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SELECTED ITEMS

| chose ten consecutive books on one random CSM library’s shelf.

= -

FRUITS OF THE
ibedhol

ACallection’of Celebrated
_ Family Recipes ]

¢ * Full-colour directory
. . sverything you need to kn
@ bour the fruits of the rivers. lakes and seas.

* Includes soups. starters, pitds, terrines,

1|\F| . tasty main courses, light and healthy } ¥ | ] 4
meals, and elegane dishes for entertaining. & L -9 & ChDCOlate
= ‘alrug]ll[ul ward step-by-step | N ’. A Global History

i 5 I I \ i . z S .:I
instructions, plus all the » " e,  Sarah Moss ond Alerander Badenoch ol 1 W E E DS
\ ‘. { oy o 23 i s

> essential
L .
caoking
techniques.
J |

Wivien Weise
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METHODS
EXPERIMENTS
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METHOD 1: CATEGORIZING Genres

Encyclopedias Cookery Books

ﬁ:‘:-ChOCOllate | %”I“OS“UI’_LI“KNM _.

BIBLE Innovative Traditionnal

recipes recipes

S ——
| chocolate winou hofters

salagls; tasty main courses, lighe

meals; and elegant dis

OK THEM

[ 1
e EATE WHITEMAN

(A A
A

| Chq'&:o_la’fe quiedlnn of Colebrated
. Family Recipes
A Glabal History : f sl
Saroh Moas and Alesindor Hodeasch | ;
THE i
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METHOD 1: CATEGORIZING Binding

Case bound: hard covers Perfect bound: soft covers

JWHITE
BREAD o

A SOCAL METORY OF THE STORE-BEGHT LoAF
L AARON BOBROW-STRAIN

'IL-m-sn APHY BY JEAN CATALS

! GATHER THEM, COOK THEM,
EAT THEM

¢ Full-colour directory includes

‘ . everything you need to know

abour the fruits of the rivers, lakes and seas

Chocolate
A Global History
Sarali Mass and Alesotder Badenoch

* Includes soups. startérs, pités, terrines,

salads, tasty mamn courses, light and healthy
medls, and elegant dishes for entertaining,
* Straightforward scep-by-step

essential

_...‘. AR R cooking 4

THE EDIBLE SERITS

EATE WHITEMAN
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METHOD 1: CATEGORIZING lllustrations

Decorative Scientific Historical
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Patterns

CATEGORIZING

METHOD 1

Retro

Organic
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METHOD 1: CATEGORIZING Photos

Textures close-up Immersive dressings DIY: showing hands

et tham sy vt e,k b rally e
it i1y g ey ahevmativ, L
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METHOD 2: LISTING Adjectives

health edible _-
nutritious ) } sublime generous
versatile
dfllCIO‘HSI green
| | delicate |
delicious 'delicious » unusual

deliCiou.S delicious

gourmet . f?'(fS/?.
()n/z('z)Jg
fresh

ﬂaky. delectable
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METHOD 2: LISTING Verbs

|| B
|
i -

Drizzle

Peel peel Knead

remove

Dissolve
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METHOD
DEVELOPMENT
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FINDING

My catalogue is a set of 10 books - Name of the recipe

about cooking, that all contain food - Portions

recipes. - List of ingredients
- Instructions

Although they offer a huge variety - Pictures

of results, recipes usually work in
the same way:
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INTENTION

The recipe system seems very codified.

The same rules are applied to obtain diversed
outcomes (from the lobster raviolis to the
chocolate truffles).

I’'d like to test the creative potential of the recipe
system.

How to use the recipe system to create/achieve
unexpected results?

How can reorganizing recipes generate new
iInformation? What type of information?
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METHOD REFORMULATION

REORDERING 4 REMIXING » REGENERATING

Use the existing recipe collection
as a database to generate new
recipes.

Create unexpected recipes from
existing recipes.
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ASSETS IDENTIFICATION Name of the recipes

Concise and clear Detailed

SEAFOQD PARLLA

LOBSTER RAVIOLTI

Ribwort Plantain-filled Peppers | AND"'S:PIRDUTS'

HAZELNUT CH WITH PEARS

Cultural references

THAI-STYLE BEEF
SALAD WITH
CORIANDER, MINT,
FJ LIME AND PEANUTS
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ASSETS IDENTIFICATION

Main courses

Serves 4 as a main course

4 plates Serves 4

To serve 4 people

é&%; SERVES FOUR [I.p]_ates

SERVES FOUR

Serves 4 as a salad

Serves 4 as a main course SERVES FOUR

SERVES FOUR 4 bowls
FOUR AS A MAIN COURSE

VICTORIA DE ROHAN CHABOT

Cakes, pies,
main courses

Serves 4-6, in one baking tray

SERVES 6 SERVES 6-8

e e - -

Serves 4 to 6.—

16

Portions

Pies, cakes,
pastries

Serves 8

_ To serve 8 people

SERVES 8

SERVES 8

Pastries

‘._\."' e “.-.'.-. L \:""-\ k 1 2 S T \‘: ‘\-“ ¢ AN : K
Makes 30 small rounds
ot drtaiar AR TR T AT LR O D S R

To make 10 tartlets
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ASSETS IDENTIFICATION

Numbers (different units of measure)

Carriage returns

250g/90z/ 24 cups plain flour
150g/50z/%3 cup unsalted butter
2 eqq yolks
15-30ml/ 12 thsp iced water
For TtHE FILLING
3 eqgs, separated
20ml/4 tsp cornflour
75g/ 302/ 6 thsp golden caster sugar
400ml/ 141 02/ 174 cups milk
150g/ 50z plain chocolate, chopped into
small pieces
5ml/ 1 tsp vanilla essence
1 sachet powdered gelatine
45ml/ 3 thsp water
30ml/2 thsp dark rum
For THE TorPPING
175ml/6 fl 0z/%4 cup double cream or
whipping cream

chocolate curls

VICTORIA DE ROHAN CHABOT

1 large cooked chicken
2 avocados
1 large mango

12-20 (depending on size and
appetite) peeled cooked prawns

large handful of pecan nuts, toasted

3 Baby Gem lettuces, leaves
separated

bunch of watercress, thicker stems
removed

2 tablespoons lemon juice or cider
vinegar

3 tablespoons avocado oil

salt and freshly ground black pepper

handful of sprouts (see page 16)

1 cups all-purpose flot

Y ﬁpm& ey f’*‘"?’*

X n -Eea‘- _-._

3ﬁo4tb|spsmﬁfa‘ﬁéi: :

14 cup umalte_d butter‘-'ch'lled
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List of ingredients

large handful of pecan nuts
2 tablespoons maple syrup
350ml verjuice

225¢g caster sugar

1 vanilla bean, halved lengthways
and then halved again

500g rhubarb, cut into 6cm lengths
large handful of blueberries
large handful of strawberries

2 passion fruit, cut in half and pulp
removed

200g plain thick yoghurt
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ASSETS IDENTIFICATION

Numbering

1 Break up the chocolate into small pieces
and place it in the top of a double boiler
o a heatproof bowl over a saucepan of
hot water. Heat gently until just melted.

.

2 Remove from the heat. Spoon about
three-quarters of the melted chocolate on
to a marble slab ar other cool, smooth,

non-poruus work surface.

3 Witha flexible plastic scraper ot palette
knife, spread the chocolate thinly, then
scoop it up before spreading it again.
Repeat the sequence, keeping the
chocolate constantly on the move, for
about § minutes.

VICTORIA DE ROHAN CHABOT

1 Make the filling. Cream the butter
with the caster sugar in a mixing
bowl until pale and fluffy. Add the
unsweetened chestnut purée, about
30ml/2 thsp at a time, i)cating well
alter each addition.

2 Put the chocolate in a heatproof
bowl. Place over a saucepan of barely
simmering water until the chocolate
has melted, stirring occasionally
until smooth. Stir the chocolate into
the chestnut mixture until
combined, then add the brand)v.

3 Pour the ﬁIIing into the cold pastry
case. Using a spatula, level the
surface. Chill until set. Decorate
with whipped cream and chocolate
leaves, if desired, or simply add a
dusting of sifted cocoa.

3 Using your fingertips, press the top
layer of dough down well between the
piles of filling, making sure each is well
sealed. Cut between the heaps with a
7.5cm/3in fluted pastry cutter or a
pasta wheel to make twelve ravioli.

€ Place the ravioli in a single layer on'a
baking sheet, cover with clear film or a
damp cloth, and put in the fridge while
you make the sauces.

7 Make the mushroom sauce. Soak the
saffron in 15mi/1 tbsp warm water. Melt
the butter in a saucepan and cook the
shallots over a low heat until they are
soft but not coloured.

Step-by-step

Soak the gelatine in cold water.

Chop the chocolate finely.

Heat the milk. the sugar, the vanilla pod which has been cut in hall lengthwise.
and the egg yolks until they thicken slightly. Remove the vanilla pod,

Srqueeze the water out of the soaked gelatine leaves and add them to the chopped
choeolate. Stir to a smooth eream.

Leave this mixture to cool to about 30 °C.

Beat the cream to a soft peak.

Fold the cream into the chocolate mixture with a spatula.

Pour the mixture into small moulds and leave them in the refrigerator to set for

two Lo three hours,

Before serving. briefly dip the bottom of each mould in warm water and nuen it out

onto g pretry dessert plate.

Finish ofl with a garnish.
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Instructions

Preheat oven to 425 degrees.

With your mixer, beat together egg
whites, baking powder, and vanilla
until stiff. Gradually add in sugar a
tablespoon at a time. Fold in cracker
crumbs and pecans. Pour into a well-
greased pie pan. Bake for 30 minutes.
Cool. Top with whipped cream.
Serves 8 to 10.

Cut the cod fillet into strips about 2cm thick, then cut these into cubes and
place in a non-reactive howl. Add half the lime zest, half the juice and ¥
teaspoon of salt, and mix well. Caver and place in the fridge for 2 hours.

Meanwhile, peel the cucumber and slice lengthways, then scoop out the
seeds with a teaspoon and discard. Cut the cucumber into rough 2cm cubes
and mix in a bowl with Y/: teaspoon of salt. Toss well, cover and place in the
fridge.

About 20 minutes before serving, take the fish and cucumber from the
fridge. Carefully tip the fish into a colander and discard the juices that run
from it. Drain the liquid from the cucumber, rinse it briefly under cold
water and then tip on top of the fish and leave them both to drain for

5 minutes.

Cut the tomatillos into slices about Yzcm thick, then toss with a teaspoon of
the lime juice, a few pinches of salt and the chilli.

Put the fish mixture into a clean bowl, add the remaining lime zest and
juice, together with the chillies and tomatillos, and mix together. Cover
again and put in the fridge for 10 minutes.

Just before serving, add the grapefruit, basil, Thai basil, spring onions and
olive oil, and mix gently. Taste and adjust the seasoning as necessary, then
divide between & bowls.
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ASSETS IDENTIFICATION

Outcomes: immersive, plain images

VICTORIA DE ROHAN CHABOT

Process: showing hands
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1 Break up the chacolate into small pleces
and place it in the top ol a double boiler
ar & heatprool bowl over a saucepan of
hot water. Heat gently until just melierd

2 Remowe from the heat. Spoon about
theee-quar tors of the melted checolate on
12 a asble slab or other cool, smonth,

non-porous work surface.

3 With a flcaible plastie scraper or palerte
knile, spread the chocolate thinly, then
scuop it up before spreading it ayain.
Repeat the sequence, kecping the
chocolate comszantly u the mave, for
about 5 minuies.

..ﬁ:i_r_ﬂlngfcleanlng

This-is a messy job, 50 always work on
several layers of newspapar lopped with
g_remprwf Paper; There are two ways
of gutting a whale round.fish: through
the Belly or thraugh the gills, The

former is the more usual methed for
:’o_und fish, but gutting through the gills
Is preferred it sphitting the fish open
‘would epoil its appearance. In either
‘case, the gllis should be removed
‘before the fish is cooked, because they
taste bitter. Do this by hoiding the fish
0 its back-and opening the gill flaps
\Push out the frilly gills and cul them off
atthe back of the head and under the

b :fa‘w-bane with a sharp knife

Cleaning thiough the beily

1 Starting at the site of the anal fin, sit
open the belly from tail {o-head, using a
“short charp knife,

~Z'Gently pull out the inpards, sevenng
them at the throat and tail if necessary
Keep any roes and red muliet livers,
which are a great delicacy, but discard
everylling else, liaving first wrapped the
innards thoroughly. Use a tabiespoon to
make sure the cavity is empty, remaving
any blooed vessels adjacent to the
backbone, Wash the cavity thoroughly,
then pal the fish dry with kitchen paper

Cleaning through the gills

1 Lay the fish an its hack. Make an
incision in the bottom of the belly, near
the f3il, Locate the end of tha innards,
and snip through it

2 Cut through Ihe bone under the lower
jaw, Open the gill flaps, insert your
fingers inta the cavily ard genlly pull
out the innards: these will come away
through the flaps, leaving the belly
intact, Wash the fish thoroughly and
then pat it dry

Boning bony fish such as mackerel
and herring

1 | laving removed the fins and cleaned
the fish through the belly, open the tish
out like a book and lay it on'a board,
with the skin side up. Press down firmiy
with yaur fingers right along the length
of the backbone,
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Pictures

S

2 Turn the fish over and gently pull the
backbone away from the fiest. Cut off
atthe lail and pick oul any small joose
Bones, Rinse the fish and pat dry

Filleting round fish

1 Lay the fish on a board with the hack
away from you and the tail towards you,
Lift the @il fin and make a diagonal gut
hehind the fin to the top of the head:

2 Insert the Knite about halfway down
the fish as close to the backbone as
pessibla: Cut towards the tall keeping
the knife fiat to-the bone, Litt up the
released fillet, turn the knife towards
the tail and carefully slide it along the
bone to free the fillet completely

3 Turn the fish over and repeat on the
other side. Remove any small pin banes
from the fillets wilb tweezers,



LAYOUT RESEARCH

Concept

- A book divided into multiple sections
- Spiral bound and no cover to allow the
most random combinations

Pros

Interchangeability
Convenience & tangibility
Clarity

Cons

Logic: Title and picture don’t relate
to the content

Limited number of instructions
Still very deliberate

VICTORIA DE ROHAN CHABOT

#1

TITLE

_®oRTION —
IN GRED IENTS
@ INGTRU CTION(

' CTIONK
(j)shKJRU |
@ INSTRUCTIONS

4___#

Bob Gill, A to Z, 1962
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LAYOUT RESEARCH #e

Concept

- Digital template with 5 categories
of items (hame of the recipe, list of
ingredients, portions, instructions and
picture).

- Form of an app with a "random button”

CTime | (el

that would shuffle the items when played e
in order to create totally unexpected jae | ———
recipes % S
. — o
- Use of Al to generate credible images B R
from the mix of recipes Vo — | INSTRw
PoR FioN T — | TN

/
a——

INGRE
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OUTCOMES

0. a Y4).L SERVES T SERVES SERVES
Lheote ok 4 plates Sl 4 plates # i, 4 plates
Variability ;
Interchangeability
Randomness

Credibility, projection

Cons

Accuracy
Harmony
Al limits
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METHOD RETROSPECTIVE

From a set of 10 cookery books of all times, types,
authors and tones, | identified a recurring recipe
pattern.

| mixed my archives into one huge database
organised by assets of recipes (name of the recipe,
portions, list of ingredients, instructions and
picture).

The mixing method | experimented refered to the
cooking practice.

It aimed to generate new flavors from the existing
ones shared in the books.

To me, the generator system | ended up with pays
hommage to the authentic recipes of the books,
while proving the creative potential of the recipe
system that can lead to the most surprising results.

However, | struggled finding a balance between
authenticity and innovation in the graphic choices.
Also, the proportions, stages of the recipes still
lack of accuracy and | wonder if it could be an
actual tool for adventurous cooks or no.

VICTORIA DE ROHAN CHABOT
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METHOD 3: REORDERING _ _ Recipes
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METHOD 3: REORDERING

VICTORIA DE ROHAN CHABOT
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H O Fatthgul Dough

it!hiii‘llll‘#'lll'lli‘lliiil'|iiiliiliiitiliiii.!u‘-..g..

3 tablespoons fresh rosemary leaves
1 teaspoon coarse salt

10 black peppercorns

3 tablespoons extra-virgin olive oil

800g lamb loin fillet, trimmed of
sinew and fat

2 large handfuls of watercress,
leaves and only a little of the stem

2 large handfuls of sugar snap peas,

blanched and refreshed in iced water

1 lemon, cut into & wedges

for the confit garlic

16 garlic cloves, separated but still
in the skin

250ml extra-virgin olive oil

for the roast tomatoes

8 medium tomatoes

2 teaspoons extra-virgin olive oil
salt and freshly ground black pepper

for the olive and mint dressing
handful of stoned olives
handful of mint leaves

& tablespoons lemon juice

1 Working quickly, scrub and peel the
Jerusalem artichokes, cut them into
2cm//ain chunks and drop them

into a bowl of cold water, which has
been acidulated with the lemon juice.
This will prevent the artichokes from
discolouring

2 Remove from the heat. Spoon about
three-quarters of the melted chocolate on 3
to a marble slab or other cool, smooth,

non-porous work surface.

s aadl
e
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METHOD 3: REORDERING
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