ART ON A PLATE

Recipes from the world’s finest paintings

Eight iconic paintings
RECIPES

for eight delicious meals

The Potato Eaters, Van Gogh,1885

We begin with ART we end with a MEAL
From the Renaissance to the
Impressionists, on Chinese
scrolls and Moghul paintings,
food has inspired the world’s
greatest artists who’ve used it
as a focal point to illustrate
family and social gatherings
such as birthdays, christenings,
marriages and wakes.
Frans Snyders, The Pantry, 1620

Thakur Ajit Singh of Ghanerao
in Darbar with his Son
Marwar Painting

As our Art Historian explores the stories of eight works of art featuring
food Our Chef tracks down their recipes taken from contemporary
cookbooks, sources their ingredients, investigates table styles and
contemporary etiquette before creating a meal fit for the wedding
guests at Cana (Venonese, 1563) or the ‘Très Riches’ Duc de Berry (1412).

from Palette to Plate

The artwork: who was the artist, was this a
commission, what were his/her particular
skills?

The diners: what’s the occasion, who’s been
invited? Is an ostentatious display of wealth
or an intimate family meal? What might the
conversation be, poetry or politics?
The table: how is it dressed? Are guests
eating with fingers or cutlery, drinking from
glass or gold? Social etiquette, customs.
The meal: what’s being served, how was it
cooked, where was it sourced? Contemporary
cookbooks, who wrote them, what do they
reveal about the lives of citizens using them.

Natalia Goncharova
Still Life with Ham, 1912

Art on a Plate

Where cooking meets art

William Hogarth, The Humours of
an Election, 1755

Tone and Presenters
FUN, QUIRKY and FULL OF ASTONISHING INFORMATION, not just about the
painting itself, but the times in which it was painted and the meal it presents.
Like: THE SUPERSIZERS presented by Giles Coren and Sue Perkins.
And: Lucy Worsley’s IF WALLS COULD TALK.

Episode One
Paolo Veronese , The Wedding at Cana (1562)

Episode Two
Très Riches Heures du Duc de Berry (1412)

Episode Three
5 Century Roman Messy Floor Mosaic,Chateau de Boudry

Episode Four
Claus Oldenburg, Pastry Case, 1 (1961-2)

Episode Five
Ibrahim receives a Zoroastrian (Moghul Empire)

Episode Six
Édouard Manet, Breakfast in the Studio (1868)

Episode Seven
An Elegant Party, Song Dynasty (960-1271)

Episode Eight
Caravaggio, The Supper at Emmaus (1601)

Episode One
Paolo Veronese , The Wedding at Cana (1562)

The Wedding at Cana
John 2:1-11
On the third day there was a wedding in Cana of Galilee, and the mother of Jesus
was there. Jesus and his disciples had also been invited to the wedding. When the
wine gave out, the mother of Jesus said to him, “They have no wine.”
Now standing there were six stone water jars for the Jewish rites of purification,
each holding twenty or thirty gallons.
Jesus said to them, “Fill the jars with water.” And they filled them up to the brim.
He said to them, “Now draw some out, and take it to the chief steward.” So they
took it. When the steward tasted the water that had become wine, and did not
know where it came from (though the servants who had drawn the water knew),
the steward called the bridegroom and said to him, “Everyone serves the good
wine first, and then the inferior wine after the guests have become drunk. But you
have kept the good wine until now.”

RECIPE

for

Cicerata

Honey-soaked cicerata, so named because the bits of dough are
shaped to resemble chickpeas (ceci in Italian).
6 egg whites
5¾ cups unbleached all-purpose flour
12 egg yolks
¼ teaspoon salt
2¾ cups extra-virgin olive oil
¾ cup anise liqueur
¼ cup sugar

1 cup slivered almonds, toasted
1 cup finely diced candied fruit
juice of 8 oranges
3 cups honey
zest of 4 oranges, julienned
¼ cup colored sprinkles

Make the dough: Whip the egg whites until soft peaks hold. Place the flour in the bowl of an electric mixer; work in the egg yolks, salt, ¾ cup of
the olive oil, anise liqueur, and sugar. Gently fold in the egg whites with a wooden spoon; the dough should be soft and elastic. If it is too dry, add
more liqueur; if it is too wet, add more flour.
Snip into chickpea-sized pieces and roll into tiny spheres. Heat the remaining olive oil until it registers 325 degrees on a thermometer; fry the bits
of dough until golden. Remove with a slotted spoon and blot dry on paper towels; arrange on 8 plates, and top with the slivered almonds and
candied fruit.
Heat the orange juice in a saucepan; stir in the honey and heat through. Fold in the julienned orange zest. Pour the sauce over each portion, dust
with the coloured sprinkles, and cool to room temperature before serving.
SERVES 8

NOTES ABOUT
THE WEDDING AT CANA
(more detailed research attached)
•

The biblical tale becomes an excuse to stage a
sumptuous feast in 16th century dress against a
backdrop of grandiose architectural perspective
clearly inspired by Palladio. The magnificence of
the setting, the guests elegant attire and the
extraordinary dishes served at the banquet all
combine to celebrate Venice’s supreme wealth and
power in the 16th century.

•

Veronese was commissioned to create a large painting to cover the wall of the
refectory of the Benedictine monks of San Giorgio Maggiore in Venice.

•

The miracle of turning water into wine takes place at the end of the meal
enabling Veronese to showcase one of the glories of Venetian cuisine - its
sweets.

•

Both the Venetian (Christian) and Ottoman (Islamic) Empires were vying for
control of the Mediterranean: the audience who saw this painting would
have understood the political message of it.

•

Recipes will be drawn from the cookbook of Bartolemeum Scarpi, chef at the
Vatican court and Veronese’s contemporary whose recipes were inspired by
contemporary treatises on humours.

•

Forks were seen as treasured items but were yet to be used for eating, rather
simply to stab food which was still eaten with fingers.

•

Toothpicks, encrusted with jewels, were often worn as necklaces to display
one’s wealth ostentatiously.
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