



PLATE 2: TARTINE

By Ingrid Palmer


(Tartine by Ingrid Palmer Audio Description Introduction.
The following film shows Ingrid Palmer in her kitchen working on a table shot from different angles featuring a selection of hard and flexible edible sandwich ingredients: breads, sauces, meats, sliced veggies, cheese and spices, creating her own tartine for our delectation with her children devouring her endeavours at the end of the film.)
 
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’m an ambivert chef and it’s my prerogative to serve up a dish that combines extroversion and introversion. A tartine always. It’s my pleasure to whip up an open face sandwich. The ingredients straddle anything between explosive and fiery and mild and subdued. What I choose will depend on your needs and my mood in the moment. But don’t worry. Everything I prepare moves beyond the merely palatable. And I’ll always hold a little something back.
Keep you salivating for more. But come, come, let's get started. 

Some of what I offer is sturdy and rigid some more flexible. All of it is varied and diverse. However, first things first: the foundation is vital. The dependable crusty baguette, sliced into two. 
 
I place the bread on the cutting board and cut out a little of the center.  Into the hollow goes a spoonful of tomato ragout, which I hide under a thin slice of bread.  A secret kick of flavour for those most deserving. I smear one half of the bread with light hummus, the other with denser herbed cream cheese

I won't rank my individual characteristics for public favour - each possibility deserves its time to dominate. I press slices of sweet onion into the spread, then place paper-thin shavings of zucchini into a light seasoned dressing.
 





The centre of the tartine matters: it needs to be smart, well-seasoned, like my leadership.  Every part of me - introverted or extroverted - has its function - to tenderize, to ferment, to enhance natural flavours to new heights. What will be covered/discovered by chance? What will be freely given? I place sweet potato fries wrapped in sliced meats in at random angles
 
I make my invisibility visible, and I hold everything needed to complete my offer: I know what to sacrifice to the fire and what to preserve. I garnish the meats with the ribbons of zucchini, they cover the meat but they are still visible. Then I sprinkle a very small amount of salt.
 
Salt enhances and preserves. It was also historically valuable. How do my diners give back, I wonder, how do you value me? I sprinkle a little more salt.
Do you want me more than you need me?  Do I need you more than want you? 
 
As an under-accessed leader with a disability, I have to fight to be seen, heard and valued. That’s what I want from you, and for you, I can open new perspectives and creativity. And just like judging how much salt, sometimes I hold back for the sake of your health. And mine.
 
Now to finish with the topping, what gets seen. There’s a tension between my impaired gaze and the gaze of others - am I grossly unaware of how I’m being perceived? How much to expose and have on show? I give the audience a conspiratorial wink. 
 
It's tempting to cover up - a large lettuce leaf to protect my sensitive underside. I lay the lettuce leaf on top and then remove it again.  Am I piquing interest or mollifying it? 
 











I cover the sandwich with a layer of alfalfa then remove it and then spoon a dollop of fluffy scrambled cheesy egg. The smell will lure you in, the covering is sufficient yet easily penetrable.
 
I’ve tried to show up and sow off my ingredients, keeping something in reserve whilst responding to your requests.  My symphony of flavours offer surprises on the tongue, down the throat and as for the after taste... Ohhh!
 
Have I balanced my obligation to leave the diners feeling heard, appreciated and respected with honoring my own mental health and personal needs? How much of me is enough? 
 
QUESTION:

SO WHAT DO YOU EXPOSE AND SHOW IN YOUR OWN TARTINE AND WHAT LAYERS DO YOU HIDE AND WHY?

 
 
 

