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‘Call of the Pomegranate,” by Alonsa Guevara. Courtesy of Tashkeel.
We all need to protect and thank all the creatures, like the bees, for keeping us, and the planet thriving and alive.

Letter from the Editor:
The Art of Food

“Al tamr masameer al rukba” - Dates are the nails of the knee.

Food is life, and life is food. This old Arabian saying  When someone asks you, what is your favorite
about the benefits of dates for joints is just one of dish? A Iot of reflection goes into answering that,

many we hear about the impact of different food from nostalgic memories of certain plates and the
types on our lives. Food is a whole philosophy on cultural connections to the delicious flavors that
its own, a way of life and the source of life. leave a lasting impression.



Given its universality and its diversity, we pay smelling the food for a few minutes can help the

homage to this theme of food in our 21st edition, digestive system to work properly.

titled the ‘Spread’. It’s an artistic, cultural, and

philosophical take on the concept of food and So many of us, especially those with demanding

flavors. People gather around a spread, be it on jobs, rarely eat food that we’ve cooked ourselves,

a table or on the floor, to eat, drink, study, read, or even eat at a dining table except on special

draw, converse, decorate, personalize, and form occasions. We order food as we work at our desks,

connections and memories. and when we get home we all eat in front of the TV
instead of sitting down around a spread enjoying a

There are many studies that show how food wholesome meal seasoned with conversations, and

“made with love” at home helps the body to reach just taking the time to savor every bite.
an equilibrium, and just sitting at a dining table and

Numerous studies show that children who are used to eating with their families have better social skills and
fewer behavioral problems, and the overall family dynamics are healthier because a lot of issues are resolved
around the dining table.

There is no underestimating the importance of food experiences in our lives, our creativity, and our well-being.

In this special edition, we meet artists and creatives at various stages of their lives, who explore aspects of
food through their creativity and art.

We feature on our cover the intricate artwork by the legendary Maysaloun Faraj, a piece that embodies
the warmth and universality of most homes. We all at some point, had a bowl of fruits, often replenished
by a loved one at home.

There is something for everyone, whether you want to discover the art of ‘toast’ to the art of crystals,
poems about hunger, food legends and myths, as well as the many ways ancient dishes have remained
with us, with some food items, like the potato, holding a special place in people’s memories and hearts.



https://www.instagram.com/maysalounfaraj/?hl=en

We also need to pause and thank the smallest, but
most important players in keeping us all fed and
alive. For centuries bees have benefited people,
plants and the planet. By carrying pollen from one
flower to another, bees, as well as butterflies, birds,
bats, and other animal pollinators, make food
production possible — contributing to global food
security and nutrition.

As if that wasn’t enough, pollination also has a
positive impact on the environment by helping to
maintain biodiversity and the vibrant ecosystems
upon which all living beings depend on.

Beautiful words about coffee were written in a
manuscript titled (Summary of Umdat Al-Safwa in
Dissolving Coffee) by Madian bin Abd al-Rahman al-
Qusouni in 1213:

“I am the dark lover

| remain in cups

The Indian aroma Oud is my perfume
And My name is well known in China...”

So, sit back with a cup of coffee or tea, and enjoy
consuming this special edition. Whatever your taste
in food, be it fast food, fine dining, special diets or a
plant-based lifestyle, remember that our lives revolve
around elements of food and drinks of all types.

| hope you enjoy our latest ‘makhzan,’ a storehouse'ts

of enriching stories.

Warmest regards,

@




Cover Artist:

Home Through the Eyes of
Maysaloun Faraj

By Manar Al-Mutairi

T

“On this table, which is central to our living
space, are the core elements that kept me
sane throughout the treacherous pandemic
lockdowns! Interpretation of why these scenes,
including fruits, captivated my attention and
imagination, came later....”

— Renowned artist Maysaloun Faraj
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‘Farewell Dear Laila Shawa.’ Qil on paper 50x50cm 2022. Courtesy of the artist.

From the Tigris River to London’s Thames,
Maysaloun Faraj has created art that doesn’t
know boundaries. Instead, it tells stories that
inspire reflection and form connections that
transcend differences.

The London-based artist was born in the US
to Iragi parents and graduated with a BSc in
Architecture from Baghdad University, then

moved to London to create some of the most
extraordinary works in recent decades. She
received widespread critical praise in the art
world, with over 35 exhibitions in more than 10
countries. Her art is also part of many public
collections, including the iconic British Museum,
the National Museum For Women In The Arts,
and Wereldmuseum, just to name a few...


https://www.instagram.com/maysalounfaraj/?hl=en
https://www.instagram.com/maysalounfaraj/?hl=en#
https://ithraeyat.ithra.com/editions/spread/home-through-the-eyes-of-maysaloun-faraj

Special Guest Artist:

The Art of
Our Natural World

By The Ithraeyat Editorial Team

“If you think about our evolution as humans, we
have been connected with fruits and trees for
hundreds of thousands of years. They are an
indispensable part of our evolution.”

— Artist Alonsa Guevara

Chilean artist Alonsa Guevara’s creations are vibrant, alive and

lush. A delicate common thread across her paintings is her artistic
exploration of the connection between humanity and nature. Her art
takes us back to our own experiences with nature, fruit, insects, and
life itself. The New York-based artist’s paintings are a window to an
imaginary universe where the lines between fantasy and reality are
blurred. Guevara’s work explores questions of womanhood, identity
and belonging while celebrating the connection between humankind
and nature.

Her main inspiration derives from the experiences of living in three
different countries and is especially impacted by the formative
memories of her childnood spent living in Ecuador’s Rainforest with
her family...

10


https://www.instagram.com/alonsaguevara/?igshid=MzRlODBiNWFlZA%3D%3D
https://ithraeyat.ithra.com/editions/spread/the-art-of-our-natural-world

o . h i x : ;-
e w = .‘ - r -'_ -



S peC | al G uest Artist: ‘“The Meal,” by the artist Amal A‘I Balooshi. Courtesy of the artist.
A Feast of Colors

By Manar Al-Mutairi

“Art was and will always be my way to connect with myself. It’s letting my feelings create, and
my hands translate.”

— Artist Amal Al Balooshi

Amal Al Balooshi is a passionate Bahraini artist who is known for the colorful mural art she shares on
her social media platforms. For Amal, art is more than just a hobby; it is part of her identity and a way to
explore and express the unknown parts of herself.

The 28-year-old artist is considered to be one of the most unique emerging artists in the region. She
studied interior design, worked in graphic design and management, and has a passion for furniture de-
sign. She creates murals in both public and private spaces, transforming white walls into spaces of cre-
ativity and beauty...

@ozneaimom

. £
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https://www.instagram.com/amal_albalooshi/
https://ithraeyat.ithra.com/editions/spread/a-feast-of-colors

‘The Feast by Ahmed Al-Refaie, 2020. .
Courtesy of the artist.

| SpeC|aI Guest Artist:

Culture Through
Digital Art |

By The Ithraeyat Editorial Team

“The series became an ode and apprec:at/on for dn‘ferent profess:ons like
leather works, gem carving, tea making and pottery...

" Artist Ahmed Al-Refaie

Ahmed Al-Refaie is a Kuwait illustrator and graphic The passionate, self-taught artist uses his
designer known for his unique art that illustrates the illustrations as a form of expression through which
Arab and Kuwaiti cultures in a vibrant and modern.  he comments on everyday issues from the Guilf

. style. His passion in art started from his early years ~ and Arab society. His art also includes some of his
as a child when he used to mimic the drawings of = favorite memories from his childhood depicted with
the characters from his favorite-cartoons on TV. the style of pixel art to achieve a retro 80s feel...
His hobby has since grown and developed through :

the years into a thriving business where he creates

ilustrations for local and international brands,

including Google. :

13 .



https://www.instagram.com/owaikeo/
https://ithraeyat.ithra.com/editions/spread/culture-through-digital-art

Special Guest Artist:
An Artistic Fiesta:

Life Served in a Dish

By Fatma Theyab

‘Prodigal,” by-artist Leila Malallah. Courtesy of the artist.

“Having lived abroad for years, | have always missed my mother’s
cooking, especially of traditional dishes; and | tried to show that in my

painting of Saluk.”
— Artist Leila Malallah

Leila Malallah is an artist who was born into an
Arab, Saudi and Qatifi environment. All of which
have shaped her identity and character, but she
always sought to understand the world around her
and provide her own answers for the big questions,
namely the meaning of life. Leila turns to various
types of art to produce disrupting pieces that pat
her soul in a gentle, yet unnerving manner.

When asked about the limitations of art, Malallah
says that artists have been given a cognitive intuition
that implores them to express themselves, interpret
the world around them and share their imperfect
view of it with their audience...

&ymanemom
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https://instagram.com/leila_malallah?igshid=MjEwN2IyYWYwYw==
https://ithraeyat.ithra.com/editions/spread/an-artistic-fiesta-life-served-in-a-dish

‘The Great Supper.” Courtesy of Sara Shakeel and NOW Gallery.

Special Guest Artist:

Putting a ‘sparkle’ on
what we take for granted

By Nora Al-Taha

“We eat to fulfill our soul...”
— Artist Sara Shakeel

Social media’s content can be overwhelming.
However, scrolling through Instagram’s endless
posts of lifestyles, nﬁemories, and meals, one artist
stands out — or'rather ‘shines’ — with her unique
art. Sara Shakeel, one of the world’s original crystal
artists, has heen working with delicate, sparkling
crystals, in both physical and digital forms, in

her installations and Photoshop masterpieces,
respectively. e

With over one million followers, her ethereal
collages are a sensation for the eyes. Her food-
related pieces are an exceptional ‘treat’, turning
basic dishes, like a bowl of fruit, into majestic art.

Shakeel first began posting her art on Instagram in
2016 and recalls when she received 23 likes. She
had thought then, “| made it!” Little did she know
that this step would be the beginning of a new
chapter in her life...

Clicle brere
bo vead move
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https://www.instagram.com/sarashakeel/?hl=en
https://ithraeyat.ithra.com/editions/spread/putting-a-sparkle-on-what-we-take-for-granted
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Special Guest Artist:
Around the Table

By Nourah Aldaej

The artist Abdullah Al-Azzaz transforms architectural blocks from the surface of the
appearance to the depth of the building with luminous sculptures that make his art a
‘way of life’, which can be read in the smallest details of his work.

In this era of abundance of knowledge and its ease = realized that my role here is not to share with you

of access, | researched the spiritual and cultural definitions or a historical narration of it, as much as

dimensions of the history of the table and its share the human perspective of field specialists and
impact on human lives and talked to the artificial form together a living extension of the history of the
intelligence “ChatGPT” about its mysteries. | then table.

LA .
| :a,'?i'\: =


https://www.instagram.com/abdallazz/?hl=en#
https://ithraeyat.ithra.com/editions/spread/around-the-table
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By The Ithraeyat Editorial Team

“You are all artists, too...”
— Artist Sasamana

A crispy slice of toast with a sweet smear of jam, or
a savory bite of avocado toast with peppery spice,
or how about a serving of art on a slice of toast?

Japanese artist Sasamana is best known for her Art
on Toast series which reached global recognition
for her detailed artworks on toast — a basic food
shared among most parts of the world. She refers
to food as “quiet creatures”, and she expresses
how food lives quietly with us and for us.

When the world faced the onset of the pandemic,
creativity emerged within the isolation. Just as
[thraeyat was born in isolation and continues to
grow as an international arts and culture magazine,
Sasamana shares how she found comfort and
creativity during COVID. “| felt as if | had been left
alone. At the market, which was my only outing,

| felt peace when | walked through the racks of
vegetable and fruit displays...”

C&c&ﬂwe -‘-
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https://www.instagram.com/sasamana1204/?hl=en
https://ithraeyat.ithra.com/editions/spread/a-canvas-of-toast

Special Guest A
pof filter coffee.

The ReCipe fOi‘ / . as depicted in
Hyperregl IStlc Art way that people speculated it to be a

photograph. She shares her art and dreams with

- w lthraeyat.
S Ey The lt _yaFEdlfonal Team o,

pa- s -_, ; = _;..-:_-._ﬂ_ Sridhar is the daughter of an artist. “I was raised
"1._;:_ ;_  E ’E.F;iéﬁm with art all around me,” she shares. “Picking up
- et .ﬁigm'a_“._ a paintbrush at two years old has given me more
Food is an emot/on Wwi. & than19 years of experienge,in the art industry. |
— Artist Varuna Sridhar . haveheldover 13 exhibitions by the time | was 13

0 years old.” With a head start on her art career, she
received awards at a young age and was certified
as the Youngest Certified Corel Designer in the Asia
Pacific Region when she was eight years old, and “em i
she still holds the title to this day...

&rneacﬂmo#e


https://twitter.com/VforVendakka_
https://ithraeyat.ithra.com/editions/spread/the-recipe-for-hyperrealistic-art-1

‘I[dly Sambar’. Courtesy of the artist.



Special Guest Artist:
A Sweet Slice of
Crystal Clear Cakes

By The Ithraeyat Editorial Team

“In a course meal, dessert comes last. But in life, have dessert first...”
— Artist Tomei

e artlst who creates crystal simple life. My approach to food follows the same
icate touch and an elegant  philosophy.”
feel, her lux igue the mind and

tickle the taste With a Scenography, Display, and Fashion Design

degree from Musashino Art University, Tomei has
“My name is Tomei, graced social media with her exquisite cakes.
“and my title is ‘Transparent u can Clouds and petals float gently in her jelly art, and
call me by either name, whichever you prefer. her journey began with a simple question from a
‘Transparency’ refers to appearance and embodies  friend...

the idea of having a clear mind and living a

'a-s ﬁ
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https://www.instagram.com/tomeinohito/
https://www.instagram.com/tomeinohito/
https://ithraeyat.ithra.com/editions/spread/a-sweet-slice-of-crystal-clear-cakes

Special Guest Artist:

Interwoven Spiced
Worlds

By The Ithraeyat Editorial Team

From the ‘Entwined Matter’ collection. Courtesy of the artist and Tashkeel.

“By weaving spices and salt into the Loro Piana fibers, | wanted to pay
homage to the ancient relationships and trading routes that the United
Arab Emirates has always shared with its neighboring countries.”

— Artist Paola Anziche

Paola Anziche’s art is a universe of tactile and
culturally-rich experiences. Usually hanging from
the ceiling and consisting of natural materials,
Anziché’s artworks engage the minds, souls, and
senses of viewers — urging them to interact and
become one with her art. The contemporary Italian
artist combines research into weaving techniques
with craft and textile traditions to create soft,
ecologically-sustainable sculptures.

Her captivating textile pieces beautifully interlace
various fields together — from art and anthropology
to history and ecology, among others. You can’t
help but be lured into studying their colors, feeling
their textures, smelling their scents, and learning
their stories...

Clicts bere ¢
bo vead, more
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https://www.instagram.com/paolaanziche/?hl=en#
https://ithraeyat.ithra.com/editions/spread/interwoven-spiced-worlds

‘A Multiverse of an qm‘-
~Layered Happiness
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By Hussain AIMoosaW| A Lo
g i 1 y 1y h\"d

“Hussain, you need to have your own restaurant.”
This is how people respond to having my home-
cooked food for the first time. | find it hard to take
this compliment, as | am aware that operating

a commercial kitchen is a different story. | tend

to reply by saying that having an eatery — that |
would rather be more of an osteria — is more of a
retirement project. People will always need to eat.
Unless you are chasing trends or in it for just the
money, | can see no urge to rush.

Kashkaval Manoushe. Courtesy of Hussain AIMoosawi.

Deep down, my interest in food'is not abnu‘f e |
instagrammable end product, and | find it difficult
to enjoy a dish without knowmg its story. With .
time, | started to realize estﬂnf ‘!, )
became highly influenced by: a %‘r strongl terest A
of mine—storytelling. T f‘nah sh is more of a

headline. Most people ar ppy to skim through

menus. A good dish, however, demands its story to

be heard...

"'!

C&c&ﬂem
bo vead. move


https://www.instagram.com/hugraphy/?hl=en#
https://ithraeyat.ithra.com/editions/spread/a-multiverse-of-an-umami-layered-happiness
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Bridges: Cross-Cultural

Conversations

An Accident Befalls

the Date-picker

By Dr. Ulrike Al-Khamis

Who does not love food? Food is not only a
basic necessity to keep our bodies fueled, but .
it can give us endless pleasure and even serve
as therapy, especially when shared with those
we love. And yet, often we enjoy our food just
that little bit too much, that little bit too often

— with adverse consequences, not only for

our bodies and our health, but ultimately even
for our planet. This delicate painting visualizes

T e -

M, B W = = " 5 . §

a moralistic story that warns of the dangers

of being that ‘little too’ obsessed with food. It
comes from Sa‘di’s Bustan (Orchard), a famous
part of his Collected Works written entirely in
verse and consisting of colorful, yet thought-
provoking anecdotes designed to remind
Muslims of the need for justice, tolerance,
modesty, and contentment...
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https://ithraeyat.ithra.com/editions/spread/an-accident-befalls-the-date-picker
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An Accident Befalls the Date-picker
Folio from the manuscript of Kulliyat (Collected works) |
by'Sa‘di (ca. 1200 - 1292) !

i India, Agra, ca. 1604 |
| Opaque watercolor, ink, and gold on paper 1
| 41.8x26.2cm
The Aga Khan Museum, AKM284.11
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“Art is our image with which we
present our reality, emulate our
past, and anticipate our future...”

— Yousif Al-Harbi, Director of the
Culture and Arts Association in Dammam

Half a century of artistic experience has enriched
the cultural life in the Kingdom of Saudi Arabia,
establishing the artistic foundations of an
experience that has its own identity and privacy,
nurturing generations of creators, and providing
them with hubs of creativity and discovery. There
have been great and pioneering efforts made

by decision-makers in support of ambitious
aspirations, which we see today as a global
presence that attracts the interest of artists

and workers in the artistic fields and urges new
generations to be more creative.

In this special interview, we explore these
horizons with Yousif Al-Harbi, the Director of the
Culture and Arts Association in Dammam, who is
also an artist and an educator who is contributing
to the continuous renaissance of Saudi art.

25



https://twitter.com/yousifalharbi?s=21&t=ye4iMpP85EYRYa9X13mMqg
https://ithraeyat.ithra.com/editions/spread/the-renaissance-of-saudi-art
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Exclusive Conversations:

ALBAIK - Food of the People

By Nourah Aldaej and Hassan Al-Bather

“Every dish has its own story, and our values should drive
everything we develop and offer.”

— Rami Abu Ghazaleh

How does a simple idea, a simple food place, turn into a cultural icon?

Whenever we eat one of their meals and feel how it is suffused with love, we wonder about
the secret behind the ALBAIK Mission - “Available To All” - and how it resonated with the
public. Today, we reflect upon one of the projects that captured the hearts of people from
various backgrounds, as one of its founders shares and enlightens us with its history, its

mission, and its vision.

Eng. Rami Shakour Abu Ghazaleh opens up to Ithraeyat magazine and shares the story
behind ALBAIK, from the people and the heart behind it, as well as the various turning
points that shaped this 50-year-old Saudi story and the values that drove it. From pilgrims
to residents to visitors to the country, a visit to ALBAIK, and the highly guarded ingredients
of its famous garlic sauce is one of those cherished memories of a culinary type. Peppered
with light humor and charm, Mr. Abu Ghazaleh, throughout the interview, would reference
his dedicated working team for the lasting success of the business.

q\\
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https://ithraeyat.ithra.com/editions/spread/albaik-food-of-the-people

“One of the key phrases embedded in the spirit of Tashkeel is ‘Why
not?’ We aim to create the right conditions and circumstances for artists
and designers to push themselves beyond the boundaries of convention
and experiment with mediums and materials. The process is everything,

it is the path along which we explore, discover and learn...”

— Lisa Ball-Lechgar, Deputy Director of Tashkeel

d

s
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Tashkeel is an influential art center in Dubai.
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https://www.instagram.com/balllechgar/?hl=en#
https://ithraeyat.ithra.com/editions/spread/tashkeel-nurturing-art-and-creativity
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“I hope to be able to grow more and more curiosity around the endless

ways in which food connects us, but at the same. t/me also tell how our
Stories are unique and different...

— Food history researgher Salma Serry

- - o -
L L]

Food is one of the most &Vocative and relatable Salma Serry is an Egyptian food history

ways of expressing culture. lt is through food that  researcher and filmmaker dedicated to

nations can tell their stories,“and through'it, we documenting 100 years of forgotten South West
can better understand their history, traditions, Asian and North African culinary ephemera. Her
and social and econgmic dev‘ ment. passion in food started in her childhood with her
? fondest memories being of her grandmother in
the kitchen making delicious dishes inspired by
60s cooking booklets...
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OF THE PAST - .

By Manar Al-Mutairi <
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https://www.instagram.com/salmaserry/?hl=en#
https://ithraeyat.ithra.com/editions/spread/tables-of-the-past
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Archival documents from a research project on 20th-century Egyptian food history. Courtesy of Salma Serry. 30



Special Feature:

A Taste of History

By Zahra Shikara

“Pleasures may be divided into seven classes:
wit, food, drink, clothes, procreation, scent,
and sound. Of these, the noblest and most
consequential is fooed: for food is the body’s

stay, and the means %‘ preserving life...”

—wrote Mohammed Al Katib Al Baghdad




-

_r"AIthough written more than a thousand years ago, ;-
| have to agree with him: food is one of the great
pleasures of life.

9§ 96 &6

Food is essential to all human cultures, but recipe “There’s one recipe from this collection that to my
writing first appeared in Mesopotamia around 1700: mind is obviously a tharid,” says Daniel Newman,
BCE. A collection of cuneiform tablets features 35« . Chair of Arabic Studies at the University of Durham
recipes, ranging from simple stews to complex (UK) and author of The Sultan’s Feast...

bird pies. Composed in Akkadian in the middle of

the Old Babylonian period, it’s the world’s oldest

COOkbook.

L
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https://www.instagram.com/medieval_arab_cooking/?hl=en
https://ithraeyat.ithra.com/editions/spread/a-taste-of-history

%lm”JﬁAfFEoL—ﬁ'Lﬂhi-_s—tJ—'L f
.L/-r.:s.g- N & 2 e &_L\j,.a}bﬂl
- IEJ{,,QJ fale Hﬂ;,,.:;_!. &
\_-J‘—-u—“ CESIN NS JLLJ]/QJ?;}EL

]
%‘ ‘w&”ﬁ}’m—%ﬁ mler\__.r U_,ro u—-u-d

b 2l

“Preparing Medicine from Honey”, from a Dispersed Manuscript of an Arabic Translation of De Materia Medica of
Dioscorides, Calligrapher ‘Abdullah ibn al-Fadl dated A.H. 621 / 1224 CE, from The Metropolitan Museum of Art.
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Special Feature:

Our Minds,

Our Moods,

Our Me:

By Nora Al-Taha

Refreshing fruits, hearty vegetables, leafy greens,
and protein-packed legumes are all part of a well-
balanced diet. When we talk about food, some
people will find it challenging to have a meal without
a piece of juicy meat to cut into. For others, cutting
out the meat from all meals of the day is a way of
life.

Vegan Qeshta. Courtesy of Raoum Alsuhaibani

“In the past, people were poor and meat was
a luxury. So, many of our traditional foods
don’t have meat or chicken unless it’s for a
special occasion. Foods like Jareesh and
Saleeq don'’t traditionally have meat, and it’s
easy to substitute cow’s milk for plant-based
milk. Kabsa can be cooked with lentils and
veggies.”

—Raoum Alsuhaibani from Sukkari Life

Raoum Alsuhaibani is a digital content creator who
has more than 100,000 followers on her Sukkari
Life account, where she shares her vegan meals
online. She drizzles golden honey on breakfast
bowls, creates protein and fiber-dense meals with
tahini and copious amounts of nuts, and utilizes
Saudi cuisine at every turn...


https://www.instagram.com/sukkarilife/
https://www.instagram.com/sukkarilife/
https://ithraeyat.ithra.com/editions/spread/our-minds-our-moods-our-meals
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‘The Potato Eaters,’ by Vincent van Gogh (1853 - 1890), Nuenen, April 1885.
lithograph on paper, 31.2 cm x 39.6 cm
Credits: Van Gogh Museum, Amsterdam (Vincent van Gogh Foundation)

“The three most beautiful sights: a potato garden in bloom, a ship under
sail, and a woman after the birth of a child...”

— lIrish proverb

What is it about the potato that inspires art,
anticipation, and essays of study and philosophy?
There are various important artists and artworks
that contemplated and featured this unassuming
vegetable, with Vincent van Gogh’s ‘The Potato
Eaters’ being one of the most iconic ones.

“Painting peasant life is a serious thing, and | for
one, would blame myself if | didn’t try to make
paintings such that they give people who think
seriously about art and about life serious things
to think about,” wrote van Gogh in a letter to his
brother Theo, dated April 30th, 1885...

licl here @AY
S (%)
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https://www.vangoghmuseum.nl/en/collection/p0016V1962#details
https://ithraeyat.ithra.com/editions/spread/the-art-of-potato

Eat with.your Eyes First

By Nora Al-Taha

“Food is a cultural experience...”
— Chef Bri Baker

What if your canvas was a plate? Chef Bri Baker
showed the world how creative and fun plating food
can be. She mastered her presentation skills on
Masterchef and continues to share what art on a
plate looks like.

On the thrilling cooking competition, Masterchef,
Baker — who appeared in seasons 10 and 12
—has coveted the prestigious nickname ‘Plating
Queen’ for her aesthetic and beautifully presented
dishes. Baker makes any mundane food look
magnificent — a swipe of mint green cream, a

vibrant purple, a soft and creamy drizzle... her
social media feed is a feast for the eyes. As a
private chef and digital creator, she spoke to
[thragyat about her journey. She shared her expert
tips on the fine art of plating.

When Baker appeared on season 10, the judges
— Gordon Ramsay, Aardn Sanchez, and Joe
Bastianich — were impressed by not only her
remarkable cooking talent but also her perfected
signature finesse on presentation...
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https://www.instagram.com/platingqueen/?hl=en#
https://ithraeyat.ithra.com/editions/spread/eat-with-your-eyes-first

Lobster and Trout Roe Tartlet. Courtesy of Bri Baker.
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How Moutabal Changed A
Professor’s Life

By The Ithraeyat Editorial Team

“For the national identity of countries, cooking is important. At the beginning, when the first
modern cookbooks came, they were for young women who had not learned how to cook
by their mothers...”

— Professor and author Peter Heine

In the 1960s, Peter Heine was 18 years old and tutor taught him a word that was the gateway to

visited Afghanistan for the first time. “It was an new experiences and, specifically, flavors. The word

important trip,” he says. Since the first time he was ‘badhnjan’.

stepped into the Middle East, he never turned away

from it. He devoted his life to learning more about “What does that mean?” he asked his tutor, who t

Islam, Arab culture, and Middle Eastern food. advised him to go to a local restaurant and order :

it and eat it. “The German word was aubergine,”

Heine had already started to learn Arabic at the he says, “and | had never seen this vegetable :

time when he took a trip to Baghdad. His Arabic before...” i
Clicte biere §
o vead, move i
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Arabic Treasures:

Theater of Famine —
An Ode to the Soul

By Fatma Theyab and Hassan Al-Bather

‘We journey towards a home not of our flesh. Its
chestnut trees are not of our bones.

Its rocks are not like goats in the mountain hymn.
The pebbles’ eyes are not lilies.

We journey towards a home that does not halo our
heads with a special sun.

Mythical women applaud us. A sea for us, a sea
against us.

When water and wheat are not at hand, eat our
love and drink our tears...

.There are mourning scarves for poets. A row of
marble statues will lift our voice...’

Pure sustenance, the quality of life — the food of
which man was made to taste and savor — found
its purpose in hunger and thrives on the whims of
desire. The legendary poet Mahmoud Darwish
starts his verse with the bereavement of seeking
refuge without the luck of finding one and then
moves to describe the pains of famine, saying:
“When water and wheat are not at hand, eat our
love and drink our tears...”.

Ghkfere €



https://ithraeyat.ithra.com/editions/spread/theater-of-famine-an-ode-to-the-soul
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https://www.instagram.com/hussain_s_k/?hl=en

From the Vault:

In today’s rushed world, we rarely sit around a table to just be
together and have deep conversations. Often, the mobile phone is the
more commanding guest at any table, with every little beep drawing
attention more so than an intimate, honest, and open dialogue.

The art of eating is getting lost, with the slow appreciative savoring
of the dishes and drinks overshadowed by rushed conversations,
distractions — digital and internal — and some calorie counts by a
few of the attendees. i

N7

There simply isn’t enough time to enjoy a me:
and reflect on its ingredients and preparations
drink too fast, or talk or listen too fast.
These artworks from the Barjeel Art Foun
the sentiments of simply sitting at a cafe or re
love and hard work behind the scenes in the:

I -

L] - .
We meet several important artists, including =‘“"3.:
Sahi whose coffee shop pieces often depict a va f
figures within Iragi culture and its society, which sor

O g
political references.... .
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https://www.barjeelartfoundation.org/
https://ithraeyat.ithra.com/editions/spread/the-art-of-eating

Faisal Laibi Sahi, Coffee Shop #4, Acrylic on canvas, 177 x 150 cm.
Image courtesy of Barjeel Art Foundation, Sharjah.
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https://www.barjeelartfoundation.org/artist/iraq/faisal-laibi-sahi/
https://www.barjeelartfoundation.org/collection/faisel-laibi-sahicoffee-shop-4/
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By The Ithraé:yat Editorial Team

“If | say that everything in Al Ahsa is beautiful, | am not exaggerating! One should not be
ashamed when he describes his beloved, and Al Ahsa and its oasis are my beloved...”

— photographer Abdullah Al-Shaikh

Reflect and think of your favorite places, people,
and memories that are dear to your heart. Consider
the magic of their presence and the sensations and
feelings they evoke in you. What if there was some
way to immortalize these things?

This is what the art of photography offers us, a
medium through which we can preserve things and

situations that mean a lot to us and pause time to
take pictures of them in all their splendor. This art
not only gives us the opportunity to immortalize
those things that are dear to us, but also allows us
to see them from a new and beautiful perspective...

Clict frere
bo vead. move
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July, 1954. Un-named persons are cutting a graduation cake during a buffet supper given by the Girl
Scout Council in Dhahran. Courtesy of The Aramco Archives.
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From the Archives:
The Gake oififer s =5 T

By Rym Al-Ghazal
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‘What is your favorite dish?”

We all have nostalgic relationships
with certain dishes and drinks. The
scent, the texture, the taste, and the
memories.

Often made with love by our parents, grandparents,
or that favorite aunt; whether devoured inside our
homes, or favorite restaurants or cafes, certain
dishes just leave a mark on us.

Anyone with a connection to Aramco will tell you
there is one item that they all grew up on and

holds a special place in their heart — the famous
Aramco cake.

Every single birthday, personal or official event,
had the dependable sugary presence of the
delicious Aramco cake. From chocolate to vanilla
to strawberry, it had different flavors, but it was
essentially baked the same way using ‘American
Flour’.

*Editorial Note: Read our next article in this very
issue about how you can get or make this nostalgic
cake today...



https://ithraeyat.ithra.com/editions/spread/the-cake-of-life-1

From the Archives:
A nostalgic treasure —
The Aramco cake

By Abeer Al-Nemari

To many of us who grew up in the Eastern Province
of Saudi Arabia a few decades ago, the Aramco
cake represents a beloved memory. A simple

yet delicious cake, it rose to popularity at a time
when sweets and desserts didn’t have the variety
that they have plenty of today. Simple enough to
bake, the main ingredient of the cake is a flour mix
imported from the U.S. — known as a ‘white cake
mix’, and informally known as the Aramco flour mix.

We loved it, not because it looked unique or fancy
— as it’'s a regular cake — but because of the joy it
brought and the gatherings it helped sweeten. And
perhaps because of its unbelievably soft and fluffy
taste that helped it stand out from the rest...
lthraeyat asked Haniyya Nashaat, a cooking
enthusiast from Khobar, to describe the ‘secret’ of
making it, and here is what she shared in terms of
ingredients and directions. They are as simple as
the cake looks...




Ingredients:  Directions:

. 7 cups of the whlte cake mix, or the ; _ h,f;l 2o Mix the i'ngr'edi-ente together into a b'c;:wl i

‘Aramco flour mix’ — which you can flnd g
at Al Baraka and Al Janoub mills in Khobar

]

2 cupS'of water - i Yol _; s ﬂ.% Pour the mlx mto a pan and bake it at

'|
i x,
£ oA

Or you cehld try her.other recipe, where instead _of cor'nbining'just'the' flour':

mix and water, she also adds 2 ¥ cups of milk, two éggs, 1 small tablespoon of
vanilla powder, and a¥2 cup of oil (or ¥4 cup of melted butter). Mix together for
one minute, then pour into a pan and bake at 180 degrees C for 35- 40 mlnutes

Enjoy your ake'

48

/180 degrees (o} for 25-30 minutes . :


https://ithraeyat.ithra.com/editions/spread/a-nostalgic-treasure-the-aramco-cake

Communication and Marketing Manager:
Yousef Al-Mutairi

PR & Head of Communications:
Hadeel Al-Eisa

Creative Art Director & Editor in Chief:
Rym Al-Ghazal

Edition Graphic Design:
MADAR Studio: Fatma Magdy, lbrahim Magdy

Senior Editors:
Mona Hassan & Ahmad Dialdin

Arabic Editing & Translation:
Dar Al-Sabah

Contributing Writers:

Dr. Ulrike Al-Khamis, Director and CEO at the Aga Khan Museum, Hussain
AlMoosawi, Editor in Chief of National Geographic AlArabiya, Nourah
AlDagj, Fatma Abdullah Theyab, Nora Al-Taha, Manar Al-Mutairi, Hassan
Albather, Zahra Shikara and Abeer Al-Nemari.

Contributing Artist:
Hussain Said Alrushdi from Oman.

Special thanks for contributing artists & art:

~)-

With support from:

SR AGA KITAN MUSELUM
ot

E’UQJ

mrawnas

49


https://www.barjeelartfoundation.org/
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ABOUT

| THiIRA

The King Abdulaziz Center for World Culture (lthra) is one of Saudi
Arabia’s most influential cultural destinations, a destination for the
curious, creatives, seekers of knowledge, and more.

Through a compelling series of programs, performances,
exhibitions, events and initiatives, Ithra creates world-class
experiences across its interactive public spaces that bring
together culture, innovation and knowledge that are designed
to appeal to everyone. Connecting creatives, challenging
perspectives and transforming ideas, lthra is graduating its own
leaders in the cultural field.

Ithra is Saudi Aramco's flagship CSR initiative and the largest
cultural contribution to the Kingdom. Ithra's components include
the Idea Lab, Library, Cinema, Theater, Museum, Energy Exhibit,
Great Hall, Children’s Museum and lthra Tower. For more
information, please visit:

www.ithra.com

Follow Ithra on social media:
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https://www.ithra.com/en
https://www.instagram.com/ithra/
https://twitter.com/ithra
https://www.youtube.com/user/iThraCultureCenter
https://www.facebook.com/login/?next=https%3A%2F%2Fwww.facebook.com%2FKingAbdulazizCenterForWorldCulture%2F



