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Project index / Bompas & Parr

Bompas & Parr'sfirst retail range of jelly - Harrods Food Hall, London, July 2016

Added by kendal kulley @ 06:50pm on 2017-Apr-15
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JELLY WITH BOMPAS & PARR — £12
JELLY WITH BOMPAS & PARR

Hardback, 210 % 195 mm
Pubdished by Amova Biooks

Jelly with Bompuas & Parr i the ulkimare jelly cookbook giving
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Bompasand Parr

Bompas and Parr creates fine English jellies and curates spectacular culinary events.

Added by kendal kulley @ 06:52pm on 2017-Apr-15
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MOLD: TheFirst Print Magazine About the Futur e of Food

MOLD israising funds for MOLD: The First Print Magazine About the Future of Food on
Kickstarter! MOLD Magazine explores how design can help feed a hungry planet.

Added by kendal kulley @ 07:01pm on 2017-Apr-15
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Designing the Future of Food

Added by kendal kulley @ 07:01pm on 2017-Apr-15
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Sample'n Cooking | Ganso Shokuhin Sample-ya
DIY ReplicaFood Kit

Added by kendal kulley @ 05: 10am on 2017-Apr-10



Food Sample M aking Kit Beer

Food sample making kit series 'Sample'n Cooking'. Thistime, | made beer. The main ingredients are
made of gelatin. Thisisn't edible, fake food(can not eat). These food samples uses for menu sample
by the most of restaurants in Japan. Food samples can carry more detailed information about the menu
than simple text menu or photo menu.

Added by kendal kulley @ 05:04am on 2017-Apr-10



Fake Food Nation: Making My Own Replica Nibbles| nippon.com

http://www.nippon.com/en/nipponblog/m00036/ A display at the entrance of amost edibly lifelike
replicas of the dishes available within is afun feature of many restaurants in Japan. But it's not as
frivolous as it may seem-the art of making these "shokuhin samples’ actually stretches back around a
hundred years, and is characterized by the same high-level technique and meticulous eye for detail so
crucia to many other traditional Japanese crafts.

Added by kendal kulley @ 05:00am on 2017-Apr-10



SAMPURU: JﬂPANESE FOOD MODELS

IT LODKS G000 EXDUSH TO EAT, BUT LODK CLOSER BEFORE YOU DIG 1M

When | watched Big Bird in Japas as o kid, ome scense in particulas stisck in my memory, even decades

alerwands

In onc scene, Big Bird stops in front of a restaurant and looks at the food displayed in the window. He demands
o eat the food that's in the display ardd, to his disappointment, discovers that IUs not real food at all, just a

plastic replica

Erown in lapan as sampuwru 4 2 7L, or *sample” this wasy, fake food has been aroand for necarky 100 years andd,

over time, has evobved bevond restaurant windiows.

Peowadays, wou can got this Bake Tood inany foem you want: keychains, flash drfves, ocll phone charmes, amld oven

Falior foal (Phone cascs.

Sampuru: Japanese Food M odels

When | watched Big Bird in Japan as akid, one scene in particular stuck in my memory, even decades
afterwards. In one scene, Big Bird stops in front of arestaurant and looks at the food displayed in the
window.

Added by kendal kulley @ 07:04pm on 2017-Apr-15
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Artisanal Plastic: Japan's Fake Food Is A
Real Art

HORG AN HOCLIDY

From the windows of restaurants, grooers and deparmment seones, they beckon: Perfootdy

swirked cream in a cone, elaborately whipped cakes topped with red| strawbeemies, a

Artisanal Plastic: Japan's Fake Food IsA Real Art

From the windows of restaurants, grocers and department stores, they beckon: Perfectly swirled ice
cream in acone, elaborately whipped cakes topped with red strawberries, a glistening piece of raw
fish atop rice. They're meant to whet your appetite, but don't bite them: These are plastic display
foods, and they're ubiquitous in Japan - designed to advertise the foods available for purchase inside.

Added by kendal kulley @ 07:05pm on 2017-Apr-15
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FAKE FOOD plastic Made in Japan ONLIME SHOP

HOME CUSTOM ORDER CUSTOMER REVIEWS SHOPPING GLIDE SHIPFING L RETURNS ABOAFT LIS

| new mEms

FAKE FOOD plastic Madein Japan ONLINE SHOP

Thisisa FAKE FOOD plastic Japanese ONLINE SHOP. From Japanese food to international cuisine,
all samples. We create handmade Japanese. Please ask us about Fake food that are not listed on our

website.

Added by kendal kulley @ 07:05pm on 2017-Apr-15



Product Cataleg | Customized Orders — Wiholke:

Fake Food Japan - 70+ Yearsin theBiz

Want some artificia food displays for your restaurant? Replicafood for your film/commercial set?
We cater worldwide to the plastic food prop (sampuru) biz.

Added by kendal kulley @ 07:05pm on 2017-Apr-15
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Fakefood - Wikipedia

In Japan, ( shokuhin sampuru , taken from the English "sample") are widespread. During the early
Shwa period, in the late 1920s, Japanese artisans and candle makers devel oped food models that made
it easy for patrons to order without the use of menus, which were not common in Japan at that time.

Added by kendal kulley @ 07:12pm on 2017-Apr-15



JELL-0 caLLery VISIT HISTORY RECIPES SHOP

WELCOME =wo

The Keupies

to the JELL-O Gallery Museum!

Come and discover the intriguing story of Jell-O,
America's Most Famous Dessert.

Inverted in LeRoy In 1897, Jell-0 has a unkgue history.

Wiy did tha invontor sl his Aghta 1o Joll-0 for $4507
Whao bought the rights to Jell-0 and made millions of dodlars?
Wha eats the most Jell-07 What's the tavarite llaver?
What happened o the Jell-0 factory in LeRayT

Whi tested Jall-O tof baaln waves and what's modo ntriguing - why?

Birthplace of JELL-O - LeRoy, NY
Stop in and share Your JELL-O Story!

Home

Added by kendal kulley @ 06:34pm on 2017-Apr-16
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Kombucha Jello
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Kombucha Jello | Revivalist Kitchen

Kombuchajello is avery nutritious, probiotic and just about pure protein. That's an amazing combo
for ayummy snack! Kombuchajello isagood pre or post workout snack. It's also super easy to make
and you only need two ingredients, Kombucha and gelatin.

Added by kendal kulley @ 07:16pm on 2017-Apr-15
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e Culinary Moulds

Mary moukds had moRiple

often depending om the
imagination of the cook. For
imsance, the ice compon sbove

wars e wsing the Lage copper A roap of moubs and prists regelaly wsed on Hioric Food courses. The laege copper

meithd opposite, The tafme two pam
micild could also be employed for
mmakifeg a il lable cenamment

mmould | L6805 ks for making a comport from nougat or ice, while the pleroed creamsare
exould { L 7905) b for making moulded coeds, haned kins” and 1alian creams. We also have
a hage range of boe oneam moulds, like the rare copper gourd mould) with it cork shopper
ot of nougal. {18505 anedl the pewner bombe with: the handle { L), In addicion, we bave 2 working
gollection ol pumerous wooden bulter prints, cotonlac moulds, pazillage mould wd
The mais purpose of this page is s ol prints. Leamn bow to use these woaderful objects on our coerses.
ditcniedin the comson assusetion
that all antique moulds were med
Tor eaking jelles, 11 abio provides
links 1o pages scamered throughout
the site that relaoe 1o moulds and
their wics. B should be of inberest bo
ool leciors and oooks alie. O
ermplusis i of uigpe, rather than
Infomation sbow the makers eoc.,
0 sy ol the links bead 10
recipes. These all demomatraie bow
sprcific moeldi wiete wilied s the
periad kitchen.

ICE WATER CUP,
Gl

An 185905 advertiument for 2 mould
wipd Bor making a cup ol ol joe, a5
om the right.

Culinary Moulds

The main purpose of this page isto discredit the common assumption that all antique moulds were
used for making jellies. It also provides links to pages scattered throughout the site that relate to
moulds and their uses. It should be of interest to collectors and cooks alike.

Added by kendal kulley @ 07:49pm on 2017-Apr-15
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Food History Jottings

Visitors to my kitchen frequently remark on the large number of antique jelly moulds scattered around
the room. | usually explain that just afew of them were actually used for turning out jellies and even
some of those had other uses.

Added by kendal kulley @ 07:58pm on 2017-Apr-15
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loe paddings were rich mouldsd
ire which oontained o
fresh froie. The mest m al
thef win Messelrede Padding
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Flavoured with chesinues and maresoting, Nessefrode podding wos @ Vioorion fomounie.

Thits oo koe pudding s based .

o0 chestrers, which are poached in Peel 40 fine Inalian chesenits, blasch teem in boiling water
wand then rubbed through ta remeve the second skin, and put ihem in a dewpan with 1

s Palr sheve. ‘ quart & syrup reglssering 16° amd a seick of vanilla; Simmer

-— A i T o e i e

i i a halr sheve; Mix in a stewpan 8 yolks of egg and &

hdz&mﬂm o hall It of pawidened sugas, add | quart of bailed creas, and

remarkable {and decoraive) ways stir wver the fire, without beiling, until the egg begims 1o

ilsickem, mnix in the chestout parde and | gill ol Maraschéne,
amil straim the whole through a tsmmy-cheth inte a basing Set
a Ireeeiog pot n the boe; Wash and dry a quarer B of
curranis, and bail them IT i some syTUp regisberisg 30°;
Hu-raqurm Ib. of ralsins, cun them I.|1 halbyes, amd bedl
e in syrup = the same wan; Pour the chestnut oream in
thee Treeaimg-pot. work it with the spansla ustil it is partly
Irenen, add 3 gilli ol w hIpFl'l doibile cream, cantinie
working wntil the oream is froxen, and mix in the prepaned
Iruir, previesdy drained: Put il jce im 2 dome-shaped boe-
mauld, and finish & directed in the preceding recipe.

ol keeping boe covam ool

wiksen first invemied, this pudding was frozen in & bladder
instead o in a mould.

| Sansce for Mewdrode Pudding

Pt 4 volks of e In a siewpan with a quarrer Ib. of poumded |

sugar asl 3 gills of bailed creams, stir over the fire, withoui

boiling, unil the e begins 1o thicken, ke the stewpan off

thse lie, amel stir oo (lree mismbes mene;

Serain the sasoe through & tmmy-cheth inte a stewpan, add

a il ol Magasching and put the sbrwpas &n the boe, o that

Ameringue iimbale in the Jorm of @ thve =unce nay be very cold, bt not frozem, and serve it in a
bechive, ard as @ ‘tosy” for boat with the pudding.

Nesselr ode Puddin

The Nessdlrode pudding here is the fluted ice in the centre. It was made in a mould which once
belonged to the celebrated confectioner Richard Gunter. It isflanked on the right by a Princess Melon
and on the left by a Versailles Pineapple Cream, two moulded ices recreated from Agnes Marshall's
Fancy Ices (London: 1890).

Added by kendal kulley @ 11:06pm on 2017-Apr-15
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L Savoy Cake with Oranges

This glamorous dish ks an
interesting example of bow Fresch
«culinary innovatioes were abmorted
ife e Englil radition duisg the
nirsteenih cemtury. This
anchitecsssal spossge cake 5
gamished with orange quarters
1i8hed] wiith alvesmate awipes of
wolowred jelly. The techaique of
layering jellies had boen familiar
England since af least the
sevenicenth cenvary - one example
called Tabband jelly’ Bnpquently
appeared in our early cookery texts.
Hirwiever, it seems 10 burve boen the
greal Fremch patissier Antonin
{Canfme who fiest published a
recipe for 4 variation on the theme,
which rapidiy became & poqular
English party piece. Litbais
Dubots, one of Carime's pupils, hie
ol the dea of combiaing bk
masier's recipe for saivoy cake with
the ceaage [ellies o croate this
spectacular grosse pidore. By the
ndl of the meseventh cenury, this
alinh oo had been atnodbed isio the
Anglo-French style of cookery
practised in B goeat houes of

England, by cheds like Theodore This decorative cakor would Bave Baen sered among the fweel chtremsets of a Viciorkan dinner
Camietl,

This Fasilal dlish has saly eccentricity ts recommend it 1
was originally prepared by Urhain Dubais for the court of
Prussia, Puf 4Bb, of caviar sugar ints a basin with ¥ table-
spacnfuls of pewdered orange sugar, 1 pinch of wale, and the
yolks o seven eggss beat e miznare well Gl Trotlsy, then &l
im gradually 3oz, of flour and 2o, of potats-Beur. Whip ihe
whites ol elght eggs 1 a ol Treah, mix isem with e barer,
and pass the whale through a fine bair sieve. Warm a mould
and grease it with kidney L, dust some caer ssgar and
patate-fear, mixed i equal quantitics, over @, shaking sut
all that does not adhere. Three-parts (il the mould wich the
bates, set it on & bakisg-shert that has bees covered with
live embers, and bake it for am hour in 2 mederate sven.
When coaked, turm the Calie on 1o a sbeve, amd beave i all o
heas cogled. Out a round of genea Cake, din. thick, and a

Both Caréme and Garrert -
. linthe larper tham the savey Cakor, and balor it bm a fa
h'"mk'mr'%q_mﬁ" soewpan. Coat the surface of the resnd of Cake with srange
ot W?“'-m"‘" . Icing, place it on a dish, and put the savey Cake in the
"“""".::“".""I 1;&”:;@& centre, Make a slight aperiure in somse oranges om the sides
;e "h_ Hrup “}h-nd:i In'u- nerar ihe stem. and empty them with a vepetable-spaon;
s f“"ti"']‘_?r: ¥ g when quite dleared, step isp amy hale is the sind with butier

and place the srange-peels on powdered ice. Fill the hallows
ol the aranges with alternate Llivers of blanc-mange and

slighity reddemed orange-jelly, When ihe mixiure in the
. ! oranges Is firm, divide them bsio quarters frem iop o

Savoy Cake

Thisfanciful dish has only eccentricity to recommend it. It was originally prepared by Urbain Dubois
for the court of Prussia. Put 4lb. of castor sugar into a basin with 2 table-spoonfuls of powdered
orange sugar, 1 pinch of salt, and the yolks of seven eggs; beat the mixture well till frothy, then siftin
gradually 3oz.

Added by kendal kulley @ 11:08pm on 2017-Apr-15
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i Jelly, Flummery and Creams
Seilies and other gelatine based foods Lisien to Ivan making Jellies wiih Jennl Murray and Clalre Bassano on
like sspics s not very [nbionahle Woman's Heur
inday. They sevm anificial and
241
mﬁ_"’;;ﬁ f;":i:'";,?:‘ i yous enfoyed the jelly feature on Woman's Heur yeu might like to listen 1o
and cieams weee uften the crowning Ivam discussing the histery of Jelly im a bot more detall on the Eatfeed podecast
glories of the table. Many of the
images of the dishes o this page are
imeractive. When clicked on, some
pheingraphs will brad vou 1o ancdser
page with mare information about
the dith and |15 method of
[EepEalnn,
T
B
Robert blay in his Accompdishe Cook
(Lomcdon: 1660) 16l us 10 mould
jellies i scallope asd other kinds of A gikded beche o heach, This redewater Mavossed jelly was served o Heray VIS gamer beait a1
sea shells Windsor in 1530 , appearing im both the first and second course. [t oontinued io ke a fnvourise dish

o other Ganer (easts wd] o sevenseenth coniury. Leach win choaely relased oo ‘ribhand jelly’, 3
jelly moulded in multi-coloured layers, alvo popelar in the ealy modern period

[ A Whisr Lrach |

Talbor & quari of new milke, amd ihree ounces weighs of Huinglae, halle a
ot of beaten suger, and stiree them togetber, and bet boile halle a quarcer
of an hawer il it be thicke, stirring them all the swhile: then straine it with
thres speanduls of Resewater, thsen put it inte a planer asd bet Bt coele, and
owl it inbo squares. Lay it fair in dishes, and lay golde wpen i

From Thomun Dewuon The Geood Humwver Arwnld! (London: 5586

A redewiater Plavessoed Spantsh Pap
o Sieeple Cream, moulded foom
Iewch 5 a wine glass and gaenished
with pinenoes. This was & popular
dish in the seveniononeh ad
eightermth centuries. Some necipes
supplemented the khinglas with
ivory sharvings for a firm set

Jelliesand Creams

Jellies and other gelatine based foods like aspics are not very fashionable today. They seem artificial
and usually take agreat deal of time to prepare. In the past however, jellies and creams were often the
crowning glories of the table. Many of the images of the dishes on this page are interactive.

Added by kendal kulley @ 11:09pm on 2017-Apr-15
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Wedgwood, Jasperwar e, Jasper, Basalt, Dry Bodies, Creamwar e, Jelly, M oulds. Appleby
Antiques

British antiques dealers specialising in wedgwood, jasperwares, basalt, dry bodies, creamware,
culinary moulds, jelly moulds, including those made of pottery, pewter and copper.

Added by kendal kulley @ 11:11pm on 2017-Apr-15



ed6c70f28114a9147dc6¢7275ee08846.) pg
Added by kendal kulley @ 04:41pmon 2017-Apr-16


https://d2w9rnfcy7mm78.cloudfront.net/976044/original_458bc6ff7a110d243b68ca1b635a8a6d.jpg

df6ce0faB46c40el13dab42alef 7e090f .| pg

Added by kendal kulley @ 04:41pmon 2017-Apr-16


https://d2w9rnfcy7mm78.cloudfront.net/976046/original_c8c3dbdc672e31c14069f7a551704719.jpg

obelisk-mould-2.qif

Two part creamware core moulds were made by Wedgwood and other Staffordshire potteriesin the
late eighteenth century. A clear jelly was moulded around a ceramic "core", often in the form of an
obelisk decorated with hand-painted motifs, though other shapes like cones and wedges were also
popular. That above was made by Neale and Co in about 1790. These extraordinary moulds are
usually only seen in museum displays and you will never see them used, so the photograph aboveis
an extremely rare image of an ornamental core actually sheafed in its coating of jelly.
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Obelisk-jellyl.qif

Two part creamware core moulds were made by Wedgwood and other Staffordshire potteriesin the
late eighteenth century. A clear jelly was moulded around a ceramic "core", often in the form of an
obelisk decorated with hand-painted motifs, though other shapes like cones and wedges were al'so
popular. That above was made by Neale and Co in about 1790. These extraordinary moulds are
usually only seen in museum displays and you will never see them used, so the photograph aboveis
an extremely rare image of an ornamental core actually sheafed in its coating of jelly.
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They're Breaking the Mold

The British artists who make museum pieces
out of gelatin. ﬂl o oﬂ

By Kriinivs Doy

FOOD&WINE

% Sliche Sheow: Armiring and Wobibly Jel-O At

Twio years ago, London-based artists Sam Bompas and Harry Parr insalled
hurdreds of guivering, ghow-in-the-dark jellies {the Britsh veem lor amything set
with gelmin) at San Franchico’s Museum al Moedern ArL The amsmight
initallatian, part of the muisum's Sentate: Bodied and Daddgn exhibition, wai
Inipired by lunerali—becaisie jelied. llke bodlei, are Bethy but lempoeral. An

audic recording justaposed o tradithcnal funeral masch with the sound of
thoussnds of fellies woblling. "The jellles sounded downright rude. Kind of
squselzbiy.” Bamipas says. Mussum-goers were imvited to eat the art before it

meelnedt Flavored with sherry, each soulpture doubled as a kird of highbrow kel What we've leasmed
O shet snd what we need to remambar.

Im their book, Jellymongers, which ks ust cut Im the LS, Bompas and Parr GET STARTED

Support Dahlla Lithwick's Supreme Court coverage: Join Slate Plus today

Can gelatin beart?

Two years ago, London-based artists Sam Bompas and Harry Parr installed hundreds of quivering,
glow-in-the-dark jellies (the British term for anything set with gelatin) at San Francisco's Museum of
Modern Art. The one-night installation, part of the museum's Sensate: Bodies and Design exhibition,
was inspired by funerals-because jellies, like bodies, are fleshy but temporal.

Added by kendal kulley @ 07:04pm on 2017-Apr-16
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d)) Eat Feed 48: The Secret Life of Gelatin

a jella revolution: creams, flummeries, July 10, 2006

champagne gelatin, and horseradish jello; 37 minutes

medieval jellies, erotic jellies, and centuries
of jellies in every shape, flavor, and color less &

The Secret Life of Gelatin
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JELLY AND MOULDED FOODS

Jelly and Meubded Feads

SATURDAY

10 amn - Welcome and Intresduction to the Course. This course should
able Vil 1 Erer the nechnigass of ing aniges ssulds. You will leam o
make a raage of jellies, loes, bavarolies, creams, cakes sad & honis of other
wisually excitisg foods

1045 -13.08 - Weaden moulds for flummmery, ssgar paste and bubter: We
will diucuss the hisiory of these and make a beawmilul Bemmery from an
original eighteenth century canved wooden flummeny mould

B0 = 1400 - Lusch

14,00 - 15.50 - Ceramic Moulds. A rare cpportunity to handle and we 3
varlery of orgina eighteenth centuy ceramic moulds, including some
precious Staffordshine sali-glared stoneware moslds from e 17505 We will
make a felly obelisk, & hen's nesz, & melon In flummeny ad & Pl pod.

1530 - 1545 - Tea

1545 - 1700 - Tee Coeam Moulds, We will make & variety ol spectasculas
garnishing ices and & Lage moulded ioed pudding for cur evening meal.

17000 - 20,000 - e
20,00 - Dirmey of & Wreay Fam includisg moslded dishes.
SUNDAY

BO00 = J3.000 - The Coolden Age o Jelly, We will spend much ol toeday
making a varbety of Wictoran Jellies using copper and tin moulds. You will

Jellies and Moulded Foods

10.00 - 13.00 - The Golden Age of Jelly. We will spend much of today making a variety of Victorian
Jellies using copper and tin moulds. Y ou will have a unique opportunity to learn to use the rare
Belgrave, Brunswick Star and Alexandra Cross moulds complete with their liners to create some of
the most spectacular jelliesin the history of the medium!

Added by kendal kulley @ 10:58pm on 2017-Apr-15



ver juice- elly-scented-with-jasmine-with-ver juice-gr apes-in-syr up-inside.j pg
Added by kendal kulley @ 05:03pm on 2017-Apr-16


https://d2w9rnfcy7mm78.cloudfront.net/976055/original_e4fa55d5a94799394a43031482b4b76d.jpg

8ede6bad?4ebccf572887dabar47f8bb.j

Added by kendal kulley @ 06:20pm on 2017-Apr-16


https://d2w9rnfcy7mm78.cloudfront.net/976144/original_1d786f892e40d64c082893c19975836f.jpg

EfrreBoartvom | ¥Walk.Lom | rrembem wi R fnaR

PHINT_I:DM Ao Foum FenBi v Welcelh « Taneg + ides w Shop v  Nomleiier Adverie Submit News

T s g ¢ Ay Mg

Eat Yourself! Eclectical Engineering
Shows You How to Make a 3D Printed S Cugory -

Jello Mold of Your Own Head

——
PRINT & Figml
QOBJECTS IN [uﬂ"

Fusion= F400 1 MACHINE ,““',“-'-i

UNNBO 50 PENITER

.

NEW - T

e A
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STREMGTH ‘\“'.iﬂ"""

Speed & Print Quality Rivaling 5y WORKBENCH
Expensive Industrial Printers
== e« EEZ

\ CreatorPr

Bt Selngg 30 Prncer

+ Exotio Filament
» Dl Extrister
* Life i Support

-

LEARN DESIGN FOR 3D-PRINTING
COURSES ONLINE
BEGINHER & ROVARCED

Eat Yourself! Eclectical Engineering Shows You How to Make a 3D Printed Jello Mold of Your
Own Head

As awhole, humans seem to have an odd and disturbing desire to eat our own faces and those of our
loved ones. Ever since screen-printed cakes became a thing, we've been gleefully plastering our
likenesses all over things that we're about to chomp into.

Added by kendal kulley @ 06:32pm on 2017-Apr-16



HIWAE START WERE  BARYSTERS MATLIRAL BEAUTY CREEM LIVENG

How To Make Herbal Tea Jello and Why You Want
To

wrifo ] o fafm] <

.-lvlfu i iy e D _ [ Y| ;
Bets wrealplans

COMTACT WAORK WATH ME [+]

Sigm up far my weekly
nwsletier to receive nwtritional
therapy advics, real food
recipes, and exchusive offers for
FREE.

Ermudl Ak *

CUSTOMIZED MEAL PLANS

How To MakeHerbal Tea Jello and Why You Want To

| dealt with debilitating nausea from gestational weeks 6-8 (I'm currently 9 weeks), and my daughter
and | were in survival mode while Daddy was at work all day. Her diet lacked nutrition, and | was

very happy to have an easy way to get extra nutrients into both of us.
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Knox Unflavoured Gelatine - Recipes
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FARCY JELLIES.

Description of Belgrave
Mould.

Figare No. 1, repre-
sents the mould in its
entirencss. Ko. 2,
shows the interior of
it (inverted). A iz a
thin metal plate which
when torned down-
wards forms the bot-
tom of the mould, snd
which is perforated in
gix places to pernot
the fluted columns B
to pass through it.
There is also a larger
aperture in the middle
to admit the centre
eylinder, 'T'he plate is
fived, and the whole
ie held in its place by the Part which folds over the larger scallop D at either end. There is

algo a cover which fits to the mould, and which is pressed on it before it is dipped into water
te: prevent its getting into the eylinders.

macedoine-and-other -eccentric-jelies-L -NgKVZx.j
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It's the gaicty of Jell-O's

11 sparkling fruit-fresh Aavors
that appeals to the nursery
crowd | Grown-ups, 100!

You ond Jell-O can make

so many light-hearted, prety
desgerts 20 easily.

Go gay with Jell-O — today !

JELL-O KINDERGARTENM CARCUSEL
1 pachoge Joll-0 (any red flavos
1 cup hot walar

1 cup cold waler

Animal crackers or vanilln walors
Siriped candy sticks

Whipped croam

DHxselve Jell-O in hor water. Add cold
water. Pour into dessert glastes and chill
uatil almodt flem. Arranpe erackers around
wilge of dessert plass o they show. Chill
amil fisny. Centre each serving with candy
sick, and trim with a swirl af whipped
£fcam. Maket 4 sorvings.

JELLO

ELEVEH DEUIIOUS FLAYORS ’

FILLD 1% A REGISTOADD Yrs BE HATE GWMID IH CANADE BY GEROAL, FOODE, MIHITED

45942813ac63d2ad73431b6e6269713c.j pg
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1
CROWH JEWEL DESSERT

3 packares (3 oz. each) of Jellp
Black Eherry, lime, and strawberry

3 cups boiling water

1 1/2 cups ¢old water

1 cup pineapple julce

1/4 cup sugar

1 packape (3 oz.) Raspberry Jello

1/2 cup cold water

1 cop cold milk

1 tsp. vanilla

2 envelopes Dream VWhinp

Prepare the first three flavors of jello
separately using 1 cup hot water and 1/2 cun
cold water for.each. Pour into separate
B;Exz inch pans and chill until firm or over-
night.

!iix pineapple juilce and sugar and heat until
sugar dissolves. Remove from heat and dissolve
raspberry jello in hot liquid. Add 1/2 cup cold
water, Chill until just syrupy.

Combine milk, wvanilla and Dream Whip in a bowl
with a narrow bottom. Blend, then beat untll
mixture forms soft peaks. Fold into the syrupy
jello. Cut the firm black cherry, lime and
strawberry -Jello into cubes of about 1/2 ineh.
Fold into raspberry jello mixture. FPomr intoc

a 9-%#nch angle food cake nan. Chill 8 hours.
Unmold and spread top and sides with additional
prepared Dream Whip and sprinkle with coconut,
tinted pink, if desired. iiakes 14 to 16 servinas.

Mrs. Frank Sanders

Crown-Jewel-Dessert.jpg
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Gelatin silver process- Wikipedia

A suspension of silver saltsin gelatin is coated onto a support such as glass, flexible plastic or film,
baryta paper, or resin-coated paper. These light-sensitive materials are stable under normal keeping
conditions and are able to be exposed and processed even many years after their manufacture.
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Cubes 'n Pudding
1 package { 3 cz.) Jell-O® Gelatin,
any flavor
1 cup boiling water
%4 cup cobd water
1 package (4-serving size Jell-0*
Vanilla Instan Pucdding and Pie Filling
2 cups milk
Diisscslve gelatin in boiling water. Add
cold water, and pour into an S-inch
ﬂlﬂrﬂ&n-f}d | anil firm, about 3
hours. Cur into cubes. Meanwhile, pre-
pare puddi n;:dwrth milk as directed
on g dhing. Spoon about
half the pudding into parfait glisses
Md_ in cubes, reserving a few for

gami remaining pudding over
< o pubes and gamish with reserved cubes.
Makes about 4 cups or 6 1o 8 servings

Pastel Cookies

342 cups all-purpose tlour
I tesspoon Calumet® Baking Powder
1 Vo cups bunter or margarine
1 cup sugar
1 package (3 oc) Jell-O® Gelatin.

any flavor
lepg
1 teaspoon vanilla
Mix flour with baking powder. Cream
butter; gradually add sugar and gelatin,
beating well. Bear in epp and vanilla.
Giradually add flo
Force dough through cookic press onto
ungreased baking sheets. Sprankle with

additional gelatin isame flavor), Decorate,

if desired. Bake at 4007 about 8 minutes,
or undil edges are golden brown. Makes
about 10 dozen | 1o 1M4-inch cookies.

aur micture, micang well.

Spicy Applesauce Dessert

| package | 3oz} Jell-O* Srawhberry-
Banana Gelatin

| curp boiling water

L cup cold warer

1 cup applesauce, chilled

Y peagpoon grovnd dnnamon

| envelope Dream Whip® Whipped
Topping Mix

[hssolve gelatin in botling water; add

cold water. Measure | cupof the gelating

add applesauce and cinnamon. Spoon

intovdessert glasses; chill 30 minutes. Chill

remalning g!:Lalm Lmﬁlﬂighll.‘y thick-

ened. Prepare whipped wopping mix as

directed on package. Fold in thickensed

gelatin, blending well. Spoon over apple-

suice mixture in gasses. Gamish with

apple sice. Makes 4 cups or 6 servings.

JBD-3.jpg
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Mold Making, Food Grade Silicone Mold Rubber & Mould Supplies

MakeY ourOwnM olds.com specializes in food grade silicone mold rubber, free tutorials & mold

making videos that teach you how to make your own silicone molds
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Aspic - Wikipedia

When cooled, stock that is made from meat congeals because of the natural gelatin found in the meat.
The stock can be clarified with egg whites, and then filled and flavored just before the aspic sets.
Almost any type of food can be set into aspics. Most common are meat pieces, fruits, or vegetabl es.
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ruNT  Ddorless, tasteless, colorless, transparent, yet able to take on any shape, coler, or

=4 flavar: pelatin and its cowting are saméthing of a chels or schoolchild™ dream,

5111 rmaking a mullitede of new foed types possible, In American popular culture, food

B with gelatin likely peaked along with sales of jell-C mix in the 19605, during the
era of color TV, the space program and Tupperware. But the arc of gelatin's

popularity stretches back centuries and spans continents.

The oldest evidence of the gelatin-making process—bolling down scraps of
animal skin and bone to release threadlike hydrolyzed collagen—invoheed using
the process to make a basic glue used as an adhesive and binder for things like
cave-paint. The Roman-era natural historian Pliny mentions the creation of a
strong fish-glue through a similar method. The oldest recipes for Sjellies™—gelatin-
based savory dishes—date 1o the sarly 1400%, In them, callagen-rich pig's ears

@09

and feet were boiled and then filtered into special bags

Jigglelt: TheHistory of Gelatins, Aspicsand Jellies - Hungry History

Odorless, tasteless, colorless, transparent, yet able to take on any shape, color, or flavor: gelatin and
its cousins are something of a chef's or schoolchild's dream, making a multitude of new food types
possible. In American popular culture, food with gelatin likely peaked along with sales of Jell-O mix
in the 1960s, during the era of color TV, the space program and Tupperware.
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Science Fiction Food

A compilation of food seen in science fiction, part of Culinary Odyssey, an evening event exploring
the food of the future through prototyping the dishes of science fiction - London, March 2012. See the
project here: http://bompasandparr.com/projects/view/a-culinary-odyssey Film by Joe Marcantonio.
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M acedoine and Other Eccentric Jellies
Perhaps the most singular culinary expression of the advance of the Industrial Revolution in Victorian

Britain was the extraordinary popularity of mass-produced copper jelly moulds. By the middle of the
nineteenth century the fashion for this kind of kitchen kit had accelerated into a gastronomic craze.
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Exploding Jelly

We worked with SpaceNk and The Beauty Council on this film to unravel the process of making three
architectural and traditional jelly forms, from pouring liquid to melting gelatine and stirring. The
finished jellies exude amagical, quasi child-like joy especially when they combust into beautiful, tiny
crystal-like pieces.
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Mad for Meringue: 20 Delicious Meringue
Recipes

00

Mowve over cupcaes, merningues are making a big statemant on the dessert front. Similar o
the macaran, these fat-free livte confections are perfect for sticking o thade healthy eating
resolutions. Meringues can be dipped in checolate, combined with fresh fruit or made inte a
gaorgecus craam-filled dessort like a pavowa. Here we have 20 of the most delicious moringue

desseris!

Mad for Meringue: 20 Delicious M eringue Recipes

Move over cupcakes, meringues are making a big statement on the dessert front. Similar to the
macaron, these fat-free little confections are perfect for sticking to those healthy eating resolutions;
meringues can be dipped in chocolate, combined with fresh fruit, or made into a gorgeous,
cream-filled dessert like a paviova.
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The latest Tweets from 70s Dinner Party (@70s_party). If it'sticked, my Mum's cooked it. May
contain nuts and food from other decades. Buy my book here https:.//t.co/MbeljOPxQp
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Belgrave Jelly Wobbles To Bach

Thisrare and puzzling jelly with itsinterior of spiral columnsis one of the most ingeniously
engineered dessert dishesin the history of food.
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quaking-pudding-animation.qgif

"Isthis pudding aive? Or does it have a nervous disorder? Find out more by looking at our new
recipe feature on English Puddings. Thisisjust one of our many pages with visual annotations to

historic English recipes. There are currently three Recipe Index Pages on the site. They are proving to
be our most visited feature.”
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Bompas & Parr Jelly Film

Hereisalittle filmi directed, edited and shot for some friends of mine who make jelly. Shot on RED.
If you likeit, check out my other work: marcantonio.tv or email me joe@marcantonio.tv

Added by kendal kulley @ 09:33pm on 2017-Jun-08



FurTtHER MUSINGS ON SYLLABUB,
O WHY NOT **JUMBLE IT A PRITIE WHILE"?

Ivan Day

This essay was firsl published in Petits Propos Cualinasines 53 (1996)
© Ivan Dy 154946

Syllabubs-Essay.pdf
Added by kendal kulley @ 07:56pm on 2017-Jul-03



Syllabube and pervets are English dasry deibes which probubly first evolved during the
singeenth century. Sylllabubs were musde from coeam snd wine and were served cold.
Porssets were frothy spiced oozands made wich cream, wine and eggs and were usually
servied hol, Bepcarmia By wene oold, dyllabubs oould be served b8 delicate glass pots
without any fear of the glass cracking. On the other hand, piping hot possets had io be
ngrismed brom sk mone durable ceramic pots, Hke theie Mleriraned on the rdght.

The sketch abavee [Hustrates o group of sevenloonth s ealy eightecnth contury
syillabuls pots and glasses. At chiss period the lquid part of die syllabub we sucked
through & spost and the foth eates with a spoon. Deeing the cosrse ol the eighioenth
weniury, the spoui disappearsd and syllabuts: were comumed from gl like thai in
the coloe photograph at the wp of the opposhe column.

Draining sylledub froth om o sheve before loating b o the st wise b othe syvllabub
glass

Sevenirenth century syllabubs, like Hannah Weooley's quoted opposite, were usually
whisked e intn a Teoch s allowed b sepasate in e pot ovemight, Dusing e
eightcenth cemtury, the froth was mually laid spoon by spoon on a sieve ad allowed to
drada, i in e llusration sbove, The eesuling ethereal spusss wis then (leased ca

sses of swerlrned wine or coloered whey and served on a sabver. This is beastifully
Illustraned in a paintieg by Philip Mercier called The Sense of Toste = see the deall
behna

Syllabubs

w2l
= Servioe el

Mdomlds
- | wHiteric Food
. Home wribong Us o Courses l::all':-::-\. #Histor !
Fascal
Galler:
e Lo HEsory
wShop . Eventi w Limks « Bookings . Recipes of Food
Sympoaiem
L Syllabubs and Possets

Aberve A whipt svllabsb in o syifabub ghiss conrempararny with the
Charles Cavier ecipe befow (17491, Rehird are o posset pols drd
@ sock batdle from the seventeent century.

| ‘To makee & very fine Sillibuls

Take ope (haart ol Cream, sse Pint and an hall of Wine aor
Sack, the Juice of twe Limens with some of the Pill, and a
Branch of Rosensary, swerlen B very well, then put a linke of
thiis Ligquor, and a little of the Cream inte a Basin, beat them
1l it freh, pu that Froth o e Sillibasb pet, and s do il
thve Creamm amd Wine be done, then cover it chose, and set it
In a goed Cellar for vwelve hours, them gat i

Froem Hsnals Wiy The (vl o [Eandon 10365

To make whipi syllabubs
Take a quart of thick cream, amd hall a pint of sack, the juice
of rwo Seville oranges, or lemens; graie in the peel of neo
lemseeri; hall a pound ol double-gelsned sugar, pour @ inbs a
broad earthem pan, and whisk it well; but first sweeten some
i wine, or sack, and Bl veur glisse as (ull as vea chiise;
thven s the froth rises take it off with a spoon, and Lay it
carefully inte your glasses, il they are as full as ic wall hold.

v Chuirbis. i Thae Licarschon s Comsmtry Cloncl [ omackean 8749

Syllabubs and possets are English dairy dishes which probably first evolved during the sixteenth
century. Syllabubs were made from cream and wine and were served cold. Possets were frothy spiced
custards made with cream, wine and eggs and were usually served hot.
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