




Plate 3: Macaroon

By Charlotte Jacob-Maguire

Audio Description Introduction: 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 hand setting the oven temperatures, pouring ingredients into bowls, the difficulty of opening a can with one hand. The whipping egg white stiff peak whisking, the spoon of balls of the mixture on a tray, the baking on a parchment lined pan. The dipping of cooked Macaroons into chocolate. Et voila.

Hello and welcome to the SYNC Goûter, My name is Charlotte and I will present to you a macaroon. I have taken the analogy of the macaroon to describe what it is to be a disabled leader. Every ingredient in this recipe is meaningful. Now let us set to making our macaroons.

First you have to preheat the oven or prepare the environment for what you are about to confection. t can take a while for institutions to warm to you. 

In order to make macaroons, you will need coconut flakes, a varied set of practices and points of entry/ The flakes, in my case are the different needs: for time, for rest, for silence, video-description, described subtitles, captions, accessible workspaces, crip time, high contrast text, legible fonts, visibility of Deaf and disability art, etc.

Every coconut flake is different and serves a different purpose, altogether they form a set of practices that make an institution accessible and representative. Now if you do not have a binding agent, all the flakes will be loose and unappetizing. 




However, when you add the flakes to binding agents such as a can of sweetened condensed milk and whipped egg whites, your flakes start to have a coherent body. 

So let us take the first of those binding agents.  Add the sweetened condensed milk, which in our case is knowledge, to the coconut flakes. It is condensed from the lived experience, theoretical and academic texts and conversations with other leaders. You will write in professional magazines, speak at various conferences, until you have a rich and precise knowledge with which to cook.

Unfortunately, our condensed milk knowledge comes in cans, which for people with one functional hand is not always easy to open. As knowledge holders, some institutions are by design, not disability or Deaf-friendly. So, how do we position ourselves to get what we want? You will need to ally yourself with others

So let us prepare our second binding agent- whipped egg whites with a pinch of salt. Salt is in this case the grit you will need to not let disappointment overwhelm you. The egg whites function, in our metaphor, as a broad definition of disability that must be whipped up depending on the context. 

It requires a bit of elbow grease, so when you beat the egg whites, you must do it consistently and 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, which if you remember, is the approval of your environment, that is the artists, the curators, the public, the institution. 







You will put it in the preheated oven for a good 20 minutes. Time and HEAT are necessary for the ingredients to bond together. Once they have coalesced, take the macaroons out of the oven.

You will dip them in dark chocolate to make them presentable, appetizing, and add your own unique touch. Finally as you set them up on the plate: you must remember that it is open source, that is, your ideas will be stronger if they are available to anyone.

One entails the other like tea entails the goûter that goes with it. If art is the tea itself, it the occasion for the event, then the macarons are what makes the tea accessible and diverse. In the end, the hope is that whenever you serve tea it is enhanced and complemented by a nourishing macaroon. In our metaphor because the disability leader is part of the museum landscape, presenting art without the benefit of a disability leader’s contribution becomes unthinkable.

QUESTIONS:

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

HOW FAR AND IN WHAT WAYS ARE WE PREPARED TO PUSH OUR SWEET TREATS AND WHEN DO WE COMPROMISE AND RETREAT?



