



                                               PLATE 3: MACAROON
                                          By Charlotte Jacob-Maguire
EASY READ
 
AUDIO DESCRIPTION: 
A slide show of still images showing macaroon ingredients: we see Carnation condensed milk in a can, eggs, chocolate, salt and coconut flakes and Charlotte’s hands setting the oven temperatures, then pouring ingredients into bowls, the difficulty of opening a can with one hand. The egg white being whisked into stiff peaks, spooning the balls of mixture onto a tray, being placed on a parchment lined pan. Then the dipping of cooked Macaroons into chocolate. Et voila!
 
Hello and welcome to the Sync Goûter.   My name is Charlotte, and I present to you a macaroon. I have taken the macaroon to describe what it is to be a disabled leader. Every ingredient in this recipe is meaningful. Now let us start making our macaroons.

Get ready by heating up the oven: this is like getting to know each other when you begin working for an organization, or ‘warming up’ the relationship.
 
In order to make macaroons, you will need coconut flakes.  The flakes, in my case, are the different needs: needs for time, for rest, for silence, video-description, described subtitles, captions, accessible workspaces, crip time, high contrast text, legible fonts, the need for visibility of Deaf and Disability art. 

(Crip time is time to be yourself as a disabled person and go with timing that is right for you). All these different things help to make a place more accessible, and ensure we are all in it together as equals.
  
Then you need to mix the coconut flakes together with something sticky like condensed milk and whipped egg whites so it doesn’t fall apart.





At work, the thing that holds us together is knowledge we have from our lived experience of being disabled people, the things we have read, and the conversations we have had.
 
Condensed milk comes in a can. It’s hard to open with one hand. It is also hard getting institutions to pay attention to the wisdom we bring, they can leave the knowledge stuck in a can. That’s why it is important for us to work together.
  
Whipped egg whites also help hold the coconut flakes together. The egg whites are like a definition of disability, sometimes the definition needs whipping up a bit.
 
It requires hard work, so when you beat the egg whites you must do it for a good amount of time until finally you whisk it up into stiff peaks.
 
Now you must blend it all together and shape the macaroons into balls. Concentrate on shaping each ball.
Once you have all the macaroons prepared on the sheet pan, we have to put them in the oven.
 
The oven is like the place you are working and the people you are working with.  It is where you can cook up your dish. Spending time in the hot oven turns the mixture into finished macaroons.
You can dip them in dark chocolate, and decorate them in your own way, to make them look good enough to eat.
 
If you share them with everyone, they will make a bigger difference. 
If an art event is like the tea, then the Goûter is a very important part of it.
 It’s important that an art event is accessible to different kinds of people. 
The macaroons are the tasty bits in a tea and they make sure you don’t feel hungry.  Without a disability leader as part of the art event, it will be like a tea with no taste, it will leave you hungry.

QUESTION: AS DISABLED LEADERS, HOW DO WE INFLUENCE AND CHANGE THINGS THROUGH OUR CONFECTIONARY?

