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How can typography 
reinforce the understanding 
of a text and amplify the 
authorial voice within it? 

Research Question



How can typography 
reinforce the understanding 
of a text and amplify the 
authorial voice within it? 
Using recipe books as source material, this project 
will examine the ways that typography can be 
used to make a text comprehensible to the reader 
and how typography can be used to amplify the 
presence of the authorial voice.

Research Question



Research

Recipe Hierarchy

Turkey and Sweet Leek Pie

This is dead simple, completely versatile and 
absolutely gorgeous. It’s not a pretty-boy pie; it’s 
a proper, old-school pie that everyone will be over 
the moon to see on the table. I’m putting leftover 
white turkey meat to good use here, but you could 
also mix brown meat in there too. 

Ingredients

2 rashers smoked streaky bacon, 
roughly chopped
½ bunch of fresh thyme, leaves picked
olive oil
a large knob of butter
2kg leeks, washed, trimmed; white end chopped 
into chunks, green end fi nely sliced
sea salt and freshly ground black pepper
800g cooked white turkey meat, torn into big 
chunks (brown too if you want)
2 heaped tablespoons plain fl our, plus extra for 
dusting
2 pints turkey, chicken or vegetable stock 
2 tablespoons of crème fraîche 
1 x 500g packet puff pastry
12 jarred or vac-packed chestnuts, roasted and 
peeled
2 sprigs fresh sage, leaves picked
1 egg, preferably free-range or organic, beaten

Method

Preheat your oven to 190°C/375°F/gas 5. Put your 
bacon in a large pan on a medium heat and add 
your thyme leaves. Add a lug of olive oil and the 
butter and let it all fry off a few minutes. Add all 
of your prepped leeks and fry them off for about 3 
minutes so they are well-coated in the butter. Add 
a pinch of salt and pepper then pop the lid on top,
turn the heat down to medium and let them cook 
away gently for 30 minutes, stirring every 5 to 10 
minutes to make sure they don’t catch. There’s 

going to be enough moisture in the leeks to keep 
them happy in the pan so they should be soft and 
melt in your mouth once they’re done.

When your leeks are ready, add the turkey meat to 
them and stir. If you’ve got a bit of stuffi ng mixed 
in there you can put that in too. Add the fl our, mix 
it in well then pour in your stock and stir again. 
Add the crème fraîche then turn the heat up and 
bring everything back up to the boil. Have a taste 
and add a bit more salt and pepper if it needs it 
then turn the heat off. Pour the mixture through 
a sieve over another large empty pan and let the 
wonderful gravy from the mixture drip into the pan 
while you roll out your pastry. 

Get a deep baking dish roughly 22 x 30cm. Dust 
a clean surface and a rolling pin with a bit of fl our 
and roll your pastry out so it’s about double the 
size of your dish. Crumble the chestnuts over 
one half of the pastry then tear a few of the sage 
leaves over the chestnuts. Fold the other half of 
pastry on top then roll it out carefully and evenly 
so you have a rectangle big enough to cover your 
baking tray. Don’t worry if a few bits stick out here 
and there.

Spoon that thick leek mixture from your sieve into 
the pie dish and spread it out evenly. Lay your 
pastry on top, tuck the ends under then gently 
score the pastry diagonally with your knife. Add 
a pinch of salt to your beaten egg then paint this 
egg wash over the top of your pastry. Pop your 
pie in the oven for about 35 to 40 minutes or until 
the pastry is puffed up and golden brown. When 
the pie is ready, re-heat the lovely gravy and serve 
with your pie, along with some peas tossed in 
butter, lemon, salt and pepper and everyone’s 
happy!
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This is dead simple, completely versatile 
and absolutely gorgeous. It’s not a pretty-
boy pie; it’s a proper, old-school pie that 
everyone will be over the moon to see on 
the table. I’m putting leftover white turkey 
meat to good use here, but you could also 
mix brown meat in there too. 

Ingredients

2 rashers smoked streaky bacon, 
roughly chopped
½ bunch of fresh thyme, leaves picked
olive oil
a large knob of butter
2kg leeks, washed, trimmed; white end 
chopped into chunks, green end fi nely sliced
sea salt and freshly ground black pepper
800g cooked white turkey meat, torn into 
big chunks (brown too if you want)
2 heaped tablespoons plain fl our, plus extra 
for dusting
2 pints turkey, chicken or vegetable stock 
2 tablespoons of crème fraîche 
1 x 500g packet puff pastry
12 jarred or vac-packed chestnuts, roasted 
and peeled
2 sprigs fresh sage, leaves picked
1 egg, preferably free-range or organic, 
beaten

Method

Preheat your oven to 190°C/375°F/gas 5. 
Put your bacon in a large pan on a medium 
heat and add your thyme leaves. Add a lug 
of olive oil and the butter and let it all fry off 
a few minutes. Add all of your prepped leeks 
and fry them off for about 3 minutes so they 
are well-coated in the butter. Add a pinch of 
salt and pepper then pop the lid on top, turn 
the heat down to medium and let them cook 
away gently for 30 minutes, stirring every 5 
to 10 minutes to make sure they don’t catch. 

There’s going to be enough moisture in the 
leeks to keep them happy in the pan so they 
should be soft and melt in your mouth once 
they’re done.

When your leeks are ready, add the turkey 
meat to them and stir. If you’ve got a bit 
of stuffi ng mixed in there you can put that 
in too. Add the fl our, mix it in well then 
pour in your stock and stir again. Add the 
crème fraîche then turn the heat up and 
bring everything back up to the boil. Have a 
taste and add a bit more salt and pepper if 
it needs it then turn the heat of f. Pour the 
mixture through a sieve over another large 
empty pan and let the wonderful gravy from 
the mixture drip into the pan while you roll 
out your pastry. 

Get a deep baking dish roughly 22 x 30cm. 
Dust a clean surface and a rolling pin with 
a bit of fl our and roll your pastry out so it’s 
about double the size of your dish. Crumble 
the chestnuts over one half of the pastry 
then tear a few of the sage leaves over the 
chestnuts. Fold the other half of pastry on 
top then roll it out carefully and evenly so 
you have a rectangle big enough to cover 
your baking tray. Don’t worry if a few bits 
stick out here and there.

Spoon that thick leek mixture from your 
sieve into the pie dish and spread it out 
evenly. Lay your pastry on top, tuck the ends 
under then gently score the pastry diagonally 
with your knife. Add a pinch of salt to your 
beaten egg then paint this egg wash over 
the top of your pastry. Pop your pie in the 
oven for about 35 to 40 minutes or until the 
pastry is puffed up and golden brown. When 
the pie is ready, re-heat the lovely gravy and 
serve with your pie, along with some peas 
tossed in butter, lemon, salt and pepper and 
everyone’s happy!
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This is dead simple, completely versatile and absolutely gorgeous. It’s 
not a pretty-boy pie; it’s a proper, old-school pie that everyone will be 
over the moon to see on the table. I’m putting leftover white turkey 
meat to good use here, but you could also mix brown meat in there too. 

Preheat your oven to 190°C/375°F/gas 5. Put your bacon in a large pan 
on a medium heat and add your thyme leaves. Add a lug of olive oil and 
the butter and let it all fry off a few minutes. Add all of your prepped 
leeks and fry them off for about 3 minutes so they are well-coated 
in the butter. Add a pinch of salt and pepper then pop the lid on top, 
turn the heat down to medium and let them cook away gently for 30 
minutes, stirring every 5 to 10 minutes to make sure they don’t catch. 
There’s going to be enough moisture in the leeks to keep them happy 
in the pan so they should be soft and melt in your mouth once they’re 
done.

When your leeks are ready, add the turkey meat to them and stir. If 
you’ve got a bit of stuffi ng mixed in there you can put that in too. Add 
the fl our, mix it in well then pour in your stock and stir again. Add the 
crème fraîche then turn the heat up and bring everything back up to the 
boil. Have a taste and add a bit more salt and pepper if it needs it then 
turn the heat off. Pour the mixture through a sieve over another large 
empty pan and let the wonderful gravy from the mixture drip into the 
pan while you roll out your pastry. 

Get a deep baking dish roughly 22 x 30cm. Dust a clean surface and a 
rolling pin with a bit of fl our and roll your pastry out so it’s about double 
the size of your dish. Crumble the chestnuts over one half of the pastry 
then tear a few of the sage leaves over the chestnuts. Fold the other 
half of pastry on top then roll it out carefully and evenly so you have a 
rectangle big enough to cover your baking tray. Don’t worry if a few bits 
stick out here and there.

Spoon that thick leek mixture from your sieve into the pie dish and 
spread it out evenly. Lay your pastry on top, tuck the ends under then 
gently score the pastry diagonally with your knife. Add a pinch of salt to 
your beaten egg then paint this egg wash over the top of your pastry. 
Pop your pie in the oven for about 35 to 40 minutes or until the pastry is 
puffed up and golden brown. 

When the pie is ready, re-heat the lovely gravy and serve with your 
pie, along with some peas tossed in butter, lemon, salt and pepper and 
everyone’s happy!

2 rashers smoked streaky 
bacon, roughly chopped

½ bunch of fresh thyme, 
leaves picked

olive oil

a large knob of butter

2kg leeks, washed, trimmed; 
white end chopped into chunks, 

green end fi nely sliced

sea salt and freshly
 ground black pepper

800g cooked white turkey 
meat, torn into big chunks

 (brown too if you want)

2 heaped tablespoons plain 
fl our, plus extra for dusting

2 pints turkey, chicken 
or vegetable stock 

2 tablespoons of crème fraîche 

1 x 500g packet puff pastry

12 jarred or vac-packed 
chestnuts, roasted and peeled

2 sprigs fresh sage, leaves picked

1 egg, preferably free-range or 
organic, beaten

A series of twelve interpretations of a recipe, 
inspired by the chapter ‘Expressing Hierarchy’ in 
John Kane’s A Type Primer, as a way of thinking 
about typographic hierarchy in recipes.
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Ratatouille Poster

Heat the oven to 230C, cut the 
peppers in half, removing the 
seeds and pith, and place them 
cut-side down on a lightly oiled 
baking tray. Roast for 20 minutes 
until the skin has blistered, 
then remove and leave to cool, 
turning the oven down to 140C.
 Meanwhile, heat the olive 
oil over a low heat, add the onion 
and cook until very soft, but 
not browned (about 8 minutes), 
adding 3 cloves of minced garlic 
5 minutes in. Stir in the tomatoes 
and juices, and the sprigs of 
thyme, and simmer until most 

of the liquid has evaporated.
Peel the pepper, cut into small 
dice and add to the pan to soften 
along with the saffron. Remove 
the thyme, season to taste, and 
stir in the vinegar if using.
 Spread the sauce on the 
bottom of an oven dish, then 
arrange the sliced vegetables on 
top. Mix the remaining clove of 
garlic with the extra virgin olive 
oil and thyme leaves, season and 
sprinkle over the top. Cover tightly 
with foil, and put in the oven for 
2 hours until the vegetables are 
tender to the point of a knife.

 Remove the foil, and cook 
for 30 minutes more – if the top 
starts to brown, cover loosely 
with the foil again. If there is any 
liquid left in the dish after cooking, 
decant it into a small pan, and 
reduce over a medium heat, then 
pour back in. At this point it can 
be kept for a couple of days.
 Just before serving, re-
heat if desired, then put the 
ratatouille under a hot grill until 
lightly browned. Serve with extra 
virgin olive oil and crusty bread.

Ratatouille.
2 red peppers; 2 tbsp olive oil;
1 medium onion, cut into small 
dice; 4 cloves garlic, minced – 1 
kept separate; 4 ripe tomatoes, 
peeled, seeded and cut into 
small dice, plus juices; 3 sprigs 
of thyme, plus 1tsp thyme 
leaves; 1 pinch of saffron; 1 tsp 
balsamic vinegar (optional); 3 
courgettes (a mix of yellow and 
green is good), thinly sliced; 1 
aubergine, thinly sliced; 4 plum 
tomatoes, thinly sliced; 1 tbsp 
extra virgin olive oil, plus extra 
to serve; 1 clove garlic, minced.

A starting point for thinking about recipes and 
cookery books – does a recipe have to sit within a 
cook book? How can colour be used to represent 
food? What is the most important element in the 
hierarchy of a recipe?

A1 poster, 59.4cm x 84.1cm.
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Cook Book Design

www.cookbookdesign.blogspot.com
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Cook Book Design
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The way we eat now

Tim Adams Observer Food Monthly, Sunday May 15, 2011

“At the same time as we have opted to choose 
cookbooks as our favourite reading material, 
there has been an exponential increase in the 
consumption of takeaways and fast food. We may 
be producing more world-class chefs than ever 
before, but a fifth of our food still comes out of 
plastic and a microwave.”
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Food Porn

Coward, Rosalind (1984) Female Desire: Women’s Sexuality Today Paladin

“Cooking food and presenting it beautifully is an 
act of servitude. It is a way of expressing affection 
through a gift... That we should aspire to produce 
perfectly finished and presented food is a symbol 
of a willing and enjoyable participation in servicing 
others. Food pornography exactly sustains these 
meanings relating to the preparation of food. The 
kinds of picture used always repress the process of 
production of a meal. They are always beautifully lit, 
often touched up.”
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Food Porn

Coward, Rosalind (1984) Female Desire: Women’s Sexuality Today Paladin

“Cooking food and presenting it beautifully is an 
act of servitude. It is a way of expressing affection 
through a gift... That we should aspire to produce 
perfectly finished and presented food is a symbol 
of a willing and enjoyable participation in servicing 
others. Food pornography exactly sustains these 
meanings relating to the preparation of food. The 
kinds of picture used always repress the process of 
production of a meal. They are always beautifully lit, 
often touched up.”



A recipe for Ratatouille is extended over a 28 
page booklet. The instructions are accompanied 
by a blurred image of a pan of ratatouille which, 
over the course of the book, comes into focus –  
representing the process of cooking.

Ratatouille 

A recipe for Ratatouille is extended over a 28 page 
booklet. The instructions are accompanied by a 
blurred image of a pan of ratatouille which, over the 
course of the book, comes into focus – representing 
the process of cooking as an act of transformation.

Book, soft cover, 28 pages, 15cm x 21cm.
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Sunday Lunch

A set of instructions for cooking a Sunday lunch are 
spread out over the pages of a 48 page book. The 
timings are juxtaposed with a pixelated photograph 
of a roast beef dinner which becomes less abstract 
as the book progresses. The idea is to show 
cooking as a linear process of transformation.

Book, soft cover, 48 pages, 15cm x 21cm.



Sunday Roast

Sunday Roast 11.50 Make the Yorkshire pudding batter. Put 150g plain flour 
and a pinch of salt in a bowl, add 2 large eggs followed 
by 300ml of milk, a little at a time, beating to give a 
thick, smooth batter. Stir in 150ml cold water. Cover 
and leave to one side until needed. 

A set of timings for cooking a Sunday roast are 
spread out over the pages of a 12 page newspaper. 
The timetable, set in five minute intervals, runs 
through the newspaper, revealing the process of 
cooking as an activity in time.

Newspaper, 12 pages, 32cm x 46cm.

Output
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Sunday Lunch Extended Version

Sunday Lunch James Brook

A set of instructions for cooking a Sunday lunch 
are spread out over the 206 pages of a book. 
Each page of the book represents one minute of 
the cooking period; the instructions punctuate the 
book, with the blank pages representing moments 
of inactivity or waiting. The book is a physical 
manifestation of time: the time it takes to cook 
Sunday lunch.

Book, hard cover, 206 pages, 16cm x 23.5cm.
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How Did We Do? Sunday Breakfast
Egg, bacon, tomatoes, toast and tea

Sunday Dinner
Roast chicken with lemon, roast 
potatoes, roast cauliflower and Paxo 
stuffing; baked apples and Greek 
yogurt

Monday Dinner
Chicken paella – chicken, onions, red 
and green peppers, Spanish paella rice, 
stock, garlic, spices including saffron, 
mussels and lemons; watercress; fruit

Wednesday Lunch
Hungover – mini pork pies and sushi

Thursday Dinner
Pasta and pesto (Sacla not homemade) 
and Parmesan; Romaine lettuce salad

Friday Dinner
Pasta with chorizo, garlic, olives, 
tomatoes and Parmesan; Romaine 
lettuce salad

Breakfasts
Coffee; toast and marmalade; toast and 
Marmite; muesli; crunchy oat cereal

Lunches
Ham rolls; cheese on toast; crisps; 
chocolate; apples; oranges

Roast Chicken

Chicken, lemon, tarragon, garlic, duck fat, 
salt and pepper 

Preheat the oven to gas mark 7. Wash 
the lemon and cut into four. Gently crush 
4 garlic cloves but do not peel. Place 
the lemon, garlic and a large bunch 
of tarragon in the breast cavity of the 
chicken. Place the chicken in a roasting 
tray and cover with duck fat. Generously 
season with salt and pepper and place in 
the centre of the oven. 

Baste the chicken every half hour turning 
occasionally. A large chicken should be 
cooked after an hour and a half. Check by 
piercing the chicken with a sharp knife in a 
thick part – the juices will run clear when 
the chicken is cooked.

Always allow the chicken to rest for at 
least half an hour in a warm place before 
carving. Save the juices from the roasting 
tray and from the cavity of the bird to make 
a delicious lemon and garlic gravy.

Potatoes and other root vegetables can 
be cooked around the chicken – add to 
the roasting pan half an hour after starting 
cooking. The vegetables can be browned 
at the top of the oven while the bird is 
resting.

Taking as its starting point the vast database of 
informations that supermarkets keep about their 
customers’ purchases, this 12 page newspaper 
attempts to make a connection with what we buy 
and what we cook. Menus, notated over a period 
of ten weeks, with detailed recipes, reveal the 
transformation of supermarket purchases to meals.

Newspaper, 12 pages, 32cm x 46cm.
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What to Cook & How to Eat
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Cubed lamb, onions, red and green peppers, tin 
of chick peas, garlic, apricots, tomato puree Ras El 
Hanout rub, chilli fl akes; to serve: couscous, 
coriander and yogurt

Lamb Tagine

The day before cooking, add a generous amount of 
Ras El Hanout (a spice mixture including paprika, 
coriander, cumin, fennel seed, cinnamon, turmeric 
and cardamom) to the lamb and rub in – this is best 
done in a plastic bag which can then be tied up and 
put in the fridge. 

Preheat the oven to gas mark 5. Peel and slice 
the onions fi nely. Peel, crush and chop the garlic 
and slice the red and green peppers lengthways 
into equal slices. Add the onions, peppers, lamb, 
chick peas, apricots, garlic and chilli fl akes to 
the pan. Add 100ml of water and a squeeze of 
tomato puree. Give the ingredients a good stir, 
put a lid on the pan and place in the oven. 

After half an hour turn down the heat to gas mark 3.

The tagine should be cooked slowly for a minimum 
of three hours. Periodically check that the tagine is 
not to dry – add more water as necessary but the 
texture should be quite dry. Before serving sprinkle 
with chopped coriander. 

Serve with couscous or fl at bread and thick yogurt 
with a little salt added and decorated with Kirmzi 
Biber (Turkish chilli fl akes).
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A mix of the following: turnips, swedes and carrots 
with at least one medium sized potato to hold the 
mash together, butter, milk or cream and seasoning

Root Vegetable Mash

Wash the potato and carrots thoroughly, leaving 
the skin on, then cut into equal cubes of about 
3cm. Peel the turnip or swede and cut into cubes 
of about 3cm. Place in a large pan and cover with 
cold water. Bring to the boil then simmer until soft – 
about 20/25 minutes. 

Once the vegetables are soft drain the pan and add 
a generous knob of butter. Season with salt and 
pepper – a vegetable stock cube adds a nice depth 
of fl avour. Mash the vegetables with a masher – the 
aim is not to make a smooth mash but one that has 
an interesting mix of textures. When you have almost 
reached the right consistency, stir with a wooden 
spoon, then add milk or cream, taking care not to 
make the mash too loose. If needed, give the pan a 
quick blast of heat on the hob before serving.

This is delicious with roast pork but is also good 
with sausages.

Monday
Tuesday
Wednesday
Thursday
Friday
Saturday
Sunday

Contemporary recipe books, with their seductive 
photographs, high production and design values 
are often more about looking than cooking. At a 
fundamental level, what is a recipe book? What 
is its function? If many contemporary cook books 
consist of ‘nice photos with nice type’, can graphic 
design reveal the function of cook books yet still 
retain a visual appeal?

Book, hard cover, 80 pages, 20cm x 28cm.
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What to Cook & How to Eat

What to Eat / How to Cook20 21 What to Eat / How to Cook21 What to Eat & How to Cook

S
unday 20 M

arch

A mix of the following: turnips, swedes and carrots 
with at least one medium sized potato to hold the 
mash together, butter, milk or cream and seasoning

Root Vegetable Mash

Wash the potato and carrots thoroughly, leaving 
the skin on, then cut into equal cubes of about 
3cm. Peel the turnip or swede and cut into cubes 
of about 3cm. Place in a large pan and cover with 
cold water. Bring to the boil then simmer until soft – 
about 20/25 minutes. 

Once the vegetables are soft drain the pan and add 
a generous knob of butter. Season with salt and 
pepper – a vegetable stock cube adds a nice depth 
of fl avour. Mash the vegetables with a masher – the 
aim is not to make a smooth mash but one that has 
an interesting mix of textures. When you have almost 
reached the right consistency, stir with a wooden 
spoon, then add milk or cream, taking care not to 
make the mash too loose. If needed, give the pan a 
quick blast of heat on the hob before serving.

This is delicious with roast pork but is also good 
with sausages.
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Roast Paper
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Official / Unofficial Language



Work in Progress

Official / Unofficial Language



Work in Progress

Pork Pies
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Spaghetti Bolognaise
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