
 

 

 

27 May 2020 

Dear Toby, 

 

Hi! Thank you so much for signing up to participate in this 

project “Food For Thought” (very much a working title lol). This 

is a fun little research project thinking about how we talk about 

our relationships to food and others through eating and cooking. 

 

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

kidney bean burgers with lemon and raisin couscous. This is a nice 

summery meal that Andrew and I have been eating recently. It’s 

pretty simple and comes together really quickly (like 20-30 mins 

altogether) which is pretty swish for like a weekend lunchtime 

meal. I also find mashing the beans up incredibly cathartic so you 

have that to look forward to lol.  

 

So here is how I make it…  

 

The first thing I do is open my can of kidney beans, drain out of 

the weird grim liquid and rinse the beans with some water. I then 

put the beans into a saucepan with boiling water so they get super 

soft (maybe 10-15 mins) and easier to mash later.   

 

Next, I peel and dice an onion as finely as I can. I pop it in a 

non-stick frying pan over a low heat with a touch of oil, season 

with salt, smoked paprika, some garlic powder and a small dash of 

cumin, and sweat the onions until they are softened and glossy, 

stirring often. I do this for at least five minutes. 

 

Now I pop my couscous, raisins, thyme, garlic granules and some 

salt into a bowl and zest a lemon over it. I boil the kettle then 

pour 140ml of hot water over the couscous and put a plate over the 

bowl so it can absorb.  

 

Now I put my [Paul Hollywood brand lol] part-baked buns into the 

oven. They need ten minutes at about 180 degrees fan.  

 

Next I drain the soft kidney beans, put them in a bowl and give 

them a good mash with my potato masher (my favourite utensil!). I 

add in the nice soft onions and mix to incorporate. This is 

followed by a heaped tablespoon of flour to stiffen the mixture.   

 

I begin to heat some oil in the non-stick frying pan I used 

earlier then shape the bean mix into two bean burgers using floury 

hands. I lay the burgers into the hot pan and cook until both 

sides have a lovely brown colour.   

 

 

 

 

 

 



 

 

Finally, when both the bun and burger is ready, I slice the bun 

with a serrated knife (being careful not to burn myself (but also 

probably burning myself)), squeeze the lemon over the couscous and 

serve up. I add whatever I have in the fridge - personally I like 

to put some mayo, siracha and cheese in the bun. I like a bit of 

salad on the side if I have it.  

 

Then it is time to sit down and enjoy!

 

I hope you enjoy making and eating this meal! It’s pretty fun and 

summery and real easy to make. 

 

It would be great if, after you have finished your meal, you could 

think about the question ‘what does care look like in your 

kitchen?’. I have included a stamped envelope with my address and 

I would love if you would be able to send me a letter back with 

some thoughts and a story of a meal that you care about. I would 

love to read this and attempt to make that meal! 

 

Finally, 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) 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 


