinary television shows, there are supposed food experts
everywhere, but not everyone can make a new subcategory of
both anthropology and design.

That food produces an aroma and taste is obvious. After all,
whenever we are unsure of the freshness of food, we place it
near our nose before consuming something that could hurt us
or at least make us feel ill. But the visual quality of food comes
into play even earlier. The green salami forgotten in the refrig-
erator will no longer have a pleasant aroma. Surprisingly, the
consistency, or strucutre, of food makes up to 60 % of the per-
ception of its taste. It is a tactile sensation, only here the tongue
and the environment of the oral cavity work for us instead of the
nerve endings of the fingers. The sensitive perception of tem-
perature and texture of the food comes into play. According to
Bremen professor, Gisla Gniech, who specialises in the psychol-
ogy of perception, in the human body, besides the oral cavity,
you will not find more equally sensitive sensors evaluating
pressure, pain and temperature, except for the genitals and the
opening af the end of the digestive tract.

Have you ever wondered where the shape of a pretzel came
from? And is it purely a functional matter, or does the sideways
figure eight symbolically refer to something more serious? One
possible interpretation is that in the seventh century Christians
prayed with their hands crossed over their chests. The pretzel
shape is thus inspired by this gesture accompanying the con-
templative act of prayer.

Where did the legendary veal schnitzel (Wiener Schnitzel)
come from in the golden triple wrapper? The wealthy
Venetians showed off their wealth and social status during

the Renaissance by having their chops served among slices

of gold. This custom was banned in 1514 by the Great Council

of Venice and the gold was replaced with an egg and bread-
crumbs. Then this recipe came to Vienna in the 19th century via
Milan as a derived version of the Costoletta alla Milanese, alleg-
edly thanks to Field Marshal Radetzky. However, this version

Richard Vodicka 4

is outdated and foday we know that the schnitzel reached the
German-speaking regions several decades earlier than origi-
nally thought. The first written record dates back to 1831, when
the cook Katharina Prato published it (literally describing: einge-
bréselte Kalbsschnitzchen). However, if we search for where
and when fried breadcrumbs appeared in the past, we come to
the Jewish community of Constantinople in the 12th century.

We are attempting to reveal some interesting examples of food
preparation from the past. Honey & Bunny, however, in their lec-
tures and books point out that every traditional food has its own
riveting story, though often we are not aware of it. But let's try to
understand the procedure of food production today. The vast
majority of what we consume is the output of industrial produc-
tion. The shape and size of toast bread is directly related to the
size of the wooden europallet, and the square ham and sliced
cheese are supplied to retail chains in a format that ideally fits
onto the toast so as not to overflow or leak when baked. In short,
the shape, colour, taste and consistency of food does not occur
randomly. Industrially prepared food is designed and subse-
quently put into production, all according to approved standards
and all with strict output checks.

We live in a time of rapid change and innovation — both techno-
logical and social. The way of transporting people and goods
will change very soon. In the last twenty years, we have released
and accelerated the transmission of information, and so com-
pletely redesigned forms of communication. We are constantly
talking about the need to find new ways to organise society and
ways of effective and equitable self-government. It would be
good if on this roller-coaster ride we could find time to rethink
what food was before, what it should bring fo us now, how it
should be made, what it should and should not contain, and
what we can do together to achieve that.

Christmas is coming, and as we will be eating a lot over the
festive period, we can look at all the goodies from a slightly dif-

ferent point of view.

Video link (Honey & Bunny): bit.ly/2qTZFW)

Richard Vodicka, a former Vice-Dean for International Relations at the
Faculty of Mulfimedia Communications of Tomas Bata University in Zlin,
is the director of the designcité+ studio.
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Kokosovy vegan likér

Ingredience:

800 ml kokosového mléka (v plechovce)

120 g cukru (zdravéjsi varianta — t¥tinovy, kokosovy)
alesporl 250 ml bilého rumu

1/2 1zi¢ky mleté bourbon vanilky

Postup:

Z jedné plechovky kokosového mléka a cukru vytvofime konden-
zované mléko — cely obsah plechovky pfivedeme k varu, pfidame
cukr a zeslabime plotynku tak, abychom smés udrZovali t&né
pod bodem varu. AZ mléko asi za pll hodinky zhoustne, odsta-
vime jej a nechame zchladit. Po vychladnuti ziska idealni konzis-
tenci. Potom pfilijeme rum, druhou plechovku kokosového mléka
a pridame vanilku. Smés rozmixujeme. Pokud neni mléko z ple-
chovky ztuhlé, 1ze jenom promichat metlickou. Pfelijeme do lahvi
a uchovavame v lednicce, kde by likér mél vydrZzet minimalné
tyden... coZ se vétSinou stejné nepodafi.

Veronika Vargova

Pastika se Stamprlou

Ingredience:

0,5 kg kufecich jater

1 maéslo

1 vé&tsi cibule

1 mala Stamprla whisky, brandy nebo rumu, mizZe byt i slivovice
4 strouzky Cesneku

sil, pept

brusinky

Postup:

Na casti méasla zpénime nadrobno nakrajenou cibuli, pfidame
nakrajend jatra a dusime. Asi po 15 minutach pfidame i proli-
sovany Cesnek a dusime dél, dokud jatra nezméknou. Pfilijeme
Stamprlu a podusime jesSté asi minutu. Nechdme vychladnout,
doplnime zbytkem zmé&klého maésla, osolime a opepfime dle chuti
a ponornym mixérem rozmixujeme dohladka. Formu jeSté vylo-
Zime igelitovym saCkem a naspod vyskladame brusinky. Tohle
mnozstvi by mélo vyjit na jeden srnéi hibet (pro ty, co znaji jidlo
spiS ze stolu neZ z trouby: srnéi hibet je forma na peceni, pozn.
redakce).

Marie ZaleSakova

X%

Katefina Varikova, Romana Kadl¢kova, Veronika Vargova, Marie ZaleSakova

Nebramborovy salat

Ingredience:

1 velky celer

1 fedkev bild nebo vodnice
1 mrkev

Na doméci majonézu:

1 Zloutek

1,5 1Zicky Stavy z citronu
1 1Zicka vinného octa

1/4 1zicky hotcice

1/2 1zi€ky soli

3/4 hrnku olivového oleje

1 v&tSi Cervena cibule

1 hrnek hrasku

zakysana smetana (250 g)
kvalitni Sunka

4 vejce natvrdo

kyselé okurky

sul

pept

1Zicka hofcice bez cukru

Postup:
Kofenovou zeleninu oloupeme, vlozime do vét§iho hrnce s vodou
a rozvafime domékka. Mezitim si pfipravime domaéaci majonézu. Do
vyS8i nddoby vloZime Zloutek, citronovou §tavu, ocet, hofcici a stl.
Pomoci ru¢niho slehace smés slehdme, dokud se nevytvoii svétle
Zlutd hmota. Prvni ¢tvrtku oleje pfidavame po 1Zi€kach — vZdy jen
par kapek a vSe dobfe proSlehdme. Zbyly olej za neustalého Slehéani
opatrné pfilévame do smési, dokud se nevytvofi tuha majonéza.
Hotovou majonézu nechdme vychladnout v lednici.

Uvafenou zeleninu nakrajime na mensi kosti¢ky a vloZzime do
vét8i misy. Pfidame hrasek, najemno nakrajenou cibulku, Sunku,
na kosticky nakrajena vejce, nakrajené okurky, zakysanou smetanu,
doméci majonézu, hoicici, sil a pept. VSe dikladné a opatrné promi-
chame. Nechédme pfes noc uleZet v lednici a podavame s pofadnym
kusem ryby. Uzivame si Stastné a veselé!
Pozn.: Zloutek i olej pro pfipravu majonézy musi mit pokojovou
teplotu.

Romana Kadlckova

Karamelové tousty s jablky,
skorici a tvarohem

Ingredience:

2 toustové chleby

70 g cukru moucka

50 g maésla

1/2 jablka

skofice (dle chuti)

1/2 tvarohu (nejlépe olednicky — musi se drobit)
vlasské ofechy mleté (30 g + celé na zdobeni)
50 ml javorového sirupu

20 g rozinek naloZenych pfes noc v rumu

Postup:

Na panvi si na mirném ohni rozpustime maéslo a pfidame
cukr. Jakmile je cukr rozpustény a vznikne svétly sos, vkla-
dame toustovy chléb. PoCkame, neZ zaCne karamel hnédnout

a toust se stane kifupavym. Tousty ddme stranou a do zbylého
karamelu pfidame javorovy sirup a skofici, potom na kosticky
nakrajena jablka. Cekame do mirného zmé&knuti. Mezitim si
smichédme tvaroh s mletymi ofechy. KdyZz méame vSe hotovo,
servirujeme tak, Ze na talif poloZime jeden z toustd, na

kterj dame polovinu smési tvarohu a ofechid, polovinu jablek
a polovinu rozinek. Poté pokracujeme dalsi vrstvou, na kterou
dame navic celé ofechy a zalijeme zbytkem javorového sirupu
z jablek. No zkratka nebe na zemi..

Katerina Vartikova
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No-Potato Salad

Ingredients: For homemade mayonnaise:
1 large celery root 1 egg yolk

1 white radish or turnip 1.5 teaspoons of lemon juice
1 carrot 1 teaspoon of wine vinegar
1 large red onion 1/4 teaspoon of mustard

1 cup peas 1/2 teaspoon of salt

250g sour cream 3/4 cup olive oil

quality ham

4 hard-boiled eggs

pickles

salt

pepper

teaspoon of mustard without sugar

Method:

Peel the root vegetables, place in a large pot of water and cook until
tender. In the meantime, prepare the homemade mayonnaise. Put the
egg yolk, lemon juice, vinegar, mustard and salt into a mixing bowl.
Using a hand mixer, whisk the mixture until a light-yellow substance
is formed. Add the first quarter of oil with a spoon — always just a
few drops and whisk well. Gently pour the remaining oil into the
mixture until the mayonnaise has formed. Leave the mayonnaise to
cool in the fridge.

Cut the cooked vegetables into small cubes and place in a large bowl.
Add peas, finely chopped onions, ham, diced eggs, diced pickles, sour
cream, homemade mayonnaise, mustard, salt and pepper. Mix the
ingredients gently and carefully. Let it sit overnight in the fridge and
serve with a firm fillet of fish. Be happy and cheerful!

Note: The egg yolk and oil must be at room temperature before
making the mayonnaise.

Romana Kadl¢kova

Caramel Toast with Apple,
Cinnamon and Cottage Cheese

Ingredients:

2 slices of toast

70g powdered sugar

50g butter

1/2 apple

cinnamon (to taste)

1/2 tub of cottage cheese (preferably crumbly)
ground walnuts (30g + whole nuts for decoration)
50ml maple syrup

20g raisins marinated overnight in rum

Method:

In a pan, heat the butter over a low heat and add sugar. When the
sugar is melted and a light sauce has formed, put in the toast. Wait
for the caramel to turn brown and the toast to become crispy. Put
the toast aside and add maple syrup and cinnamon to the remaining
caramel, then diced apples. Wait for it to soften slightly. Meanwhile,
mix the cottage cheese with the ground nuts. When everything is
done, serve on a plate by placing half the mixture of cottage cheese
and nuts and half the apple and raisins on one slice of toast. Then
continue with another layer, on which we put whole nuts and pour
over the rest of the maple syrup from the apples. In short, heaven
on earth..

Katefrina Vatikova

Christmas Recipes

Vegan Coconut Liqueur

Ingredients:

800ml coconut milk (canned)

120g sugar (healthier options — cane, coconut)
at least 250ml of white rum (at least)

1/2 teaspoon ground bourbon vanilla

Method:

From one can of coconut milk and sugar create condensed milk

— bring the entire contents of the can to the boil, add sugar and
lower the heat to keep the mixture just below boiling point. When
the milk thickens in about half an hour, remove from heat and
allow to cool. After cooling it will develop the ideal consistency.
Then add rum, a second can of coconut milk and vanilla. Mix the
ingredients together. If the canned milk is not solidified, stir it in
with a whisk. Pour into bottles and store in the refrigerator where
the liqueur should last at least a week... only it will not last that
long due to being drunk!

Veronika Vargova

Paté with a Shot

Ingredients:

500g chicken liver

250g butter

1 large onion

1 small shot of whiskey, brandy or rum (could also be plum
brandy)

4 garlic cloves

salt and pepper

cranberries

Method:

Lightly sauté the finely chopped onion in butter, then add the
chopped liver and simmer. After about 15 minutes, add crushed
garlic and simmer until the liver softens. Add the shot of alcohol
and simmer for about a minute. Leave to cool, top up with the rest
of the softened butter, season with salt and pepper to taste and
mix in a blender until smooth. Line the mould with a plastic bag
and put cranberries on the bottom. This amount is usually made
from one venison tenderloin (for those who know food more from
the table than from the oven: tenderloin is used for roasting).

Marie ZaleSakova
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Petr Vavrouska
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Vytocil jsem moskevskeé ¢islo pani Sedychoveé a ve sluchatku se
ozval ten znamy nézny, nevinny a stydlivy hlasek Nasténky z filmu
Mrazik. Az jsem se musel v duchu zasmat. Original totiZz naprosto
odpovidal ¢eskému dabingu. A kdyZz mi pak o par dnt pozdéji
nékdejsi baletni sdlistka, krasobruslarka a hereCka otevrela dvere
svého bytu, hned mi doslo, procC se do ni rusky bohatyr lvan tak

Silené zamiloval.

Jak ¢asto si vzpomenete na nataceni
pohadky Mrazik?

Upfimné feceno, na Mrazika si vzpomenu
jen v okamziku, kdyz se mé na néj nékdo
zepta. V zivoté jsem toho totiz zazila dost
zajimavého a nemam profo v myslenkach
jenom tuto pohadku.

A pokud vas ted'pozadam o vzpominku
na Mrazika, co vas napadne?
Samozrejmé ze Mrazik byl vyjime&nou
udalosti. Z niceho nic mé pozvali k nata-
¢eni filmu. Rezisér mé totiz zahlédl v tele-
vizi v néjaké détské hie a pozadal svij
tym, af mé vyhleda. Pamatuji si, ze jsem
prisla na konkurz a listovala albem fotek,
kde byly desitky krasné&jsich divek nez ja,
afikala jsem si: proboha, co tady délam?
Nejvétsim prekvapenim samoziejmé bylo,
Ze mé nakonec vybrali. Poprvé jsem se
tak objevila pred kamerou.

Kdyz jste ziskala roli Nasténky, bylo vam
patnact let. Stydéla jste se pFi nataceni?
Vite, stydéla jsem se jen béhem kame-
rovych zkousek. Ale pochopila jsem,

ze pokud se nevzchopim, pokud se
neseberu, nic se mi nepovede a bude

to ostuda. A tak jsem si zakazala stydli-
vost, a mam pocit, Ze jsem si od té doby
kameru zamilovala.

Méla jste ale preci zkusenosti s vystou-
penim pred verejnosti, byla jste velmi
dobrou krasobruslarkou... Pro¢ tedy ten
stud?

Protoze jsem poprvé v zivoté dostala
herecky ukol, nevédéla jsem, jak presné
hrat, jak ménit své chovani, neznala jsem
vSechny ty herecké manyry. Z foho jsem
méla hrozny strach.

Pomahali vam ostatni, mnohem starsi
herci prekonat tyto zabrany?
Samoziejmé. A hlavné rezisér se ke mné
choval jako otec.

Nasténka pusobi ve filmu velmi naivné,
byla jste tehdy takova i mimo kameru?
Byla jsem absolutné stejna, nepotrebo-
vala jsem nic hrat, pretvaret se... Byla
jsem naivni, zakfiknuta a stydliva.

Potkala jste se po nataceni jesté nékdy
s herci z Mrazika?

Ne. Jak to tak byva, nataéeni skongilo,
kazdy si Sel svou cestou a ucastnil

se zase jinych filma. Obcas jsem ale
nahodou potkala Innu Curikovovou, ktera
hréla mou sestru Marfusu.

Pravé Inna Curikovova, mimochodem
znamenita divadelni herecka, vam po
letech pomohla k angazma v divadle

u Nikitskych vrat...

To bych ani nefekla. ,Marfusa” mé pouze
predstavila svému uciteli v divadelnim
ucilisti a ten se mé diky jeji pfimluveé ujal.
Méla jsem a mam dodnes velmi tichy hlas
ato byl v divadle velky problém. Proto
jsem u néj nejdrive brala specialni lekce
a ucila se, jak mluvit hlasit€ji. Ale protoze
jsem na jevisti hlavné tancovala, nemél
se mnou folik prace. Tak ¢asto jsem

zase k divaktim tehdy nepromlouvala.

To jsem ale netusila, Ze se jednou stanu
Clenkou klasického dramatického divadla
anebudu jen tandgit.

Filmt jste po Mrazikovi taky zvladla
nemalo, ze?

Ve filmech jsem hréla jen od patnacti do
dvaceti let a nato¢ila jsem jich celkem
sedm. Spoustu jsem jich také musela
odmitnout, protoZe jsem nestihala nata-
¢&eni a zaroven baletni Skolu, které pro mé
byla na prvnim misté. No a jakmile jsem
se dostala do ,BalSovo téatra”, nestihala
jsem kromé baletu uz viibec nic.

Hrala jste predevsim v pohadkach.

V Ceské republice vas ale zname diky
Mrazikovi a vasi Nasténce. Jak se vam
tento zimni p¥ibéh libil?

Moc. Mrazika jsem si oblibila hned poté¢,
co jsem si precCetla scénar. To vite, bylo
mi patnact a ten pribéh pro mé skongil
dobre. Nasla jsem si bohatého zZenicha
a da se rict, ze dobro zvitézilo nad zlem.
Komu by se takovy pfibéh nelibil...

Kdy?Z vysilali Mrazika naposledy v Cesku,
sledovaly ho pfes tFi miliony divaku, to je
skoro tretina obyvatel nasizemé. Gim si
vysvétiujete tak fenomenalni popularitu
této ruské pohadky?

SlySela jsem o tom, jak je u vas Uspésna.

Vzdyt mé také nejednou do Cech pozvali.
Ale proc¢ ji mate tak radi? To byste mi spis
mél Fict vy... Asi souhra nahod.

Mrazik se natacel ve skutecné velké zimé
na poloostrové Kolyma. Jak jste zvladali
az dvacetistupiiovy mraz?

Vydrzela jsem to, ale pokazdé jsem
poradné promrzla. Nastésti tam byl vyto-
peny autobus s teplou kdvou a ¢ajem. Ale
¢asto mé museli zahfivat.

Je pravda, Ze jste se do lvanka nezamilo-
vala jen ve filmu, ale také ve skuteném
Zivoté?

Ano, byla to takova détska zamilova-

nost. On byl krasny, kulisy nataéeni filmu
opravdu pfipominaly pohadku a Ivanek se
mi moc libil. Nikdy jsem mu to ale nefekla.

Ivan byl ale strasné chlubivy. Takové typy
muz preci Zeny nemusi...
Ale v soukromi takovy nebyl. To viibec ne.

Rodice vas vedli k baletu, krasobrusleni
ajesté herectvi. Jste zato rada?
Samoziejmé. VSe jsem si sice vymy-
slela j4, ale jsem jim vdécéna za to, Zze

mé v mych rozhodnutich podporovali.
Kdyz mi byly &tyfi roky, poprosila jsem
maminku s otcem, af mé odvezou na
stadion, Ze si chci vyzkouset brusleni.

V deseti jsem jim fekla, at mé& doprovodi
na zkousky do baletni §koly, a o par let
pozdéji na konkurz do filmu. A ani jednou
nebyli proti.

A dnes si jesté zabruslite?

Obgas. Vloni jsem to sice nestihla, ale
letos musim vyrazit na Rudé nameésti, kde
opét udélali umélé kluzisté, to si nene-
cham ujit.

Poznavaji vas Rusové jako Nasténku?
Ano. Ale dnes uz se nas dialog minimali-
zoval do podoby: To jste vy? Ano, fo jsem
ja... A kazdy si jde po svych.
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| dialled the Moscow number of Mrs. Sedych and the familiar,
gentle, innocent and shy voice of Nasténka from the movie Jack
Frost answered. | had to laugh to the wind. The original was absolu
tely consistent with Czech dubbing. And when a few days later the
former ballet soloist, figure skater and actress opened the door to
her apartment, | imnmediately realised why the wealthy Russian lvan

had fallen so madly in love with her.

How often do you remember the fairy tale
Jack Frost?

Frankly, | only remember Jack Frost if
somebody asks me. | have experienced

a lot of inferesting things in my life and
therefore | do not only have this fairy tale
in my thoughts.

And now if | ask you to recollect Jack
Frost, what comes to mind?

Of course, Jack Frost was an extraordi-
nary event. All of a sudden out of nowhere
they invited me to shoot a movie. The
director saw me on TV in a children's
play and asked his team to look for me.

| remember going to the audition and
flipping through an album of photos
with dozens of more beautiful girls than
me, and | thought, for God's sake, what
am | doing here? Of course, the biggest
surprise was that | was finally chosen.
That's how | first appeared in front of the
camera.

When you got the role of Nasténka you
were fifteen years old. Were you shy
during filming?

You know, | was shy only during camera
tests. But | understood that if | didn't get
my act fogether, if | didn't pull it fogether,
nothing would go right and it would be a
disaster. And so, | forbade shyness and |
feel like I've been in love with the camera
ever since.

However, you already had experience
with performing in front of the public, you
were avery good figure skater... so why
the shyness?

Because | was given an acting job for the
first time in my life, | didn't exactly know
how to act, how to change my behaviour,

| didn't know all the acting mannerisms. |
was terrified of that.

Did the other, much older actors help you
overcome these inhibitions?

Of course. And the director treated me
especially like a father.

Nasténka appears very naive in the film.
Were you like this off camera?

| was absolutely the same, | didn't need fo
act at all, fo change... | was naive, sheep-
ish and shy.

Did you ever meet with the actors from
Jack Frost after filming finished?

No. As it happens, filming ended, every-
one went their own way and made other
films. Sometimes | met Inna Curikova,
who played my sister Marfus, by chance.

It was Inna Gurikova, by the way, an exqui-
site theatre actress, who helped you get
involved in the Nikita Gate Theatre years
later...

| wouldn't necessarily say that. “Marfusa”
merely infroduced me fo her teacher at
the theatre school and he took me in,
thanks to her intercession. | had and still
have a very quiet voice and that is a big
problem in the theatre. That's why | first
took special lessons and learned how

to speak louder. But since | was mainly
dancing on stage, he didn't have much to
do with me. So often | didn't speak to the
audience back then. But | didn't know that
one day | would become a member of a
classical drama theatre and not only just
dance.

You've done a lot of movies since Jack
Frost, right?

I was only in movies from the age of
fiffeen to twenty, and | made seven in
total. | also had to refuse a lot of them
because | couldn't manage filming and
ballet school, which was my first priority.
Well, as soon as | got into the “Bolshoi
Theatre" | couldn't focus on anything
except ballet.

You acted mostly in fairy tales. But we
know you in the Czech Republic thanks
to Jack Frost and your role as Nasténka.
How much did you like this winter story?
Very much. | liked Jack Frost the minute

| read the script. You know, | was fifteen
and the story ended well for me. | found
arich groom, and one can say that good
overcame evil. Who wouldn't like such a
story...?

The last time Jack Frost was broadcast
inthe Czech Repubilic, it was watched

by over three million viewers, which is
almost a third of the population of our
country. How do you explain the phenom-
enal popularity of this Russian fairy tale?

I've heard how popular it is. They invited
me to the Czech Republic many times.
But why do they love it so much? Rather,
you fell me... probably the interplay of
coincidences.

Jack Frost was filmed during a truly cold
winter on the Kolyma Peninsula. How
did you manage in temperatures of up to
minus 20 degrees?

I endured it, but | froze badly all the time.
Fortunately, there was a heated bus with
hot coffee and tea. But they often had to
warm me up.

Is it true that you fell in love with Ivan not
only in the film, but also in real life?

Yes, it was such a childhood crush. He
was beautiful, the scenery from the film
really reminded me of a fairy tale and |
liked Ivan very much. But | never told him.

Ivan, however, was very proud. Women
are not crazy about such men...
But he wasn't like that in private. Not at all.

Your parents led you to ballet, figure
skating and acting as well. Are you happy
about that?

Of course. | came up with it all, but | am
grateful to them for supporting me in my
decisions. When | was four years old, |
asked my mother and father to take me to
the rink to try skating. At ten | told them to
accompany me to ballet school rehears-
als and a few years later to audition for

the film. And they were not against it at all.

Do you still skate today?

Sometimes. | didn't make it last year, but
this year | have to head to Red Square,
where they've made an artificial rink
again, | won't miss that.

Do Russians recognise you as Nasténka?
Yes, but today, our dialogue has been
minimised: Is that you? Yes it's me... And
everyone goes about their own business.
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Zonty

Zacal jsem fotit na gymplu. V roce 68 az 71 jsem mél kdAmose a s nim jsme
malovali a on mé naugil i fotit, a pak jsme se dostali na vysokou a on délal
medinu a ja tu mineralogii, my jsme se nav$tévovali a kazdou chvili jsem
ho chytl ve fotokomore na kolejich a fikadm, Ze bych si to i zkusil, tak on
mé zacal zasvécovat do tajl cernobilé fotografie, ze zacatku jsem jenom
koukal a pak mé& nechal koupat fotky, to znamena vyvojka, prerusovaci
lazen, ustalovac a vypirat.

Potom jsme $li do terénu a koupil jsem si fofak, Zenit E se to jmeno-
valo, rusky fofak néco jako Praktika, ale nemélo to méreni a nic. Lizt jsem
zacal ve tretim ro¢niku, ten fotak jsem tahal s sebou a pfiSlo mné zcela
automatické to vS§echno dokumentovat, postupné i v oddile Slavie v Brné,
a fotak s vercajkem jsem mél porad v batohu a fotili jsme vS§echno, pak
jsem si ty fotky délaval i sdm, jak mé to naucil fen Lubos.

Autor ¢lanku / Author of the article:
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Kdyz nam chce vesmir pfipomenout, kdo je tady panem, postavl pfed nas horu. Ti kuraznéjsl z nas se samoziejmé
rozhodnou ji zdolat, i za cenu, Ze to mUze dopadnouf vielijak. A ti Sikovnéjsi z kurdznych si s sebou navic vezmou
fotoaparat, aby z toho ty babovky dole taky néco mély. Je to takova sluzba svého druhu, podana pékné s nadhledem.
Jiff Houst, charismatik s klobou&kem, nam dobfe znamy jako spravce bllovického areélu 519 a uz méné znamy jako
byvaly elitni lezec s péknou sbirkou prvovystupd, takovou sluzbu kdysi taky poskytoval. Nezi§tné a kvalitn&, posudte

sami...

Kdyz jsem skondgil vysokou skolu, fak na vojné, to je takové kuridzni, jsem
normalné délal fotky tajné, ja jsem byl na Zelené hotre v Nepomuku, Cerni
baroni, o byla zakazana literatura, a tam jsem byl v muni¢aku, nas tam
bylo Sest vojaku a ja jsem tam v fom sklepé délal ty fotky, normalné tam
jsem si dovezl v batohu z domu zvétSovak a misky, kompletné jsem si
vybavil fotokomoru, to bylo tajny, Ze, to byl zapadni okruh vojensky a to
bylo v roce 76-77, a vzdycky jsem to lestil, ale lesticku jsem nemél, tak
jsem to daval na sklo, a normalné nas velitel, néjaky Conka, ten vzdycky
jezdil rano do prace a ve tii odjizdél, a ja jsem to proto vZzdycky délal
vecer nebo po odpolednich, kdyz jsem skongil, tak jsem o vzdycky nava-
leCkoval na ty skla a rano jsem fo sundéval, a ted se mi jednou stalo, ze
se mi ty fotky pFilepily, a viom mi volali z Gtvaru, Ze Conka jede, tak jsme
ty fotky spole¢né s chlapama rvali dol ziletkama, aby nic nepoznal.

Jindy za mnou pfisli mazéci a ja jsem fofil pozdrav z vojny: metr, kterej se
sttihal, a na kanadé sedéla straka, my jsme ji méli ocho¢enou, ja jsem

to vyfofil a udélal jsem toho 300-400 kusU a kluci si to brali za korunu,
lajnovali si pohlednice a posilali to domu jako pozdrav z vojny. A jednou
kluci Fikali ,vyfof nas na tom muni¢aku!”, tak jsem vzal fotak a cela hlidka
si sedla na tu zavoru, co je pred muni¢akem, a mifili na sebe t€ma samo-
palama, ja jsem fo bezelstné vyfotil, oni si fo vzali a jednou jeden z téch
borct jel domU na opustak a vytahl vojenskou knizku, aby mu tam dali
razitko, a ta fotka mu z ni vypadla, velitel Gtvaru to uvidél a zafval ,co to
je?!", tak $li po mné a fekli ,soudruhu, to nemuzes, budiz, Ze jste udélali
tu fotku u zavory, ale Ze byla opusténa cela ohrada, ze nikdo nehlidal
munici, to nejde!". Tak jsem dostal pomrd, ale nakonec fekli ,pro¢ to délat

tajné, soudruhu, fady mas fotokomoru na utvaru v Nepomuku, tady mas
Pentacon Six a bé&z fotit”, a to ja jsem jesté mél takovy panoramaticky
fotak Horizont, a tak jsem fotil cely nastoupeny Utvar, vSechny ty enzety,
obrnéné transportéry, to vSechno mam doma. Tak jsem se stal plukovnim
fotografem.

Po vojné jsem bral fofak na kaZzdou vypravu na hory, byl v batohu,
podavali jsme si ho, kdyz jsme potfebovali udélat zabéry prvolezce nebo
druholezce, takové ty prdelové zabéry, to jsem nosil automaticky vSude,
a po vojné jsem se dostal do Zlina. V té dobé jsem mél takovy maly
kompakt, byl to automat a jmenovalo se to Minolta Imatic F, to vam byla
takova malinka krabi¢ka na kinofilm, nezamrzlo fo a mam z toho nejlepsi
fotky. Potom jsem si koupil Asahi Pentax Spotmatic, legendarni fotak, na
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fo pasovaly teleobjektivy z Praktiky, ten jsem koupil za par Supu, bylo to
tézké, ale vozil jsem to i tak a mam z toho nejlepsi zabéry, prave ty Siroko-
uhlé panoramata, ale i lidi, fvare a detaily, ale mél jednu nevyhodu, ¢asto
mné zamrzl a vzdycky jsem musel jit do chaty a tam ho nechat rozmrz-
nout. Hodné se braval i ten Horizont, takové ty zabéry na vysku, dole mate
chatu a nahore tu $pi¢ku kopce, Gzasné.
Ted uz moc nefotim, jenom tfeba fotky décek nebo né&jakou pfirodu,
ale jak jsem prestal lozit, tak jsem prestal fotit. A aktivnéji jsem prestal
lézt v 89. Posledni vétsi foceni bylo na treku v Nepalu v roce 94, to jsme
letéli do Kathmandu a délali jsme s kdAmosema okruh kolem Everestu, tak
jsem si pUjcil od jednoho znamého Pentacon, ale jiny nez ten m(j, a tam
jsem naflakal 17 barevnych film({, sou¢asné s tim jsem fofil i druhym

Hill Bill

fotakem ¢ernobilé, ale ty jsem nikdy nenazvétSoval. Fotokomoru mam
ted ve sklepé opusténou, vSechno je tam zaprasené. Pak jsem odesel

z Centroprojektu a za¢al jsem podnikat ve stavebnictvi a veSkeré stavby,
co jsem délal, jsem dokumentoval, i tady v Bilovicich tu rekonstrukci pred

Mél jsem takovou zasadu, Ze na cesty je potieba vzit fofak, af je
minus 15, minus 20, ze zimnich fotek ma ta zima vyzarovat. Nékdy nas
bylo i patnact a kazdy mél svUj fotak, a kdyz jsem deset rokt délal §éfa
oddilu, tak jsme méli oddilové nasténky. Dneska je to jinak, dneska je
internet, ale my jsme méli nast&nku normalné v krejéovstvi na Skolni ulici,
tam jsme si se zenskyma domluvili panel 80x120 ,Lezecky oddil

TJ Gottwaldov”. To byla takova nase propagace, dfiv nic nebylo, Ze.
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Jifi Houst je plvodné geolog, coZ souvisi s jeho laskou k Sutrim a horam.
0Od mladi se zabyva fotografii. V sou¢asnosti pracuje v mmcité+

David Zezula, Jifi Houst

David Zezula je graficky designér. Pracoval v reklamé a v souc¢asnosti
je art directorem v designcité+ pro znacky mmcité+ a Egoé.
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| started taking pictures in high school. In the years 1968-19711 had
a friend and we made paintings, and he taught me how to take pictures
and then we went to university and he was doing medicine and | did min-
eralogy. Each time we visited each other | caught him in the darkroom
and | said to him that | would like fo try it, so he began to initiate me in the
secrets of black and white photography; af first | just watched and then
he let me bathe photos, and so developing them.

Then we went out info the field and | bought a camera, it was
a Russian camera called Zenit E, something similar fo a Praktika, but
it had no form of measurement or anything. | started climbing in my
third year, and | fook the camera everywhere with me and it became

Hill Bill

Bl
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When the universe wants to remind us who is the master, it will put a mountain before us. Of course, the more
courageous of us decide to overcome it, even at a cost that it may turn out any which way. And the more skilful of the
courageous ones will take a camera with them so that the sissies down there will also get something from it. It is a kind
of service, served from a bird's eye view.
Jiti Housf, a charismaticist with a hat, well known to us as the manager of Bilovice area 519 and no longer known
as a former elite climber with a nice collection of first ascents, once also provided such a service. Selflessly and with
quality, judge for yourself...

completely automatic to document everything, later even in the
Slavie club in Brno. | kept my camera in my backpack and took photos
of everything, then | developed those photos myself as Lubo$ had
taught me.

When | graduated from university, and then went to the army, | nor-
mally took pictures secretly, that's a sort of a fun fact. | was on Green
Mountain in Nepomuk, the Black Barons, and literature was forbidden,
and there | was in ammunitions, and there were six soldiers and | fook
those pictures in the basement. | normally brought an enlarger and
bowls in my backpack and | completely decked out a darkroom. It was
a secret that it was a western military circuit, and in 19761977 | always

made them glossy, but | didn't have a coating machine, so | put the
photos on glass. Normally our commander, some guy Conka, always
went to work in the morning and left at three and that's why | always did
it in the evening or in the afternoon. When I finished | rolled them onto
the glass and in the morning | took them off and it happened once that
the photos stuck to the glass and they were calling me from the unit fo
warn me that Conka was coming, so we took those photos off with razor
blades with the guys so nobody knew anything. Another time the greas-
ers came to me and | took a photo for an army postcard: the measure
was seft, and the photo was taken of a magpie sitting on a combat boof,
we had it domesticated. | made 300-400 of them and the guys bought

them for one crown each, wrote postcards and sent them home as

a greeting from the war. And once the guys said “take a picture of us on
the ammo!” so | took the camera and the whole patrol sat on that barrier
in front of the ammo and they were pointing machine guns at each other,
and | took a candid picture of it, and they all got one, and one of those
guys went home on leave and pulled out a military book to get a stamp in
it and the picture fell out. The department commander saw it and yelled
"What is that?" They went after me and said, "Comrade, you can't do that,
you fook a photo at the barrier, and the whole enclosure was abandoned,
and nobody was guarding the ammunition, you just cannot do that!" So

| got fucked over, but in the end they said "Why do it secretly, comrade,



Horyzonty

here's a darkroom in a unit in Nepomuk, here's a Pentacon Six and go

take pictures” and | still had my Horizont panoramic camera, so | took

photos of full army units, all the ensembles and armoured personnel car-

riers, | have them all at home. So, | became a regimental photographer.
After the military I'd take a camera for every mountain trip, it was in

a backpack, we'd hand it to each other when we needed to take shots

of a first or second climber, those kind of ass shots. | carried it every-

where automatically, and after the military | ended up in Zlin. At that

time, | had such a small compact, it was automatic, and it was called

Hill Bill

a Minolta Imatic F, it was such a small box for 35mm film, it did not freeze
up and | got the best photos. Then | bought the Asahi Pentax Spotmatic,
alegendary camera, a telephoto lens from Praktika, | bought it for a few
bucks, it was heavy, but I still took it and got the best shots, the wide-an-
gle panoramas, but also the people, faces and details, but it had one
drawback - it often froze up on me and | always had to go to the cottage
and let it thaw out. The Horizont, too, got awesome portrait shots, such
as high-angle shots, down to the bottom fo the hut, and up fo the hill.
Stunning.
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Now | do not shoot much, just photos of kids or nature, but as soon

as | stopped climbing, | stopped taking pictures. And | actively stopped
climbing in 1989. The last bigger photo shoot was on a trek in Nepal in
1994, where we flew to Kathmandu and did a trek with my friends around
Everest, so | borrowed the well-known Pentacon from one, but different
to mine, and there | did 17 colour film rolls, and at the same time, | also
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took a second black-and-white camera, but | never enlarged those
photos. My darkroom is now abandoned in the basement, everything is
covered in dust in there. Then | left Cenfroprojekt and | started a busi-
ness in the construction industry, and | documented all the buildings

I did, even here in Bilovice, the reconstruction 11 years ago, 150 photos,
the most severe demolitions, that no longer exist foday.



Horyzonty

I had the principle that it is necessary to take the camera on the road,
whether it is minus 15, minus 20, and that in winter photos should radiate
the essence of winter. Sometimes there were even fifteen of us and
everyone had their own camera. When | was a boss for ten years, we
had partition boards. Today it is different, as we have the internet, but

Hill Bill 58

back then we had a notice board in the tailor shop on Skolni (School)
Street, where we agreed with the women that on an 80x120 panel we
could hang up the “Climbing club TJ Gottwaldov". That was our promo-
tion, as before there used to be nothing.

Autor ¢lanku / Author of the article:

JifiHousf is a geologist which accounts for his love of rocks and mountains.
He is also a keen photographer. At present he works in mmcité+.
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David Zezula is a graphic designer. He worked in advertising and at present
he is the art director at designcité+ for the brands mmcité+ and Egoé.
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inzerce / advertisement

Recenze vystavy Jifi Kolaz: Na ostro

A review of the exhibition Jifi Kolaz: Commando

Jifi Kolaz:
Na ostro /Commando

Fotografie / Photography: DuSan Tomanek

Recenzent / Reviewer: Dusan Tomanek

Jako soucast programu WiFi¢ VEN 2019! byla uvedena site-specific
instalace patnacti kolazi Jifiho KoldZze. Nomen omen. Ve specifickém
vystavnim prostoru ukazuje své vytisténé skici, nebo spise tiskové
experimenty, na objednavatelem vystavy zadané téma ,kultivované
pornografie”. Asi je zbyte¢né patrat po divodech, pro¢ zrovna pravé
v délnickych §atnach, a nikoli jako vytvarny doprovod kancelaiského
prostoru marketingovych specialistl. V koneéném dlsledku povrchné
pojaté vystavy je to opravdu jedno. V macho prostoru Satnich skfinék
a susicich se ruc¢nikl predvadi Kolaz radoby pestrou $kalu eroticko
popkulturnich symbolt za formalni pomoci ,buznich” gradientt barev
a neurcitych dekor a vzord. Z pohledu béZzného divaka vznika dojem
nastavované kase. Vse jiz nékdy vidél. Jen to nebylo tak otravné.

Instalace pUsobi docela bez proporce a snaha o jakékoli sdéleni je
nepromyslend. Celkovy dojem je pak vice nez rozpacity. Docela by
mé zajimaly reakce zaméstnancu, ktefi jsou nuceni se pohybovat

v takovém prosttedi, které je zaplnéno Koldzovou kvazi tvorbou. Na
lacinou, ledabylou formu instalace kolazi s rysovacky a lepici paskou
jsme bohuzel u Kolaze zvykli.

promluvé: ,Bylo mi asi tak étrnact let, nékdy na podzim v osmdesatém
sedmém. S Mirou Krej¢im z druhdku jsme méli takovou srandu. Vlezli
jsme si spolu do telefonni budky a hulili jednu klejku za druhou, fakt

v rychlém tempu. AZ z budky byla normalni plynova komora, skoro to
hofelo, celé... Po chvilce, uvnitt budky, z nas vypadla strasna schiza.”

O kultivaci nemUZze byt fe€. A o pornografii uz viibec ne.
Tak sitedy vyberte.

As a part of the programme of WiFi¢ VEN 2019! a site-specific installa-
tion of fiffeen collages by Jifi Kolaz /George Collage/ was presented.
Nomen omen. In a specific exhibition area he presents his printed
sketches, or printed experiments called “Sophisticated Pornography”
which was assigned by the ordering party of the exhibition. It probably
makes no sense to investigate the reasons why in workers' changing
rooms and not as an artistic accompaniment of an office space of
marketing specialists. All in all, it actually does not matter in the super-
ficial concept of the exhibition. Within the macho space of lockers and
drying towels Kolaz presents his phoney range of erotic pop-culture
symbols by formal means of "faggot” gradients of colours and vague
décor and patterns. An ordinary audience gets the feeling of an artifi-
cially extended mush. The viewer has seen it all. Although it has never
been this annoying.

The installation seems to have no proportions and the attempt to
deliver just about any message feels very random. The overall impres-
sion is quite unconvincing to say the least. | would like to see the
reactions of employees who are forced fo work in an environment
filled with KolaZ's quasi-art. The cheap negligent form of installation by
means of pushpins and a sticky tape is something we unfortunately
already expect from Kolaz.

Probably the only lead to understanding the exhibition is hidden in
KolaZ's previous words: “l was about 14 years old, it was autumn 1987.
Me and Mira Krej¢i as the second year students used fo do this funny
thing. We'd get into a phone booth and smoke one ciggie after another,
like real fast. And once the booth turned into a regular gas chamber
and it actually almost caught fire... well, after a while, inside the booth
we'd come up with real schizo stuff.”

There is no sophistication whatsoever. Not fo mention pornography.
So it isreally up to you.
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A review of the exhibition Jifi Koldz: Commando

Lucie Mudrakova:;

edvedi pribeéh /The

Fotografie / Photography: Gabriela Polomikova

Recenzent /Reviewer: Vliadimira Cerna

Knihy se u nas na pracovisti objevuji docela ¢asto. Nékdo je pise,
nékdo je ¢te, nékdo je graficky upravuje. Gabriela Polomikova, nase
draha a talenfovana kolegyné, jich upravila uz péknou fadku a stra-
tegicky pred Vanocemi pfinesla jednu vhodnou pro défi. Naslo se
nékolik obétavc, ktefi ve vy$Sim zajmu ziskat recenzi pfimo od cilové
skupiny nevahali zkazit svym détem vanoc¢ni pfekvapeni. Zde plody

jejich ¢inu:

JJirko, tady piSou, Ze uz ve Skolce se déti uci, ze je dobré, kdyz je kazdy
jiny, kdyZ nejsme vsichni stejni.”
.My se nic takového neuc¢ime.”

(Jirka, 5 let)

.Verunko, pro¢ je ten medvidek smutny?”

.Profoze neni vidét? A nejsu Verunka.” (Ma pravdu, Verunka je jeji
sestra. Prvni ¢ast odpovédi je ovSem Spatné.)

(Julinka, 7 let)

JLucinko, o ¢em byla ta knizka?"
.0 medvédech.”

+A jak se ti libila?”

,Reknu ti to tak: zagina to na le'."
.Legrace? Lepsi?”

.Ne. Lechtej mé!"

(Lucie, 4 roky)

In our workplace, books are abundant. Some of us write them, some
read them, and some design them. Gabriela Polomikova, our dear
and talented colleague, has already designed a number of books and
cunningly dragged one in just before Christmas, a children's book at
that. We found several volunteers who were willing to spoil their kids'
Christmas surprise just to get a response from members of the target
audience.

“Jirka, here they write that already in kindergarten children learn about
how good it is that we're not all the same. How important it is fo be
special.”

“They don't teach us anything like that.”

(Jirka, 5 years)

“Verunka, why is the bear sad?”

"Because he's invisible? And | ain't Verunka.” (She is right, Verunka is
her sister. But the bear is not invisible.)

(JUlinka, 7 let)

“Lucinka, what was that book about?"
"Bears.”

“And how did you like it?"

"It starts witha T..."

"Terrific? Tip top?”

“No. Tickle me!"

(Lucie, 4 years)
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Bear Story

inzerce / advertisement

kovocite.cz
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Pod stromecek les.

One Christmas tree is never enough.
Let them grow, let them grow, let them grow!

TéSite se na darky, které najdete pod stromeckem? My jsme pod stromeckem nasli dal§i stromecky a nase predsevzeti je vysazet novy les!
Are you excited about what you'll find under the Christmas tree? Under our tfree we found more trees! So we are going to plant a forest.
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