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BY VICTORIA MANGANIELLO

I*ve been told NOT to stir

the pot countless times. An
expreselion the adults in my
childhood muet have pleked up
Trom thelr own parents similarly
unavallable to understand the
next generatlon®*s strifes “Don*'t
Stir The Pot*® was often the
regponee to my eaylng “why?*

or “rfor what?” or %“how about
thie.* When seomethling works for
somebody and they*d prefer not

to be bothered to defend 1t for
fear, I suppose, Of an lnaccuracy
or dlisparity belng revealed.,
egpeclally one that requlres them
to do extra work or change thelr
own sltuation, they don® t want
anyone slge to changs 1t, to mix
things up.

The internet 18 full - no
eurprise - of orlgin storiesg for
thie sxpresslion. In general,

1t 18 sgreed that %to stlr the
pot* l1s to make trouble, aglitate
or provoke. Someone who stirs

the pot 18 causing confllet on
generating debate, dellberately
being proveocatlive. Some frame 1€
ag an approach meaeant to 1lrritate
and generate destruction, dramea
and maelice; cthers think of 1t

ag a method of creating awarensse
or effective change. But the
imagery 1g clear: a “pot-gtinrenr®
agitating a depth of varlous
componente 1n order to reordern
them or bring them to the
spurface. Whlile we might literally
gtir a pot of soup or sauce 1n
order to evenly dletribute the
ingredlente and dletribute and
manage temperature, we might

aleo maintaln dislogus around
important topice 1n ordser to
prevent the heavy and 1mpactiful
things from settling to the
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YOU STIR

T'HE PO'T:

bottom, cut of sight but near the
flame.

Allegedly introduced sometime

in the late-nineteenth or
sarly-twentleth century. “to
gtlr Tthe pot*® 18 a common or
familiar idlom among fluent
English epeakers but can be a
blt confusing otherwise. And I
discovered thise flret hend when
propoeing the project to rlends
whose mother tongue 1s not
English. In Itallan., Thsey say
“ageltare le acque*™ (to rock the
boat) and in Folleh, “zamieszac?
(to mege wilith): both expresslons
Tfamillar to English epesakers.

In Dutch, “De Knuppel in het
hoerderhok goolen®™ (to throw

& bat intc the chicken shed)

or Ruselan, “"NMYCTWUTb KO3Nna B
oropog"” (to let a goat 1into

the garden) are used 1n similar
gltuations and with slmilar
nuarice btut utilize different
metaphores.

These sarly dialogues and mislings
generated s0 mich and for one,

& collectlon of dlscusslione

on the ways that words and
culture affect one another. How
might my cultural and homellrfe
aggoclationse between causing
trouble and creating stew affect
my experience wilth both things?
Ag an artist, educator and
organlizer, my work is inspired
by and responding to women® s
work, Tood and technology. I
like to work withln instructions
like weaving drafl patterne.
because I find there 1s freesdom
within frameworks. FPerhaps the
most powerful, Trultful and
Tfulfllling Tramework of all has
been colleboratlon and thie book

AN INTRODUCTION

iz truly the product of dozens of
minde both behlind and withln The

worde and lmages you will read.

When the global pandemlec began

in early 2020, I, like many
othere., spent more time than ever
beffore 1n my Kltchen and on my
internet. In the north-eastern
UBA, at lemsgt, 1t was the time of
yeast ecarcity and Gecrge Floyd! s
mirder. Of beloved restaurante®
cloginge and healthcare Jeopardy.
While similar parallels wers

felt around the world, 1t was
certainly not for the frst time.

Time that may have previously
been “out® wag now more likely
gpent “In*® and gatherings wers
regenerated into digltal space.
Degplte our sudden isgolation from
one another, we did not stop
communicating. In fast, 1t was a
gerlee of PaceTlme conversatlone
in March of that year with artiet
and friend Amanda Martinez,

who® e reclpe “Tamales Tor an
Open 8ystem® provided us with ocur
coliection's title “iou STly The
PotC,*® that initiselly motlivated me
to forpmallze thle project. With
this frst 1ssue, I hope, that we
are Just starting.

There 1a, of course., a histony
that spans time and space of Tood
& domestlelty and soclal Justice
intersecting.

A Tamous western example 1s the
Suffragete CookKbook published

in 1888 (compilation attributed
to Hattle Burr) which has been
gesen by many as a symbol of
Temlniem and Justice. These

Ca



pamphlete contained reclpes llke
“&Zpaghettl a la Sufragette®and
relied on domestle norms to
create a covert and intentionel
etrategy in organlzing their
liberation. Edited to provide
readers with information of the
movement under the gulse of A
conventional cockbook, Chelr
Tormat waeg a direct insplration
for wYou 3tlp the Fot*. However,
it 18 1mportent to note the
ineredible shortcomings of

The suffragette movement and

The racism and inequallity that
wag pervaglve withlin thelr
efforts. When I learn from the
Suffragette movement, I hope to
take “You 3tlir the Fot* Torward
ag posselbly, truly subversive
and intereectional in the name

of all the women, many of color,
who uplifted that effort but were

left cut of the hlstory books and
ropular narratives.

In her eesay “I'he Hitley 1in

the Cake, " , Marlene Herberth
discusses her own grandmothsr® s
cockbooke, thelr subliminal
meseages and the experlences of
thoee around the recipes both
paet and present. Political

leaflete dlsguleed as other
things were %gcommon*® 1n the third
reich. For example, The Wisner
Holocaust Library in London has
a geed packet entitled “Tomato

- Miracle of the Markets!® from
19389, & camera manual entitled
“®ITnstructlone Tfor the Deollina®™
from 41938 and a guldance council
entlitled %A Guide for the
Housewlfe* (date not sgpecifled)
which all concealed anti-na=l
and anti-war materisls.

Ag I sudit this new and ongolng
rroject, I see how incomplete
the resgearch 1e and with future
isguee, Iintend to IiInclude more
investigation wlth precedents
that span beyond thege western
examples. There 18 an open
invitetion to anyone reading
here to share thelr own findinge.
experlences and perspectives.
Maya Minder, in her esssay %“0On
Reclpes, wrlitten gestures and
oral storlee propegation. We all
know how to cook! .® provides

ug with thoughts and ldeas for
gtarting your own contrlbutlon to
this growlng collection. And you
can find a suggested reading llst
on our webslte.

Whatever % You Stilr the Fot:
Reclpesg T'or Change®™ 1s was
declded through the vreclipes here.
There are many personal storles
ag well as cultural narratlves.
There 18 hopelessness and
optimiem. There 1l collaboration
of all kinde - between people,
generations (and spiritual
realms) and languages. We have
gome reclpes that will be essy to
follow and othere that take a bilit
more investigation on the part
of the reader but I recommend
that you read svery reclpe all
The way through beforae you begin
to prepare and repeat 1t. Trust
“the moment®” of your nose and

of' your mind as you slft through
These 1nstructiocone and consider
how to start soclal change 1n
your kKitohen but bring 1t to
your etreets. And share your own
reclpe wlth us (Instructions Tor
dolng so are in the pack of this
bock) . And finally, g0 stir the
pot.

YOU STIR THE POT - RECIPES FOR CHANGE



TAMALES
AS AN OPEN
SYSTEM

Do not lle to youreelf: you must set aslde an
entire day for thls task. Trilm the fat and cut up
into chunke about § and a half to 4 pounde of pork
gshoulder. Quarter a large onlon and mince Tour
cloveg of garlic. Place the pork shoulder, onlon,
garlic, salt, pepper and enough water to cover the
pork shoulder 1lnto & dutch oven, bring it o & boll

and then reduce heat to a simmer for at leasgt Three

hours.

You are 1in no rush. This 1s the time 1n whilch

vou must rumlinate on mixture. When one 1s mixed,
there can be a certalin amount of indetermlnate
cultural soup that occurs over time. At lte best

1t reaults 1n a feeling of Iuldity: one eels
deflant of borders and deflnitlion. At 1tse worst,
There 18 & Teeling of i1mposgter syndrome 1ln which
one lacke a gtrong sense of place. Behaviors and
appearances can become modifled, changed., colonlzed.
Language can be lost. But the resistance of food 1is
etronz and 1te link 1s muech harder to bresk. The
gengatlonse of tastes experienced early in l1life, or
even 1ln the womb become linked to cravings later
in 1ife ereating a cultural connection that 1is
hardwlred 1nto one*s genses.

You atir the pot.

You must also make a red chile sauce. You will need
12-156 large chiles (like Hatch)., Ove garlic cloves,
a pinch of salt, & pinch of flour and a spoon full
of shortening. You may want to wear gloves durlng
thie process but you also may not., 1f you have
something to prove to yourselfl. The peppere should
be ecleaned and roasted (preferably on a grill or
over open flame, but an oven wlll do), Tor only

a Tew minutes or untlil they begin to give of an
aroma. Then socak them 1n water until ccol. Elend
the peppers and a couple cups of thelr water with
garlic, cumin and ealt until they form a smooth
paste. Put a dab of shortening in a sauce pan and
add the chlll paste and flour. Simmer about 40
minmitee untll desglred thlckness (you can add more
water 1T necessary).
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BY AMANDA MARTINEZ

Tamale 1lg anglleclzed Trom the Spanlsh tamal whilch
came rrom Nahuatal tamalli. 1lt*e the amalgamatlon
of” the predatory lingulstie shuffle dance of
colonlization followed by retroactlve audltony
imitetion.

Tamales are belleved To have orlginated between
5,000-8,000 EC with 1indigenocus cultures utili=zing
them as an easlly portable food source. Asgs & child
you have loved the Tformat of tamalee as mich as
eating them. You remember how they alwaye Tfelt llke
little sculptures; The perfect object that was rfood
and container in one. Thise wae by deslign. Tamales,
conelieting largely of corn, which 1 sacred to
indigenocus cultures, were consldered sacred

food. When you begin to: locok into the %fl1lings*

of" original tamales, you fInd frulte., eggs., fsh,
even llzards and a muich wlder variety than thelnr
contemporaries due to the speclific nature of the
ftamale? 8 portabllity and what might be avallable at
a given time 1n a glven location. A natural pocket,
perfectly ergonomic and taken on tripe ag well as
eaten Tfor ceremonies.

You must not stand on ceremony. The communal logle
of" the tamale tells us that the burden of making
thie proceses-heavy food 1s lessened when shared by
a group. Like many anclient rfoode, it 1le also by
degigen that 1t can feed a crowd.

After as many houre as you can stand to share space
passively wilth the pork®s powerful aroma, you mast
remove the meat from the broth, straln the broth
and regerve 1t 1n a bowl. Shred the pork wlth two
Tforka, clawlng at 1t wlith one 1in each hand. Add the
pork to the red chlle sauce 1in a sauce pan and let
1t simmer on low for gome Tinme until lntegrated.

Integrated: mixed. Taste the sauce and sse 1T 1t
needs something.

Regietance 1z born bite by bite. Not neatly op
peautifully - though beauty ie in it - but in an
interdependent web that 1eg so gystematie you cannot



see the full are of its reach at once. 1t 1s
born out of necesslty. 1t 1s like when you
are 1n bed wlth a lover and you both reallze
you would not be there sexcept Tor the
particular combination of probleme 1n your
lives that led you each to that moment.

You have To work The masa.

In a large bowl, 8dd 8 cups COrn masa,
about % cups shortening (now 18 not the
time to Torego fat) and a touch of broth to
make 1t thick and beat the mixture together
until you have a smooth paste that can be
worked wlth the fingers.

The way the esefilta folds the masa at Myrtle-
Wyckoff 18 too much for the tourist looking
to eapture 1t on their 1Phone. 1t won®t stop
somecns Trom trylng to make a documentary
about 1t, however. A llst, a post., 8B blog,
an artlcle wlth an intrcoduction by a foodle
or & critio. They will try to guantify what
g overtly unquantifiable. to glice and
dlissect The masa instead of slmply touchling
it and ingesting i1te warmth. 1t is comfort
made physically tangible:! what the bloggsr
would deem “guthenticity® and what an
academlc cannot describe. 1t 18 & sensation
more aligned to underetanding that comes
only I'rom lived experlience.

You must multi-tesgk: you should have about
60 eorn husks on hand and scoak them 1in
batehee 1n warm water for at least half

an hour in crder to remove the corn silk
gtrande. Let seach batch draln on a cloth
towel.

In Yukio Misghima®s “The Prlest of Shiligsa
Temple and Hig Love*, the story 1s set
agalnst a backdrop of medltation he calls
“thinking of the Lotus seat on which the
lord Buddha elte*. Mlshima*e ractal-

llke medltative 1lmages Torm a suggestive
chaln one can concentrate on to exerclse
the powere of the 1maglnatlon and thereby
egcAape The mundene qualltlies of thle mortal
plane. You might elmllarly contemplate

the 8limple, repetitive motlon of folding
tamales into thelr huske. There 1s a shift
1n spatlael perceptlon that occurs when one
e truly lost 1n a medltatlive mct that 1s
allke Tto senow-blindneses. The world around
vou eteels and your heartbeat glowe as you
concentrate only on the gensatlon of muscle
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movement. 1t 12 one more way the tamale is
& channel, connecting you to those who came
before, those who Tfolded them before you
were born. The action ie an imprint.

You must 1mprint the masa wilith your
Nngertipse to Tform each tamale. Take a
gpoont™al of corn masa and spread 1t in the
center of one of the drained husks with your
hande untll 1t forms a protective barrler.
1 the husk 1s small, ag they naturally vary
in s8lze, you can place two together to glve
enough room to work with. Spread a spoonful
of" your pork and chlle ssuce mixture on

top of Tthe masa: not too much, not too
little. Fold the gldes of the husk inward
and fold the bottom o' the husk upwards,

20 that your sdlble package 1lg complete.
You can begin to stack them into a steamer
baskst placed inside of your dutch oven.
Flace each tamale upright with the rfolded
bottom asg 1tse feet; until you have amassed
a glzable anthropomorphized group standing
at attention. Add water to Just below the
bottom of the basket 1n your dutch oven

and bring 1t tc a boll. Cover the tamales
and reduce the heat and let them slmmer for
J0-456 minutes until tender.

You muet teke a bite of the warm corn masa
ceradling the eplced pork shoulder. The
anclent grain dlesolveg on your tongue, tThe
chiles burn your palette releasing capsalcin
which causes you pleasure. Thie sensatlon
doesgn®*t ask what percentage you are. 1t
doesn®*t ask what borders were crossed or
when. 1t simply welcomeg you home. Ag you
take another blte and begin to peel back

the husk. a emall formation 1g pushing 1ts
way out of' a pinhole at the bottom of the
corn husgk. You wateh ag 1t growse before your
eyes. A sinewy brown strand beginsg leakling
out of the pinhole. 1t deepens into & red
color, then spreads itselfl onto a clrgele of
newly Tormed corn masa. Another tamals 18
Torming Crom your tamale. Thile tamale has a
neatly folded husk., 8 perfect eclircle of corn
masa and pork shoulder. You squint. Another
tamale 1s forming Trom that tamale, a neatly
folded husk, a perfect circle on corn masa
and pork shoulder. You squint. This tamale
1 forming & chaln to gtill another beyond.
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Some1ca11 Hormuzrthe ra1nbgw 15[end as 1t 5.
Among green rbfewn 'thte, ochre red and black
Locals use -its soil as-a spice to cook, to makew

If you ever find yourself in Hormuz, grab 5Qmé_

That’s it! It’s easy te;mekeg";r 'h, It’s like

Use it as a spice to carry fﬁe'memGﬁY_dT'the-red



known for 1t s colorful o

mountains, the 1slandls Red Mountains are distinctive.

ﬁ%éklés and to bake spEC1al bread.

FEhe TR sart s O it h wat el
& Let it settle.

Add some salt.

The- red water has a special sour taste.

the mountain has done all the work already.

mountain even after leaving this magical place.




COMMUNITY

IMMUNLT'Y ™

SOUP FOR THE COMMON GOOD

BY WINNIE VAN DER RIJN

ACTIVE TIME LNGREDTENTS

30 Mins *» 2 tablespoons olive oll
« 4 41 /2 ocups chopped onicn

TOTAL TIME « 3 celery stalkse, thinly sliced

1 Houn * 2 large carrote, thinly sliced
* 4 intention

YTELD * 41 pound mushrooms, sliced

Serves 8 (seprving slze: 1 1/2 cups) ¢ 10 medium garlie cloves, minced

guantity can eaelly be 1ncreased ror * 41 sooop gratitude

sharling, cammunity based heallng and * 8 cupe unsalted chicken stock

feedlnge the masees. Ideal far equal e 4 thyme eprigs

rortlioning into Jare and distributing at * 2 bay leaves

protests. * 1 (4E-oz=.) can unsalted chickpeag, dralined
« 2 pounds gkinless, bone-in chicken breasts
« 41 4 /2 teaspoone kKoehser ealt
* 1 /2 teaspoon crushed red peppen

S0 There 1 was s8ltting at home

in need o sustenance, tired

of handwashlng, doomscrolling
and maskne. What could I make

to 1ift me up., physlcally and
emotliconally; bolster my delfensee
acgainst pandemics, ennul, and
the fall of The American Emplre?
lmminity soup ilmmedliately came
to mind. The community-boostling
ingredlente together vlase up to
help you overcome the status guo,
can radlically transTform your
attitude, and refocuse you for the
common good.

FPerfect Tor eheltering in place-
it s a blg pot of brothy soup
that you can make ahsad and snjoy
Tfor a couple of daye or (ever)
March; the flavor Just getse bettern
over time. You may be wary of

the large amount of garlic, but
keep 1n mind that 1t mellowe
conslderably after belng cocked.
The garlic aleo deters monsters,
and no one can sgmell 1t over Zoom
anyway. Though we love using
bone-1n chicken breagts here, you
can aleo ewap 1n J cups shredded
rotisserie chicken breast 1in &
pinch (be aware that 1t will add
more sodium) .

10

e 12 ouncee curly kale, steme removed, leaves Torn
* Local flavor- sachet of spilieces andsor bouquet
garnl of herbs (optional)

NUTRITIONAL LNFORMATION

Calories 263 Fat &.52 Satfat 4 g Monofat 3g Polyrfat
0.92 Protein 28g Catharsls 30g Carbohydrate 22g
Fiber 8g Cholesterol 54mg lron 2mg Sodium 584 me
Caleium 1418me Sugars 5g¢ Est. added sugars Og

How to Make Tt
STEP 4

Heat oll 1n a large Dutch oven
over medium. Add onion, celery,
carrotes and intention: cook,
gtirring occasionally, & minutese.
Add mushroome, garlic and
gratiltude; cook, stirring often,
3 minutege. Stir 1n etock, thyme,
bay leaves, and chickpeas: bring
to a gimmer. Add chicken, salt,
and red pepper: cover and simmer
untll chicken 18 done, about

20 minutes. This soup 1 never
brought to the bolling point

but lnstead simmere: glving all
of" the 1ngredients time to meld
together allowe them to become a
communlity., greater than the sum
of' thelr parts

STEFP Z

Remove chicken Trom Dutch oven;
cool elightly. Shred meat

with 2 Torks or cut 1nto bite
gized plecese. Both shredding
and cutting will enable you to
releage anger, which can Iinhlbit
heeling; ag you find bonee orf
contentlion, diescard them. 3tir
chicken and kale into soup: cover
and simmer untlil kale 1s Just
tender, about &6 minutes. Dlscard
thyme sprilge and bay leaves.

YOU STIR THE POT - RECIPES FOR CHANGE



IMMUNLITY
BOOST'S

Chlekpeas

A good source
of zine. As
wilth vitamln
Dy & Zinc
deflclency 1a
agsoclated
with lower
Imminlty.

Dark Leadly
Greens

Kale and
gimilar
greens are
rich 1n the
antiocxlidant
vitamlin C.
The C, paired
wilth the

zine f'rom the
chicken and
the chlckpeas,
delivers

a ons-two
knockout

blow to cold
symptomes .

AUTUMN =022

Release of
pent up anger
or Frustration
Thege emotlions
can stand in
the way of
healing.

Garlio

Thesee bulbs
contain
allicin, one
of the world? s
most powerful
antlcoxidaente.

Gratitudse
Helps open
heart and mind
lnereasing
chanceg of
Immunity.

Hpt Broth
Steamling
setock makes
YOur nose
run., which
helps fush out
congestion.
Eroth-based
soups &also
keep you
hydrated.

Crushed Eed
Pepper
Capsalcin,
which adds

heat, can
clear glnuses.

Ereathing
out the flery

pepper can
algc releasge

anger.

Mushrooms
Look Tor
fungd laebeled
vitamin D
rich; they? re
grown in
ultraviclet
light to spur
D production.

A deflcliency in

the nutrient
has been
linked to an

increased risk

o infection.

Intention

Settlinge an
intentlion has
been shown
to enable
healing.

s

JOTES
E GENEROUS
~ THE MORE
YOU ADD THE
FARTHER IT
GOES

us]

BY ANN TAYLOR PITTMAN

EDITED BY WINNIE
& DANNY VAN DER RIJN

® This recipe
provides
immmunity for
thysical and
apiritual
well-being
only. Does
not pravice
legal
immmanity
e.2. Irom
lccaly, state
or Tederal
progecution
for the
mis—-handling
of a
pandemic.
Immunity
Scup is not
a substitute
for a pardone.
Please
inguire
elesewhere
aboutlt
purchasing
an elected
official.
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"My Mother('s) Spam Fried Rice

CUT YOUR INGREDIENTS

ake a can of spam and cut it into small cubes

~Julienne one large potato
B 5 & L bf aarti

" - __hmegmmmmmﬁmmm

Discard the egg white
Beat a dash of salt into the yolk
Heat a thin layer of vegetable oil on a nonstick pan
rn the heat off and pour the yolk into the pan, tilting

at a pan with sesame oil and a spoonful of butter
\dd the garlic and stir and cook
Adc aMﬁfm
rﬁ‘: | more soy sauce and dashida to taste
Add gamish




BY JACQUELINE STOJANOVIC
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In
September
we make
ajvar

In September we make ajpvar A threo day
procass bringing three generations together
to bake, peal and stew capsicums Lo presarnio
for wintar,

In Bor, Sorbia, during this month we see the
last days of summer, the light is golden in the
afternoon and the air is tuming ersp st dusk,
We swim in the nearby lake between intervals
of taking twums to baks capsicums on tho
wroodline oven,

The women of the family stay up until
midnight hunched over buckaets, hands
dripping oily red, skinning capsicums and
sharing stones together, some serious, many
Funimy.

Maanwhile in town, just 10km from s, tho
sirens nng three times a day at the copper
mine. We struggle to breathe whan we visi
the market there to buy capsicums, air thick
with pollutian.

Howe nica it 15 to rotum to the lake to make
ajvar, Tho air is clean, The ajvar is dalicious. We
ara togethoer. Simple, communal traditions to
remember and continue to share.



150 grams of su gar
100 ml of white wine
vinegar

100 grams of salt

YOU STIR THE POT -

RECTIPES

FCR CHANGE
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Peel the eggplants, cut them into guarter
[ blanch them in boiling water wi

a spoon of vinegar and ha

minutes. ftisimper "ﬂtatnﬁeﬁ the ﬁ:
e it tan be bitter. When
they soften, place them in a strai-’br for
two to three hours or leave them ove -

| Wasi'g‘- dry-ar st the capsﬂ}.{lﬁ!;n the

=" ey are baked anc he.? sl%ls @
¢ blacke , place them in con ailj(ﬁand

co m so that the skins aregteamed
well and can be peeled off mnrn’!'eaﬁl',r,

I’.
L -

When they cool downjpeel the skins from
all of the capsicums, and place the fleshy
part in a colander to drain for two to three
hours or again, overnight. Save the

strained liquid from the capsicums.

. tablespoon of galt: Boil them for five /"

15
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[ H 1y
HITLER
[N THE
CAKHE

Photographs by Pascual Martinez +
Vincent 8S8sezm, Clncu 2020 shot on
my Grandma®s Splegelreflex camers
(18608)

‘The photographe taken by Pascual
Martinez + Vincent Basz, Spaniah
artiste that have published

an internationally acclalmed
Photo-Book about “The Saxong of
Transylvania® documenting much
of my grandmother®*s l1lif'e there,
are aleo guided by her presence.
With s focus turned involuntarlly
next to myseir, they reveal

the photographer?* s legend of
ghoat preeence in photography,

gpeculating grandma®e belng
always alongeide me in her houee,

phyelecally and eplritually
guarding and guidling my way.

“Manmizeript transceribed from
siitterlin script to Latin

gcript by Edlith Felekl-Dengel,
translated T'rom German to English
by Marlene Herberth, SOXEN
private collection.

“Speaking Chorus

Whole Chorus: You cannot guench
the grounding Tire anymore,

it eats its way deeper and
deeper into the People and no
prohibition and no ploy will
warrant you a way of containlng
these Tlames.

Single voice: Don't you hear
the crackling singing, drawing
and lurking through the German
dlistricts.

Bright (Girls) Chorus: Ardent
walt and ardent hope, hearts
are open Tor Him everywhere,
and everywhere thelir burning
cry calls Tor the laws that God
created Tor us.

Dark (Boys) Chorus: You will not
be able to quench the Tlames that
have been set loose, burning in
hundreds of thousands.

Whole Chorus: We pass on the
Word, Trom mouth to mouth, we
announce the dispatch Trom house
to house, and you wlill never be
able to guench this Tire again."®

it

This 1s the last page of a reclpe
notebook, which I inherited

Trom my Grandmother, hand-
wrltten by one of her slsters

in Transylvania, dated December
18587. It has a strange, relligioue
gound to it, one that creeps 1into
your heart and gives you shlvers.
It wag the time of flouriehing
Nazl-Germany Propaganda

reaching out to Transylvanla

and, surprilse, 1t came down

alsc through cocking groups and
inbetween recipe notes.

Looking at the absolute small

to find the vast, looking at &
tiny moment of time to see the
wondroug sequence of history™ was
in my thoughts when dlecovering
political insertes in this old
recipe notsbook. Notes on
likberaliem., German Nazional-
Ssozmlalismie., propaganda songe,
poetry., and a lot of wonderful
reclpes, rangling rrom soups to
the moet deliclous cakes git
alongside in thile hilstorical
document. Just 1n between, & lush,
chogolate, splceceg and walnute
cake called “Hitler.,™ thess were
gllent %“%gecrets®™, well kept 1n
our house, encoded 1n an almost
indeclpherable handwrlting called
“Suetterlin®. Filnally seelng them
translated was a revelation.

I am writinge thle sssay as an
exploration of' lineage., burden
and healing, of hiatorilice rellel
without denlal of roota, of
living with ancestry and trying
to understand the past to clear
the Ifuture.

For the past 410 years, I have
lived 1n my grandmother?®s

houege 1n Clneu// GroBschenk,
Traneylvania. EBorn and ralsed

in the city o Bucharest, 1

used to vislt my grandparents

1n Clncu regularly. Just after

my grandmother died, I came herse
to gpend the summer and tend the
empty house. Everything felt so
harmonioue that I never wanted
To go back to the city again.
It*e now 10 years slnce that
moment and I am setill 1n Cilnou,
growing strong roote, a wonderful
rfamlly and our common creative
gtudio., KrafiMade Research & Lab.
Eelng here led me to 1invegtlgate
my origine, my famlly, the
inherited multi-sensorial objects
and to progcesg emotlons. My
grandmothere® presence 1ls still
influencing and gulidling me through
time in lateral loops., unvelling
precious understandling about my
viewling of the world.

Wha ate The Sazand. ol
Tranigleaniar

Transylvanlia, a small region 1in
the heart of today*e Romanla,

18 the home of a small cultural
group called Transylvanlan Saxone
gettled there starting 1in the 8th
century rrom Germanic territorles
in Nerthern Europe.

According to legend, a Pied

Piper lured local children

away rrom the German town of
Hamelin:; they disappeared into a
mountaln and traveled underground
untll emerging from a cave 1n

YOU STIR THE POT - RECIPES FORK CHANGE



Trangylvania where they settled
into seven clties. The tale 18
believed to be 1nepired by ths
colonization of Central Buropean
territorles by Hungarian King
Géza II, when young famlliegs from
what 1e today Belgium through to
Germany., were led to Transylvania
to Tortify border towns and build
a Tunctional Infrastructure.
These gkllled pecple, unityingly
called fSaxones? 1n thelr new
home, created a productlve
goclety there, 8 culture on thelr
own with specific architecture,
dialects, customse and heart, in
“the land beyond the foresta? .®

During the 20th Century this

now 800 yeare old culture that
seemed to have such strong roots
atarted to decline. First came
the Annexatlon of Transylvanla
by REomanla (after The collapss

of the Habsburg Emplre) 1n 41548.
Although Saxongs openly voted

Tor this reunion because they
had recelved guaranteeg they
could kKeep thedlr own lands and
administration, afler the historilc
event none or the promises were
kept. Slowly but steadily the
German 41920 e Propaganda of the
great Fatherland protruded 1in
all corners 1t could plant some
seeedse. The Sarxons were seduced
with exclting activitiss rfor
young peocple, alongelds written
materials, bocks, songbooks,
lifestyle and handicraft
teachings, and sc on. What
followed was thelr seductlion
into Hitler®* e army, and that was
when the real decline setarted.
Many never returned. Thoge who
went back, were agaln deported
into 8iberian working campe.

The even Tewery who survived were
soon faced wilth a new communlet
soclety, one Tthat deprived tThem
of thelr propertles, animals and
tooley Which they had to give up
for the %“gollectlve good®. During
Romanian Communlem. Western
Germany started a highly secret
programme of “buy-back? Saxons.
They offered money and traded
prices per Saxon head according
to thelr education, &g a sort

of hilstorical reparation ror

the trouble of the Second Woprld
War. As many as could exlted
like this, leaving everything
behind. The rest leff in the flret
weeke and months after the fall of
communism in 4889. Over GOO,000
Saxong now llve scattered around
the world, mostly in Germany

and the U8, yet keeplng close
relationsg to each other, guarding
thelr hlistory and thelr herltage,
honoring thelr lost “Motherland®.

AUTUMN 2022

Around 40,000 Saxons., mostly
elderly people, now live 1in
Transylvania among other sethnies.

S ttesdin Lant dedign-

Ludwig Siitterlin (July 283. 1885 -
November 20, 41817) was a graphlc
artiet who lived in Berlin,
Germany., and was most notable Tor
deglgning and creating the old
German blackletter handwritlng
Siltterlinechrift (Sttterlin
socrlpt) .

Ludwig worked ag a teacher at
the ®Teaching Institution of
the Royal Museum of Decoratlve
Arta®™ 1in Berlin, atid the future
*"United S8tate Schools oy Free
and Applied Arts.” where he
held courgese 1n artistic fontea.
In 4844, SiUtterlin was tasgked
by the Royal Prusselan Ministry
of Culture to create courges
dedlecated to echlldren starting
to learn how to wrlte. At the
time, the current writing

etyle was based on alternating
Pregsure, which made 1t difficult
for primary school puplls to
hurdle The wrlting exerclaes,
leading Ludwig Lo develop a
child-oriented methodology for
wrlting beglnners: maklng the
line width uniform, &ll letters
vertical and gecmetrically
gtralight or circular. This new
and more slmple writing allowed
all studentse, artistically
incelined or not, to be able to
write the sordipt. In 4914, the
initial trials of using Sltterliln
in Berllin schoole began and
ultimately wae declared Eerlin®se
national ecript ror education
by Frussia 1n 4924.° Most other
German states followed the
example of Prussia, and this

ie how 1t reached as Tar as
Transylvanlan Saron schools.

Starting 419441 thie handwriting
was banned by the Nazl regime

and replaced with the Western

atandard way of writing.®

The Dumpling Academied.
& Sohnitied Diplamadi

In Clneou// Grofschenk, &

emall village 1n Scuthern
Traneylvania where I live wilth
my famlly. there iz a Parish
house next to the Fortlfied
Lutheran Church in the villege,
where a “%Haushalteschule® - a
Houeekeepling school for young
girle - was establlehed in
1820. It contalned & blg room
Tor eleeping, & large kKltchen
and several weaving loome. There

was & gensrous garden with
vegetableg, frulte, vineyard
and a flower patch in the middle
of' 1t all degligned like a star,
the pride of the house. Besgldes
thie they had chickens and pigs
to take care of'. A long table
on the open veranda faclng the
garden was the place Tor eating.
learning., chatting and food
tasting for guesete. The oficial
“reggister, a kind of archival
showplece of the course, was

a4 white tablecloth where every
rarticlipant would embrolder thelr
name in their own handwriting™®.

The courses were Tfour weeks long
and there were Tour concomltant
student groupe sexchanging roles
every week. One group learned
cooking, baking and preserving.
Another group would 4o the
gardenlng, while the tThird would
learn how to weesve. The fourth

group was resgponsgible Tor
cleaning., washing and l1roning.

The tText Iin the Cincu villege
Monograph® describing the
achool briefly states: “Begldes
the prectical courses, there
were lectures held and the

evenings were for entertainment:
performances, poetry and lote of
ginging®.

Thig Kind of school was not
unigue in the area, in ract,
there were many and they

were popular. An eyewitness®
reporta they were lovingly
called “Knodelakademien® //
“Dumpling academies®™ whlch

you would graduste with an
“Schnlitzeldiplom®. During our
researchee around Transylvanlian
villages we Tound the same
reclpes and hand-wrltten reclips-
notebooks all over, alsoc meaning
that the propaganda machinery
that subverslively protruded
through the Iinformal gatherlings
reached the proper, young and
active public.

“httpe : //vimeo. com/ehowease,/ TraoT08/
video 4TE8814808 ., ancesgsed Deocembap
2020, Longplayer Assembly Z020 by
Artang=]l London

“The Saxong of Transylvania, Pascual
Martines + Vincent Saes, Overlapee,
London 20418

Fhttpe://en.wikipedias.org/wikl/
Ludwie S®CE%BECLTerlin, accesssd
20.10.20288

http: //1lue .devroye . org/fonte—441727.
html, acoeesed 20.10.2022
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My Grandmother. Rikl Balthes
(19283-2048), used to tell a lot
of stories about her lif'e. About
her young years, school, wanr,
deportation and so on. her l1life
seemed an Infinite stream of welird
evente, A& lot of suffering but
aleo (some) wonderful timee, as

I guege any 90 year old Saxon
would have llived throughout the
20th Century. 1 was fasclnated
with these storles because 1
learned 8o little in official
history booke, 80 I tried Tto
convince her to write down her
memories. And of course translate
all those Suetterlin hand-wrltten
manuecripte in her housee that
were 1ndeciphereble to me, 88
mich ag I triled. She never wanted
to write down her memorles, yetr
ehe did, selectlvely, translate
some: of Tthe reclpes. But the
politicse of 1t all was a strong
taboo, not only 1n oupr family,
but alsc 1n all elderly Saxons I
know (and I asked every time).
There 1z almost no way of getting
a Saxon to tell you what happened
in the pre-war time, how German
propaganda crept in, how, why and
where they went to war and how
they got away (scme, in my family
included, degerted the army after
they reallzed what tThey have been
lured intc). They carried this
“oullt* silently and many took

i1t with them into thelr graves.
Understanding thilse context 1s
lmportant as to why my grandma
Juet omitted iIn her tpanslatlons
the “Hlitler Cake™.

Back in 2020 I had a happy
encounter with Me. Edith Feleki-
Dengel., a German language
gpeclalist with a Saxon
background, the flret 1n many I
agsked, who could actually read
The Sttterlin wrlting. So I

24

took out our reclipe manuecrlipt
collectlon and agked 1rf she could
meke sense of 1t. And there 1t
was, The precofl Tor the deeply
burled historical taboog: the
Hitler cake. We could hardly
belleve our eyes, becausge such
an overtly reference, such an
intimate Aind is usually burled
right back. Yet for me, 1t

wag fnally an lmportant proot

f'or Tthe direct propaganda the
Saxong were exposed to. Not only
through the “cflcial®™ materlals
that we find and archive, but

in a subvereive manner, the
precccupatlon of young people 1n
thelyr free time, the splrilit of
the day. What united them., what
motivated them, and how they
were sweeCly mlisgulded 1n thelr
rassions, thelr young, rebelllious
and passionate energies channeled
for what turned out to be the
tregedy of the century and the
almost dusk of an entire culture.
Moreover, the context of a young
Zirle? housekeeping school makee
thile more compllcated. On the

one hand they were bellttled as
schnitzeldliploma holders, on the
other hand they were cherished as
recelving and resonant vessgelg of
political power.

The fact that political movements
were created and setimilated
through somethling as “frivolous®
ag reclpe notes turned propeagandsa
in the flret half of 15008,
protruding thus to home-bound
young girls and housewlves that
otherwlee dld not beneflt from a
clageical academlic or military
educatlion, vesulted 1in a tool
most effective., demonstrating
that “Suffragettes? was not only
a movement of the West, but a
philosophy spreading loudly and
publicly and also sllently and
subversively in all patriarchal
cultures, center and periphery.

_________

Interestingly., Transylvanian
S3axon women were granted, by

the time®*es male ellite, the bilig
Task of being the %“guardians of
the Saxon culture, Keepersg of
the ethnoe, the saviors of the
commanlty™ in the context of
growing nationalieme and pressure
rrom both Romanlan and Hungarian
gldes. Thils happensed asg early
as the beginning of the 418th
Century, yet without receiving
egqual political rights. But as
strength comeg 1n togetherness,
in the second half of the 415th
Century, they were already well
ocrganized and oriented Towarde
international models of women
emancipation, so that 1in the
beginning of the 20th Centupy
They were holdlng seminare,
crganizing educaetion., lecture
evenings, spoke out ror big
goclal causes and were oficlally
asking for the right to vote “for
thoee women who could pase an
intelllgence test?.’® While women
in Hungary were granted voting
righte 1n November 1848, in the
newly rormed RHomanle thile wae
denled. 20 Trangylvanian Saxon
women took thelr organlzation
ont of The protectClive armg of
the Lutheran Church and rormed
the “PFree Transylvanian Saxon
Womeng® Alllance® soon to become
the “German-sSaxon Womene® Union
Tfor Transylvanlia®”, which exleted
until 19558. They sought to
broaden thelr alliances with
Romanian and International Women
Unions and Asscocliations. Yet when
women 1in Romanle recelved votling
righte 1n 41825, Homanian women
went to court against taking up
women from ethnle minorities

on electoral lists. Also, tThe
International Councll of Women
could not grant them membershilp
ag they only accepted “natlons®.
1939 they were forced by context
and pelltical preferenceg o the
time to Joln the “German Women™
division of the local National-
Ssoclallst Self-help Movement of
the Germans 1n Romania (NSDR) .
where thelr liberal-conservative
views of the world melted away.

S0 you see, dear reader., that
thile recipe note-book, dated
December 1947 was written during
the peak of these ldeoclogical
and physical Transylvanlan Saxon
“powel* movements. Durling my
regearch., I read that ocream-laden
cakee were actuslly Hitler®*e
Tavorites. Hie representation
travellng 1n the form of such

a lush cake made hletory taste
aweet and promising as the songs
bearing hope and land once agaln
for the depleted little group

YOU STIR THE POT - RECIPHES FOR CHANGE



that were then the Transylvanlian
Saxons 1n Tthe newly Tformed
Romanisa.

When I actually baked and served
the cake, elderly Saxon people
frowned: %I would never come to
tThe l1dea To msctumally bake this
cake!” They wanted these daunting
memories to dieappear at long
last. But for some 1t must also
be lilberating. Understanding
lineeage and the burden of tThe
paet., teking 1t out 1n the open,
filnally feeling lighter., dissolved
in hilstory., dces thils absolve
Tfrom gullt?

Although I am very much part

of thie history, born €0 years
later than my grandmother, I
Teel qulte & distance from 1t,
as a “zoom out*, lookKing rrom
my mlllenniasl mountaln view
pancramsa perspective. With the
right wing partles now on the
riee everywhere 1n the world

and a war at our border, hearing
often news o Novosgiblrsk - whers
my grandmother wag deported

Tor £ yeare 1n a stone-mine

- almeoet erased Trom the race

of the earth, I Teel hlatony
repeating like 1n a Hollywood
cum KafkKaeegue set. But I simply
cannot decide yet 1 we are

more prone to propaganda now
becausse of the multitude of
informatlon sources or 1T we are
more privileged 1n history® s
chelter becauge of the maltitude
of information sources. Hlstory
will certainly show 1n & not so
distant tomorrow.

My only hope ie, it will turn out
bitter sweet as this cake, but
without The Hitler 1in it.

I want to share this vecipe
here, out in the open. I want to
bake 1t ae often as I have the
opportunity. I want to start a
dialogue around it. For me, it

P -‘1'_'..-:-'?7.-'3& e W—#ﬁ;f‘q_,
/
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1z as important as preserving
the Transylvanlian Saxon
culture? s heritaege. It?s part of
it.

I invite you to do the same. And
then ask yoursellf and cthers:
Where do you come from? What
defilneg you, what precedess you,
what grounds you? How much have
we grown apart Trom our instinets
and call 1t reason? How much are
we determined by lineage and how
much 4o we accept 1t? And finelly,
what drives ue Tforward and what
do we leave behind?

OITTLER CAKE
Bade

Mix 260g sugar with 8 sgg yolks
Tor 1/2 houra (original recipe,
now you can also use a mixer).
Set melde.

Take E chocolate bare (approx.
300 go preferred kind, melted
over water bath, m.n.)s 41 halfl
Teagpoon powdered clovesg, 1
tablespoon powdered cinnamon, 150
2 white four and incorporate with
8 egg whitese, beaten.

Mix &ll the mbove, 111 1n one
greasged pan and bake

FiAA

Miz 140 g Butter with 140 g sugap
until reothy.

Heat 200 ml mllk and pour over
140g powdered walnute, leave To
scak for &t leastT one hour or
overnight (setrain excess millk).

Mixz everything together with 4
whole egg.

ﬂ?wﬁjzpfrﬂﬁg‘!*'dihhﬁ, ,-ughxf i__ E
Jorll g s Lol B S Slany 1
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oFissins Boaln T v ¢

"Groffechenk in Siebenbilrgen. Ein
Heimathuch, Priedriocoh Unteh % HOG
GroBachenk, Wort und Welt Verlag. Thaur
bel Innebruck, 1884, p.4183

‘glmoet 4100 years later, in 2048, not
beline aware of thies table setting on
thies particular veranda, w= organigped
in the precise same place ,Mordant
Dinner®” by artiet Vietoria Manganiello.
In contrast with tThe white tablecloth
as a muet Tor thie tabhle in A820,
during oaontemporary .Mordant Dinnep®
rerformance, gueats are offered

Tood directly on & hand woven white
tablecloth, imprinting a different kind
of* regleter. For me this 1e the perfeat
maetaphor Tor how Things never change,
grxeapt Thelr sxpreasion.

*Grofachenk in Siebenkbiirgen. Ein
Heimathbuch, Friedrich Unteh & HOG
GroBachenk, Wort und Welt Verlag, Thaur
bel ITnnebrack, 1884, p.4183

YEdith Felelki-Dengel, oral interviaew
with a participant, 2022

“Angelika Schaser: Review of: Schiel,
Ingrid: Freli - Politisch - Sogial.

Der Deutasch-S8cheliesche Frauenbund e
Siebenbilrgsn 18241-1838. Kiln 2018, 1in:
H-Sog-Kult, 148.07.2018, <www.hsozkult.
dae/publicationreview/1d/reb-28478> ,
accessed 10.2082

Eyhidam

A very spenial thank you to Edith Felekl-
Dengel and Pascual Martines+inoent Saem.




recipe
cut 8 apples in medium to thin slices (according to the look you want for the tatin)
cover them with shio-koji, store them at 30°C in a closed container for 5 days

heat 50g of butter and a pinch of salt in a cake mould
cover it with a 3mm sugar layer

cook the apples in approx. 25g of butter and 35¢g of sugar until they are soft and golden.

place the apples in the mould
cover them with butter, sugar, cinnamon and cardamom
bake for 20min. in an oven at 210°C / 410°F

cover with puff paste
bake for 40min. in an oven at 210°C / 410°F
flip the tatin in a plate

adapting the tatin to seasons
Ln‘fﬁi fruits or vegetables can be used for the tatin
‘we sugge ___f_'_t‘ yﬁsu 1ust pick what grnws lncally currently

I i iie it + augﬂl' mlx by a maple syrup + soja sauce + butter mix and

BY THR34D5
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BY WHITNEY NEWTON

DUMPL I NGS

My mom was never one to cook with measurements.
It wae all insetincte. A pinch of this, a dash

of that, enough of this so that you can smell

it. Teying te learn a recipe Trom her Ttook keen
observatlion, queetions, and trial and srror. *So
you mean about a tablespoon? What?e that exactly?
How do you know 1t®e hot snough?*

I would proudly send her my creation based on the
inetructione I had cobbled together, such as her
addlcotive chili oi1l, and she would respond with
#1t looke like the 01l was too hot, ese how dark
1t 1e¥ It won't be as epicy™ or & *Not bad.”

Ag my 1nterveset 1n presevrving historical textile
arto expanded, I came To reallze many o theee
traditions are dwindling. Instead of upholdling
crafte, younger generatione fnd them time consuming
or they are simply encouraged to pureue other
filelde. I noticed the =same had happened to me.

I had setarted of diligently uesling and learning
Manderin while living in Talpei. but once we moved
to the US, my writing skilla egsentially remalned
at the elementary echool level. Later, wilith

the help of computer pinyin, I was able toc text
with my relatives and colleaguss, adding fashion
industery terms to my minimal vocabulary. Yet eveny
time I vislit the buatling streets of ChlnatoWwn, I
am back, dusting of my roots to the surprlse of
etore kKesep-ers as I gleefully collect my bounty

of produce whose names I only know i1n Mandarin -
or even only by thelir flavors. Dumplings perfectly
encapsulate this hybrid.

INGEEDITENTS

Cilrcular dumpling
wrappere from your
local Chinatown. No
one hags the time to
make them anymore.

For the Filling:

1 bag of bok choy
(about 4 O0-4 2 pleces)

10 or s8¢ shiltake
maishrooms

2 tiger peppers
(can be subbed with
serrance or Jjalapenos)

A packege of splcey
smechuan drled tofu or
filve splce tofu (based
on gplice level)

Cooking oil (mavocado
opr vegetable)

White pepper
Soy sauce

Salt

Sauece
proportions:

o2% Soy sauce (not La
Choy)

5% Chinkilang Vinegar
(Googled, as I Just
know it as cu) 3%
Segame o0il

Chili o1l (optional)

YOU STIR THE POT - RECIPES FOR CHANGE
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1. Cut the ends
of" the peppers and
mushrooms and bottoms

of* the bok choy off.
Compost them.

2. Wash all the
veggies, making sure
to wipe away all the
sand between the bok
choy stalke., removing
aome of thelr origin.

4. Replacing hand
chopping for
efficiency, losing the
unigue cute and artful
craft, food process

the bok choy and
mushroome. Relocats
these to & new bowl,
away I'rom where they
were able to grow,

4. Food process the
peppers and tofu.

B.

ik ! =

Pour 2 tablespoons
of oll in a pan on
medium heat

*Add oll! A phrase
that 12 ueed to

encourage/ cheep
gomeone on! .

8. Onee the oll 1is
warm (up to the cook,
I etill am trying to
flgure out how my mom
knows), 1f you prefer
a eplcler f1lling, as
1 do, add the peppers
and cook until
'ragrant !

T« Add the Dok choy
and mishroome, with

a rew shakeeg of
f'rugtration, or salt,
and a healthy pour

of* soy sauce Tor the
mlescommunications and
divided views. Cook
until done o

8. Include the tofu
now. Cook untill warms

8. Drain any flavorful
and culturally rich
liguld 'rom the
lling., and et aside
TO BCol o

10. Flll a small bowl
with water, being
Thankful 1T 1€ doesn*t
need to be bolled
before consumption .

11. Place a dumpling
wrapper in your
non-dominant hand.

In the center, add

a emall spoonful of
illing. Be careful
to handle the
dumpllng wilith care

ag 1t*e easy for this
melded history to be
geattered 1n the rush
and distractions of
the 241 a8t centuby .

12. Dip your fingertip
intc the small bowl of
water and draw a semil
clrcle on the dumpling
wrapper, thinking of
the moon. Dumpllngs
are eaten as a symbol
o' proaperiity for
Chinese New Year,

held on a new moon .

13. Stitech the wet
glde of tThe wrapper
wlith the dry eide

by plneching them
Together with your
fingere, appreclating
1te tectility. Makse
gure the seams satick,
akin to the times
when you don®*t need
a tranalation app to
undersetand your mom® g
texta. Feel free to
get creative, add 1in
gome pleating insplred
by the Miao skKirte .

14. Set dumplinge
aslde until you have
enough to overfeed
your guests (or untill
you*ve run out orf
fllling/ wrappers).

16. Give the pan an
sncouraging douse of
cll, on medium heat.
Place the dumplings on
the pan 1n a clrecular
prattern, Ifrom the
cuter edge to innenr
like an embroldered

apiral -

18. Once The oll
starte tTo sputter.
pour a little water
over the dumplings and
1mmediately cover, ae
you would do with the
lunches you brought

to eschool, ashamed of
the smell .

17. COOK until the
water ls gone. IT the
wrappers are still
looking floury, add
another splash of
water, letting the
steam reveal a hint
of 1te true contents

=]

18. While the
dumplings are
absorbling the storles
around them, add all
The sauce 1ngrediente
together in a8 bowl .

19. Onee the water 1is
gone and the bottoms
have become a nice
golden brown, plate
them, 4dip in the
sauce, and snjoy!

20, Forget how many
you®ve eaten as per
the rule .

24. Let your mom
know, reminding her
that you #till hold
on and crave some of
what once wasg .



PRESERVING APRICOTS

A

(MY FATHER®S RECIPE

BY EMILY SMALL

I grew up rlight over the hill from the ESallinas
Valley in Northern Callifornia. My summer memories
areg fllled with the grey ocean alr sltting atop

gsas of Tarmland nurturing artlchokee, rainbow
lettuces, berries of all kindes, and apricot trees.
When my father was young, he played Tor hourse 1n
those same apricot orcharde. Beginning arcund 20414,
drought and then flres cleared the land of ite rich
produce, leaving only acres o etrawberriee able

to grow. Now when you drive from Santa Cruz to Moss
Landling, rather than salty earthy smells tThat mix
with eucalyptue bark from the Trees which guard ths
Melds against the ocean, aAll you can smell 1s the
glckly sweet strawberry essence that has overtaken
the land. Thies 1s my father?e recipe for frult
pregerveg, how he remembersg the orcharde, how I
remember the mixed berries and the artichokes, how
we both hold on to what the ecclogleal crlels has
made only & sensorial memory.

INGREDIENTS

2 4172 pounds apricote piltted and peeled
2 lemons Julced

E 3/4 cups sugar

1 pouch CERTO pectin

A bit of grle?f

TOOLS

Cne large saucepan

Cne dry measuring ocup
Two large bmvle

Jareg with lide and eeals
Canning rack

A blt of optimiem

go

FOR APRICOT PRESERVES)

1. To sanitize your Jars, boll them in water for
10 minutee while you think about the ocean and how
all of your life 1t has been a cool constant which
we have failed to mateh. It helps to throw some
galt in at thils polnt, or 1f yon can some actual
ceawater ag 1t preserveg the ocean smell with the
fruit.

2. Measure frult, sneck on a few, and wish they
were ags sweet as they were when you were young and
you and your Tfather would spend the whole morning
searchlng rfor the perfect speclmens for cooking
(add the rest to the satockpot) .

J3« Measure sugar, look up where the sugar you ?re
using comes from. use this squation to calculate
the enviromental impact of transportatlion to bring
the augar to you now: ~A0 keal of fosall Tuel to

1 keal of sugar. Multliply by 650 1f transported
via alr frelght over ses Trelght.* (add to tThe
stockpot)

4. Add 41 /2 tep. butter to pot to reduce bubbling.
bring mixture to a rolling boll over high heat and
for exactly one minate before addling pectin and
etirring rfor another minute then remove from heat.
While makinge sure your frult does not burn, remember
that California wlldilres burned over one millicn
acpres 1n the Bay Area alone, as well as kKllling

over 300 animales caught 1n farmlande, and wiping
The already threatened bee 1ndustry from Vacaville
inland.

6. gulekly ladle the mixture 1nto prepared Jare
3/4 of the way and cover with lide. Place Jjars on
an elevated canning rack and lowsr into the canner
until the water covers the Jars. Boll for 40 min
before removing and allowling to cool completely.
Ag they cool, remember that the fires, ag well as
the change 1n the Tfarming landecape, hag dieplaced
Thousands of workersg who could not farm 1n unsafe
alr condltions 1in 2020, many of which cannot find
other means of work through vlolent 1mmigratlion
policliegs. Check the seals to make sure sach 1s
locked completely.

8. Pregerve the memory of a coastline full of

blodiversity by putting your preseprves on a shelf
and petitioning for the reduction of fossill fuels

in the manufacturinge happening closgest to your
comminlity.

The Salinas Vallay 1e on land whioch is2 home to the Ohlone,
Rumsen, and Muteun psoplee.

*TedXBoulder Feter Newton, Falling to Go The Dletance

YOU STIR THE POT - RECIPES FORK CHANGE



grassroots
action
Cesnica

gay
shit-shaking
cornbread

human rights
agitation
bazin

diversity
activism
speckendick

progressive
revolutionary
tunnbrod

feminist
campaigning
saj bread

radical
uprising
laffa

global
boycotting
ka'ak

//"speculative breads for breaking the status guo”
//Laura Splan, 2021, generative text animation
//download open source code: laurasplan.com/breads-for-breaking

PFont myFont;
String[ ] movement;
String[] action;
String[] bread;

int prchability;
String templ = ¥ '3
String temp2 = * ¥;
String temp3 = " ¥;:
boolean start = true;
int lastElapsedTime, duration;
int delay = 2;

void setup() {
size(600, 600);
movement = loadStrings(“movements.txt”);
action = loadStrings(“actions.txt"”);
bread = loadStrings(“breads.txt”);
myFont = loadFont{"Times-Bold.vlw");
textAlign(CENTER);

}

void draw() {
if (start == true) {
templ movement[int({random({ 0, movement.length))];
temp2 actionfint{random{0, action.length})];
tempd bread[int(random(0Q, bread.length))];
start false;

i

| B R

h

if (millis() ® 8000 < 4000) {
if (millis() - lastElapsedTime > duration) {

if (millis() % 8000 < 1000){
duration += delay;

} if (millis() % 8000 > 1000 && millis() % 8000 < 2000){
duration += (delay * 2);

} if (millis() % 8000 > 2000 && millis() % BOO0O < 3000){
duration += (delay * 6);

} if (millis() & B000 > 2000 && millis() % 8000 < 4000){
duration += (delay * 14);

}

animation();

lastElapsedTime = millis{);

}

} else {

duration = 0;

probability = int(random(0, 3)):;
b

}

void animation() {
background(255);
fill(0);
textFont (myFont) ;

if {(probability == 0) {
templ = movement|[int{random(0, movement.length))]:
h
1f (probability == 1) {
temp2 = action[int(randem(0, action.length))];
;
if (probability == 2] {
temp3d = bread[int(random((Q, bread.length))]};

}

text(templ, width/2, height/2-66);
text(temp2, width/2, height/2);
text (temp3, width/2, height/2+66);

BY LAURA SPLAN
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RICH

DUMPL I NG
(ZONGZI/ ¥aF )

/ MY MON? S

FUSION

Taipel

Ae I doling my art projsct
Famlily Reclpe sgilince 20414,

I found Taiwanese Culsine
presented a multiculture
phenomena. It has vepry
glgnificant Teatures Trom

ite Immigrant and colonial
history. The 1nvention story
of' beef noodle soup reflected
the histony, 80 does Tthe pioe
dumpling, every Tfamlily has 1ts
own unigque yeclipe I'rom 1ts
roote.

In Taiwan, there are two main
etraine to make Rice Dumpling,
which we call South and North
rice dumpling. The other types
of rice dumpling, like Hakka,
Huzhou, Cantonese or Aborliginal
rice dumplings eto..those

rice dumplings are also vepry
ropular. People used to like
to Joke the divided ldesa of
eouth and north rice dumpling,
like a c¢civil war during Dragan
boat Festival. But the truth
ig thelr diferences are not 8o
obvious anymore. Uesing stesamer
or poaching in water, using
bamboo leavee or bamboo shoots
leaves are probably the most
distinguieh Teatures for two.

I found my mom®s rice dumpling
recipe shows a fuelion etyle.
Her cooK regearch were bases
on televielon program,

recipe bocks and her practice
experiences. In the base of
North trend, she combinee
diferent flavor, ingredients
and technigue from different
sources.

STYLE

1. INGREDIENTS/
FOR 20 RICE DUMPLING

.4
* pork shoulder butt 12008
* peanute S00g
* chestnuts =20
* galted cured duck egge yolk 24
* gundrisd mushroom 165-20
« solutinous rice 1200g
* ginger 8 elices

-
* ohill 1-8
o garlic B3-6
* brown sugar 8t .
e rige wine 1/8cup
* pleckled melon 3t .
* 20y sAuUCEe 1/2cup

e Five Spices Powder/ or a
beag of apliceg (etar anise,
Tennel, clove, Licorice, pepper,
clnnamon/ seasgoned orange peel,

eto.) 1/ 8tL.
* water el
* gtar anice 3-4
* gichuan pepper 1t .
* pork fat slice 1/4cup
eghallot 1/2cup
scalt 1/2€ .
sbamboo leavee 40-50

2. PREPARATION

2.4 Make a marinade pot & Pork
shoulder butt

a. Fried ginger, chilli slices
and garlie in & hot oll pot.

b. MakKe caramel with brown
sugar .

c. When the caramel 12 ready.
put rice wine, 80y sBauce, few
gpoonsg of pickled melons stin
'rled to mix the flavor together.

d. Then pull 1in 4L water, and a
bag of" spicea 1into the pot, cook
until soup is bolled.

e. Cut pork in square, cook pork
in marinade soup for 30-40min.

r'. Take out pork for cool down.
2.2 Marinade peanuts

a. Put peanute in cold water
gsoak Tfor £ hour.

b. Put some star anise and
Slchuan pepper in boll water,
then put peanuts cook Tor 2
hour.

. 208k peanute in the soup for
latter.

2.0 Fried chestnuts

a. Fried chegtnute 1in & hot pan,
cook untll you can see chestnute
have get a elice brown and olly
loock.

b. Take out chestnute for cool
oW .
2.4 Bake
Yo 1R

salted ecured duck eqg

a. Flace a baking paper on &
baking tray. put sgg yolk on
baking paper, and sprinkls some
rice wine on Top.

b. Put intc oven, beke for 410
min 1n 480°C .

YOU 8TIRE THE POT - RECIFPES FOR CHANGE
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Biloe mix

a. Rinse glutinous rice and s0ak 1in
water Tor 2 hour.

b. Soak sundriled mushrooms 1nto
water Tfor soften mushrcome (10min.).
take them out to gllice, wWe can save
mishroome® water for Tfavored water
latter.

c«. Boll a pot of" hot water with
mushroome® water, and one cup of
marinade soup to make a pot of
ravored water, Keep 1t bolled on
stove. )

d. Fried shallot slices with pork
rfat slice in wok, take 1t out when
you get scent, don®t butned it.

e. Keep ueing pork fat slices in
s hot wok, put sundried mushroom
glices and salt, stir fried them
until you can small secent of
mushroom. i

r. Pall glutiniousMice into it,

get a cup of favored water into
wok to rpiled piee. Keep Tried rice
when it abeorbe all water, put
another cup of favored water to
rfried rice again, keep doing this

3 or 4 times, until rige is about
70% cocked. For flnish riece mix. put
ghallot back topthe wok mlx with
the othepr 1quﬂﬁianta.

g. Put 1id on the wok Tfor mix rice
Tor 20mine.

3. Wrap

8. Bamboo leavee has washed,
drained.

b. Teke two or three leave layered
together., to make a wider space.

c. Folding a emall pocket 1in the
middle, put riee mix intc bamboo
pocket, Bbout 4/3 1in space.

d. Then stuffing pork, duck egg
yolk, chestnute gnd peanute on the
top nf;pica mix, that*se 1]l another
41/3 space in bamboo pocket.

. StTuffing rice mix agaln, to 111
the rest 41/3 space.

T Fﬂldingftaavaﬂ Trom top to geal
rice dumpling, then 1t tie up.

2. Keep fnishing all rice dumpling
wrapping.

R L
. T Eam

a. Prepare a pot of hot watew on
gtove, then put eteamer 'on The pot.

b. Put rice dumpling into steamer,
eteam Tor 41 hour.

AUTUMN 2022
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The ASIAN AMERICAN MISFIT REMEDY
Jo won o fed. wndu e weathan ot ot beingy Ao
o Pmetican onnudh. Now ‘{SN can fodl Sk oot

JEANNE F. JALANDONI

o
01]

—-“}W’Limﬂﬁ Avetican. (oca: Cole- . o Saucepan o
Mediwm. heak .

— Bol Sy soda with i\ﬂch/iTBSP "6 tgrﬂj-'\, Fna
foom the Mothotland . in UL AL & you
ceallys dob a 40X of ypun ancesnl home .

- Bting T & &vime .gsb 5 minaders, enswind bote, Aaan
ad Pnerican cubtuces aaL donded well Hogekhun

-Squaeze. o - | Neanon imto B mix

—Zenve UL UG O ten tup - Drnk immedicdely,
Not : Kumediy onduy works when contumed. et

Pean and Dondticam. oubtures il Sepande
0NCe. baverndg Covlt diswn




HOW TO GET

I'THROUGH
I'HE DAY —

PLANT SPIRIT GUIDE

Wake up! Put some CHICHORIUM CNTYBEUS vroots

to boll. Weke up! Wash your face wlth OCIMUM
BASILTICUM water. To be radiant all day, loved and
cherished. Weke up! Drink the black CHICHCORILUM
LNTYBUS drink and emell some MENTHA PTPERITA. Rub
it between your fngers and inhale. To be awake and
focus. Yeg., you are clarity.

IT you go ocuty N1l your pockets with MELAMPYREUM
NEMOROSUM to keep away the evil eye. And not to be
robbed or harmed. Leave some at home, too. So your
home won®t be dameged. You are untouched.

Malke youraelf some SALVIA OFFICINALIS, ACHILLEA
MICOCEFOLIUM, PAEONIA OFFICINALIS, MELILOTUS
OQFFICINALIS infusion. To keep your immune
geyetem Trom crashing down Tthroughout the day.
Add HYPERICUM FPERFORATUM to calm you down. Calm
down. Add TANACETUM VULGCARE to connect with your
gplirit. To fulflll your potential. To be At your
best. Yes, you are the best.

Always keep a full moon harvest of roge dose. You
might wantto meet your love. To be loved, drink
1t. Wagh yoursell with i1t. You are pure love.

Rub some MENTHA PIFERITA. Focus. Drink more
CHICHORIUM LNTYBUS. ®"Wake up.

If you have Tood, you must drink some SAMBUCUS
NIGRA infusion after. To shed those toxins out. And
bad energy, everything out! To purity of body and
mind.

wWant to go ocut afler a long day? snlff some ACOEUS
CACAMUS powder. To be at your vibrant very best.

Spirited and vibrant., that®e who you are.

At home alone agein? Calm down. Drink some MECISSA
OFFICINALTS. Bathe in MATRICARTA CHAMOMILLA. Smoke
gome FPASSIFLOEA. Sleep deeps gone 1n your dreams.
You are whatever you want to be.

AUTUMN =022
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MOSS TEA FOR 4
A RADICAL ‘
MEETING
WITH YOUR
SURROUNDINGS

L
.

L

o

BY CELINE PELCE

INGREDIENTS AND MATERIAL:

a landecape to walk in (preferably humid)

Meet the madd 1 hilide The watelt
Walk in the landscape. Even 17
you' re lookKling for some mMOES.,
don®t. Look around and reel the
landecape. GO upstream along the
brook, meet the trees, amell the
rocks. AT one polnt, at the oot
of one tree, at the origin orf the
getream, or ag & blg ruz laying on
the ground: The Moes.

You may have grabbed some s0ll
with the moss. Once the moss has
dried, brush the soll as mich as
poeslble, even with a tiny bit

of" water 1T needed. The lesa soll
the better you will taegte the
mogs. Some llike the soll taste
too |

Pour some water 1n & pot. IT
you have a handful of moss (of.
plcture above) . you can pour
around 50cl of water.

Caregg it, as long as you want,
gently, to meet ite texture, and
introduce youreelf too.

Put the moseg 1n the cold water
and turn on the heat to medium.
Lt 1t heat until boell and let it
gimmer for A0minutes.

IT you reel like it, grab a
handful of the mose and bring it
home .

Put 1t on a plate and let dry for
1 or 2 dayse apccording you the
humidity of the place.

Prepare your fNlter in the dripper
and place it abkove the cup. Pour
the 1nfuelon Through the fNlter.

-,

Enjoy the landscape agaln whlle
drinking the tea !

water

a pot

a coffes dripper

a coffee fllter

CUPS

time (in total: 3 days

Same Lacti

Mcosge has not root. Therefore, 1t
doegnt soak up the pollution.

There are gsbout A2 000 diferent
gpecles of mose, and a blg
majorlity i1s2 edible to humans.
Amonget which Sphagnum mose
gpecles, Common Halrcap Mose,
S11ky ForkKlet Mogss., Swan® s-Neck
Thyme Mose, Common Tamarlisgk Moege,
Glittering Wood Mose., Square Googe
Neck Moseg., Relndeer, Spanish moee,
Iceland mogs, Kalpasi...

Mocegee are part of the groups of
the apeciesa EBryophytea. Eryophytes
are gmall, chloro- phylloug,
flowerlege plants deprived Tfrom
algas and among the Arst to
colonlze terrestrial envirvonments
over 580 million yeare ago (Shaw
and Goffinet, 2000} .

YOU STIR THE POT - RECIPES FOK CHANGE



ELABORATH

DEATH OF MY YOUNG

DECEPTION

When I wag agked to participate

in the cookbook project, 1 Knew

1t was an Invitation to vislt my
mother, her mother., her mother?s
mother. They are &ll gone. They

were gone belfore I knew them as

an adult woman. Before 1 was old
enough to hear them volee thelr

pain, but that doesn*t mean that
LI didn*t feel 1t.

Strong., powerful, beautiful woman
living in a pattern of sllence.
How long has this been going on?
Abuger sllenceeg abused., abused
becomeg abuser, abuser sllences
abused. How were we convineed to
hurt each other? These women had
g0 much love toc give. They dled
of sell Inflicted broken hearts
brulsing themeelves and thelr
young. For what? Because that®s
how 1t was. Tradlton. Traditlons.

And boy could they live into
that traediticon. They were
diligent and competitive. Avid
bridege players. Sometlmes the
progpect of winnlng took over
and they forgot to analyze the
ruleg of the game. They Tforgot
to agk themselves 1T the game
wae a game worth playling.

They could cook and they loved
food. We all had a sweet tooth
and 1t became the way Cforward. A
little sweet was able to balance
ANy sour.

1 *ve now found mysell alone on
the floor of my tiny BrookKlyn
kKitchen letting the amell of my
Eugel waft through the alr as 1t
cooke In the oven. I knew 1t had
to be Kugel because we all loved
1t. The last time I ate 1L wase
when my Mom brought 1t to Boston
Tor my college graduation in 2009.
She made it 1in Baltimore and drove

1t up with pride. She was also
armed with Silver Palate Cookbooke
Tor myself and all my roommates.
What a bilttersweet connectlion we
had. Cne that is so true, but also
g0 constricted by the world around
us. It wag like ghe was passing
the torch to become the next great
Jewlsh housewlfle.

Affter That we gtruggled. The wild
in me could nct beccme That wife.

Could not become that supporter.
Could not become subservient.

The Juvenile 1in me was mad at my
mother that she wasg that woman.
We tore each other up ilnstead of
working together. Her love tried
to shield me from the oppression.
she blamed 1t all on herselfl, and
taught me to blame myeelf, and
the self hetred was ramped.

Then all of the sudden she had
three monthe. Three monthe to be
whaet we should have been that
whole time. It wae 8o besutiful.
There wags nothing left but love.
Ssometimes 1n paln 1t is sasler to
dlsmiss how good 1t was, but we
are nothing 1if we don't celebrate
the swest stuff.

S0 at thirty-three, 1 flnally
realize that I*ve framed my llfs
arcund becoming unchalned by thie
gexlist system. AL thirty-three,
I*ve found myeell making a kKugel
because I want to, because I want
to connect to the sweetness 1n my
mother, in her mother, and in all
the hurting mothersa I*ve Known,
have yet to meset, and will never
know.

1'm listening to Bonnie Ralt Radio
and I remember what my mother
locked l1like when she heard this
misic.

BY ALEX GOLDBERG

A dash of Freedom

1I'm wearing my new black eyelet
hollday sweater tThat I°ve only
worn alone and I remember how good
she alwaye lockKed and I can finally
truset that 1t was all Tor her.

Something Just for You

I used a cast 1ron instead of a
pyrex and I remember how 1t got
inereasingly harder for my mother
to go with the flow.

An tnpitation to be Respurceful

I mixed the clinnamon and sugar
rfor the topping and I remembep
the cinnamon and sugar contalner
that was hiding in our coffes
cabinet. 8he Thought 1t could go

on anything.
A BLt gf Sweet

A blt of asweet to countevact the
gsour. When she lefl I promised

her I would keep pushing. She

did what she could to unlearn the
ratterns and I*ve now got to keep

pushing.

Unravel the Rnots

We can make change. We can take
individual responeibllity. We can
orow collectively.

One stepr forward

I sent a pleture to my friends
because prlde ls a part of my
growth. I finally understand that
1f an individual shines, we all
ghine brighter.

Let your Llight shine

The neighborhood cams over to eat
it wlth me and we laughed about
tThe sour and the sweet.
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When my I'riendse ghowed up to
Join me, I was reminded that my
commanity will eat what I am
gerving. Let*s serve the sweet
and 111 up on love untll we are
a0 full that we have to share
with every living thing on thils
suffering planet we call home.
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BY ZITO TSENG

TohK iz X

440

#EhE /xindo was orlginally used to describe

the coercivetechnigques used by the Maolst
government 1n Chine to transform people 1nto
mindleses rfollowere of the new Chinese soclal
gyetem. Durling the Korean War, some American
Prisonere O war were ol& /brainwashed by the
Chineee Army. While reporting on this matten,
Journalist Edward Hunter filret used the word ¥t
ﬂﬁfhnainwaehing in the Miaml Newe 1n September
189560, which 1s the earliest known English-
language usage of the word *brainwashling*
Nowadays., during the election seasgone, or while
there are controverslial politlcal lseues,

the phrase *%th& /xindo® 1s everywhere on the
internet. People often accuse the supporters
of the opposlte standpolnt to be bralnwashed
by political partles Tthey eupported. However,
while 1t seeme llkKe almost sveryons has been
brainwashed accordling to these accusations,
the detall of the contemporary bralnwashling
technigues 12 8tlll a mystery.

Here, in this recipe of X haotang, we will
demonstrate how you can wash a braln at home to
2ive you some hande-on insighte Into how things
are actually done.

nao tang

TNGEEDIENT

head (undamaged). ginger, goji berry fHiC.
ligueticum JI|Z., codonopsie pilosula B, rice wine,
gelt.

1. Carefully cracK the head open with & cleaver.
Avold damaging the braln during this step. Remove
the braln rfrom the skull.

2. The blecod-brain barrier is a highly selective
semipermeable border coverlng the braln. It can
protect the bralin agalnet toxine., pathogens, and
memee. Therefore, 1n order to successfully wash

the brain, we must flrst carefully remove Tthe blood-

brain barrier with bare hands or a toothplck.

3. Place the bralin under & trickle of running watenr
to wash away any resldue memory of the past.

4. Just 1like boiling & frog, cococking a bralin

g an sxcruclating but numbing process. place

the cleaneed brain, water, glinger, 20]l berry,
liguetlicum, codonopsls pllosula 1n & pot over 1low
heat. Turn the heat off as soon as 1t etarts to
boil.

5. Finally, se & Anishing touch, add & splash of
rice wine to meke the braln intoxicated.

€. 3alt to taste. Drink 1t while 1t 1eg hot.

HKepeat the processg 1T necessary.




BY JAMIE BOYLE

AUTUMN 2022

SAUERKRAUT

PAFTER THE

FERMENTATION,
BAKE A CAKE |

Cabbage
Salt
Water, probably

You wlll be ereating an environment in whieh life can flourish and thrive.
In that small utopla, cabbage becomes sauserkraut.

Notes harm follows 1if you don*t tend to the environment with eare, assuring
that 1t 1s protected and that appropriate rescurces are abundant.

If you are new to the procees. agk an elder, a friend or a neighbor with
experience for guldance.

To start, you will remove any damaged outer leaves. and the tough core from
the cabbage. You want teo provide the corganiems, the friendly baceteria, in
this new envirocnment the best and most tender ofering of cabbage leaves.
Chop and shred the cabbage as thinly as possible. Worlk the salt into The
cabbage. The cabbage will release julce 1n thils process, which might be
enough. You mlght need to add more salt water brine. You will know socon.

Inte a non-reactive contalner. press the cabbage down. 1If the cabbage is
not fully submerged in liguid. this l1e the moment that you will assist and
add a bit more salt water until a state of full coverage 13 achslved.

Now, this environment needs a little more aseletance, gentle pressure.

The cabbage wlll need to welghted with scmething in order to keep 1t
submereed: the friendly bacteria need an anasroble environment in order

to thrive. The object that provides this service needn®t be speclally
deglgned; Allice Waters suggeste it could be & rock on a small plate with a
dismeter slightly emaller than the container. The bacteria need protection
from mold that could overpower their efforte and create a harmful result.

Onee everything has been set inte place, let it be, at room temperature.
Thisg will requlire trust 1n your nurturing efort. Afler a week or so,

you might need to ekim the top of the brine to reestablish a thriving
envirconment. At thls time, you ean alsoc taste the sauerkraut (1t will be
saunerkraut by now). If it 1s ready. cover and refrigerate to halt the
fermentatlion. If more 1intensity le desired, replace The welght and allow
The process to continue, checking back in on the taste from tTime to time.
Your relationship with the flavor will tell you when it is right.

PREEPARATION: days to weeke. You?ll senee when.

FASELRTUL with patience and care

4.4



WELT

PATTERN

Pockets are a form of individual
them, microcosms of selves, sto

1. Cut out the components

] P S

‘> : : WELT I
: BTl
I POCKET LINING
I
1 MEEHF}%\
= E oy B
2: Sew the flap

Ul e
With the right sides of the fabric touching, line
up the notches. Pin around the edges except Ef’/\ _ f: 2

the bottem. Sew, turn inside out, and press.

!
&?E T I"'.

abjects, and closing your pocket quickly. - i

3. Determine placement O &

. —— S
Determine where your pocket will live. " d b 5y aﬂ % *sﬂ’f
Consider ease of access in opening, removing L3 -, r % ‘“'t

4. Mark the welt location

Draw the diagram on the right side of the fabric where the pocket will live.
Henceforth this will be known as the welt box.

5 inches

}‘_' 1/4 inch seam allowance 'i

344 inch

5. Press the welts

Fold the first welt in half with the right side of the fabric is showing. Press with
iran. On one side of your welt, mark the }% inch notch on both sides. This notch
will allow you te center your welt. Repeat for the second welt.

ElilasT S6E
e R v g S M R ol lﬁ'_l,g..ll'r.ﬂ.rﬂt: _ﬁ
i
|

6. Sew the flap and welts

Center the flap in the welt bex so the raw edge touches the middle line. Pick up
the first welt. With the pressed seam on top, line up the raw edge with middle
line of welt box. Center the welt s0 the notches on each side match the edges
of the box. Pin the welt and flap to stay in place. Sew a straight stitch from
notch to notch with a ¥ inch seam allowance. Do not go over the notch and be
sure your line is straight. Repeat with the bottom welt, minus the flap.

= - = = =
".a:_'”'T 1' _1-:_1' LE;_____.._________J J

/. Cut the pocket open

An exacto knife or small, sharp scissors work best for this step. Cut the middle
line of the welt box only from the top of the left triangle to the top of the right
triangle. Next, cut the sides of the triangle markings sc there are two side flaps
and a top and bottom flap. You need these to attach the pocket - do not cut
them off.

R R N TR R E I R R R TR R R R RN N
L]

. They allow us to carry everyday tools that take many
identity, and communicate. The power of pockets lie
conceal. They are vessels of privacy.

The pocket’s digital counterpart is a smart phone. It
. but smart phones were never designed for privacy. A
formation to sell to various groups, from political pat
: devices are insecure pockets for our data, leaking inf
. daily activities we engage in. While one piece of data
rich patterns of behavior. This digital pocket become
political manipulation or government intimidation.

IR N RN EERENENERERNEHRBSIHS®:RH;EH:SHSEIHSH;}E;NEH;RSE}SRHNEBHRHJEHSNH;NEBSBSHESR-SES:SSEH;SRM~SERJ;NERERIEJSE:REHNEHNESEIMES;.H}NEHRI®E};S};ENEMEHMN};;NI§B§N]

This welt pocket has been adapted to include an innt
lining made out of conductive fabric. This functional
. tracking by blocking all wireless signals to and from c
devices,

+  To use, deposit your device into the faraday pocket.
: down 1-2 times and tuck it into the pocket. In order -
: completely, all edges of the conductive fabric must t
Otherwise, your signals can escape.

8A. Cut the faraday pocket out of conductive fabric
Copper taffeta from lessemf.com works well. The entire length is 23
inches including the 1/2 inch seam allowance on either side. The total
width 1s b inches including botnh 1/4 inch allowances.

-
i e

r.r'q e

+ 8B. Sew the top hem |
Fold the top over a 4 inch, then fold it over again == E:
by ¥ inch. Sew in place. Repeat on the other side. '

. BC. Sew the sides =
E Fold the copper fabric vertically so the e |'|'
* right sides of the top hems line up. Pin the P '1'
+ sides in place. Sew with a straight stitch it '
+ from the top to the bottom. Repeat on |

« the other side. Trun the pocket inside cut
and press down edges with your hands, e

@ o -

. sSTiTeH TWRA
. (S E DT
:ll-lliilltit!iitittlﬂii!irii!!

I A R EEENENENEREERENERSENRNRSENENRSERNRENSENNNRERSER-SENERSHNEHRH:EHR



al control. There are worlds Inside

Ves.

stories of
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1any forms: objects to manipulate the environment, mark
ts lies both in their ability to convey and

2. It has the analogous traits and aforementioned abilities,
cy. Apps discretely collect GPS location data and other in-

| parties to police to marketers to governments. Our smart
1g iInformation about where we live, who we meet, and what
data is iInnocuous, many pieces stitched to together reveals
omes a tool for your visibility, exposing you to commercial or
n.
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| iInner faraday pocket
onal pocket prevents
>m connected

ket. Fold the top
der to block signals
ust be closed.

|
|
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8D. Sew the faraday pocket into one side of the welt

13 pocket lining

tal Choose which side of the welt pocket | : —
you will sew on. Mark a line one inch S e {
below the top raw edge. |

MNext, line up the bottom of the
faraday pocket in the center bottom
of the welt pocket. Center the

0 faraday pocket in the middie of the
welt pocket. Pin the faraday pocket
into place. sew a straight stiteh from
the bottom of the faraday pocket up
to the line you made an inch below
the top. Repeat on the other side.

8E. Pin the faraday pocket to
the welt pocket lining [ 1 \
ol Fold the top of your welt pocket Y,
down and pin it. This will prevent you -
from accidentally sewing it to your i _
pocket. m A
| §
|'
T I
ﬂDE:-_DU.T
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9. Sew the pocket to the top welt
Flip the top welt to the back. Make sure to keep the flap on the
front. You will have two sides: one that has a pocket hole and one

that doesn’t. Place your pocket lining over the hole and line up
the raw edges.

P

Turn your work over so you can see the line of existing stitches.
start sewing on the welt (with the pocket underneath) then sew
right on top of the existing stitches until you reach the end of the
other welt. Remember: do not sew on the actual garment.

|r—131 ________ =

SEW oM
EXLST (Mg
STITENEY

R MOT gew
Bkl e AR NS

BY LIZA STARK

10. Sew the pocket to the bottom welt

Flip the bottom welt to the back. Guide it under the top welt.
Take the other side of your pocket lining and bring it up over the
pocket hole. Line up the raw edge of the pocket lining with the
raw edge of the welt. Turn your

work over so you can see the line |‘d_ ﬂ
of existing stitches, Start sewing on |

the welt (with the pocket
underneath) then sew right on top
of the existing stitches until you
reach the end of the other welt,
Remember: do not sew on the
actual garment.

11. Sew the side pockets up

Turn the work over on the backside.
Make sure the triangle flap is visible.
Gather the welt edge, triangle, and
right side of the pocket lining, then g
up their edges. You should not be

sewing the actual garment. Sew a
straight stitch from the top of the :
pocket lining through the welts and
the base of the triangle then down
the rest of the lining. Repeat on the
left side.

12. Press the welts

Turn the work so the right side is facing you. Adjust the bottom
welt soit is on the top or visible. Press the welts into place with
an iron.

For more information on project implementation and
links to resources, visit http: /thesoftcircuiteer.net/

liza stark
2020 4/ the most important year that will not end




A Weaver’s Walk

BATION

SIDEWALK

FAN

ATM
WEFT
CROSSWALE CROSSWALE CROSSWALE CROSSWALE CROSSWALE CRC
CROSSWALE

PARK PARK PARK PARK PARK
PARK
PILE PILE

arTy
LOOM

PILE PILE PILE
aTyYy Ty aTy

PILE
aTyYy
aTYy
LOOM
LOCM
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HALF-T1IME
ORANGE
SLICES

FOR FEMALHE
ATHLETES

1. Take one ripe Navel Orange
Infuse with:
Agility
Speed
Power
Strength
Defiance
Focus
Spirit
Humor
Regilience
Legdership
Motivation
Confidence
Courage
Humility
Communication
Optimism
Self-Discipline
Hope for Bgquality
Patience
Perseverance Stuyle

Flair

2. Slice into egual segments
2« Share with teammates

4. Play!

4

YOU 8TIR THE POT -

RE™

P

B

BY ERIN MCQUARRIE

2 FOR CHANGE



OLD BREAD BREAD
A NON-CONFORMING RECIPE

I have sat down to write this recipe countless
times, utterly falling countlees Times. Turns out,

I don*t think thile recipe wante to be wrlitten - or
rathers 1t doesgn®t want to be deflned as a reclipes &t
least not in a traditional ssenee. Afler searching the
internet, asking other bakers and frilends and bread
enthusiesatse, I have to say ... I don't think 0ld
Eread Bread can be deflned exactly.

Old EBread Bread 1ls a loaf of bread made by mixling
crumbs of old, stale, dry bread intoc new dough.
It®*e the ultimate no-waste food, particularly when
you reallize 1t 18 actually i1ncredibly adaptable:
you can re-approprlate nearly any old, sad, stale
bit of something by incorporating 1t into bread
dough. Stale crolgsants (dellclouesly buttery)., dry
cake crumbs (surprise chocolete flecke!), B plece of
gstinky cheesge you Toprgot at the backK of your fridge
(hellc cheese toastie!) ... and the great classlc:
those stone-hard., dry bread ends at the bottom of
the bread bag, the bits you forget about or your
teeth aren't gquite qualifled Tor gnawling on. No
Throwling thoge out anymore.

Thls bread refusses labellling., rejectes specilfle
measurements or preclse 1instructions. It's
impoeelble to actually wrlte a reclpe for 1t - you
have: to feel the dough, really pay attention to i1t.

And thils 1s what 1g really 1nsanely satisfying 1in
this bread. It sort of tells you: screw this. I'm
not fltting into a predeflned mould. What are reclpes
anyway? Thom Eagle calle reclpeg lleg (albelt
useful oneg) and I think 0ld Bread Bread would
agrese with hlim. 0ld Bread Eread dossn®*t it The
caplitalist ldeals of homogenlsed experience., shape,
flavour; nor doeg 1t sasccept the flattening ldeologles
of glcocbalised trede. It requlres time, attention,
awareneeg and a throwlng away of any preconcelved
ldeas of what the ?*perfect loaf of bread? should
loock like. It agke you to be pressnt, to not Judge
(yoursell or your dough). Old Bread Bread welcomes
amateurs, allows Tor sxperimentation and creatlvity
and openg up space for a gquestloning of the rule
gyeteme we llve 1n. It 1ls 1mposeible to predict how
1te dough will behave., and that i1e okay. More than
okay - 1t?es wildly fun and engaging as s00nN A8 We
let go of expectations.
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BY INES NETO DOS SANTOS

HERE 15 A NON-RECIPE FOK OLD BREAD BREAD.

Take & handful of cold bread ends, crumbs, dry
bits you may have forgotten about Feel free to
substitute with other stale baked gocds.

Scek the dry bread 1in a splash of hot water,
leaving it in a bowl until it absorbe the

liguid and b=comeg mushy. Sgueseze most of the water
out and set asids.

Prepare your bagle bread dough
Here's how I do mine:

150g levaln (pre-prepared sourdough starter 1T
you*ve into 1€)"™ or

T dry yeast
275 warm watep

42bg flour
(1 1ike to use & mlx of white and wholemeal)

132 ealt

Mix the levaln or dry yeast with the warm watenr.
Add the flour and ealt mix until well incorporated
(you should get a dough that holde together and 1is
cnly & little bit sticky).

FEemember how thie dough feels - heavy., perhape., but
together. This will be your reference.

Now the fun part begine. Add the sosked bread bite
to your prepared, I'resh dough. Fold them in, as 1T
youre uging the new dough ag a blanket to wrap
the mushy bite in. You®ll notice the dough will
become much more wet suddenly - this le where your
awarensgsg and presence Iin the moment kKilcke 1n. Add
filour, little by l1littfle, to combat the wetnessa,

and aim to return the dough texture to 1ts stage
pre-mush. You might have to add lote more flour,

or only a little. Feold your flour in, Kneadling the
dough by pulling and feolding 1t onto 1tselr (1T
really lsn*t as technical as 1t scunds., 20 with
whatever movement feele natural).

Iline a loaf tin with beklng paper, and pour your
dough 1n (you may need two tins, or save the
remalnder of the dough 1n the r'ridge, covered, fop
later). Cover with a cloth and let ferment at room
temp for 2-3h until 1t rileee a little akove the rim.
Pre-heat the over to 2200/428° F and place youn
bread in., baking 1t until 1t has rieen and become
golden, about 4b6min to 4h.

Walt untll the bread haes cooled doM\ii/41 before
glicing 1t, 1t makes 1t easlier to cut - or don*t!
Who can reeglst warm bread with butter!
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I roll my memorlies into a FLATTEN AND ROTATE,. Roll the flattened layer
floating dimenslon of a banchan carefully.

(elde diesh) I had when I was Crack 4 egge into a bowl,

thirteen. The pattern repeats FLATTEN AND ROTATE.
elx timee ldeally and slts 1n Mix 1t well with chopsticks. ROTATE AND FLATTEN.
Just yellow on my grandmother®s FLATTEN AND ROTATE.
red table. I 81T on an Ondol The texture 1is frothy, the color ROTATE AND FLATTEN.
(heated floor). My bottom feels 1e completely and wholly yellow FLATTEN AND ROTATE.
warm. My mind wanders 1nto six without any spots, gradations, ROTATE AND ROTATE.
layere of Tantegles, as one and transparency. FLATTEN AND FLATTEN.
gelzzles and transforme from the

bottom and curves around one Heat the pan between low to Repeat 68 Clmes.
anocther wrappling each other &80 medium. Pour a blt of oil.

degrees.

Heat 1t for about 4 mlnute.

Pour the ege mix onto the surface
of the pan.

Move the pan around and flatten.
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STILL IMAGES FROM VIDEO BY INYOUNG YEO, YOUNGCHAN KO

Liet 1t ait. The flret blte 1ls orgasmic. The
warm, molst Iinner layere retaln
Carefully slice them. the temperature, wrapped around

by the nicely flat outer layera.
2ix layere of fantagies rolled

ontoc one another. Extend
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E-B1OT1IC
BATTERILH

gelatin + charcoal

BY ELIZABETH LORENZI

My recipe explores the electronic
poseglbllities of the Termentation
procegges since these microblotic
procesges release electrons. 1
Just have to capture them with a
rposltive electrode (cathode) ToO
create an operating battery. The
phileosophy 1s try to 1lmagining
the shapes, materials and
technigques 1T the historical
develcopment of electronics

would happened 1n feminized
environments. That®s why I looked
i1n the kiltchen, within pots and
in the textile works, connecting
in this path wilth sustainable

and open accesgs vislons about
electronice.

HOW A BATTERY WORKS AND
] ]

1
MADE WITH SOURDOUGH

Batteries avre a oollection of
celle whose chemlecal reactlons
create a flow of electrons 1n a
clreculit. All bRtteries are madse
up of three baslc components:
the ancde (the *-* glde) and

the cathode {the *+* agide),
known ag the electrodes, and

an electrolyte (a substance
That chemlcally allows the flow
of electrone between the anode
and the cathode. In our piliotile
battery the sourdough 1ls the
anode. Sourdough is made by

the Termentation of dough using
naturally lactobacilll and yeast.
In this blotic process electrons
are released.

We need create s cathode, &
material that traps these
electrona 1in ita atomic
gtructure, to generate a
potential difference. In our
reclpe the cathode 15 made by
mixing charcoal (carbon) in

a gelatin bage. EBetween the
gourdough and the charcoal we put
a layer of wet paper allowlng the
flow of electrong.

YOU STIR THE POT - RECIPHES FOR CHANGE



PROCEDURE
Anade- !

While mixing the glycerin with
gelatlin, elowly add the hot
water. Keep the mixture warm,
s8¢0 1t will not solldify before
adding the activated charcoal.
let 1t cool in a mold

Ca-thade-'

Comblne flour and warm water 1in
a contaliner. 3tir vigorously to
ilnecorporate alpr. cover with a
breathable 1lid. Leave 1n a warm
place, 25-30°, Tfor 412-24 hours.
At thls polnt you may begin
geeing some bubblese indicating
that organlesme are present.

INGEEDIENTS

Actlvated charcoal
Gelatin 412 gr
Glycerin Q0,5 &r
Hot Water sOml
Paper (or coffee
filter)

374 cup flour

S

1/2 ocup warm water
= EGde.Gugh

Scoop up eome sourdough and put it on a plece
of kltchen paper and cover it. Place 1t on top
of the gelatin layer with charcocal. Dampen
the paper that willl be 1n contact wlth thise
layer., Prick the ancde with a pin and do the
game with another pin on the cathcde. Connect
1t with a multimeter and measure the voltse You
can turn on a led 1T you make many units and
connect them 1n seriee and in battery followlng
thie scheme. Depending on the activity of the
gourdough and its humidlty level, you will get
more or less power. To turn on a led you need
3 volts. With one unit you can reach up to 0.5
volts

Check the video for references
httpe://www.youtube.com/wateh?v=obXTIkiA43k

AUTUMN =022
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BLACK RICE FOR

BY STINA BAU

Flghting in a Ttime like this requireg an
insurmountable dose of strength. In order to heal,
foeter underetandlng and open our hearte, we need
sustenance. Thie rice Tor the revolution comes T'rom

Haltl, the l1ndependent republic, that historically
fought 1ite way to 1lndependence in 4804. A rice Ton
the people; 1ite magic 18 in the shared experience.
Intended as & eldey 1t can be appreclated with

an array orf dishesg acrose cultures. Come ag
youare!!l! Thig rice invites protestore and
vegetarians to teke & seat at the table. The
freedom marching mushrooms., Djon Djon., native to
the land, releageg protective laving properties
when dlgested - gifting all saters with unlty and
community.

Feed yourself, Teed others.

The ancestors have spokKen.

KEY ELEMENTS:

1% cups of DJjon DJon

1 eup of rice

2 cups of water

1 cup of lima beans

1 green onlon (Scallions) cut into small rings
# medlium onion, dlosed

3 tablespoons cocking oill

1 teaspoon crushed garlic

2-3 whole clovee/ crushed cloves

1 teaspoon Haitian eplce (all socaked)
1 chicken stock cube (Meggl or othenr)

1 ecoteh bonnet hot pepper

&2

I'HE REVOLUI'1ION
(DIRI DJON DdJON

DIRECTIONS:
STEP ONE

Filret thinge firet

Uslng your hands., meticulously. one handful at a
time look for and dlscard any 1mpuritles that may
be 1n your DJjon Djon mishrooms

<1 EP TWO

Wash beang., rice and mashroomg prior to cookling.
Cleaning your food, cleans your soul.

Next, scak The DJon DJjon 1in 2 cupse of water

(the water that will be used for cooking) for
approxlmately 412-24 hours. Set This To the glde.

oTEP THREE

The next day. or when the allotted time has past.
Strain the DJjon Djon through a sleve to collegct the
water (The water collected wlill be used for ceoking
the rice)

STEP FOUR

In a pan set on medlum heat, add the oll, aplces
and lima beans toc the pot, gtir Ffor 3 minutes cor
until 1t is golden. Then 1n that same pan, add the
cnlong and ehallot and sauté with the peag for
approximately 3§ minutes.

Gredually. add your crushed garlic., Heltian spice,
chicken boulllon cube and the 2 cupe of DJon DJjon
water and clove powden.

Increase heat to *maximmm?.

Walt for the water to boll and add the cup of rice.
Let the pot of rice elmmer down. Once the rice
btegine to surface, lower the heat

Optional: Add the scotech bonnet pepper and cover
the pot until read to serve

SEREVE. FEEL IT IN YOUR SYSTEM. UPLIFT AND ENERGIZE
YOURSELF TO FIGHT ANCTHER DAY,

YOU 8TIRE THE POT - RECIFPES FOR CHANGE



TASTE
IS umami
is culture and knowledge
is open to fermented food
is shared in groups

BY MAYA MINDER

Is porn

is death
is global
is fusion
TASTE is diversity
is North
is East
is South
is West
is explosion
IS
IS
IS
is apolitical
is political
TASTE
is coevolution
is symbiosis
is (in-)human culture

CULTURE
is practice and knowledge

is grassrooted
IS empowering
is local

is network

culture is social fermentation

CULTURE is FOOD
FOOD is POLITICAL
SOCIAL and FERMENTATION

AUTUMN =022



I'HRER

' UNDOUBTEDLY
- INCORRECT
. RECIPES

At firgt when you wanted to look
Tor a recipe online you would
browee linkKed and neeted indlcesg
to maybe find out how to make pad
Thal but Just a8 1lkely somethling
elee-pao de quelijo or a bong rom
an apple.

But as information 1e dligitized
the index iteell begina to take
the place o The object. Access
to the 1ndex 18 a Tform of wealth,
but harder to stockplle than
dried beans for the end ol the
world. And anyhow, there's always
the danger the apocalypse might
end the internet and burn down
the beans. I suppose Tto be gsarle
we should memorize reclpes and
pack portable utenslils 1n case
marching with signe dossn®t have
the powerful eff'ecte we hope.

Francis Yateg, 1n Thes Art of
Memory., gquotes a fourteenth
century text that listes Thomas
Agquines® four rules to remember
well,

The flret 1s that he should
dlispose thoae Things whilch he
wilshes To remember 1n a cerlaln
order.

The second 1&g that he should
adhere To Them wilith afection.

The third 18 that he should
reduce them to unusual
gimilitudes.

The Tourlh 1s that he should
repeat them with Trequent
medltatiocon.

I would add that one should also
draw and wrlte things down: but
although the medleval concept

of memory was physical and
emotlonal, and lnseparable from
a certain Kind of image., paper
wag probably hard te come by. But
the thinking hand ie an idea from
medleval Ctimea, when the actlvity
of the mind was written into the
body and read back, perhapeg more
effectively through chopping and
stirring than writing.

The last time I checked,
GoogleTranslate, which decodes
about a hundred languages.
didn*t touch a slngle language
indlgenous to the Amerlcae. The
sdges of Tthe Ttaxonomy are always
arbltrary and always Jjustify
thelr existence for very good
rPEaS0NE .

Only about Iflve percent of
languages poesess any sort of
vitallty online. Video archlves
of people speakling endangered
languages don®t count, the
language has to be growlng in
use. Wikipedia 1g often usged to
compare the way languages wWork
online, but even 1n English 1t

ig mostly wrlitten and edited by &a
body of men not representatlve of
the majority of English speakers.

When I began to look at the
geographic range or the
indigencus languageg of the
Americag, I found that I live
withlin a few blockse of the
greatest number of Otoml epeaksrs
outelde of the central altlplano
of Mexico. There are a number

of 1nitiatives 1n New York Clty
to make records of endangered
indigenoues languagee. Most
concentrate on young men (for all
The usual very good reascns) .
but I can*t help thinking of the
way medical research was, until
recently, conducted excluslvely
on young men and the fndings
presumed to apply to evepryone.
Women migrante are harder to fnd
and more vulnsrable, workings
lege 1n public. but they spesak a
different dlalect of any language.
A small example: while almost
averyone far from the home talks
nostalgically about food, women
and girls are gtilll more 1llkely
to have practiced cooklng and to
have in mind speclific procesees
and sensory memorieg which they
agsoclate with food from home.

In the cage of thoge dlshes we
Yadhere to with affectlon.® the
gesturee of cooklng and serving
lodge themselves 1in us through
repetition. Cooking 1l a taegk
That won*t stay done-1 prepare,
gerve, and sat the food., op
else no one eat 1t and 1t rota,
but neither outcome 18 stable;

YOU STIR THE POT - RECIPHES FOR CHANGE



everyone get hungry again within hours. Like bathing and being kind,
you have to keep dolng 1t on purpose. And a recipe 12 a snapshot of

That specles of work,

& bracketed desgcription of & thing always in

traneitlon, a translation and a description of a translatlion.

Jan Jeronlmo Acazulco Ctoml 1e the most Traglle of the Otomli dlalects.
gpoken by only a handful of people, most seventy or older. I watch
a video of a woman desgcribling 1n a clear volce how engagements and
marriggee came tc take place 1n the old days., the long negotiatione
over meals in whieh basgkets of fruit, liguor, and cloth were exchanged

over weeks. In the end,

wedding feast,

PAD DFE QUEIFD

Heat the oven to about 200 C.
Bring a cup and a blt of milk, a
cup and a half of water, a halT
cup of butter, and a gensrous
pinch of salt to a bare boll on
the Btovey atirring devotedly all
the time. Remove Irom The NHre and
add 1n 4 cups of tapiocca dour

bit by bit-stirring unceassingly.
Add an sge and stlr untlil smooth.
then add another and kKeep on
stirring esven though 1t*e nearly
imposeible. Then add 1n about

two and a halfl cupe ol grated
hard cheese Trom Mlnas Gerals and
don*t stop stirring untll eveny
bilt 1g mixed in. Shape into gooey
balls and bake for 412-18 minutee,
checking to make sure they are
Z2olden and puffed. Serve and eat.,

AUTUMN 20z2

A PIPE MADE OF AN APPLE

Twist the stem off an apple and
bore a small hole there, golng
about halrfway through the apple.
Bore ancther hole in the side of
the apple ta meet the frst one.
The hole on the eglde can be- &
bit wilder, but 1t has to connect
to the hole from the Top. Blow
through them Tto make sure there
are no apple chunks of apple
obetructing the alr. Put a plnch
of herb in the bowl where the
gtem used to be, light it, and
gnmoke through the sids.

ghe galid, an ox wag prepared in a great
a etew cocked in slx enormous pots.

PIPTAN SAUCE

Put a fresh green chlile, & ripe
red tomato (or two, depending on
Tthe slze) A gsneroue handful of
peeled and toasted pumpkin seeds,
some corlander seeds, a8 couple ol
teeth of garlic, and a crunchy
deep I'ried tortille 1nto &
moleajete and pound everything to
& pulp. Transfepr 1t a2ll to a hot
frying pan with a good spooniful
of lard and push 1t arocund until
1t 1e fragrant and the color
begine to change. Pesl and chop

a couple of xoconcetles (gently
souy tunass rrom a prickKly psar
cactue) as well ag two or three
floury potatoes. Boll these until
they are 20fl enough to smash into
the 1lngredlients in the r'rying
pan. Mix everything up and let it
glt long enough for the flavore to
combline, then aerve with chicken
or eat 1t etralght with & spoon.
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I have a reclpe that is I1influenced
and ilnterpreted based on my
heritage and somewhat of a sense
of gullt for not being more
involved in upholding certain
Tamlily tradltione or takling the
initiative to learn more about
the Tamily hilstory and lilves

of the particular antecedents
who gave me my cultural DNA.
Both my maternal and paternal
grandmothers were known to be
the moet cullnary skilled withiln
Thelr regpective clreles. Many of
thelir reclipeg could be described
as traditional Ashkenazl Jewlsh
dishes: kasha varnlshkes, stuffed
cabbage . matzo ball soup.s noodle
kugel, gefllte fieh (I think the
reagson I'm obseesed with gefllte
fleh 18 that my earliest tastings
were homemade rather than the
aftore bought kind)., and latkes.

My cullnary conversatlions with
my grandmotherg occur when I am
making latkes. To me, thils dish
1z a meaningful way of expresgsing
my Jewlshnese and honoring the
gtrong women in my life who were
inetrumental in my becomling an
artist and someone who 1s kept
awake at night thlinking about
other people.

Latkes are 1ntrinsle to

Hanukkah, which 1s a holilday

all about resgisting oppresgsion
and collaborating with othere

in our communities for the
purpose of physical, mental,

and splritual liberation. In
today*e soclety there*s been an
alarming and eteady rise in anti-
Semitlem, racism, chauviniem,

and transphcobia. I never actually
write down my recilpese. I approach
cockling through an sexperlentlal
process. I also rarely take
notes, whether thinge work well
or are a complete disaster.

That said, my latkes are some

of the moest conslsetent things

I make. The foundation for my
latkes begin from what I think I
remember to be my grandmothers®
procesges. Of couree, each
grandmother®*e latkes were largely
different One would have large
chunks of potato and a course-
texture, the other a more smooth
and flat patty-like consistency. I
try to achieve a middle ground.

BY ADAM ZUCKER
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LATERS FPOR LIBERATION

011 1= the tradltlonal catalyst
and crux of the latkes and

the sgymbollce Hanukkah message

of perseverance in the face

of adverslty. In the atory of
Hanukkah, the Holy Temple was
degtroyed and left for ruin. The
Jewlsh community flgured that they
had only enough oll to light
thelr Synagogue®s lamp for one
night at mogt Instead, 1t lasted
8 daye. A miracle. Today, we are
Taced with a majJor environmental
criglse and oll production and
pollution 1g a major factor 1in
the devastation o our natural
world. It 1s Important to be
consclous about what oll ws

are consumling and cooklng wlth.
Some olle are envirvonmentally
worge than others, whlle some
olle are sgoclially and culturally
detrimental. Let® s try and
change tradlition by clrcumventing
the use of oll. We can think
about this 1n the spirit of ocur
ancestorg who got a lot, whille
consepving what little resources
they had left Thie 1e &all too
true about our depleted natural
regources. We have the power

to traneform ocur dally ritusale
to become more environmentally
gustalnable and compassglonate.

= 2 large Russet Potato,
peeled and cut into 4/4
pleces

* 1 medium onion peeled and
cut 1nto 41/4 pleces

» -4 geallliong gliced
* 1 teaspoon of minced thyme

* 1/4 cup chickpea flour
(for other gluten-rres
alternatives you can
gubstltute 1n a nut flour
such as hazselnut or almond
meal). I 1like using nuts
com Tor sourcing theee
lngredients

» 1 /2 teagpoon garlic
rowder

= 1 /2 teasgpoon baking
rowder

» 1 /2 teasgpoon salt

Line a baking sheet with
parchment paper. Put potato,
onion, scallion and thyme 1in
a food processor and shred.

Transfer shredded lngredlents to
a paper towel over a colander and
drain as mich water ag poeelible
Trom the mixture. Pour mlxture
into a mixing bowl, add chlickpea
flour (or alternative nut flour),
garlic powder, bakling powder and
galt.

Make thie reclipe Tor as many

ag B nighte. Each night, take

a photograph of the process
(whether 1t 1le mixing., baking or
gating) and perform a mitzvah by
gsharing informatlonal content
regarding environmental and
soclial Justlice wilth your network
and community at large. Thie
could ineclude:

1. A land acknowledgement
with 1information on how to
support Indigenous cullnary
ocrganizations.

2. A post notifylng othere about
a gpeclfic sklll or resource you
have and are able to offer at no
coet or ag a barter (l.e. seed ar
plant sharing, cocking lesesong,
leftover or surplus ingredients).

g. Post a recipe that 1s
meaningrful to you and explain ite
meaningz.

4. Voluntesr at a Tood bank op
donate whatever you can aford
(whether 1t 1s materlisals or
MOoTey) .

5. Offer to cock a meal and/op
deliver food to a person who 1g
in need.

8. Volunteer at a comminity
carden.

T« 8tart a compost plle.

8. Plant something.

Preheat the oven to 426 degrees F.
[Line & baking sheet with
parchment paper. Put potato,
oniocn, gcalllon and thyme 1n

a Tood processor and shred.
Transfer ehredded 1ngredlentes to
a paper towel over a colander and
drain as mich water ag poeelible
from the mixture. Pour mixture
into a mixine bowl, add chickpea
flour (or alternatlive nut flour),
garllic powder., bakling powder

and salt.] Mix well. Taeke spoon
fulls or 4/4 cup slzed portione
of the batter and pour onto the
parchment paper lined baking
sheet. Flatten the dollops of
batter with the spoon. Put latkes
in the oven and bake untll golden
brown (approx. 30 minutes) . Ee
gsure to fdip the latkes afler about
20 minutes.
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BY LIN QIQING

SEICY
NOODLES
FOR

Splceys. aromatic, and simple. After I moved from Shanghel to New York
last year, one of the food that I mlsg the most 18 Chongglng %small®
noodles.

These noodles are covered in thick splcy seasoning with Sichuan pepper
and plckled vegetable, while yellow peas and ground pork are optional
toppings.

Eack 1n Shanghal, I often biked to a Chonggling noodlesg restaurant near
home when I don't feel like cooking. It*s & Tfamily-run place with
geveral tables, the steam from the kitchen often Togged up the glass
door 1n winter. After a long day®*s work, the warm light streaming
through the door shined 1like a sanctuary: you know a flavorful bowl

of hot noodlee will be placed in front of you in five minutes. Always
good, fast, cheap, and reliable.

In the past decade, Chongging small noodleg have sprung up all over
Chine. I*ve never been to Chongging. the birthplace of this beloved
street food. But 1mmigrente who opened up restaurants in Chlnese bilig
citleg have tralnsed my taste bude, which were used to a very different
etyle orf light and eweet culsline from my Cantonese hometown.

Ag a Chinese Immigrant to the U.S5., suddenly I'm entitled to clalm
food from all over Chinae to my nostalgic list. And the disappointment
of getting a completely wrong Chongging small noodles from a popular
Chinese resgtaurant in Manhatten., pushed me to recreate the dish at
home Tor the firat time.

The recipe 1g baged on a few verslions, lncluding recipes Crom
Yao Zhao(founder of a Slichuan pepper oil company) . Fuchsia
Dunlop (gpecielist in Chinese culelne), and Chinese recipe slte
Xiachufang. You can get all the i1ngredients in & big Chinese
gupermarket.

Chongging Xlaomlan with yellow peas and ground pork.

IMMIGRANTS’

LONELY
HEARTS

£n
o

(1 SERVING)

INGREDIENTS: SEASCNINGS:

1002 dried wheat-flour noocdles 1 thep chlll oll or Laoc Gan Ma
A handral 1
of green
vegetables such 2
aeg bok choy

tap Sichuan pepper oil

thep llght soy sauce

1 tbep black vinegar
1 C00g ground pork

1 tep sesame oll

il

26g whole dry yellow peas.
If you can®t find them, use cooked %
chickpeas inetead

tep Yibin Sulmi Yacal, a
kind of plekled vegetables from
olchuan province
1 stem of scallions, Thinly sliced
garllic and ginger, both minced
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DIRECTIONS:

1. Soak the dry yellow

peag 1in cool water for a
few hourg. Put the peas 1in
boiling water, add 1 tsp of
galt, simmer until tender.

2. Heat the cooking oll 1n
a wok or pan over medium
heat. Put the ground pork,
geagson with a plnech orf salt,
minced garllic, ginger, and
Boy source. Stir-Try until
Tragrant.

3. Make ginger garlic
sauce: put the minced
garllce (1 clove) and ginger
(1 inch) 1n a bowl and pour
in bolling water. Stir to
bring out the flavor from
Zginger and garlic.

4. Get & blg bowl, put in
goy sauce, vinegar, chilil
0ll or Lac Gan Ma, Sichuan
pepper oll, secame oil, and
the ginger garlic sauce.
Uge a spoon to stir and mix
them well.

5+ Boll the noodles, Tollow
the insetruction on the
noodle packaging. Add the
bok choy to the bolling
water Tor a minute.

8. Drain the noodlee and bok
choy. Put them in a deep
bowl, add the sesasoning.
yellow peas, and ground
pork. Garnish with scallilon
Zreens and preserved
vegetables. Mix everything
together belfore eating.

T« Enjoy the splcy and
Tingling ncoodlee!
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SUPPLIES:

- Iron (with a steamer)

MANGANIELLO

- Sewlng Machine

- 2cissors

- Seam Ripper

— S8ewlng Pins

- Sewlng Thread

-~ Hand Sewlng Needle

-~ Ironable Interfacing
- Fabric (your cholce)
-~ Sewable velcro

— Copper conductive thread

BY PETAR SAPUNDJIEV & VICTORIA

CTRONTCS
- Soldering Iron
~ Wire cutters
- Tweezers
i - Solder
- Loomla heaters
~ LilyPad USE board

r/_!:r ;RMENTA I/ ] [ ON _ DWM MOSFET Switch

- TMPSE Temperature sensor

U ; f J -~ Thin (approx 30 gauge) leolated
f wlre

— Heatshrink

- DC Power plug, Temale

- BVDC power adapter (min. & Ampe)
Fermentation guilt ie & cloth equipped with soft heaters along

with thoughtful textile structureg that offers a user the chance
to think about thelr pereconal heritage and cultural context

while participating in a daily ritusl of making bread, yogurt, YOGURT FERMENTATIOM:
or other fermented focds.

- Whole milk
Inepired by the traditional Bulgarlan yogurt Petar®s grandmother
Kata Kavwesa (and many great grandmothers before her) made using - Qlasag Jar
hand-knit scarves, Fermentatlon gullt 18 both a Tfuturletic
object and a mirror for personal narrative and cultural history. - Stovetop
In the wake of pilvotal, current movements like ElackK Lilves — Mixing spoon
Matter and Environmental Sustalnablllity when we are all asking.
“how can I be a more thoughtful nelghbor and consumerv*., Thils - Small bowl
rroject weavege together the practicael applicatlon of s-textlles
with a framework for actlvely lncorporatling reflection lnto our - Saucepan

everyday llves. We are 1negplired by artists and thinkers like
Aghley Jane Lewlis, Lauren Fournisr, Shainas Agbayani. Roblin
Zapbiegalekli, and Ursula K. LeGuin along with soclal movements
like the American Suffragettes and others.
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The schematlic shows photos of
the componentes we ueed. When we
are working on the schematic,
conelder the following notes:

Note: The DC power connector
ehould be eifher (a) soldered to
the pattery connector pads on the
LilyPad or (b)) connected using
the proper connector that filtse
into the battery connector on the
LilyPad.

Note: In order to create The
optimal alignment for sewing
thread, we deglded to uae a

GND pad with the USE connector
when conmnecting/soldering the
temperature sensor to the LilylFad
(eee above photo) . For the same
reagon, we used the A3 I/0 pin

of The LilyPFPad as $.4 VDC powsp
gupply Tfor the temperature
gensor. In order to do thaty 1n
our code, thie pln 1s set as a
digital output and we alwaye Keep
it in HIGH state.

Note: In order to control the PWM
ewiteh you need Slgnal and Ground
(GND) . 81ignal (sourced by diglital
coutput 40 on the LilyPad) will

Z2c to PWM *1n* but as you can see
in the achematic, we cmitted the
control GND because 1T 18 only
duplicating the nsgative (-1n).

Mark the heaterse 1n position:
They should sit in the middle of
the body of the gullt. See photo
Tor correct orlentation.

cew hesters 1n place; The Loomla
heater hae an adheslve backing
but we declded not to use 1t 1in
order to allow our heater a bilt
of flexlblillty since the shape of
thise quilt aske the heater to
roll and unroll. We used a sewlng
machine to attach the heater to
the fabric: Make sure you stay
within an % 1n. from the edge of
the heater to avold puncturing
the electronice inside. We also
gewed the solderling pads down
with a bit of hand sewlng to keep
it in place (see photo) .

Jee the above schematic. For

Nnow, you*re just bringlng the
conductive thread to the locatlon
of the component 1t connects to.
We wlll inetall the components
and solder everything latebp.

Using a %“couching* sewlng
machline-foot on the sewling
maechine., sew conductive thread
connecting the locaticn of the
temperature gensgor to the top of
the guilt. Helfway through, we
ewitched surfaces. See photo!
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We tock a hand sewing needle to
bring the conductive thread out
to the back of the qullt and then
finished sewlng 1t agaln with the
couching foot on to the front

of the guilt. Alaoc note, that

we approached the hinge of the
flap (top) at an angle inetead of
golng perpendicular to 1t. Thils
will protect your conductive
thread during the eventual
movement at the hinge.

Contlinue usging the couching
sewlng machline foot to sew
conductive thread from the
heatera To the top of the gullt.
Agaln, note that we swltched
surfaces and sewed with an angle
on the hinge or the flap (top).

Preparing the Seneor: Mocdlfy the
gensor by soldering approximately
2 1nchee of 30 gauge wire to each
of the Three pins, 1solating the
conductive parts with 2mm heat
shrink.

Next, sew Tthe Temperature senscr
in place by hand.

Thig is going to live behind one
of" the heaters. We plcked the

left heater, the one closer to the
top of the quilt. Usling your seam
ripper, open & sewn spot on the
edge of the heater to lnsert the
temperature sensor about i1 1n.

We have to deo it in thles order
because we can*t sew over the
sensor with the sewing machine.
We used a blt of thread and a
hand-gewing needle to flx the
sensor 1n place.

It 12 very lmportent to ensure
that you orlent the gensor so
thaet the supply pin races the
cloge edge of -‘the guililt. In
other words, the orientation of
the plins muet correspond to the
orientation of' The conductive
thread connected to the LilyPad.
You should consult the datasheet
of the temperature sensor to
identify the pins.

Leave the ends out for now; we
wlill eut mand sclder them later.

Consult the schematics above and
gew the PWM ewitch in place.

Pay close attention to the
orientation. ¥You can use a drill
to make & hole with which to sew
it down more easlly.

In the attachesd photo, you'll
notice that we use & blt of secrap
fabric to insulate the conductive
thread from short-circulting. You
can sew these patches by hand or
machine.

Sew the DC power connector to

The top of the guililt by hand
gewlng it in place. Make sure the
connection port ls facing out.

Note: Sewlng something rigid
(llke an electrical board llke a
PWM) onto something flexible (1like
fabric) means that the sewling
connecticns will dictate the
movement available to the object.
Make sure that you sew everything
down aeg tightly and accurately as

poseible Lo ensure stabllity Tor
the clirocult.

Note: Make sure that you® re

ueing non-condugtive thread to
gew The board to the febrie. The

conductive thread ig only used
for making connectiong between
the boards.

We used Arduine IDE to create
a sketch and uploaded 1t to
the LilyPad. It controle the
proceseges 1n the Fermentatlion
gullt. Here is the sketch.

Next, we will edd the LilyPad;
Make sure you uplcoad the code €O
the Lilypad before yocu sew 1t to
the quilt. You can always change
the code afterward but l1ts easier
to do it flrst, before 1t 18 Bewn
down. We? ve included the code Tor
this project above.

You® 1l sew the Lilyped down by
hand. Using non-conductive thread
you ¢can use the used and unused
rorte to sew the board onto the
fabric. Again., the more sseswn
connection polinte, the better to
ensure that bending and damage
are limited.

Next, you'll attach the wiresg tTo
The l1lilypad and other components
(eee schematic mabove). Cut the
wires down to slzme 8o that you
don*t have too much extra. But
careful not to cut them too
short, though., 80 that when

the textlle ie Tolded, stress
and tension do not occur on the
connection polnts.

Solder all of the connection
polinte. Again, consult the
schematlic and photos Tor
insgtructione.

Lay the qullt down flat with the
heatere Tacing the tabletop.
Disconnect the Lilypad from the
computer, 1f 1t*s not already.
Flug in the power adapter and
turn on the swltch on the
Lilypad. You should see a red LED
on the Lilypad start to glow (ses
image above).



Leave the qullt for a Tew
minutes: Place your hand
to the back of the guillt
(which 1s facing up) to
verlilfy that the heaters
are warming and working.
Once the temperature
gengor measures 45%C,

1t will turn the heater
offf (indicated by the LED
on the PWM switech). Thie
temperature sencgor will
continue to monitor the
temperature: When 1t drops
below 46*c, the heater
will turn back on. This
procesg Will continue for
8 hours (from plugging 1t
in) whilech 18 the necessany
time for fermentatlion.

Prepare the materlals
and veseels Tor the
yogurt., Your milk should
be refrigerated before
starting.

Pour approximately 3 pilnte
of milk (we are using this
much mllkK becauee of the
glze of Jar we are using:
you should adjust for

your own Jar size) I1into

a gaucepan and put it on
the stove on medlum heat.
When the mllk getes near
bollling and foam starts to
rige, mix the milk with
the spoon to settle the
foam and then remove 1T
Trom the heat. There will
be no need to mix before
That point.

We are heating the milk
cloge to the boiling point
in order to denature it®s
proteins so that they do
not form curds.

Let the milk cocl Ton
about 10-45 minutes

in the saucepan (thie
Cime can vary with the
guantity of milk and type
o esucepan). You have

to check the milk with
your IfIinger to see 1rf it'e
warm but not scalding
(1ike Petar?e grandmother
would have done). If you
could theoretically keep
your fnger tThere without
it burning (but still
warm) . you know 1t*s the
right temperature. This
1 the wiedom of our
grandmcthere. Thile 1s the
moet 1mportant part of the
milk preparation.

YOU STIR THE POT - RECIPES FOK CHANGE



The culture must be

added when the milk 1s

at the right fermenting
temperature. Adding it too
soon can kKill the: friendly
bacteria.

Take some of the waerm milk
from the saucepan and
place 1t in = bowl with

a tableepoon of store-
bought yogurt (culture) .
For cup Jar, we used two
tablegpoong of yogurt

and four tablespoons

of mlilk: adjust for

your Jjar accordlingly.

Mix 1t carefully. This
progcesse homogenizes the
temperature and texture
80 That the culture is
aloser to the milk's
quallty when added to
the remaining milk. Add
the culture mixture to
the saucepan; Mix well:
Then, pour everything
into the Jar. Close the
Jar and ‘put it 1n the
gquilt. There 18 a red LED
on the LilyPad; The LED
gtartes to glow as soon as
the quilt 1s connected

to power indicating that
The required temperature
Tor Termentation 1s

being maintained; The
LED will go solid after 8
hours 1ndicating that the
fermentation is complete
and the heaterg have been
Tturned off.

After & hourg 1n the

qullt have passed, taste
the yogurt - aren*t you
curious? It*'s goling to be
glightly more sour and
watery at thile point. After
a day 1ln the fridge, it
wlill become lesg sour and
denger.

Every sxperlience 1s
elightly different,
dependling on the culture
and 1te bacterial
rropertieg. We used
Bulgarlan yogurt.
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#define TMPIS WVCC A3 it PWYRA pEn the LED is aftached 1o

ifl haales =10 i ihe PWIA pin he LED s aftachied 1o

ind lied_t =13 i the PWI pin the LED is altached Lo

int besghlmess i I o bright this LED bs

int fade_nimaunt =1 i how' many painksto fade tha LED by

inl e period = 200, ff sats e numbar of “leop”™ penods for led glow incesment

int tmp_sampde pesdod = 50000 024000 wien temepens burs

int trmp_pnnt pariod = 150,

ifk bieght_ireeah_low =90, I dofings lowesl brighingss dunng ghow

int filt_pwp samples = 8;
fioat bmp_iresh =45,
fioat tmp_hyst = 1;

feat fll_mean = [

fimal Mt AN = ),

viodd satupd) {
pinfledefied r QUTRUTY, i geciare pin 9 fo be an outpld
pintdedeheater, QUTPUTY, i declane gin 10 1o be-an output
pinMede[TMPIE_VCC, QUTPUT), i declare piv 17 16 boe an oulpul
pinMeds( A2, INFUT ], Ueals A1 as inpul

dighalWritel THP36_VCC, HIGH )
Savinl Beging1 152009,
i

st PO
inf adc res 1 =0
foal temp 1 =i
int period_A_counler =0;  // counts number of “loop™ penads for led giow increment

int poriod_B_counor =0,
it percd G counter =10,

de] = INFINITE LOQR="=r=="
petiod_A_counters+,
podiod_B_counbits+]

[jTETE IR RSN e R s R RS AR E SR TR R R r R

I penod_B_counter > imp_sampls_period §
pefiod B countér = 9]
ade res 1 = analogRead| A2 )

H famp 1 =ode res 170458550, ISV ADC Vel
temp_1 = ade_nes_1 * 0.32307 - 50, N3IIVADCY_retf

g fitber i |

Filt_diff = [foaltemp_1 - fll_mean,
Rilt_mmin-+= { Fll_ovll § iR_avg samphes )
* fabar - and

' termperaiure control

)

i Ti_miean = { imp_iresh » tmp_hyst )y
digitalhrie] hesbor, LW ).
Jaise|
i fill_mean < | mp_tesh - tmp_hypst §y
clgitalrite| heater, HIGH );
t

]

o fernperaturne conbnol - end

¥

penod _C_countares;
Hi pericd C eodenler = imip - priml penod)]
period C_comnter = 0

Seddl piind] tmp_trash - mip_Hyzl |
Eenal.prind] ®,. " ),
Serial prindf tmp tresh
Berial prind{ . " ),
Sarial ponl] tmp_{resh « tmp_hyst §;
Serial.prindl *_ " &
Seriat prindin] Ht_magn )
!
]

Il|+Ir-|l-|Il-rlr'|l-|-ll'rlI-I-lI-IIrlI-IIIIIIlI‘IIl1IlilIIII'llrl'rlllll'll'rll'rllilhiu
i

if { perod_A_counber > giow_pariod |
petiod_A_courber = 0,
analegWritalled_r, baghlness),
brightness += fade_amount,
H { brightness « bright_tresh_fow || brightness >= 255 j
fade_amount =-fade amaunt,

}
]

i sut the brighiness of pin 9
i changs the brghiness for nest bime throwgh the loop

i reverse the ditection of the tading at the ends of the fads

R R TR R AR

Jenlbe{ frue |
| Nend of “loop”




BY WILL MONTGOMERY

CONVER

wWillH
MI1A

Transcript of a Tacetime
conversation with Mia, (She/
her, 66, Phlladelphia, retired
elementary teacher, AIDs hospilice
nurse, previous intervieswee and
Triend of mine), to devlise &
recipe Tor AIDs Quilt Pound Cake
prepared inside a gquilted grave,
March 3l1lst 2022.

W: Thie gravestone stone 1sg blue
velour, 1t?*s rectangular. Sort or
eheet cake shaped.

M: Okay good. Can we start with
my mom®e recipe? I have a card,
can you show the card with 1it? I
feel Iilke IT'1l ground thia.. like
ground it in something resal.

W: Of courae, I don®*t have any
recipes. That®e better than
googlling 1it.

M: Okay., that*s what I was
thinking. And you®re gonna put
this ineide the gravegtone?

W: Yemh, I'1ll mix it all together
in the gallery and sew 1t shut.

M: Okay. Good. 30 the ingredlents
list, are you ready? Okay.

We' re gonne need 4 eggs, one
and a half gcupe of sugar, half
a cup of milk, & cup of butter,
2 cups presto cake flour, but
any flour will do truly, I don*t
know 1 they make that flour now.
Oh but sift 1it! 2 cups of four
glfted. Here®s where my mom's
reclpe diverges Trom your bush-
league pound cake. One teaspoon
of vanilla, half & teaspoon of
almond extract, the =est of one
orange, and two teaspoons of
lemon Jjulice. We used to call 1t
sunshine caks.

W: That sounds perfect. I guess
I*11 start by Just including the
whole orange ag oppoeed to the
zegt. I think I would cut my
Nngers to shreds 1T 1 haed to =est
an entire orange.

M: Yeg, that®s good. Leave the
aticker on there. I think I would
want you to at least cut 1t in
half, though.

W: T can do that.

M: Good, good. How blg 1s 1t,
exactly? I worry that the pound
of* flour lg gonna be less than
you? re expecting, you want 1t
really flllsed up to the Top,
right?

W: It*s llke, two Teet Tall mnd
one and & half wide? Three inchesg
desp.

M: Ckay, yeah, 20 let®es go ahead
and Jjust, sort of, use the pouch
ag the unlt of measurement. The
grave. Llkey add flour until three
quarters full. Right?

W: Yeah, that®s good.. How about &
gingle little gold hoop sarring.
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AI0s QU1 I# Pound Cake

4eq99s
|Y/2 Cup S#
| cwp of

ar
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Enawih flecr fo £ill @ grave

| rsp. "o vanilleo

Yz t5p.

ven9gg ik
gﬁ';*oaf lz“"““ guice

a copy et

& peper dell + entfit
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ght ear Gold heop

A 5{“*"“- ﬁudie

Mix fogether in a m(,éfa,t
c 70
‘ép&dﬁm&

aVliten e bag, beat
Zu‘nuh&s Z.-F Mejdi‘w"
Shut and let it

M: Yes, only a right earring
though. And good to throw 1n a
set of cutlery to eat the damn
thing, and a napkin.

W: Agreed..

M: Your turn.

W: Yeah, I'm trying to think what
makes senee in thie cake. Like,
in cake mix, & book feele too
literal.

M: What book?

W: I guess 1t would have to bs
goosebumpe. Any of the truly
queer materlial that comes to mind
for this rfeele overly lilteral,
like 1t would be saying one thing
cr the other too clearly.. Over
everything slee.

M: My third graderse ate through
thoee like crazy. I*m not sure I
understand the connectlon?

W: Like, I reel like they
PEP?ESEﬂt EﬂﬂlH interest in
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d extract
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ery Set and napkin

CUps

§
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Dowl,

horror which became a safe haven
Tor mysell and lots of Queen
kide, but the queercoded villains
that drew us to 1t were written
maliclouely.

M: Mhmm. So goosebumps l1lg the
unwitting stand in. You wanna
throw 1in a paper doll, then? I
know you loved that stopy.

W: Oh, yesh. Love 1t. I'1l send
you photoz and we can plck her
outflt together.

M: Gococsebumps., paper doll. and
clothes, and.. A needle, Just one.
A cake with a eingle needle baked
into 1E.

W: And I'm gonna veto the milk.
I*m flne wilth the eggs, they'll
look funny 1n there, but I won*t
let mllk spodll in the commons for
a week. That®s cruel.

M: Alwaye playing politics. I say
leave the milk., but 1f you say
80.

vwIlsco, or all Butter)

e &
'_..E:_'I'_

tut all inpredients
Mix.
4L mecium speed.
Sake in 350° P, oven 1 hour,

Left: Mla®*s mom* e orlginal pound cake
recipe card.

Right: Cur updated pound cake recipe.

Left page: The fAnal product of oup
updated reclipes., mixed and sealed 1n
the sallery.

(part Butter and

1.'
=R L

r.p‘_ { e |
{ b - = 3

fanilla

in a larpe

Then beat 20 minutes

W: Yeah, I°m afraid I do.

M: Understandable. So we have,
what? 4 eggs., one and a half cups
o' eugar, one cup or butter,
enough flour to 111 the thing,
fTeaspoon of vanllla, half a
teaspoon of almond extract,
orange, s8liced 1n helf, with
gtlckers, Lwo teagpoong of lemon
Juloe.. And what?

one

W: A copy of goossbumpe., 8 paper
doll, and her outflt, & cutlery

get and a napkln., a gold hoop for
a right ear, and a slngle needls.

M: Gorgeocus. Mix together in a
gravestone sghaped bag., beat for
20 minutee at medium epeed, cew
ghut and let si1t. Thls work for
your project?

W: Sounde right to me, 1t*e more
Than enough.

M: And I guess I have to add,
enjoy among rriende, 1if poeeible.
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MEETING THE ELDER TRER

When eqguating planti and
huimand-, by uhdetdtanding theil

pelidanhaad, we decehnter aliielied-

ad 4 deale meaiutve.

Ag & regponse to the call of
“Project Nelghbourhood® T'rom
The Autumn program of the Oglo
Archiltecture Triennial 2024,
we, Cocinas Alterinas., explored
neighbourhoods from a different
lenge. While searching for botanic
and non-urban protagonlste,

we sourced 1nspiration

and ingredlente C'rom our
neighbourhood. That®*s when The
Elder Tree mothers came to mest
us agaln.

The Elder tree or Sambucus

1s a genug of treee with a
nurturing charvacteristlic: they
2ive edible Tragrant flowers

by the end of spring and the
Juiclest Pblackberrliesa by The

end of summer. We ldentifled that
a Sambucug camaraderlie lg &
collective of giving splritse who
Tfeed human and more-than-human
neighbourheoods.

But, what do we mean by “met

us azaln®? Well, we reallzed

that Elder trees are all over

the world, 1ncluding in our
homelande. We Tound 1tse roote run
deep along the Nlle®*s deltas i1n
Egypt all the way to the Peruvian

Andean landscapes.

At the beglinning of May, when

we met the Sambucus once more

in Zurich and Deseau (where
Gabrliela waeg living back in
2024) 4 we greeted each other like
old friends and reacqualnted
ourselves with the cullnary
culture around the elderflowers
and their berries.

Around mid-June., when the sun
was Intense but the wind still
'regh, we Toraged the l1little
white flower pom pome. We were
gulded by thelr fragrance., which
indicatee 1t®e the right moment
to turn that sweet emell 1into
syrup or vinegar.

Along those summer 4days., We
would pick elderflowers 1in the
afternoon. spread them over a
cloth and let tThem rest overnlight
Tfor all the bugs to crawl out.
The next morning, for breakfast,
we trled out one tradltlionally
german elderflower panceke reclpe.
This suggested soaking the lower
pom-pome into a batter, composed
of milk or water, flour, salt,
eggs or flax seeds., and then
frying them in hot oll or butten.
It was & whole experience!

According to popular belief,
the moet 1lmportant thing when

foragling elderflowereg (and later
on elderberrieg) ls to thank

the mother tree: touchling the
bark and softly but Iintentionally
saylng, “thank you, Elder MotTher.
Tor your gits*.

This gesture of gratituds
influenced our approach whille
working with the Elder tree. As

we became more rfamlliesr with this
caring nelghbour and 1ts botanleal
comminity., we chose to visualise
these escological and social
relationsghips in a short lm.

To reenact the 3ambucus
botanical camaraderie, we
invited to the project other
Tfemaleg, migrante and human
caring bodliege living and
eating in Berlin. togethep
with Rebeca Perez, a4 Tantastic
Venezuelan editor and
Termentist., and Monica Kisic,
a committed Peruvian cheflf and
microbliologiet, we assume the
name Sambucag (1n honour of our
homelands tree namesg)

During late summer, and the tims
off the thilrd COVID-418 lockdown
in Germany and restrictlions

in Swltzerlaend., the Sambucas
started a conversation around a
remote reclpe exchange. Together,
we went through our cultural
backgroundeg and culeinee, as

YOU STIR THE POT - RECIPHES FOR CHANGE



well as shared acgulred culinary
knowledgee between our local
nelghboure and citles: Desgsau,
Berlin, and Zurich, respectively.
We collectively Imaglined poselible
tagte combinatlioneg and cooking
technigquee to engage with the
Elder Tree®s nelighbourhoods
fally.

The green-elderberry capers
recipe came up within these
Sambucas exchanges. During the
early days of August in Dessau,
we learned to ldentlflfy and gather
the green elderberries carsfully.
The berry needs to be green

and gulte hard to the touch,
enough to not collapse under the
pregsure of the fngeres.

After thankling the Elder Mother,
we took the branchy berry pom
—sgame a8 the now-gone lowers.

We got home, washed Them 1in

cold water (lced preferably)

and patlently removed them Trom
the stems. The capers need to
stay in salted water overnight
before the plckling procegs with
the brine can begin. The next
day. we rinsed them and let the
water dralin for 30 minutes while
preparing the brine: a mix of &S00
ml water to B00 ml vinegar and

B0 @ salt (pleasse conflrm this
wlth the actual amount of berrilies
you collected). Altogether, the
green bulbe and the mix go 1into
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a sterilised Jjar to resgt for one
month. Bubbles appeared to let us
know when the berpry capers were
good to eat.

It wag already the End of

August when the Sambucas Onally
met. The giving Elder Tree had
already turned the green berrles
into gorgeocus summer black
elderberries. During what was

the worst weather weekend in the
“German summer* (never hot or
gunny enough for us)., the long-
distance cooking camaraderie

met 1n a collective Kitchen and
community garden 1n Dessau. We
hugeed each other and gresetsd our
physlcal presence and kindness in
the kitehen and around the table.

At thls moment., we came together,
cocked and ate with our old
companion and its botanlical
nelghbours, The Elder Mother.
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The Hot Dry Noodles is one of the
most Tfamoue dishes in Wuhan. I
remember waking up when the sun
Just cracked the dawn and golng
to a etore by the street to get
the nocdleg every morning. People
brought thelr own bowle to get the
nocdlea. Very rew chose to pay for
the digposable paper bowls. The
gstreets were covered by the sesame
paste smell.

When my family moved to Shenzhen,
we could find culelne Trom moet
regiong in China, except for Wuhan.
(Actually., there was an authentilc
one, but guickly shut down.) We
were desperately searching for
alternatives, 1ncluding the Iinstant
noodle version of i1t shipped from
Wuhan. Durlng the research, I aleo
became l1lnterested in why certaln
f'ood migrated to other cltles and
countries easier than others.

While learning more reclipes Irom
different places, I suddenly
guestioned myeelf, “why don®t

I try to mekKe the dish that I
grew up with?” Although there
are Iingredlents that are not
eaglly avallable at grocery
gtoreg 1n America, I managed to
reproduce The taste with minimal
ingredients without losing too
much suthenticlty. Enjoy!



NATURAL

DYEING W1ITH
INVASIVE

SPECIES

OVERVIEW:

Conversgations about native
and invaglive speclee are
complex and context dependent.
This prompt 18 given as an
invitation to consider how
invasive specles might be
engaged with for 1) crafi-
making (natural dyee and/or
willderafiing) as well as to
invite conversation around the
complexity of 1nvasive species
egpeclally 1n the context or
the ¢climate crlsis.

FROMPT FOR ENGAGEMENT :

Patrt 1: Research what plant
epeclies are “invaslive® 1in your
area Aand find out what some of
thelr uses are. Have They been
used to produce natural dyes.,
Tood, and/or Tor medicine?
celect a plant that can be
used I'or natural dyeing. Each
dye proceseg varies on The
plant, plant part, and type of
flber. I you are not famlliar
wlth the process of natural
dyelng, a favorite place

to etart 1e wlith the book,
Harvegting Color: How to Find
Plants and Make Natural Dyes
by Rebescca Burgees.

CREATED BY KAITLIN BRYSON AND EMMA AKMAKDIJIIAN

Paet 11: Facllltate a natural
dye workshop with an invaeglve
gpecles 1n your aren. Whille
the materlal 1g cooklng

in the dye pots, 1nvite
particlpants to conelder

and dlscusege the followlng
prompte:

How might climate change
influence invasive species
aectivity?

Do you think that migrating
gpecieg (from the onget of
climate erdislse) should be
eradicated because they might
not be well adapted to an
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environment and/or it within the
Tramework of the definitlons?

Many non-native speclies 1ncrease
blodlvereglty in certaln reglons
leadlng to a better overall

health for the ecosyetem. {(More
focd, more hablitat ete) . However,
gome congervationlete think

that 1t is bettey to keep the
ecogystems 1ntact without any
introduced specles (especially
fraglle ecosyetemse like deserts)
@: Where do you stand on this
matter?

Do you deflne humans as unnatural
entitlies? Most of the deflnitlons
of “Invasglve* gay that humans are
leadlng ceauses Tor the spread of
the 1lnvaelve epeclese. In thils way
1t fuarthera the “csthering®™ of the
envircnment, something that 1s
outslde use.

SOME QUICK DESCRIPTIONS:
[that 14 natuwial dyeing?

Natural dyse are colors obtalned
Tfrom “natural™ s/blologleal or
non-gynthetlic sourceg. However,
abiliotlie sources are “natural®™
too, 8uch ag minerals extracted
f'rom rocks. Color extracte can be
made from various parts of plants
- roote, leaveg, fower, berrles
or rrulte, eap or resln, Insecte,
lichens, fungi as well ag rocke,
g0ll and minerals.

An 1nvasive speclee 18 a spsacles
introduced 1nto an ecosyestem

and thrives so well that it
negatlively affects native specles.
The USDA deflnees 1nvaslve specles
ag: non-naetive (or allen) to the
scosystem and whose introduction
causes or 1le likely to cause
econcmic or environmental harm or
harm to human health.

TERMS TO UNEAVEL:

flatine 4pecied-! A native speclies
ig found 1n a certalin ecosystem
due to natural processesg guch

ag natural distribution. The key

agpect o a specles belng native
le that 1t ocecurse 1n an ares

without human 1nfluence.

Ehdelic 4dpecied- A native species
can be indlgenoug or endemic.
When & gpeclies 18 1ndlgenous,
1t*s found in a particular
location and surroundlng areas.

A gpecles can be endemle to an
entire continent or relatively
minuscule area. For lnstance., an
endemic gpecles might be found
only in a partlcular mountaln
range at a certaln slevation =one
or only in a certain lake, single
river, or small island.

tntraduced @t hal—-natiike
ipecied--Introduced speclies ocoour
in an arsa where They are not
native but were brought there
through human influence — elthenrn
purposefully or acclidentally.

A common misconception ig that
introduced and lnvaslve speclee
are 1nterchangeable terms, but
theae &are distinct. Introduced
gapecles don*t necesearlly have
a negative impact on thelir new
ecogyetem and could sven be
beneflcial.

thaad-ine alien dpecied (1A5):
Speclee whose 1ntroduction and/or
gpread cutside thelr natural past
or pregent distribution threastens
biological diversity.

Nen-natine 4pecied' A species,
subgpeciegs, or lower taxon,
introduced outeide ite natural
pagst or present distribution.

&3
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1. Get together in a small group, no more than ten.

o5 .
J -
8 Choose people with whom you have an emotional affinity (friend, brother, lover, ...) ‘%

3. Take the time to listen to your neighbor, to what he has to say,
he must have something he is ready to say at this precise moment, it must
be spontaneous.

4. Give each other a massage and take off your shoes
(always better to understand the roots that allow us to transform
in depth what is under our feet)

- 5. Take a digestive cup with hot water and the following ingredients:

- A pinch of blessed thistle (it keeps away from slander and jealousy) .
- A pinch of verbena (to facilitate meetings and reconcile enemies) i
- a few flowers of St. John's wort (against the devil, the evil eye and melancholy) ' l".‘ix. d

- A few sprigs of nightshade (to reunite lovers and bring back the loved one)

6. Drink as a group and think collectively to cure together the evils of the earth,
With a lot of love and jokes.

/. Exchange your energies (put your hands against each other, or another part of the

body)

8. Go for a drink.



BY MAYA MINDER

ON RECIPES,
WRITTEN GESTURES
AND ORAL STORIE

PROPAGAT1I0ON.
WE ALL KNOW HOW TO COOK!

Fococd cultures have tradlitionally
been underestimated, and have
gseldom been recognlzed asg

human technology or cultural
heritage. Writings from Michael
Pollan, ,Cmnivore®g Dilemmas and
his Netflix sevrlies ,Cooked% or
Michel de Certeaus, Luce Glard
and Plerre Mayocl's .Practice of
Everyday LlTfe® have made a cass
for cooking ag a powerful tool
Tor expressing indlvidual deslre
for making and creating. The
recent COVID-caused lockdown has
Tfurther reinforced cooking ag a
practlice for nurturing one-gelf.

It is clear that cooking brings
power to the people. The dailily
Task of providing nutrlitlion to
oneeell and one®*s loved ones 1s
an act of semiotlicaelly mlxing
pleagure, cultural l1dentlty,
creativity and functionality. By
ite natural character of beling
inclusive and accesslible to

alls no matter what cultural or
gsocial background, it l1lg an act
of exlstence itselr., This book
recognlzeg the dlversity and
richness of cookKing as a daily
practice that has a potential for
gstorytelling, and theref'ore, for
long term change.

Mogst people I know love cocking
ag &4 gpontansoue experience,

cockKlng out of the rridge,
without vreclpes., out of necesgslity
or deglre. But cooking practlcee
do not come from nowhere —-- they
are deeply rooted 1n our memory
and smbody tTaclt knowledge. Each
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gsmall gesture that we apply
during the process of braising,
steamlng, cutting, pesling,
grating, mishing or frylng 1s
ag 1 we have 1nherited that
experlence from an early age,
rom our flrst encounter of
tagte, the frst memories of
cookKed food deliclously meltling
in our mouths. The smelle,

the gestures, and the common
ingredlente are all rooted 1n how
we subconsclously asbsorbed 1t
Trom our parente, grandparents,
uncles, aunte, eiblings and
others cooklng and nurturing
hands.

Loocking at simple reclipes that
gpring from our memory, 1t

1s clear that they represent

not only & lot of Knowledge

and accegg to Taste, but

deep connectlone. They are
culturally and locally 1nscrlibed
in our hablts., nsurong, even
genes, and we pase them on
unintentionally., naturally to
the next generatlions. Wrltten
down, often comblined with pletures
or drawings, they are much more
than manuals. The recipes are
offen pagsed on wilth tiny hand
movements, small processual
movemaente, careful selecting
eyee, olTactory perceptlons,

and tactile gesturese that need
carerul attention comblned To
create a hollstic catalog of
unhegltant perfection. Cocoking 1s
lived and experienced, a baslc
democratic alchemy of timel

Reclpes are & time capsulse of
proven and experlenced knowledge
of' continuous transformation

of raw 1ngredientes into cooked
Tfood. From ag simple as
conserving frulte 1n asyrup to
preserve the taste of a season
or as complex ag a4 dellcately
assembled patisserie, they

all speak of experimentation,
galned experience and proven
application. Humans use fAre for
trangforming food into tastse

and culture, and food reclpes
repregent a procesgion of
cumilative knowledge and actlione.

Some reclpes are as old as
clvili=atlon, whille others have
been preserved over long perlods
of time. Some recipes are lost
whlle some reclpes clrcoulate only
via word of mouth. Some recipes
are posgtmodern, descadent op
barogue and talk of The exuberant
lifestyle of a particular era,
whlle othere take measure of

The scarclty of war times.

Some reclpeg reflect long-lived
tredlition while others are made
'or change.

You stly the pot 1g & cellection
of recipes that are 1invitatlons
to stir change, may 1t be as
measuresg agalinst global warmlng.
Tfeminiets pressing lssues or

actg of politicml expression. We
invite you to add your recipe and

bring in yocur inspiration to this
growing archive.



AMANDA
MARTINEZ 18 &

gculptor basad 1in
Brooklyn, NY.

SAREH IMANI 12 an
Iranian milti-
digalplinary
artist based 1n
New Yorlk. Her
work incorporates
gculpture, vidso
installation,

and performance
through which

ehe sxplores

the reparative
potentiale of
art and sclence,
intimacy and
distancs "
inetrmiatcions, and
poetice. She hae
participated 1in
skowhegan School
of Paintinge and
Soulpture, MASS
MoCA residency,
ATM program at
Bronx Mueseum, and
A.T.R fellowship,
among othera.

WINNIE VAN DER
RIJN 1e a multi-
dieciplinary
artist of
opportunity-
colleating
materiala,
erperimenting
with techniguee
and purauing
her surdiopities.
Her art practice
1neludes
textilen.
goulpture ,
collage and
collaboration
(which she
congliders 1ts
owrnl art Tform).
ohe plays well
with othere.
Winnie actively
exhibits her work
throughout the
Inited States.

NICOLE YI

MESSIER ie a
miltidisaiplinary
artist and
deslgner with

& Tooua on
gtorytelling,
comminity, and
play through
inetallationa and
teghnologsy. Her
rractice mirxese
both physical

and digital
technologies

into experiences
that unleash
axploratory I'orma
of interacstion.
Nipole also
teaches ae a
part-time faculty
Tor creative
technology and
eTextlil=sa at
Pargona School of
Dealgzn.

JACQUELINE
STOJANOVIC 1s a
vieual artist,
weaver and
educator engaged
with an sxpanded
textlls practice
that coneiders
historisa of the

handmade through
tha procsesea of
weaving, drawinga.
and inetallation.
Taking the
pogition tThat
weaving ls an
ancient carrier
ol pulture,
Stojanovid
erploreg pagt
and present
pereonal cultural
narratlivesa;
adopting the
language of
abetraction and
approaching
weaving through
an open uss of
materiale Trom
the industrial
to the domeetic.
Jacqualins
teaches Wowven
Taxtile Deaslen at
BMIT Univerelity
Sghool of Fashion
and Textiles

and is gurrently
reprasented

by Haydens 1n
Melbourns.

ALEXIA VENOT ie
a degignepr
workinge at the
interseation

of Tthe arts

and sciences.
From a sltuatsd
approach, I set
up relational
gpacea of ocars
to contribute to
the resilisnoce
of environmente
and bodiee,
through textiles,
blomaterials
and collegctive
serperienaesg.

JULTA WALK, born
in Gragz in 41863,
lives and worke
in Visemnnsa.

ohe 1a a cock
and studise
rhilceophy at tThe
Ihniveraity of
Vienna. As part
of the artist
aollective Conte
Potuto, her

works are oreated
aither in a
playful, creative
procege with

her colleative

or ponoceptuslly
through an
engagemant with
philoscphical
texte. Her

worke have

thelr starting
point in hep
rhenomenological
eramination

of Tthe world.
Thay fAnd thelr
erprasaglon
moetly through
goulptural,
edlibls
insetallatione
and writing,
gomewherse batwesan
butter and stesl.

THR34DE 1e an NGO
design studio
Tfoetaring soalal
incaluesion.

We condunt

deslign ressarch
supporting auto-—
determination
through arate
and opern sourae.
Ag puchs we
deelign progcessesg,
obhjeatsa,
inetallationa.
architectures,
aducational
programs. Always
open. We aleo
produce artworke.
sSometimes.

How to 1dive 1n
the era of the
Anthropooene,
deslgn malti-
gensrational .
milticultural,
trana—-gpaciss
gonleties. Not
Juet based on
ages, social
orlgin, or
cender, thr3iads
foeuaes on the
production and
tranamiasion

of* deslgn
maethodologlag
basgsed on
gynehronicities
and trens-apsciss
comminitiea
rhythma. thr34ds
practices a
milieurx dealgn,
a community-
oriented deslign.
We are a medialab
Tor soglal
regilisnos.,

WHITNEY NEWTON
(45 i) ie a
Tashion and
textile deslgner
with a focue 1n
guetalnability.
ghe is intrigusd
by langmuage,
time, mMENOry.
gtory telling,
and Tood.

Zhe worke
rrinarlly with
natural dyes,
minimal ./ sero
wastas deelisn.
and artieane,
collaboratively.

EMILY SMALL is

a visuel artist
from Northern
California
worklng 1n New
York Gity. Her
work is conasrned
with grief and
the scological
crliela. She
raaaelvad har BFA
T'rom the Rhode
Ieland School of
Design 1n 2048
and ia currently
pursuling an

MA at Columbla
Tniversgity. She
iz aleo an artiet
in residsnce at
the Textiles
Arte Studlo 1in
BrookKlyn.

LAURA SPLAN 18 an
interdieciplinary
artist working at
the intergesctione
of saliasncs,
taghnology,. and
culture. Har

work hag been

exhibited at the
Mussum of Arte

de Deslen and
included in the
Thoma Foundation.
che has been

a4 legturap

at Stanford
teaching courass
ineluding “Data
ag Materlial®™. She
18 a Creative
Seience member at
NEW ING, the New
Museum* 8 cultural
incubator.

JENMNIE MAYDEW 1=
A maker, lsarnen.
and educator.
Applying
traditional

cralt methodsa

to achileve
modern utility,
sha aconstructea
wearapble veasels
that svoke the
itinerancy ol
home. Central To
Jennie®s practioe
ig supporting
the contimaity
ol crall and
ampowaring pecpls
through ekill
gsharing. She
currantly teaches
vieual art to
young people 1in
Broocklyn.

PING YU PAN i=
now workinge and
living dn Teipeil.
Her work conslete
chiefly of mixed-
madia soulpture
or ingtellationa.
arplorea the
raelationship
betw=an mythe

and contamporary
1life. Her

raeaent project
Family Reclpsas

1g eeskding to
diacover diffident
dimensione of a
Tfamlly story with
Tamily dishes.

MARLENE

HERBERTH 1=
interested 1in
Tthe relationship
batweaan
procticea,
customs and orafi
technigues with
thelr origzinarcy
geography, belng
a weaver of
thrapde, l1ldeas
and diselplines.
Marlene is an
archiver of
memory. She
colleats and
arpogag affeative
ageoaiatlions

1n projsats
meant to convey
ancisent wisdom
to contemporary
culture. She and
her partner Alex
Herberth form
the Haritage &

Puture Ressarch &
Lab duo EKrafiMades.

ingtagram.aom,
kraft_mades

CELINE PELCE is
a4 I'ranch Tood
artist and

deaslsmer.
ourrently working
in & nomadic

and contextual
dynamics. She'a
been erxrploring
Tood ag a
performanas
material carrying
BENE0TY
gplritual poetics
in diferent
territories. In

a acollaboratlve
method,
conducting fsld
worke 1n Furope.
Japan and North
America, she
activates harp
reasarah with the
audiesnce through
aolleative sating
gituations.

JEANNE F.
JALANDONI 12 an
artiat based 1in
New York City
and holde a BFA
in Studio Art
T'rom New York
University. She
worke primarily
in paint and
textile in order
to navigats the
tangiblility of
blsulturalism,
utiliming her
Filipino American
experiences and
regearah. Hep
work reaponds to
the dehumanized
documantation
of Fllipinoe

in Westapn
history. while
pregarvinge her
ramlly hietoriaes
and revealing
more humanimed
portraite. By
underetanding
the cultural
arogeroada
pregaentad in
Philippine
hietory,

Jeanns works

to challenge
desply roocted
sterectypes
around race and
maltioultural
ldentitisa.

ALEX GOLDBERG 1e
a BrookKlyn based
artist and &
profegsor of
Interior Design
and Integrative
Coureses at Pratt
Inetituts.
Through her
miltidlaaipl inary
researach practlice
ghe studies how
experienass 1n
the material
world can be a
portal to our
underetanding of
the 1mmaterial
world. She
utilizes

areative procses
to learn from
visual, tactile,
expaeriential,

and theoretical
metaphore.

She strives to
balanas dualitiss

guch a8 intuition
and analysie,
work and playa.
and gtricture and
flows 80 That two
elemants that

may be thought to
exiet in tension
can begin to

be perceived,

and utiligmed,

as g harmonioue
relationship.

VICTORIA
MANGANIELLO 18 an
artliast, designen,
edusator, and
opganizer based
in Brooklyn, NY.

TOM INIKI 12 &n
international
artiet. He
explores fine art
with new medis
and Technology. A
part of that he
loves Ttraditonal
hand craila

and prodused
more then

5000 drawling.,
painting.
geculpture and
Inetallation
analog worke in
hie young age of
oS4 .

ZITO TSENG 1=

a Queesr artist
Trom biomaediacal
academio
baockgeround.
Through
participatory
pragctice, he
Topuses on
conatruatling
gpace Tor guesp
imagination
about eaxuallity.
Hito Teang
recaived hile
magter®s degrees
in geneclese Trom
Yale University.
Ha exhibited in
miltiple eroup
exbibitions,
ineludinge HIVEOR
(Franoe) and
guear Natlons
cAustraliay . He
also partisipated
1n the opening
performanaee of
Talpei Blennlal
2048 and Taiwan
Biliennial Z020
(Talwan) . He
algo did artist
regldensies

at Domaeins

de Bolisbuohet
(Franoe) and
thecamp (Fronce).

LIZA STARK 1=

a degigner,
educator, and
artist based
in New York.
Her practilcoe
Tocuses on the
integration

of Tabriec and
clirpuitse,
gpeciflecally tha
opportunitises
1t ereates Tfop
a eritical
diegourse apround
technology.

The matarial,
narrativea,



technical, and
historical
intersegtlons

of terxtiles and
electronice Torm
the basgis orf her
research. Her
falking quilta,
data collecting
wedding dresees,
DIY toole and
glines, and wifl-
gehielding body
pult prototypes
question how
goaial valuss
and norms are
reintforcad op
broken through
interactlons
with our everyday
golt objeats.

She currently
develops
curriculum fopr
Girle Who Cods
and teaches

1n The Design
and Teghnology
program at
Farsons School
of Design. Lisa
hae organized

an eTextlle
regidency programn
in Wasealo, NY,
gerved ag A
Tellow at Pratt
Inetitutat*s
Brooklyn

Faghion + Deeign
Accelerator, and
d=zelgned games
at the Inestitute
of Play. She has
ehown work at the
Center for Craft,
the International
Symposium

on Wearable
Computers .

The Wassalic
Frojant, Tha
2ritical Costume
Conferaence,
NYCxDESIGN Weslc,
Mouline Falllard,
G0, Maker Paire,
Open Hardwares
Summit, QIANT,
the Tansible,
Embedded,

and Embodied
Interastion
Conference, and
mores.

JAMIE BOYLE 1=
an artist and
weaving teacher
who ig drawn to
textile procesges
Tor thelir
relationehip to
bodies and time.
lately, sha®g
been dwelllinge
or phraassg

like “fabrin

of soclsety™

and wondersg 1T
utopian cloths
are pogalble.
That aloth holds
both comfort and
harm at onose—
in 1its fibera.,
gtructurea,
history.
gymboliem—drives
her currant
ragaesreh.

CAIT JONES 18 &

New York City
hbaged illustrator

and fine artist.
She spendes much
of her greatlve
time trying to
avoke 1in two
dimeneional spans
eomething beyond
what ours eyss
aarn ees. Calt

ie known Tor her
Experience Map
project where she
geska to capture
relationshipsa
through the
objeates and

epanee that shapse
thelr memoriee.

ERIN MCQUARRIE 1=
a BrookKlyn based
soottish textile
artlist. Her
practice fnds a
narriage hatwsen
araft and digital
technigueas,
axploring

the toples

of* arahlval
research, spoprtsa
culture, urban
epaces and the
phyelical body.
Often utlliging
anclent textile
tecshnigques, such
ag weaving and
gtitehing, she
contamplatesa

how They can

be revived and
aocmblinaed with
new technologlies
to continue a
dialogue with the
paast.

PING YU PAN 1=
now working and
living in Talpel.
Her work conelete
chiefly of mixed-
medls sculpture
or Inetallations,
explores the
relationship
betwean myths

and contemporary
lif=. Her

recant project
Family Heglpee

1s gesking to
discover diffident
dimengions of a
Tamily etory with
Family dishes.

INES NETO DOS

SANTOS 12 s multi-

disciplinary
artiet, born

in ILdebon and
baged in London/
Arueeels. She
acmpleted an

M& 1n Visusasl
Comminigation at
Royal College of
Art (2018) and

a BA in Graphic
Deeisn and
Illustration at
London College
of Communication
(20413) . Her
practioes

moves betwsen
parformance ,
installation and
gocial sculpture,
invegtigatinge the
gcclio-politioal
Impliaations

of what we eat
and how we comse

to eat 1t. In
her worlk, shes
creatas contexts
and Trameworks
through which
to sxplore
aollaboration,
Zenerogity, care
and togetharnees.
In recent

yeare, Indszs hag
delved into the
practical and
metaphorical
dimensione ol
Trermentation, as
a gateway into
our senmeshed,
miltiepscias
eristancea.
Exhibiting hepr
work oflen happens
in participatory
Tormate like
workehopas and
knowledgs
exohangs
gegelione. Inse
has been a
gueat legturerp
at EKingston
Univerelty,
BErighton
Univereity and
Weetnmineten
Inivergity.

INYOUNG YEO 1=
an artist based
in Seoul. Her
work axzpande
from artistic
materiolization
of text, drawlng,
and vidso
inetallation
worke to
regearch based
projecte with
Interdisclplinanry
approaches

in toplos of
Gender, A.I. and
Urbanigation.
Erxrploring forms
ol pattarna,.
nunbere and
dimensione

based on various
gtruatures and
colncidences,. her
Qquestione atart
I'rom ressarching
difering mioro-
narratives

with a Tooue

on the oyollieal
*relationt® .

Yeo has put
together and
participated in
varioune research
projacte,
exhibitione,
repidenciee,
talks, and
workehopa 1in
Korea, Germany.
southsast Aslia,
among othere.

ELISABETH
LORENZI, based
in Medrid.
Spain, applies
ethnographic
perepestives

in the
materialimation
o electronic
devicse. She
eearahes for
evidence of tThe
influencea of the
gender gap as
well ae how 1t

has shaped the
gengsa, aapact,
and materials
o what today
we understand
ag TCzchnology.
The backbons

of her work ia
the Tfollowing
queetion: What
might have
happened it
electronice and
robotics had
aontormed to
gpacag intended
Tor women?

STINA BAUDIN 1s &
Canadian-Haitlan

textile and malti-

digcliplinary
artist. Her work
reimarily centers
around mythology,
black culturse and
architestural
Torme. Using
textiles ae

her primary
Tramework, her
interest lisa 1in
Investigating and
weaving ancestral
relationahlps
hetwean Ibhre and
Tform.

MAYA MINDER uses
aockling as

a metaphop

of* the humsan
transformation
off raw nature
into cooked
eulture, and ephe
aombinea 1t with
the svolutionary
ldeas of*
eymbiotic
coexlietence of
plante, animale
and humaneg.

cShe oreates
entanslsmanta
between human
aommoditise

and the animiam
ol nature.
Followling tThe
Siochacksar, Maken
and Thirdepaos
movementa ., she
upeeg grassrooctea
ldeas, =zars
mones and
gitimen aolence
Tor collegtive
gtorytelling
through food and
aooking.

H.A. HALPERT 1e
on the side of
the demonio
forges who

poke holes 1n
thinga. Shsa
useeg soulpture,
drawing., and
encyclopadic
historise—
alone and in
aollaboratlion
with othere—to
avaluate doubles.
transglations,

and apoldents
that aren*t.

ohe was born in
Newfoundland
Canada and now
livees and works
in Hew York Clty.

ADAM ZUCHKER 1& an
artist, curator,

and arte sducator
'rom New York.
He has a Master®s
in Art Hietorny/
Museum Studiles
and an Advanoced
Cartificate

in E-18 Art
Fduecatlon. As

an Independent
acurator, he

has organiged
miltiple gallery
and muiseum
exhibitiona. His
writing hasa bean
published 1n
Berkehire Fine
Arta, Critical
Head, Black Cat,
POZ Magazline,
sSculpture
Magazine,

and numerous
exhibltion
cataloge. Adam
1 the Tounder
and author

of Artfully
learming, whepre
he wrltes about
aontemporary art
througsh the lens
of educatlon.

PETAR SAPUNDIIEV
iz o mixed

and new media
artiet, designer,
educator, and
explorer based 1n
sofla, Bulgaria.
With a bagkground
in enginsering
and snvironmental
voluntesring, hie
aregative work
erploreg the
overlape betws=an
modern, digitel
technology and
organic natural
phenomena and
pProcesses.
Working betwean
metal, wood,
textile,
eleotronice,

and photography.
Petar®

practice 18
interdiealplinary
aombining flne
arte with

deaion as well

ag solance and
education.

LIN QIQING
{pronounaed

ag Chi-Ching)

iz a textile
artiet bagzed

in New Yori.

ohe esxplores
Teminiem.
language .
accagelbility
and politics
through materials
and weaving.
She*s currently
pureulng her MPA
of Textilea &t
Pargons.

WILL

MONTEGOMERY 18 a
visual artist
and writer basad
in New York. His
work lngcorporatas
taxtilesa, Tound
objeate, video,
misic, and

proge. He anjoye

colleative action
artworke and
nonfiction books.

SHERRY MUYUARN

He 18 a teachser
and desdigner
bagad on Harlem,
New York. She
sarnaed her MFA
I'rom Minneapolls
Gollege of Art
and Design and
her BA from
Macalsgter
Gollege. She
makes artwork
raelated to

Tfood. becauss
Tood opene up
aonvergation
about oup
gimilarities and
diferencee. Herp
moet reacsnt worlk
ineluding food
pop—up booka,
which ofien appear
in the Tformat ol
a workehop.

OT7T0 RUMMUKAINEN
ig &
miltidisgiplinary
artist who worke
in the =eld of
art and design.
Rummikainen® 8
naive gtyle
implements
ahildren® a
drawinge but deals
with various
topice and
meaninge through
darlk themse.
Rummuikainen

1g egpeclially
interegted in the
upe and downs

of 1ife. Throush
these eventsa,
Rummuikainen
oresates a
Aotional world
where one can
momentarily
sgoape evepryday
lifa.

COCINAS ALTERINAS
1 & acolleptive
by Gabrisla
AQquije Yegarra
and Mayar El
Bakry exploring
Tood as a means
to reflect and
meditate on
plural wvislionsa

of desglgn. Either
by sourcing Tood,
cooking opr sating
together, we look
intoe Kitohens as
gpagces of cAaDra,
regreation, and
reglatance.

We creats

hybrid communal
procoaBecs,
digital and/

or analogus
workshope with
loeal and global
communitiee,
baged on long and
short-distancs
complicities.
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[(English]

“You Stir the Pot:
Regipes for Changs®
1 a collection of
regipea that each
blend 1netructlicone
Tfor food prepara—
tion with 1natruc—
tilone for soclial
change. All are
waelocome tTo share
thelr owm reclps
for thilse growlng
projaect.

We ask that you
work with & reclpe
that feels close Lo
Jour owrn peraoral
gtory and cultural
context. Consider
waya you could
re-wrlte that
reclpe orF ANNO—
tate 1t to Include
a soclal meseage.
Think about drawlng
on thinge liks
Termentation,
curing, bolling,

mixing, chopping,
eto. ag metaphora

with which to
axrplore aspecte of
aption or changse.

Pleage viglt www.
youatlrthepot.oom
to make a submie-
8lon.

Thank you Tor

your contributilon;
Please Teel Tree to
contact us with any
queetlons At manga-—
niello.studic[at]

amall.com
[Espaiiol]

You Stir thes Pot:
Raglipee Tor Change™
88 una ocolecaaldn
de repcetas que
comblnan instruac—
cloneg de preparsa—
cldn de alimentos
con 1netrucclones
para lograr un
camblo esoclal.
Todos aon blenve-—
nidos a compartlir
gue proplag regetaa
coms parte de sete
proyecto en cureo.

Le pedimog que

ugea una recseta
que sea parte de su
historia peraconal ¥
contexto cultural.
Conaldere dife-—
rentes formas

de escriblrlo o
asramie ANcta-
cloneeg a la regceta
orliginal para
1nclulr mensajes
goglales. Plense en
utilizar elementop
como Fermentaclsr.,
curado, hervido,
memclado, corte,
ete. como meti-—
foras para explorar
agpectos del cambio
¥ la acoldn.

Envie su propussta

www . youstirthepot.
Com

Graclas por tu
gortribucldn, No
dude en contao—
tarnoe con cual-
Qquiser pregsmta

en manganiello.
atudiofat]emnail .com

[(Fortugusa]

ou Stir the Pot:
Recipee for Change®
8 uma colegdo de
receltas que unem
of modog de preparc
de comldas oom
1ngtrugdes para
aleangar midancas
goolale. Todos

gfio bem-vindos &
compartilhar suas
prdprias recaltas
como parte dsate
projeto em deasn-—
volvimento.

Noe pedimos que use
ume recelta que
Taga parte d= sua
histéria pessoal

e de seu contexto
cultural. Consldere
modoa diferentes

de eeprevé-la ou
adiclonar anctagpdoa
A repcelta orlginal
para 1nalulr
menaagsens sonlals.
Penee em utilizar
elementoa como &
Termentagio, OUPR,
Tervura, mistura,
corte, eto. como
metilforas para
explorar aspaectos
de mudangas =
agdag.

Envie sus propoeta
www. youstilrthepot.
o

Ohrioada pela sus
contribuiedio;
Sinta-g2 A vontads
para nog contactan
oom gqualgquer
pergunta em manga-—
niello.atudio [at]
gmall.com

[Frangals]

"You Stir the Pot
Realpee Tfor Change™
agt un recusil

de repcettes qui
mélent chasunes

desa 1netructione
pour la prépara-—
tion dea aliments
A dee 1netrmictions
pour le ghangement
gonlal. Tous aont
invitée & partager
leur propre recette
pour ce projet en
plaine erpansion.

Noua vous demandons
de Travalller aveno
une recette quil asa
rapproche da votre
histolre person-—
nelle et de votre
contexte culturel.
Refléchlaeen & la
maniére dont vous
rourrien rééarire
cette repcette ou
1*annoter pour y
inclure un measase
goclal. Fenseg

8 utiliser des
&lémentes comme

1a Termentatlon,
1a maturation,
1*&bullition,

le mElangs, le
hachage, eto.
aomme mEtaphorag
pour erxplorer lea
aspecta de 1*action
ou du changement.

Faltes Uns Froposl-
tion www.youstir—
thepot . com

Mercl pour votre
contribution.
N*héelitem pas &
nous contacter pour
toute question &

1* adrease mansa-—
niello.atudio[at]
gmall.oom.

[(Roméina]

T amestenl 1n
oala: Retete pentra
schimbare® sate o
aoleatlie de retetea
oare amsetaon
Insetructiunile da
praparat mancaresa
ol Instrustiund
pentru schimbarea
gonlala. Tomta
lumes este bineve-—
nitae sa lmparta-
ggagca roprills
retete pentru aceat
proleat 1n desvol-
tara.

Ve 1nvitam sa
luerati cu o reteta
cAare va este apro-—
rlata povestil
voaatre peraonals
g1 contextulul
voetru cultural.
Ganditi-va la moda—
litatl de a resoprle
acsa reteta pentru
a lnclude un mesa]
goclal. Conal-
deratl referints
pracum fermentars.
maturare, ferbera,
ansgtecars, marun-
tire, eto. ca meta—
Tore prin care aa
exploratl aspecte
ale actiunilor sau
alas schimbaril.

Inecrietl o RHeteta
www. youstirthepot.
it

Multumim pentra
contributie; va
rygam contastati-ne
ou orlee Intrebarl

la manganisello.
studilogemall .com

[ Ounrapcian |

"You Stir the

Pot: Recipes for
Change” e cbopHuk
OT PeUenTH, KaTo
BCAKA OT TAX CMECBa

WMHCTPYKLUMM 33
FOTBEHE CHC CTHIKM

33 CoumanHa MpoMAHa.
Becuuk ca nobpe
OolnM Aa CnopgensT
CBOWTE PeuenTy B
HalMA paspacTeal ce
mpoeKT !

KanmM BW ga
u3bepeTe peuenra,

KOATO € CBbp3dHd

C BaWWA KYATYPeH
KOHTEKCT W BaliaTa

NUUHA MCTOPMA .
MpepnoweTe HadMHA

3a MpeHanvceaHe
Ha peuenTaTa, Taka
ue Oa ChObpWa W
COUMANHO aHTaMMPaHo
nocnaHye.
WznonaearTe
KOHLEMUWAW KaTo
thepMeHTaLMA ,
MapWHOBaHe, BapeHe,
pazbupreane,

Kb/laHe W T.H., KaTo
meTadopy, C KOWTO
h0a WacnenesaTe WoeATa
3a MpegrpyemMaqHe Ha
OeCTBME W MTPOMAHA.

MNopaitre npegnoweHne
wiww . youstirthepot.
com

bnarogapwm 3a BaumA
MPUHOC KbM MpoexTa !
Mons He ce wkonebDawTe
[a Ce CELpWETE C
Hac 3a WHpopMaUMs

Ha manganiello.

studio[ at Jgmail .com
[ cpnckm }

You S5tir the Pot:
Recipes for Change
Jje 3bupka peugnaTa,
0f KOjMX CBaKMd mewa
VIYTCTEa 23 iyBake
Ca Kopauwma 3a
OPYWTBEHE [POMEHE.
Cew cy pofpopjownn na
nogens ceoje peuenTe
y HaleM pacTyhem
nmpojexTy!

Mozweamo Bac pa
opabepeTe petent
KOJjWM Ce OgHOCH

Ha Ball KYTTYDHA
KOHTEKCT W Bauy

NAUHY WCTOPW] Y .
Mpennowume HauwHe 3a
NpeHoweHke peLenTa
TaKo fa Caapwe ¢
OPYIWTBEHD aHTAMOBAHY
nopyky. KopucTure
KOHLEeNTe Kao WTo

cy hepmeHTalpja,
KMCEhethe, KyBawe,
MEWEHE, CEeLKabe ,
wrh. .. Kao meTadope
Aa vcTpawure woejy
npeoyadMarka akumie W
npoMeHe .

NowaruTe npegnor:
Wi . youstirthepot.
com

XBana Ha gonpaHocy
nmpojexTy! CnobogHo
HAaCc KOHTaKTWpajiTe
2a MHbopMalmje

Ha manganiello.
studio[ at |gmail .com

o]
“You Sfir the Pot: Recipes
for Change”
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[Islensku]

""Pa hrerir 1
pottirum: Upps-
kriftir fyrir
breytingar" er
samansafn upps-
krifta sem blanda
Leidbeiningum um
matvelagerd vid
Leidbeiningar um
samfelagslegar
breitingar. Allir
eru velkomnir ad
deila sinum eigin
upplysingum fyrir
petta vaxandi
verkefni.

Vid bidjum um

ad pa vinnir med
uppskriftir sem
standa nerri pimi
eigin sogu og
Ppinu memmingarlega
samhengi. Veltu
fyrir per Leidum
til ad endur skrifa
uppskrift eda gerdu
athugasemd sem
immiheldur samfe-
Lagsleg skilabod.
Hugsadu um ad nyta
ber ordaforda eins
og gerjun, sudu,
blondun eda skera
nidur sem myndli-
kingar vid ad kamma
betti framkvamda
eda breitinga.

Skila inn hér www.
youstirthepot.com

Takk fyrir pitt
framlag; Ekki hika
vid ad hafa samband
vid manganiello.
studio[at]gmail.
com f einhverjar
spurningar vakna."

[Folskie]

“You Stir the

Pot: Recipes for
Change” to zbior
przepisow tgaczacych
instrukcje dotyc-
Zgce przygotowania
dan z instrukc-
Jjami dotyczgcymi
Zmian spotecznych.
Zapraszamy WsZys-
tkich do podzie-
Llenia sie wltasnymi
przepisami dla tego
rosnacego projektu

Prosimy, abys
pracowat/a z
przepisem, ktory
wydaje sie bliski

Twoje]j osobistej
historii i konteks-
towl kulturowemu.
Zastanow sie, w
jaki sposob mozesz
przepisac ten
przepis lub dodac
do niego adnotacje,
aby zawierala
przekaz spolecznos-
ciowy. Pomysl o
czerpaniu z takich
rzeczy jak fermen-
tacja, peklowanie,
gotowanie, mies-
zanie, siekanie
itp. jako metafor,
za pomocg ktorych
mozna badac aspekty
dziatania lub
Zmiany.

fgtos sie www.yous-
tirthepot.com
Dziekuje za Twaoj
wiktad. W przypadku
jakichkolwiek pytan
prosimy o kontakt
pod adresem manga-
niello.studio[ at]
gmail.com

[Ceutenh]

"Wou Stir the Pot:
Reclpea Tor Change®
lat eline Sammlunges
von Remepten, dils
Remepte flOr Spelsen
mit Regepten fMap
den sozlalsn
Wandel verbinden.
Alle sind elnge-
laden, 1hr slgence
Regept fOr diceess
wacheende Projekt
mit una =u tellen.

Wir bitten Dich,
mit elnem Remept
7wl arbelten, das
Deine persadn-
liche Geechichte
und kilturellen
Eontext une niher
bringen kanm. Wie
kann man Regepte
umachreliben oder
aelne somlale Botse-
ahaft vermitteln.
IMnee wle Fermen-—
tieren, Elnmachen,
Kochen., Mischen,
Hacken, Backen
uew. Kinnen ala
Inepliration dlensen,
2la ala Metaphern
U Verwendsen, um
Appelts der Aglta-
ticn, des Handelne
oder der Verfinde-—
riIrngg mu untersu-
ohen.

Relphe Delnen
Beitrag hiler esin
Vielen Dank far
Deinen Beltrags; bel
Fragen wenden Dich
Sarne AN mansa-—
niello.etudiofat]
gmall.ocom
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YOU STIR THE POT: RECIPES FOR CHANGE is en

anthology of recipes written by srtiste around the world. Each
combines inetructions Tor creating rfoocd with 1nstructiones Tfor creating
goclal change that pull rrom the authors® personal and cultural
stories. Proceesee llke rfermentation, merinating, boiling, chopping,
blending, ete. lnsplire us to think about scocclal and collective actlions
1ike organizing, protesting, educating, attending, lietening, sharing
and donating.

To stir the pot ie an English idiom that meang to make trouble op
provoke agitatlon. Cur soclety*s systems that serve Tfew at the expense
of' 80 many would prefer that we stay qulet and siloed but here, we ask
Ycu, 8tir the potl

Thie 18 an ongolng project made possible by the artliste that ococupy
Theee pages. It ig 1nspired by a long hlstory acrosgs location of
organizing and agitating taking place 1in the kitchen and at the dinner
table. There are countless examples of covert communication and
exchange having taken place 1n the pages of cookbooks and 1t le often
the domestic, Teminline spaces that go unnoticed ror thelr radlcal,

matual and etrategle apprcecach to social change.

You can contribute your own reclpe to thile growlng project by golng to
www . youstivrthepot. com

You can support this project, by supporting those artiete directly.
Please algo conegider supporting your local mutual ald group.

SNAKE HATR



