



PLATE 2: TARTINE
By Ingrid Palmer
EASY READ
 

AUDIO DESCRIPTION INTRODUCTION:
The following film shows Ingrid Palmer in her kitchen, working at a table which is shot from different angles. Using a selection of hard and flexible edible sandwich ingredients - breads, sauces, meats, sliced veggies, cheese and spices - Ingrid creates her own tartine for our delectation. Her children devour her endeavours at the end of the film

I question how much to tell you of myself. I can be outgoing and confident, but also shy and unsure. I describe how I make a tartine (an open sandwich) but I compare the ingredients to different aspects of me. What makes me who I am? I wonder how much I should put on show, and which parts of myself I should hide. 
 
I’m a middle-aged black woman with long black dreadlocks. I’m visually impaired and I am wearing pinhole glasses I am also wearing an apron. I am outgoing, but also shy and I like to show both sides of myself in my cooking. I love making tartines. The ingredients I use can range from very spicy to mild.
I choose ingredients according to what you need and how I feel in the moment. I’ll make you something tasty. I won’t put too much in, so I leave you wanting more.  Some ingredients are firm and some flexible and there are many different kinds of things I use.

The main ingredient is important. A crusty baguette cut in half. 
I cut out a bit of the middle of the baguette and fill it with tomato ragout, then hide that with a thin piece of bread. It’s a nice and tasty surprise when you eat it. 
 






I put hummus on one side of the baguette, and cream cheese with herbs on the other. Each ingredient is as important as the other. I press sweet onion slices into the spread and add dressing to thin slices of zucchini.
 
As for the tartine, I can compare that to how I lead. We are both smart at our center and well-seasoned. Just the right amount of salt. The right kind of life experience.  My outgoing side and shy side are both useful. They help me make the natural flavours even tastier. Sometimes the flavours are very easy to find, and sometimes they are hidden deeper.
 
I wrap the sweet potato chips in slices of meat and put them on the plate in different ways. I show you the things you can’t easily see about me. I hold it all for you, on my plate. I know what’s useful and what to keep in the dish, and which bits are not needed. I add ribbons of zucchini to the meat, which you can still see beneath, and then I sprinkle some salt.

Salt helps the flavour come out and keeps the food fresh for longer. In history, salt was valuable. I wonder if people value me like salt, if they want me or need me and if I need them or want them too.
 
I am a leader with a disability, but I am not always seen like that. Sometimes I have to fight to be seen, heard and valued. That’s what I want from you and for you. I can show you creativity and new ideas. But sometimes I hold back on the new ideas, a bit like not adding too much salt to a dish. It keeps us healthier.

The topping of the dish is the bit that is seen. 
 
My vision is different to others, do I know what they see of me? How much should I show them? If I cover the top with a large lettuce leaf, will it protect what is underneath? If I cover myself, will I protect what is hidden? Will it make people more interested or just help them feel less anxious?

The smell of the fluffy scrambled egg will tempt you; it covers the sandwich, but it is easy to uncover what lies beneath. 





I’ve tried to show you my ingredients, or different parts of me, whilst keeping some back for later. 
 
My flavours can surprise you on the tongue, and down the throat. And the after taste… ohhhh!
 
Have I done enough to make you feel heard and respected? Even though I’ve held back so I can look after my mental health and personal needs. How much of me should I give?
 
So, if we compare a tartine to our inner self, how much should we put on show, and which ingredients of ourselves should we hide and why?


QUESTIONS:

SO IF WE COMPARE A TARTINE TO OUR SELF, HOW MUCH SHOULD WE PUT ON SHOW AND EXPOSE? 

WHICH INGREDIENTS OF OURSELVES DO WE HIDE AND WHY? 


 
 
 

