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Vig }ﬂ"’ ‘The 1950’s Kitchen’ by Kathryn Ferry

THE 1950s KITCHEN COOKWARE AND GADGETS

Dpesle COOKERS pregsure that increases the boiling point of water inside. pudding so beloved of British familics would take 35 n‘ﬂmm‘s instead of 1%2

A | That high pressure then forces the super-heated steam hours. In fact, a whole meal could be prepared using just one I‘\ob because

Pheslo "‘:‘m:“ through the food, cooking it much faster than usual. The “different kinds of foods, even those as highly flavoured as uf\lnr.us, can be

e et e \ basic principle had been known since the seventeenth cooked in the same cooker at the same time as pudding or trul}l without the

ol century but old-fashioned ‘digesters’ were too large and slightest danger of contamination’. Until the proliferation of convenience
heavy for everyday use. [’:)sl-war models made of foods in the 1960s it was the modern way of cooking.

ﬁl:ﬁ/z’“::“l“:“ aluminium and stainless steel were enthusiastically Aluminium had been used for saucepans since %he 192.05 but during the

s g ¥ welcomed, not least for their cconomy at a time when war housewives had been asked to contribute their precious coolfmg pots

the country was still subject to severe fuel cuts. A beef for the 1940 ‘Saucepans into Spitfires’ propaganda drive. In the 1950s xhcsc‘

stew that would conventionally take 2% hours to cook mundane items got the contemporary treatment with the addition of

p"ﬁ’ﬁ..m.:" could be ready in just 15 minutes while the stecamed coloured plastic knobs and handles. Crown Merton advertised aluminium
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Above: Pressure
cooking offered
many advantages
for the post-war
housewife. Food
retained its natural
flavour and colour
as well as its
healthy minerals
and vitamins.

Qs>

= ™

o veni—i's  Roastar,

ROAST-OR-BRAISER

- or- Braisar from Aoy §ood ironmonger
—only 8184,

Pots and pans
were now
decorative and
colourful as well
as practical and
labour-saving. This
selection from the
Mirroware range
featured red
plastic handles.
The unusually
shaped pan on

Jetware kitchen
products were
made from
vitreous enamel
glass-on-steel and

IN THE SAME LOVELY COLOURS

fobi from C mnger :
he right i JURY HOLLOWARE LTO - BRIERLEY HILL - STAFFS - TELEPHONE: LYE 2126 came in a range
the right is the of multi-coloured
Mirromagic ‘can't designs.
boil over' milk pan.
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https://youtu.be/zw1xhOd2ha8
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an everyday lfe interiors magazine - issue §01 8 an everyday life interiors magazine - issue #30
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Visual Essay

The kitchen is sometimes referred to as the ‘Heart of the Household', and acts as a
backdrop to many stories and fond memories, but how do we tell these stories about
our domestic spaces? Breaking bread over meals, general chatter, and casual
conversation are how we interact in these spaces, this is the core of the intimacy of
these moments.

Details like cutlery and signs of wear on appliances can visually reveal stories of the
households they inhabit.

An apron is a blank canvas that can tell stories of our cultures, our personal histories,
and our most beloved memories. Using food as a sort of medium, the stains and
markings on aprons are evidence of the thought and labour behind a dish, and actas a
souvenir of the connection formed in the process.

And the diners...

Wearing the clothes they’'re comfortable in,
Eating the food they love,

Enjoying inside jokes and spilled drinks,
Laughing without fear of judgement,

The diners form the core of this project.

My role is to be a fly on the wall, observing and documenting the heart of domestic
living, and recreating the intimacy | find.

https://youtu.be/UFizHOua48k
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Week 1 — 24t Feb

- Prepare PPP
- 10 Researches on Workflow

Week 2 — 3@ March

- Schedule 3-5 interviews with different households

- Ask for the recipes from the households

- Practice making dish #1

- Visual Essay, Project Poster (visual reference of 60’s adverts)

Week 3 — 10" March

- Creative technology labs

- Practice making dish #2

- Interview #1 (10" March) — Neeti Kumar, 24, Stratford, London — Saag Meat &
Paratha, with Podina Nimbu Pani

- Interview #2 (12 March) — Caris Cripps, 19, Gerrard’s Cross — Salmon and Mackerel
Pate, with cream cheese, lemon, and blinis

- Interview #3 (15™ March) — Charlotte Newton, 19, Nottingham —Ehicken:stit-fry-with

ogg noadlas S\t 63

Week 4 — 17t March

- Progress tutorials
- Practice making dish #4
- Interview #4 (20t March) — Vivian-tizahd-Mary, 22523, Tottenhar Hale Londom==

R ?m:'j}lm St ‘K,:w-sa_hh*rn

Week 5 — 24t March

Practice making dish #5

Interview #5 — Wﬂ-l" u‘“‘fﬂr

Week 6 — 31%t March (EASTER)

Practice making dish #6

Week 7 — 7th April (EASTER)

Interview #6 — Mrs, Mwmd-and-hh:got-&em Mauritius -

Week 8 — 14t April W\'*"‘ t"\ ALl

PraCTCETaKME-dish #7
—imtenwetl T/
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RECIPE fon oy MITHER 7 et
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SAARG MEAT
4 VECPLE .
K4 mEar 2. TOMATD = CHOPPED -
\ KG SPioacH
2-3  _OMIOL - sucep. e}
DIBEP  GARUC. + GIER  TRSE 2. EtAicHl
| TesP  DHAVIYA TPowbER - | Snhck  CHONANORD |
L TRSP IEERA . TOWDER, 2 ClLoVES

ToRSIE SALT
\ Y2 ISP _HALDy

= . . e .
MEHOD — Cool WEAT - @oll wiTH  LITTLE SALT % HALD)

3,
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o e 7
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= ADD  GIOGER ) GAAlUc. PASTE - \=2 Mnas

MED. => ADD DHAOMA % JEERA POWSTER — 2 -4 Mws.
=¥ ADD  CHOPPED TOMATOES e CLOR LITIIL SDFT — 5-6 Whies,
— =5 ADD HALDL — 1$5R . Coov.

- ADD ATER FROM  IMEAT  PeT: - ABcOT \coP + Coor
oI AL, CoE .

. ADD  MEAT  APD MIX DEW
— ADD  SPIRACH PASTE  APRD  Mix WELL.
- TASTE * ADD SALCT

Easer Eve - Saturday Q

¥ MZAT \JORMALLY (OOKED 0 DRESSORE  CoOKER — | WOHISTLE —
LOITH  HALDL SALT +°| CoP AJATER.
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AMb  Lo@ES  |WSTERD. THOUGH Some (oE 1S GeooD FOR
FLIVOUR . MARROD éopes ? iy Sy Q)
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Adobe InDesign 2024 ; —

X “caris.indd @ 38% [GPU Preview]
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nlow heat until r"\Ob\"T cooked

avide, four e wotee N a boul and Legy asde

Add 2 DICED ONIONS to high heat with oil.
Add ’uﬁ oF GINGER & GARLIC PASTE
Cook for 1-2 mins.

Add DHANYA & EXTRA JEERA POWDER
Wook for 34 mins. ™
Add CHOPPED TOMATOES
Cook until soft

Add HALDI

Add the meat water and simmer
Add SPINACH PASTE.

Mix well and serve with PARATHA.
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Adobe InDesign 2024

indd @ 41% [GPU Preview]
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BETTER HOMES G GARDENS

SIROP DE

CITRON
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ty Recipe Tested in Better Homes & Gardens Tasting-Test Kitchen

SIROP DE

OSEIL

pUR SUCREJ ?o:éw Risotts

e el
= SOCIETE
3008 Swb fino farantior ety o 305 gebd (brmnse ors GRANDS mcasms
) Nitee bk Gl e puthy 84 So 5 dntte, teot Blsqpnk Got

3oey ik (o6 Mnshrcoms | ok L 5 el sy doy A e

Mt o 25 ot (o g fnee foy [ oven, hobd Vey fina

Let’s Eat

Recipes from my kitchen notebook
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