
 

 

 

 

Flavours from the Plečnik's Garden 

Creative Culinary Competition for Youth 

 

I. Plečnik’s Year 2022 

 

Jože Plečnik, the most important Slovenian architect, designer and urban planner, lived in his 

house in Ljubljana’s district of Trnovo for 36 years (1921–1957). Today, the Plečnik House is a 

unique space commemorating an extraordinary artist and a place of inspiration for creative 

people of all generations that can hear the many stories that the complex has to tell. The 

renovated Plečnik House, which reopened at the end of September 2015, hosts a permanent 

exhibition displaying the architect‘s works in Vienna and Prague, but is primarily focused on his 

architecture in Ljubljana. Visitors can see many interesting details from the architect‘s 

personal life. 

 

“Can you imagine anything more beautiful than a view of gardens?” 

 

“Isn’t it beautiful here? Can you imagine anything more beautiful than a view of gardens? I am 

wealthy, I am a big landowner”, wrote Plečnik regarding the view from his house to Emilija 

Fon, a pharmacist from Kostanjevica, with whom he corresponded for 25 years. It was the 

pharmacist who provided him with quite a few plants for his garden, which still grow next to 

his house, now turned into a museum. 

 

Unlike with his other plannings, the garden besides the Plečnik House began to emerge 

spontaneously, i.e. without a detailed design or a planting scheme, after 1921. One of the first 

plants in Plečnik’s garden was the Boston ivy, which now grows all over the house and is one of 

its renowned features. In another section of the garden, dominant tall trees such as a walnut 

tree, honey locust, oak and ginkgoes were randomly planted. Following the same scheme of 

arrangement, another layer of vegetation was planted among the trees. It is composed of lower 

trees, high growing evergreen or deciduous shrubs. Standing out for their abundant growth are 

a magnolia, box tree and a holly. The architect also made a rock garden, where he planted 

various mountain as well as lowland plants. He also grew rosemary, roses, peonies, wormwood, 

jasmine, Spanish elderberry, Turkish carnations and others. 



 

 

 

The year 2021 was exceptional for the heritage of Jože Plečnik, as UNESCO inscribed his 

selected works in Ljubljana on their List of World Natural and Cultural Heritage. The year 

2022 will be marked by the 150th anniversary of his birth. 

 

 

II. Creative Culinary Competition for Youth 

 

1. Organiser of the competition 

Organiser of the competition is Museum and Galleries of Ljubljana, Gosposka ulica 15, 1000 

Ljubljana. 

 

2. The task 

Museum and Galleries of Ljubljana // Plečnik House is inviting young people to create an 

innovative recipe for dessert for one person, inspired by local ingredients found in the garden 

of the Plečnik House. 

o  Use a minimum of three of the ingredients: walnut, apples, grapes, cherries, 

strawberries, honey, tomatoes, carrots, peas, beans, herbs and spices: 

lavender, rosemary, marjoram, oregano, mint, lemongrass, sage, rose.  

 

The dessert’s form and shape will be also of importance, inspiration should come from forms 

found in Plečnik’s architecture (simple forms such as sphere, cone, pyramid, cube). You can 

find some supporting educational / inspirational material here.  

 

 

3. Participation in the competition 

 

Each participant must submit the following: 

- Name of the dessert, original recipe and an explanation of the concept (max.  

2.000 signs with spaces) in written format; 

- photo of their innovative creation of a Plečnik’s dessert. 

 

Entrants must send following information to the organiser:  

- Name and surname; 

https://mgml.si/sl/plecnikova-hisa/okusi-s-plecnikovega-vrta/


 

 

- Email address 

- Mobile phone number. 

 

Entries should be submitted to the following email address: plecnik.sladica@mgml.si.   

Deadline for the submission of the materials: 1 May 2022, by 24:00. 

 

 

4. Terms and conditions 

Persons between the ages of 16 and 25 with permanent residence in Slovenia can take part in 

the competition. 

 

By participating in the competition, participants agree to be aware of the rules of the 

competition, accept them and agree that their personal data is used for the purpose of the 

competition. 

 

Minors (under the age of 18) must have a prior written consent from their parents or legal 

guardians to participate in the competition. 

 

 

5. Jury and selection of winners: 

From all the entries received, the jury will select five best authors, finalists. 

 

The jury will consist of: 

- a representative of the Museums and Galleries of the City of Ljubljana; 

- a representative of the Biotechnical Educational Centre Ljubljana; 

- master chef / project ambassador; 

- a representative of project partners. 

 

The members of the jury will be proposed by the organiser and selected during the 

competition. In case of unforeseen events, they can be replaced during the competition. The 

jury members will select the best applications in accordance with the evaluation criteria and at 

their own discretion. 

 

The five best authors will be notified about the selection by 17 May 2022 on the e-mail 

they provided at registration. 
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By 1 June 2022, five authors of the best culinary idea will be invited to send a short 

presentation video (maximum of 3 minutes), in which they explain their recipe and dessert 

preparation, to the organiser by e-mail plecnik.sladica@mgml.si.   

The authors of the best culinary ideas will be invited to the closing event, which will take place 

on 3 June 2022, at the Plečnik House. For the final event, the authors will prepare their 

Plečnik dessert (one serving) and present it to the jury. 

The winner, selected by the jury, will be announced at the closing event. 

 

The evaluation will be weighted in three categories: 

• 1/3 for the original recipe (innovative formula, use a minimum of 3 ingredients 

from the garden of the Plečnik House, exceptional taste); 

• 1/3 for the dessert’s creative shape (architectural forms used in Plečnik’s work); 

• 1 / 3 for the exceptional taste. 

 

 

6. Prize: 

Final winner of the competition, selected by the jury, will receive: 

- Certificate awarded by the jury 

- Presentation of the work and participation in the UpCreate workshop and event at the 

Venice Biennale, 14-20 November 2022, all expenses paid. 

 

 

7. Time frame of the competition 

The creative competition will take place from 1 March to 1 May 2022. The selection of the 

winner will be known by 3 June 2022. 

 

 

8. Purpose of the competition  

The purpose of the competition is to promote the creativity of youth, engage them in 

connecting two important cultural areas - food and art - and to promote the 150th anniversary 

of the birth of the architect Jože Plečnik and his legacy.  
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9. Privacy and data protection 

By participating in the competition, the authors allow the publication of their personal data on 

the website www.mgml.si, social media and all other materials with a purpose to implement 

the project Flavours from the Plečnik's Garden. 

The organiser reserves the right to publish in print and electronic media the recipe, name and 

location of the author and other information, with the consent of the author: name and 

surname, photographs and video materials.  

The organiser of the competition undertakes to protect the obtained personal data in 

accordance with the Personal Data Protection Act and not to pass it on to third parties. 

By applying to the competition, the applicants confirm that they are the full authors of the 

recipe and agree that their personal data may be used for the purposes of the project. The 

personal data of the participants will be processed by the organiser in accordance with the 

General Regulation on Personal Data Protection (GDPR) and national legislation in the field of 

personal data protection.  

The personal data of the participants will be used by the organiser only for as long as is 

necessary to achieve the purpose for which they were collected.  
 

 

10. Validity of Rules 

The rules of the competition come into force on 1 March with the publication on the website 

www.mgml.si and are valid until the end of the competition. 

 

 

UpCreate is an EU project of 7 organizations from 5 European countries that will create new, 

innovative participatory approaches to how young people can engage with, develop and 

innovate the creative and cultural sectors by combining two essential cultural fields – Food 

and Art. www.up-create.eu 
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