

Nest Building





Nest Building





EDIBLE DECOR						      	                  July 9, 2008








I was in Tuscany earlier this spring - a part of Italy known for good food, wine, pastoral strolls and art (with emphasis on the first two).


In rural Italy a meal involves more than just sitting down to eat. The cultivation, gathering and preparation of food are visible in the culture and an intrinsic part of domestic life. The kitchen is the functional and social hub of culinary preparation, appreciation and enjoyment.


The colour palette of a traditional Tuscan kitchen includes reds, golds and greens; colours borrowed from the fresh fruits, vegetables and pastas that are prepared there. Decorating accessories are aromatic and edible; fresh herbs push their way out of ceramic pots and bowls of seasonal fruits spill out onto the table. Pots, pans and cooking utensils are seen and not just heard, often dangling from iron racks or hanging on the wall.


Contrast this to an aseptic North American kitchen where the stuff of mealtimes is well concealed in plastic packaging behind closed cabinet doors. We obsess over our polished countertops and immaculate sinks hoping that no clues will remain to indicate that meals will be, or ever have been, chopped, stirred, spilled and relished there.


A rustic country kitchen doesn’t mean it is cluttered or unhygienic. Introduce warmth, colour and aroma to your kitchen décor by storing less perishable foods where they can be seen. Instead of a bowl displaying wooden fruit, use the real thing. Replace silk flowers with fresh herbs. Display your odd shaped, colourful pastas, grains, beans and nuts in a row of glass jars on a shelf or sill.


The best thing about accessorizing with ingredients is that you never tire of the decor and can change it with just a routine trip to the market
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