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Eat Feed " Blog Archive " Molded Vanilla Cream with Berry Compote

Added by kendal kulley @ 07:23pm on 2017-Apr-16



Project index / Bompas & Parr

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

Added by kendal kulley @ 06:50pm on 2017-Apr-15



Bompas and Parr

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

Added by kendal kulley @ 06:52pm on 2017-Apr-15



MG_0298.jpg

Added by kendal kulley @ 06:58pm on 2017-Apr-15

https://d2w9rnfcy7mm78.cloudfront.net/975325/original_b1b8e1ba75366161750482b8422a6ca0.jpg


Fruit-Jelly.jpg

Added by kendal kulley @ 06:58pm on 2017-Apr-15

https://d2w9rnfcy7mm78.cloudfront.net/975326/original_ba365686a79a10393f852c0836a59645.jpg


85797889e7d769ff5f0696023a756ac4.jpg

Added by kendal kulley @ 06:58pm on 2017-Apr-15

https://d2w9rnfcy7mm78.cloudfront.net/975327/original_bf776e0bc79cdf47e06b3ce57f7a4335.jpg


79f9db510d878b69bd34177067e9b4b4.jpg

Added by kendal kulley @ 06:58pm on 2017-Apr-15

https://d2w9rnfcy7mm78.cloudfront.net/975328/original_4826fa9dc437fd2f973806d297eeb8ae.jpg


MOLD: The First Print Magazine About the Future of Food

MOLD is raising 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



MOLD :: Designing the Future of Food

Designing the Future of Food

Added by kendal kulley @ 07:01pm on 2017-Apr-15



Sample'n Cooking | Ganso Shokuhin Sample-ya

DIY Replica Food Kit

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



Food Sample Making Kit Beer    

Food sample making kit series 'Sample'n Cooking'. This time, I made beer. The main ingredients are
made of gelatin. This isn'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 almost edibly lifelike
replicas of the dishes available within is a fun 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
crucial to many other traditional Japanese crafts.

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



Sampuru: Japanese Food Models

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

Added by kendal kulley @ 07:04pm on 2017-Apr-15



Artisanal Plastic: Japan's Fake Food Is A Real Art

From the windows of restaurants, grocers and department stores, they beckon: Perfectly swirled ice
cream in a cone, 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



FAKE FOOD plastic Made in Japan ONLINE SHOP

This is a 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



Fake Food Japan - 70+ Years in the Biz

Want some artificial food displays for your restaurant? Replica food 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



Fake food - 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 developed 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



Home

Added by kendal kulley @ 06:34pm on 2017-Apr-16



Kombucha Jello | Revivalist Kitchen

Kombucha jello is a very nutritious, probiotic and just about pure protein. That's an amazing combo
for a yummy snack! Kombucha jello is a good 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



Added by kendal kulley @ 07:29pm on 2017-Apr-15

https://d2w9rnfcy7mm78.cloudfront.net/975379/original_6bbaf399d391fd445030426fc3437c68


Culinary Moulds

The main purpose of this page is to 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



Food History Jottings

Visitors to my kitchen frequently remark on the large number of antique jelly moulds scattered around
the room. I usually explain that just a few 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



e95a3b16effbc6b6a9c3309f2c41121a.jpg

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

https://d2w9rnfcy7mm78.cloudfront.net/976045/original_80abdf91df1423d9d4627dd03200f100.jpg


historicfood.com.jpg

Added by kendal kulley @ 08:00pm on 2017-Apr-15

https://d2w9rnfcy7mm78.cloudfront.net/975412/original_69d7696127755cedfd45b13a5dcab349.jpg


Nesselrode Pudding

The Nesselrode 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 is flanked 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



Savoy Cake

This fanciful 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 sift in
gradually 3oz.

Added by kendal kulley @ 11:08pm on 2017-Apr-15



Jellies and Creams

Jellies and other gelatine based foods like aspics are not very fashionable today. They seem artificial
and usually take a great 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



Wedgwood, Jasperware, Jasper, Basalt, Dry Bodies, Creamware, Jelly, Moulds: 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



ed6c70f28114a9147dc6c7275ee08846.jpg

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

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


df6ce0fa846c40e13da642a1ef7e090f.jpg

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

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


obelisk-mould-2.gif

Two part creamware core moulds were made by Wedgwood and other Staffordshire potteries in 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 above is
an extremely rare image of an ornamental core actually sheafed in its coating of jelly.

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

https://d2w9rnfcy7mm78.cloudfront.net/975567/original_0088a9b7301695882a88bbc4b93144fe.gif


Obelisk-jelly1.gif

Two part creamware core moulds were made by Wedgwood and other Staffordshire potteries in 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 above is
an extremely rare image of an ornamental core actually sheafed in its coating of jelly.

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

https://d2w9rnfcy7mm78.cloudfront.net/975566/original_976969c661928ea2b981601b4ab3c351.gif


Can gelatin be art?

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



The Secret Life of Gelatin

Added by kendal kulley @ 06:31pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976151/original_901f1ce7f54912bffa6934f87c1247f5.png


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. You 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 jellies in the history of the medium!

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



verjuice-jelly-scented-with-jasmine-with-verjuice-grapes-in-syrup-inside.jpg

Added by kendal kulley @ 05:03pm on 2017-Apr-16

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


8ede6bad24ebccf572887daba747f8bb.jpg

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

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


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

As a whole, 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



How To Make Herbal Tea Jello and Why You Want To

I dealt with debilitating nausea from gestational weeks 6-8 (I'm currently 9 weeks), and my daughter
and I were in survival mode while Daddy was at work all day. Her diet lacked nutrition, and I was
very happy to have an easy way to get extra nutrients into both of us.

Added by kendal kulley @ 06:36pm on 2017-Apr-16



Knox Unflavoured Gelatine - Recipes

Added by kendal kulley @ 06:35pm on 2017-Apr-16



macedoine-and-other-eccentric-jellies-L-NgKVZx.jpeg

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

https://d2w9rnfcy7mm78.cloudfront.net/976145/original_39da87565b55176093af79b75fb63ec3.jpeg


imgres.jpg

Added by kendal kulley @ 06:24pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976148/original_9e0e268c4c27fb8cf9e911548c40a951.jpg


403363c6807a35bb8dc6c142aef9198e.jpg

Added by kendal kulley @ 06:39pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976158/original_b2bdae8f94cc6428562b73123ce99651.jpg


45942813ac63d2ad73431b6e6269713c.jpg

Added by kendal kulley @ 06:39pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976159/original_3c82daa16427fed496b5f1adce278f89.jpg


c726aa9f5d3b35f054ef4d88440500b1.jpg

Added by kendal kulley @ 06:39pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976160/original_e43110142d1339618bb6426da19969f5.jpg


jelly-macedoine1.jpg

Added by kendal kulley @ 06:39pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976161/original_94bc785ac338406cacd750924ec729b0.jpg


Crown-Jewel-Dessert.jpg

Added by kendal kulley @ 06:44pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976165/original_d77ba8370c0a3225a46aa6e2bca8fd2f.jpg


0c2ee122c49af1360146e2d0ebcbcfe0.jpg

Added by kendal kulley @ 06:44pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976166/original_ac4fde4d90b5d9186f71ba7a21c7e276.jpg


Gelatin silver process - Wikipedia

A suspension of silver salts in 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.

Added by kendal kulley @ 06:47pm on 2017-Apr-16



JBD-3.jpg

Added by kendal kulley @ 06:48pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976172/original_712aad02681e90f069e11388a738b858.jpg


Mold Making, Food Grade Silicone Mold Rubber & Mould Supplies

MakeYourOwnMolds.com specializes in food grade silicone mold rubber, free tutorials & mold
making videos that teach you how to make your own silicone molds

Added by kendal kulley @ 06:51pm on 2017-Apr-16



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 vegetables.

Added by kendal kulley @ 06:53pm on 2017-Apr-16



Jiggle It: The History of Gelatins, Aspics and 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.

Added by kendal kulley @ 06:54pm on 2017-Apr-16



meals-in-a-mold-3.png

Added by kendal kulley @ 07:00pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976181/original_4e3ca56a64e7c4ffc09d6a50e4b5e752.png


jelly-compiled-4_1024x1024.jpg

Added by kendal kulley @ 07:11pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976188/original_15844862424db8a7c36a6e269285674f.jpg


File-30-01-2017-11-48-15.jpeg

Added by kendal kulley @ 04:47pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976047/original_06fa41790d2f8454d25ceb2d5968020a.jpeg


File-31-01-2017-15-13-04.jpeg

Added by kendal kulley @ 04:47pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976048/original_335b1094a21d0b1a9ba4fd274552ca58.jpeg


Jelly-1.png

Added by kendal kulley @ 04:49pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976049/original_f5fdabaaef91a0a9dc24e86ef44ba5d4.png


Jelly-2.jpg

Added by kendal kulley @ 04:49pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976050/original_9ab9d980aed801b931e78150a5214bbb.jpg


001.jpg

Added by kendal kulley @ 06:44pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976167/original_8b0bb815c9f22076d5e992d0409c13bf.jpg


roses-jello-cottage-cheese-salad.jpg

Added by kendal kulley @ 06:44pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976168/original_a3c73867a7d004b1a64bc28646dc32c7.jpg


jelly-compiled-3_1024x1024.jpg

Added by kendal kulley @ 07:11pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976189/original_3d63eef4c98f959faee7e625438a215d.jpg


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.

Added by kendal kulley @ 07:17pm on 2017-Apr-16



Macedoine 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.

Added by kendal kulley @ 07:19pm on 2017-Apr-16



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 a magical, quasi child-like joy especially when they combust into beautiful, tiny
crystal-like pieces.

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



e3b59e839e4e23cdbe6329eb1fb5781b.png

Added by kendal kulley @ 07:24am on 2017-May-01

https://d2w9rnfcy7mm78.cloudfront.net/1000127/original_17677dbdeed1b879b80803f3e4e6bed4.png


Mad for Meringue: 20 Delicious Meringue 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 pavlova.

Added by kendal kulley @ 05:07am on 2017-May-16



James Massiah, Lotte Andersen and Phoebe Collings-James

http://www.dazeddigital.com/artsandculture/article/35878/1/james-massiah-s-poem-violence-lotte-andersen-phoebe-collings-james

Added by kendal kulley @ 08:50pm on 2017-May-23

https://d2w9rnfcy7mm78.cloudfront.net/1035080/original_4082cc00619a119bcfddf5935efef52f.jpg


jelly-compiled-2_1024x1024.jpg

Added by kendal kulley @ 07:11pm on 2017-Apr-16
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meals-in-a-mold-1.png

Added by kendal kulley @ 07:00pm on 2017-Apr-16

https://d2w9rnfcy7mm78.cloudfront.net/976182/original_a2565bc6ca88864e61a69802e42d2212.png


70s Dinner Party ( ) | Twitter@70s_party

The latest Tweets from 70s Dinner Party ( ). If it's ticked, my Mum's cooked it. May@70s_party
contain nuts and food from other decades. Buy my book here https://t.co/MbeIj0PxQp

Added by kendal kulley @ 06:56pm on 2017-Apr-20



Belgrave Jelly Wobbles To Bach

This rare and puzzling jelly with its interior of spiral columns is one of the most ingeniously
engineered dessert dishes in the history of food.

Added by kendal kulley @ 11:19pm on 2017-Apr-15



150311_archiveofmoulds.pdf

Added by kendal kulley @ 06:55pm on 2017-Apr-15



quaking-pudding-animation.gif

"Is this pudding alive? Or does it have a nervous disorder? Find out more by looking at our new
recipe feature on English Puddings. This is just 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."

Added by kendal kulley @ 02:50am on 2017-Apr-22

https://d2w9rnfcy7mm78.cloudfront.net/987395/original_6edb3d559f333e6cdea8e7a5f0d654c3.gif


xelderflower-mojito-jelly-725.jpg-q93afc3.pagespeed.ic.SNJUNvTEvg.jpg

Added by kendal kulley @ 09:32pm on 2017-Jun-08

https://d2w9rnfcy7mm78.cloudfront.net/1064318/original_728e262ad09698b97e17eef13193fc9a.jpg


Bompas & Parr Jelly Film

Here is a little film i directed, edited and shot for some friends of mine who make jelly. Shot on RED.
If you like it, check out my other work: marcantonio.tv or email me joe@marcantonio.tv

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



Syllabubs-Essay.pdf

Added by kendal kulley @ 07:56pm on 2017-Jul-03



Syllabubs

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.

Added by kendal kulley @ 07:56pm on 2017-Jul-03
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