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“theThe
aim of
project was

to help our
communities
connect and
celebrate their
distinct culinary
heritage.
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Mixing Matters
Mixing Matters was a project delivered in 2019-2020 through a
partnership between the Museum of Oxford and the Oxford
Hindu Temple & Community Centre Project, the Filipino
Community of Oxfordshire, the Nepalese Community
Oxfordshire, and WOW SPACE, a group for migrant women
run by African Families in the UK.
The aim of the project was to help our communities connect
and celebrate their distinct culinary heritage. We gathered
together - first in real life and then, when the Covid-19 pandemic
came, virtually - to share our memories related to food through
reminiscence, art, photography, stories and cooking. For many
of us, our food related objects are a way of keeping a connection
with a particular person from an older generation, often a
parent or a grandparent. They are a tangible link between
the homes we have left – whether by choice or force – and the
homes we have since built. Favourite recipes, smells and sights,
objects we cook or eat with, people we remember when we make
food - all these and more were shared by those who came to the
sessions.
This calendar is a way of celebrating contributions made by
those who participated in the project: our favourite recipes and
stories about objects and foods which mean something to us.
Enjoy!
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Kanta Gopal - photo by Fran Monks
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“My special object is a Masala Dabba or
a spice box. It’s a one stop shop for spices
that I use most of the time. It’s ready
and waiting on hand to be used without
having to open & close numerous jars. It
has 7 - an auspicious number - stainless
containers. If you have these 7 spices, you
need nothing else.”

“It’s not very often that I weigh ingredients – everything
is andaza or by approximation – the result is that no
dish turns out to the same taste every time! I sprinkle
and add stuff until I hear my mother’s voice – in my
head – saying – “Isn’t that enough?”
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Kanta’s
Maru Bhajia
INGREDIENTS

M ET H O D

450g
5 tsp
4 tsp
¼ tsp
1½ tsp
1 tsp
4-5
2 tsp
¼ cup
1½ tsp
Oil to fry

1. Cut potatoes into thin
slices - 2-3mm (a bit
thicker than for crisps).

4 medium potatoes
gram/chickpea flour
rice flour
turmeric/haldi
lemon juice
ajwain (carom) seeds
green chillies
grated ginger
chopped coriander
salt (adjust to taste)

*I don’t use garam masala or any
other masala.

2. Add all ingredients to potatoes
- except the flours. Let sit
for about 10 mins for the
potatoes to release water.
3. Add the flours and mix till
potatoes are evenly coated
- at this stage resist adding
water. Instead let the mix sit
for 5mins and mix again.
There should be enough liquid
to form a thick batter.
4. Heat oil in a wok to deep fry.
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5. Use your fingers to coat
potatoes on both sides in
the batter. Fry in small
batches until the bhajias are
crispy and golden brown.
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6. Drain on kitchen paper.
7. Serve hot with green coriander,
tamarind and tomato chutney.
Enjoy your Bhajia!
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Kiran’s Bhangain ka Bhurta
INGREDIENTS
2-3
1
4-5 tbsp
2-3
1 tsp
1 inch
2 tbsp
1 tsp
1 tsp

medium-large aubergines
large white onion, chopped
olive oil
chopped tomatoes
cumin seeds
finely chopped ginger
tomato puree
coriander powder
paprika powder (known
as Kashmiri Mirch-it
adds colour and flavour)
14 tsp
turmeric powder
Chilli powder to taste
(1/2 teaspoon for a little background heat)
12 tsp
salt (or to taste)
Small handful of fresh chopped coriander for garnish

M ET H O D
1. Roast the aubergines for about 20 minutes each with their skins and stems still on,
holding the stems and turning to cook through to the middle.
The skins need to be deeply charred.
2. Place the roasted aubergines in a bowl of cold water to cool them. Peel the black skin off
and chop off the stems. Lightly mash with the back of a spoon or knife and leave to one
side.
3. In a large frying pan, heat the olive oil on a medium heat and add the cumin seeds. Heat
until they pop and darken.
4. Add the chopped onions and caramelise until they are soft and golden brown. Add the
chopped ginger and cook through till lightly brown. Add
the chopped tomatoes and cook through. Add the mashed aubergine and the remaining
spices. Cook on a low heat for 15 minutes.
5. Garnish with chopped coriander. Serve hot with an Indian flat bread, like chapati, or use
as a dip with crackers or bread. Store any leftovers in a covered container in the fridge for
5-7 days.

Kiran Bhandari - photo by Fran Monks
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Chinta’s
Everyday Dahl
INGREDIENTS
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3 cups
split pea dahl
2-3 pints water
Salt to taste
½ turmeric powder

Vagaar:
3 tsp
1 tsp
½ tsp
2 cloves
1
1
3-4

ghee, sunflower/olive oil
jeera seeds
mustard seeds
garlic
medium onion, chopped
large ripe tomato
dried red chillies

M ET H O D
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1. Wash dahl and soak for 2-3
hours to expedite cooking.
2. Put in a large pan with enough
water. Bring to boil, lower the
heat and cook till dahl is soft.
Add salt to taste.
3. Add turmeric powder.
4. Vagaar: heat oil/ghee in a frying
pan.
5. Add chopped onions and garlic.
6. Add jeera and mustard seeds.
7. Fry gently and add red or green
chillies and tomato.
8. When done, add to the pot of
dahl and close lid quickly. Can
be kept and heated up.
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Chinta Kallie - photo by Fran Monks
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This collaborative artwork was created by members of the WOW
SPACE group, organised by African Women in the UK, an Oxford
charity. ‘WOW’ stands for ‘Women of the World’ and is a free, selfreferred drop-in space for signposting, information and support for
healthy family relationships for women and their children.
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The women mostly meet in Blackbird Leys and enjoy a
relaxed, social time together. The artwork represents
cooking objects which group members showed and
talked about to each other during Mixing Matters
workshops.

19/10/2020 13:24:44

MON

TUE

WED

THU

FRI

S AT

SUN

March
1
8
15

2
9
16

3
10
17

4
11
18

5
12
19

6
13
20

7
14
21

Nogaye’s
Thiep
INGREDIENTS

M ET H O D

Fish
Rice
Oil
Onion
Maniok (cassava)
Carrot
Aubergine
Cabbage
Vegetable cube
Chilli
Tomatoes
Tamarind chutney

1. Put the oil in a pan and
when it’s hot, add the fish
and take it out of the pan.
2. Add the onion and the tomatoes,
add water to make a sauce.
3. Add the carrots, cabbage,
cassava and fish.
4. Leave for 2 hours, then remove
everything from the sauce.
5. Wash the rice before adding
it to boiled sauce.
6. Cook for 20-30 minutes.
7. Serve with tamarind chutney.
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Enjoy your thiep!

Nogaye - photo by Fran Monks
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Jong Hernaez - photo by Fran Monks

This spoon, made of bamboo and
coconut, is known as sandok in
Tagalog and luwag in Ilonggo. It
was made in the 1990s in Negros,
Philippines, by Jong’s father-inlaw. Jong talked about her sandok
during a Mixing Matters workshop,
saying:
“We use our food so there’s no
waste. Every part of the coconut
tree being used, even the leaves
and the centre of the leaves,
everything. We’ve got a lot of
bamboo trees at the back of the
house. My father-in-law dried that
and that’s what he uses. He just
uses a carving knife to do it and
the grandchildren sand it. It’s all
by hand.”

MIXING MATTERS_VERY_FINAL.indd 10

19/10/2020 13:29:51

MON

TUE

WED

THU

FRI

S AT

SUN

April
1
5

6

7

8

2
9

3
10

4
11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

Jong’s
Pansit-Gulay
INGREDIENTS

M ET H O D

15 cloves chopped garlic
1
large onion thinly sliced
600 ml vegetable stock
½ cup
soy sauce
2-3 tbsp vegetarian stir fry sauce
1tsp
black pepper
250g
dry rice noodles
oil spray
1 cup
sweet corn
1 cup
green peas
green beans
1
red bell peppetr
1 cup
sliced mushrooms
(optional)

1. Pre-heat a skillet or frying
pan or wok on medium heat.
2. Fry onions and garlic
until golden brown.
3. Add all vegetables and
cook for 5-10 minutes, using
300ml of the vegetable stock.
Drain and set aside.
4. ln a separate pan add the
remaining vegetable stock and
the drained stock from your
vegetables and once boiled,
add the rice noodles, soy sauce,
stir fry sauce, black pepper,
until the water dries up.
5. Mix the cooked vegetables
together with the
noodles & enjoy!
Enjoy your Pansit-Gulay!
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Mark Bhagwandin - photo by Fran Monks

Mark bought this coconut grater
in Guyana and brought it back
home to Oxford with him - he loves
using coconut but found preparing
it frustrating without this special
grater. During one of our Mixing
Matters workshops, Mark said:
“This humble coconut grater
is very common in Guyana. It’s
handmade. What happens is you
sit on the wooden part of it, the
end with the metal bit sticks out,
you have a basin at the bottom
of the chair, and as you grate the
coconut, the kernel falls into the
bowl. It’s very useful, it grates it
really fine and it’s lovely!”
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Mark’s Guyanese
Cook Up Rice
INGREDIENTS

M ET H O D

1 cup

1. Place peas in a large pot and
boil in water covering the
peas for about 15 minutes.

of soaked black eyed peas
(soak dry peas in water
overnight)
2 tbsp
Cassareep (soy sauce can
be used to substitute
although not the same
taste)
1
chopped large onion
3 cloves crushed garlic
8-10
sprigs of thyme
5
sprigs of basil
1
red bell pepper
2
chicken cubes
1 kg
diced chicken
2 tins
coconut milk
Chicken or Jerk seasoning
1 tbsp
vegetable oil
2 cups
rice

2. In a separate smaller pot,
cook the chicken with oil,
chicken seasoning and water
for about 15 minutes. Do not
let the chicken dry down.
3. To the large pot boiling the
peas, add the rice, coconut
milk, onion, chopped pepper,
thyme, basil and chicken cubes.
4. Take the smaller pot with
chicken and throw contents
into the large pot.
5. Add Cassareep and stir well.
6. Lower the heat and cook
until rice becomes tender.
7. Leave to cool a bit and serve
with hot pepper sauce and
tomato ketchup if desired.
Enjoy your Guyanese
Cook Up Rice!
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Micheline Pandanzyla - photo by Fran Monks

These are Micheline’s liboka
and motúté used to make fufu, a
staple food made by mixing and
pounding cassava, plantain flour
and water. This is what Micheline
said about these two objects in the
session:
“This is for mashing tomatoes,
chillis or potatoes, yams. You can
mash it, that’s what we used to
do. For cassava we use a big one.
A small one, it’s for tomatoes,
chilli. [We call it] liboka, in my
language. And this is motúté. This
one we used to cook fufu. It’s made
with maize meal, cassava flour,
semolina.”
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Micheline’s
Cassava
INGREDIENTS

M ET H O D

Green pepper
Onion
Garlic
Spring onion
Vegetable cube
Palm oil
Salt
Fish
Cassava

1. Boil the cassava for 30 minutes
2. Add all the other ingredients
and put the lid on
3. Cook for 45-50 minutes
4. Serve with white rice, yams,
plantains or maniok. It
can also be served with
roasted meat or fish
Enjoy your Cassava!
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In January 2020, community members cooked a feast of traditional
Filipino dishes, served to invited guests at the Rose Hill Community
Centre. There was also a pop-up exhibition of food-related objects
from the Philippines and a presentation on the Filipino culture.
Those present shared what they thought of the event:
“What is amazing today is meeting new people from different
communities in Oxfordshire. It is wonderful to come together as
citizens of Oxfordshire and learn from each other.” (Ariel)
“It’s nice to tell our stories and share our food, and to see other
communities, and of course for the Museum of Oxford to recognise
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us Filipinos and for us to contribute what we can.” (Lisa)
“One of the biggest things for me is when everybody
comes together - from different walks of life, different
religion, different profession, different race, we come
together (…) the main passion that I have now is when
I see people respond to the food that we cook, that’s
where I get the energy and inspiration (…) I think to
make everybody experience the cultural history of
Filipinos is a great thing, so thank you very much for
being part of it.” (Jong)
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Noel’s
Chicken Adobo
INGREDIENTS

M ET H O D

1
whole chicken (cut in bite
size)
5 cloves crushed garlic
1
onion (sliced)
1 tbsp
black peppercorn
1/2 cup soy sauce
1/2 cup vinegar
3 pcs
bay leaves
Boiled eggs (optional)

1. Fry crushed garlic till
brown, then remove from
the pan and set aside.
2. Saute onions then add chicken
until brown on each side.
3. Add soy sauce and vinegar,
peppercorn, bay leaves. Leave
to boil on medium heat (do not
stir), then cover for 15 minutes.
4. Add boiled eggs (optional)
and put the cover back on.

18

5. Add fried garlic and
leave to simmer on low
heat for 30 minutes.
6. Serve with plain white
rice or fried rice.

25

Enjoy your Chicken Adobo!

Noel Clarete - photo by Fran Monks
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Rashmi’s Plain Paratha
INGREDIENTS
3 Cup wholemeal flour
2 tbsp oil
1⁄2 tsp salt

M ET H O D
1. Sieve flour with salt. Apply ghee to the flour. Add water
and make a soft dough.

2. Divide the dough into 10 to 12 portions.
Roll each portion into 125 to 150mm
diameter rounds.

the edges of the paratha which should
swell up.
5. Turn again and fry the other side.

3. Cook one paratha at a time on a hot
skillet - put one paratha on a hot skillet,
cook for a minute, and turn once.

6. When brown patches appear on both
sides, the paratha is ready.

4. After a minute add a little oil around

7. Repeat for the rest of the dough.
Serve hot

Rashmi got this rolling pin from her mother, when she first came to visit from India in 1969.
Rashmi’s been using it every day since then.
“It reminds me of my mum very much. It was a good thing she brought it for me. At that time
you couldn’t get Indian things here, when I first came, and it’s been very useful to me. The
smooth stone makes the rolling much easier and faster. The rolling pin is different because it’s
thinner than the normal one, it’s thick in the middle and tapered down, and it’s easy to roll.”
Rashmi Shah - photo by Fran Monks
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Kalpana’s
Bayra Rotali
INGREDIENTS

M ET H O D

4 cups
Bajra (Millet) flour
A dash asafoetida
Salt to taste

1. Mix together flour and salt and
add enough water to form a stiff
dough.
2. Divide the dough into small
balls and then shape each ball
into a thick and round roti with
rotation of your hand.
3. Now place it on the greased
Tava and continue flattening
by pressing all round with the
palm of the hand.
4. Cook on both sides over slow
flames.
5. Serve crisp and hot. Serve with
jaggery and ghee.

Kalpana Patel - photo by Fran Monks
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Jacqui Gitau - photo by Fran Monks

This woven tray, made from
dried grass, belongs to Jacqui,
who founded the charity African
Women in the UK. In one of our
workshops, WOW SPACE members
talked about how the tray
can be used in many ways, for
example to shake rice or beans to
separate the chaff out. It’s known
in different countries across the
African continent.
The many names it has include:
Gitarũru (Central Kenya - Kikuyu);
Eshtero (Western Kenya - Luhya);
Kitoweo (East Africa - Swahili);
TenTenge (Gambia - Soyinke);
Tabag (Sudan, Iraq - Arabic);
Leyo (Senegal - Wolof);
Muyungulu (Congo - Lingala).
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Jacqui’s Mushrooms
in Peanut Sauce
INGREDIENTS

M ET H O D

Mushrooms
Tomatoes
Onions
Peanut butter
Vegetable oil for frying onions
Curry powder
Garlic

1. Fry onions, garlic,
and mushrooms until
softened and cooked.
2. Add tomatoes with curry
powder, cook until softened.
3. Make a paste of the
peanut butter in hot water,
until flowing freely.
4. Add this to the fried mixture
and make a stew.
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5. Serve with ugali or steamed rice.

13/11/2020 14:18:18

Govind’s Jalebis
INGREDIENTS
1/2kg plain or self-raising flour
1kg sugar
1tsp orange colouring or turmeric
1l oil for frying

M ET H O D
1. Mix flour with water into a thick batter. Leave, covered, to ferment overnight.
2. Put the oil to heat in a kadahi or a flat bottom pan.
3. Make the sugar syrup - add 2 cups water to sugar and bring to boil for 5 mins. Add food
colour to syrup and let it cool.
4. Put the flour mixture into a piping bag and pipe spiral jalebis into the hot oil.
5. Turn over to brown on the other side. Drain. Add to sugar syrup.

Govind Sapkota - photo
by Fran Monks
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6. Let soak for a few minutes. Lift out of syrup and serve warm.
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Steve’s
Butter Soft Lonki
INGREDIENTS

M ET H O D

2
2cm
3 tbsp
1 tbsp
1 tsp
4 tsps
1/4 cup
3 tbsp
2

1. Combine the chillies, ginger
root, cashews, coriander seeds,
cumin seeds, fennel seeds and
water in a blender, cover and
process until smooth.

green chillies
chopped fresh ginger
cashews
coriander seeds
cumin seed
fennel seeds
water
ghee
medium tomatoes,
chopped
1½ lb
Louki, cut into 2cm cubes
2 tsp
turmeric
1 tsp
salt
3tbsp chopped fresh coriander

2. Heat the ghee in a large, heavy
saucepan over moderate heat.
3. Pour in the spice puree and fry
until it thickens and separates
from the ghee.
4. Stir in the tomatoes and cook
for a few minutes.
5. Add the squash, turmeric, salt
and half of the fresh herb, stir,
cover and cook over a low heat
for 10 minutes.
6. From time to time, stir and
scrape the squash from the
bottom of the pan to prevent
sticking. If the squash is dry, add
a little water.

24

7. Cook until the squash is soft
and succulent (about 20mins).
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8. Before serving, sprinkle with the
remaining fresh herbs.

Steve Empson - photo by Fran Monks
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This collaborative artwork
was created by members of
FILCOM, or Filipino Community
of Oxfordshire, during Mixing
Matters workshops run by
local artist Dionne Freeman. It
represents food-related objects
which carry meaningful memories,
for example a polveron moulder, a
palayok (traditional clay pot), or a
sandok (ladle).
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Mel’s
Humba
INGREDIENTS

M ET H O D

2kg
pork belly
½ cup
ketchup
¾ cup
soy sauce
½-1 cup water
Vinegar to taste
4 tbsp
brown sugar
1 handful banana blossom
1 handful dried mushrooms - chop
in half after washing
1 head
garlic, chopped

1. Cut the meat in ½ in by
2in thick and set aside.
2. Chop garlic in small
pieces - set aside.
3. Wash banana blossoms and
dried mushroom - set aside.
4. Put a frying pan on medium to
high heat. Fry the meat until
brown on both sides. Set aside.
5. On a roaster pan, add garlic,
ketchup, water, soy sauce and
the fried pork (just brown on
both sides). Bring to boil.

21

6. Reduce to medium to low
heat and simmer for 45 min
to 1hr. then add vinegar.

28

7. Once meat is tender and
soft, add sugar, mushroom
and banana blossom for
another 15-20 minutes.
8. Enjoy and serve with white rice.

Mel Falencia - photo by Fran Monks
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The use of the samovar spread to north Kashmir
from Russia. It was used to make the perfect cup
of tea - essential in the days before electricity.
Looking at it made Sunanda remember
traditional Kashmiri teas.
One was a type of green tea with aromatic spices
such as cardamom, cinnamon, cloves. Sunanda
said: “if you had a special guest or someone you
wanted to respect coming to your house, your
in-laws or someone like that, then that tea also
had nuts, almonds and pistachios sprinkled on
it, an extra special cup of tea to give to someone
special.”
“Another tea brewed in this, which is a
peculiarity of Kashmir, is the ‘pink tea’. It’s salty,
milky tea, drunk as a digestive after lunch or
dinner.”

Sunanda Dhar - photo by Fran Monks
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Sunanda’s
Chaman Kaliya
INGREDIENTS

M ET H O D

500g
cottage cheese (paneer)
2 tbsp
mustard or sunflower oil
2
cloves
½ tsp
asafoetida
1
bayleaf
½ tsp
cumin seed
1 tsp
turmeric powder
1 ½ tsp fennel powder
½ tsp
ginger powder
½ tsp
cumin powder
Salt to taste
¼ cup
milk
1
black cardamom,
crushed
1
green cardamom,
crushed
1 ½ tsp fenugreek powder

1. Heat oil to a low heat & gently
fry paneer. Take out & set aside.
2. In the same oil, add cloves,
asafoetida, bay leaf & cumin
seeds for a few seconds
until the oils release.
3. Add 2-3 cups of water, turmeric
powder, fennel powder, ginger
powder, cumin powder &
salt to taste. Bring to boil.
4. Add paneer, cook on high
heat till gravy thickens.
5. Add hot milk & boil for 2 mins.
6. Add crushed black &
green cardamoms &
fenugreek powder. Mix.
7. Serve hot with steamed rice.
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