
 

 

15 June 2020 

Dear Val, 

 

Hi! I hope you had a restful weekend and looking forward to seeing 

you in our (FINAL!!) production meeting tonight! This parcel 

should be with you tomorrow (although Royal Mail appears to hate 

me so who knows when it will arrive! Hopefully before Brink!).  

 

Thank you so much for signing up to participate in Care in the 

Kitchen. I’ve been thinking a lot about how we talk about bodies 

and food at the moment, especially online and the cultural 

anxieties that surface within those discourses. This project is 

kind of about going ‘okay, I hear that noise but let’s create some 

space to think about care through food, eating and cooking’.  

 

In this box I have included the ingredients to make some exciting 

chickpea and sweetcorn fritters with lovely lemon and raisin 

couscous. I started making this meal at the start of the project 

as I was preparing a box for a household in which someone was 

allergic to onions and garlic. I realized that onions were pretty 

integral to ALL of the meals in my repertoire, so I spent many 

hours combing google for inspiration for onion-less meals that are 

also shelf-stable-ish enough to be transported via the post. I had 

a few options, but this was by far the tastiest. I’ve made this 

meal a few times since first coming across it as I like that it’s 

summery – so many of my ‘go-to meals’ are wintery (curries and 

chilis and stews) which are lovely but not season-appropriate, so 

I’ve been repeating this quite often recently. I’ve now adapted 

the recipe over the weeks to taste, adding in some garlic powder 

to the seasoning stage as I just love the taste! I present to you 

the current iteration of the meal as I make it at the moment :) 

 

Here is how I make it…  

 

First up, the liquid in the can of chickpeas (aquafaba) is 

important in this recipe, so I drain this into a bowl so my 

chickpeas and the aquafaba are separate. I also drain my 

sweetcorn, but the water from that can go down the sink. [Note: I 

only use half a tin of sweetcorn for this meal and then put the 

other half in something else the next day (or just snack on it, I 

love sweetcorn)]. 

 

I add the chickpeas to a mixing bowl and start to mash them all up 

with a potato masher (my fave utensil lol), trying to get to a 

paste-like consistency but still with a bit of texture.  

 

Now it is seasoning time. I add some smoked paprika, garlic powder 

and cumin [I’ve put these all in a little packet for you – feel 

free to add any extras] and salt and pepper. I taste the mix at 

this point because it’s so disappointing when these fritters are 

under-seasoned! 

 



 

 

Once I’m happy with the seasoning, I’m gonna tip in the sweetcorn, 

a tablespoon of the aquafaba (apparently it makes things bind 

according to the internet which I trust completely lol) and enough 

flour that it feels like a paste/batter/something that will hold 

together in a frying pan.  

 

Talking of, now is a great time to start heating up some veggie 

oil [or whatever oil you have] in a large non-stick frying pan. 

Now I take a tablespoon and (carefully) plop the chickpea mix into 

the pan, making circular-ish shapes about 4cm wide. I usually 

manage to get six fritters out of the batter but your mileage may 

vary. I cook these for about five minutes on each side, getting 

nice colour on it. I find the fritters are easy to flip when they 

are READY as they will firm up.  

 

In the last five mins of this, I get a bowl and pour in my 

couscous, raisins, thyme and garlic powder [these are all in one 

handy packet for you] and zest some lemon right in there. I pour 

over 120ml of hot water from the kettle and then put a plate over 

it for five mins until it is time to plate up.  

 

Finally, when everything is ready, I put some couscous in the 

bottom of the bowl and pop my fritters on top! I like to serve 

with sriracha or sweet chilli sauce and maybe some salad if I have 

it and then I sit down and enjoy! 

 

I have included enough food for you to make two portions of this 

meal – you can share it or have leftovers the next day! I hope you 

enjoy making and eating this meal. I find it fun and summery and 

just a good time all together.  

 

After you have finished, I would like for you to think about the 

question ‘what does care look like in your kitchen?’. Please 

respond by writing about a specific meal, perhaps with some 

thoughts or a story or simply instructions how to make it. You can 

put these thoughts in the stamped envelope included in your box 

and send it back to me. I would love to read your letter and 

attempt to make your meal. 

 

Finally, (as you know) this project forms part of a practice-as-

research project that I am undertaking for MA Performance Practice 

as Research at The Royal Central School of Speech and Drama. I am 

hoping that I will be able to use some of your responses within a 

video performance that will be shared online during Brink Festival 

(22nd-26th June)(if arrives in time!) and write about them in my 

dissertation. If you consent for your responses to be used in this 

way, there is a form within the envelope that you can fill in and 

return to me. 

 

Thanks again for taking part, and I’m very much looking forward to 

hearing back from you! 

 

Love roz 


