
J u l y   4 ― 5

T e t h e r    To

Join British artists Frankie Rigg and Gabriella Gormley for a two-day 
workshop to explore how everyday objects connect to the sys-
tems and landscapes around them by making tethering objects 
- door handles, hooks - using clay modelling, pit firing and pew-
ter casting. Participants will also build and use a new fire 
pit on the Glasfabrik site – and use it to prepare dinner on 
Saturday night!
Brunch by Glasfabrik residents Stevie’s Breakfast & Frucht Kitchen, 
who will open the season with a “crossover flavor” break-
fast menu that has sweet, savory, juicy, cheesy, eggy, light 
and crunchy components. And as always: kids' options will be 
available!

J u l y 12

G l a s B i r d  
h o u s e s

g l a s f a b r i k . o r g

Brunch: 10 AM – 2 PM / Workshop: Sa 12 – 6 PM / Su 10 AM – 4 PM /  15 € per Person

J u l y 19

S h r o o m s c h o o l

Join urban mushroom producers Shroom Mates for a hands-
on, beginner-friendly mushroom cultivation workshop! Eve-
ry participant will learn about growing gourmet mushrooms 
from spore to harvest and take home their own mushroom-
growing kit. Shroom Mates grow oyster mushrooms, lion's 
mane, and more on their urban farm, which moves to Glas-
fabrik this year.
Brunch will be by Shih-Chieh Liu (also known as Jessie), who 
will be preparing a delicious Taiwanese meal using Shroom 
Mates’ mushrooms!

J u l y 26

Papel     P i c a d o  

Glasfabrik residents and designers Celeste Meisel 
and Tom Semmelroth lead a workshop to make gar-
lands inspired by the Mexican tradition of “Papel 
Picado” using recycled paper dyed with pigments 
from the Glasfabrik site. Participants will explore 
the themes of community, memory and transience 
with what they make, and offcuts from the work-
shop will be recycled to make new paper.
Brunch will be by Rubita, who will prepare a color-
ful mix of breakfast dishes inspired by Malaysia’s 
Malay, Chinese and Indian communities - from frag-
rant rice dishes and wok-fried noodles to savory 
street-food favorites and sweet treats.

J u l y 30

G l a s T h u r s d a y

Join us for a new Thursday program featuring ar-
chitectural films and aperitifs. The season begins 
with a screening of Lewerentz Divine Darkness (2024), 
a feature documentary directed by Sven Blume that 
explores the work of enigmatic Swedish modernist 
architect Sigurd Lewerentz and his unique understan-
ding of material, light, and atmosphere. Celeste and 
Tom return to prepare Silent Nordic Pintxos - geometric 
open-faced sandwiches with a hint of fermented 
sourness and shadows.

Join Leipzig design studio Studio Mett - who built their 
own carpentry workshop on the Glasfabrik site this 
year - for a hands-on birdhouse-building workshop. 
Participants will observe the birds that live on the 
Glasfabrik site before constructing innovative houses 
for them.
Brunch will be by Ippuku, who return to Glasfabrik to 
serve Japanese breakfast including rice, salmon, ta-
magoyaki, fluffy sandwiches, and miso soup.

Please reserve for each 
brunch & dinner here:

You can find the updated program for every Sunday
on Instagram: @glasfabrik_leipzig

Brunch: 10 AM – 2 PM / Workshop: 10:30 AM / Free

Brunch: 10 AM – 2 PM / Workshop: 10:30 AM / 30 € per Person

Brunch: 10 AM – 2 PM / Workshop: 10:30 AM / 10 € per Person

Food from 6 – 8 PM / Film at 8 PM / 10 € per Person


