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A
journal for chefs, brewers,
artists, musicians and
everyone who consumes
the good stuff.

Annual Report 2017



Mess is a quarterly journal
containing interviews, articles
and artworks exploring food
production, consumption,
sustainability and health.

Rooted in Sheffield, Mess draws on the broad
landscape of the city's diverse communities to
share ideas around how we live and how we can all
do it a bit better. From ‘pay what you can’ initiatives
to how to compost your waste and ferment your
own sauerkraut, Mess brings together a range of
different voices to create and sustain an energised
conversation on the future of food.

With rich and varied content from academics,
artists, makers and producers Mess disseminates
contemporary research and creative practices to a
wide public as well as giving individuals working on
grassroots projects, social enterprises and charity
organisations a platform to share their

work, knowledge and passion.
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Matt Edgar is a wier, designer, educator, documentary
fimmaker and cook. He teaches graphic design at
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‘and would ona day ke to ive in obscuiy.

HANSEL & GRETEL

WORLFAHRTSMARKE

+5

T340 0NN TSHYH

DEUTSCHE BUNDESPOST

They are typically Christmas stamps. The Hansel and
Gretel wohifahtsmarke series here was designed for
Deutche Bundespost by Bert igerin 1961.
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wile anhis two chilcron.

s boy yias Eallod Hansol
and the gil Gretel Ho had

Just sit there, you children
and when you are tired you
may sloop a lite; wo aro
going into tho forst to cut

100d, and in the evening

when we are d will
‘come and fotch you away:

When the moon came they  house they saw that it was
st out, but they found no  bult of bread and covered
rumbs, for the many thou-  with cakes, but that tho win
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‘Suddenly the door opened,

nd & woman a5 old s the
Hill, who supported herself
on crutches, came creoping
o, Hansel and Gretal were

very hungry, for they had
nothing to eat but two or
three berries which grew on

T
cloan whits linen and Hansel il bo a dainty mouthful!
and Grotel lay down in thom,

and thought they woro in hea:
ven. Tha old woman had only
pretendad to be 5o kind; she
was inrealty a wicked wich,
who lay in wat for chidren,
and had only buit the litle
house of bread inordar to en-
tico thom tharo. Whona child
el ino har power, she kiled
it cooked and ate f, and that
was a feast day with hr.

Every morning the woman
oropt to the ltle stable, and
cried: "Hansel, stretch out
Your finger that 1 may feal f
You will soon be fat! Hansol,
howeer, strotched out it
boneto her, and the old wom-
an, who had dim eyes, could
ot see i, and thought it was
Hansefs finger, and was ast
onished that there was no
of fattening him. Wh
Witches have red eyes, and  four woeks had gon by, and
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had in mind, and 4
ot know how | am to do i;
How dol getin? ‘Sl goose!
saidthe lc woman. The door
is big enough: just look | can
gotin mysalf” and sho oropt
up and thiust her head into
the oven, Then Gretel gave
her a push that drove her far
into , and shut tho ron door,

horribly, but Gretel ran away
and the godless witch was
miserably burnt to death.

handfl afte another out of

s pocket 1o add to them.
Then al ety was at an end,
and they lived together in

make himsall a big fur cap
outof .
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with Hansel, who had scatt
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an unexpactedly profound effact in
prodiucing human coltualaffations: supororgari
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kol d vt

to.
coli For his esaarch, Polanmeets  For Sandor Katz, as wel a conferting

s and fell aleep.

ered his by the way. Then  Whan it was mid-day, they  however, noddad her head,

they fol aslosp and ovening  saw a beautiful snow-whita  and said: ‘O, you dear chi-
sssed, but no ona came to birdsiting on a bugh,
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tha impact ofthe organism S. cerevisiae
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a koan scent ke the beasts, sho was seized with impat. At length they saw from afar
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1 0 in only about
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occupy the mundane space
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InTV ads for Christmas food the tables
groan under the weight of it al.

Plump puddings
and dense
cakes.

Hefty fowl.
Huge hams

There are stacks
of profiteroles.
Pyramids of
mince pies.
Boxes and boxes

of chocolates.

Fruitcakes gleam with white fondant icing.
or under glazed toppings of nuts
and glace cherries.
They re cinched with broad
ribbons in red.gold, green or silver.and
are sprigged with golden,plastic holly.

Big bottles of fizz and cans
of lager jostle against
litres of soft drinks
and mixers.

Glasses come trimmed with golden
decoration and are dressed with
prigsof oll.forherbs. Cranberris
bob in champagnecava, prosec:
spumante:anything as
long as it sparkling

u

‘ ép

heffeld st writor and
urban growing.
mmunieation ot
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keen nterest i

publisher with

ctures n Visual Ce
Sheffield Institue of Arts.
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ZYMOLOGY — O}
GUIDE TO THE S
OF FERMENTATI(

Without fermentation we woul

a wide range of processed foo
bread, beer, wine, soy sauce,

last but not Jeast, sauerkraut, 1

fermental

involves the breakdown ofs

microbes to prod

end produ

featy

the
absence

of oxygen, that

is anagrobically. Qur

muscle cells also cdfty gut
atype of fermentation called
glycolysis, if the supply of oxys
to the muscles is not enotigh @
occurs under severe exerci
this leads to the build up of ac
acid and painful crampe.

There is evidence that ferment
used to produce alcoholic drin
rice and honey from 7000 to 6
Neolithic China. Alcohol s pro
yeast fermenting sugars as in t
formula; sugar + yeast
alcohol (ethanol) + carbon dio

This fermentation may take pla
presence of some oxygen. In b
itis thought that hops, even in
of some oxygen, might inhibit ¢




To signify the desired sense of luxury.to
have foods at this price feel appropriately
rich and creamy and sticky and moist.the
ingredients are thoroughly processed:
desserts are whipped into airy confections,
meats injected with water.and cakes
and pastry ooze saturated
and trans fats.

o create the powerful taste
ensations as food first

e tongue.

s only once

.
ar,you say.

n arsenal of sugar and various sorts
weetener, and enough salt to raise the
lood pressure and harden the arteries.

It’s just a festive treat.
A strange treat,really
shen you think about it.

ibly this gaudy excess is a democratising
ru.since the good

available to almost all. regardless

of income level,but this ersatz feast
surely leaves us wanting.

Our bank balances are
1ning on empty,our bodies
compromised by
cheap ingredients,

and the corporate profis from its
production and distribution are gone
shore via legal tax avoidance,
or to shareholders in food processing
conglomerates and supermarkets.
The wealthy and powerful have
real luxury whilst we make do
with its substitute and are
indebted s a result

R A SIMPLE
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1 not have of sugar breakdown encouraging an

ds including accumulation of alcohol. The carbon dioside
oghurt or, generated by fermentation causes dough

to rise during bread making. The tract
of alcohol produced are lost during baking.

Fermentation has historically been used
o preserve food because the presen
of certain bacteria leads to the accumulation
of antimicrobial fatty acids such as lactic

re is'that this

e gy and propionic acid as the end products
©08USIN ot formentation rather than alcohol. Various
by-pioducts also generate different flavours,
asin thé production of soy sauce. The
Eskimos have long used fermentation to
preserve animal products inclucing fish
heads and whale flippers, by storing the
meat under anaerobic conditions in a
grassfined hole. Less thought provoking
is thg production of sauerkraut, in
whith cabbage is pickled through the
jon acfion of bacteria that produce lactic
5 acid (lactobacill) under anaerobic
and conditions. The cabbage is finely
lic shredded, layered with salt and
leftto ferment, No bacteria are
added to the mix because air-
tion was Phoee
S borfé lactobacill readily grow on
2 the siiced cabbage. Two molecules of lactic
600 BC in
oo by acid are progyoed from one molecule of
% b glucose and,no caybon dioide is generated
in this fermentatior, Lactic acid reaches
B levels that eventuallyinhibit bacterial growth
and prevent secondary contamination. Lactic
e in the acid s the end product of the bacterial
oer making fermentation, much the same way as
he presence ethanol is produced-by yeast,

ther forms.

A BRIEF HISTORY
OF FAMINE

o A
i

ity
‘%f%:l

Although the process of fermentation hadt
been used for thousands of years, it was
only in the 18505 that Louis Pasteur identified

microbes as the cause of the process of sugar

degradation in the absence of oxygen. Most
microbes gain more energy per gram of sugar
in the presence of oxygen, as this allows the

g
i

favoured very efficient respiration process

to take place producing just water and carbon
dioxide. The by-products of fermentation are
the keys to our use of the process in food
processing from bean based stinky tofu to
fish based garum.
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USSR oo Stalinism, harvest shortfall

1042 — 44 -+ BENGAL +=- & -+ War; policy failure, supply shortlall

1046 — 47 -+ SOVIET UNION -o: 1.2 ---: Poor harvest, policy failure

61 -+ CHINA - 18 -+ Drought; floods, Great Leap Forward

1072 75 <+ INDIA e 0.1 +oo: Drought

BANGLADESH - ( War, flog

- ETHIOPIA - 0.06 -+ Drought, po

harvest shorttall

r governanc

1078 CAMBODIA -+ 0.6 0.8 -+ Human agency

1080 ~ 81 - UGANDA -+ 0.03 -+ Drough, conflict

1084 SUDAN - 0.26 - D)

1085 — 86 -+ ETHIOPIA - 0.6 War; human agency, drought

1991 02 - SOMALIA -+ Drough

suDAN Drought

il war

NORTH KOREA Poor harvests, policy failure

2002 - mALAWI igiblo -~ Drought

2008 -+ NIGERIA +-:- Neglig

s Lachiver 1901, de
Devere 2002, Davis 2001, 0 Grada X

Foatured Artist
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Was to earn aving a5 an ustator

Througha risnd posting my lustrations

onawebsite he ran, | got the odd

‘commission for llusiraton and design
One commission was s &

s
but Ive ved in Sheffeld for many
yoars now. After leaving Art Gollege

skatabosrd deck dasigner for ip.
UK

based outin Calfornia. | cid  number
of diferent projects through thei top

fora glass angraving company,
it was proty icha. On maing ovor

for Vans, Afor that tho commissions
starod to como in a steady stroam and

weren' going 1o lead ma nto a full
timo job. By completo chance | drow
ot a chalkboard design for a pub

a iand worked at, ona thing led

1o another and the next you know

1 was travling up and down the

the sign wriing.

Rocently however, | have retumed to
the sign painting. People seem to have
bacome tred o aser cutviyl signe, the.
verything that had very nearly kiled of
the kil of the radiional sign painter.

i
paid the bils and sent me on some

your
i hand, you can now tap out & design

my passion
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Spiritual Pop
CAITRIONA DEVERY

aining from food comp-
y during part of the day

or refraining from certain
od ntral to many

religions. The Muslim period
Ramadan involves a fas

that begins at dawn and ends

at sunset and asks bel

to withhold food, alcohol, ci

and other holidays. Gatholics
fast during Ash Wednesd:
and Good Friday in Lent (
honour the 40 days Jesus
d in the desert) and ab-
stain from meat on Fridays in
Lent (at least). + omm-
only fast o -

sundown, as well as
significant h

sons for fasting vary
religion to religion; but boclly
purification is one important
motivation. For C
ing was seen
tame fleshly d
ent for sins and human weak-

geting clos
to Jews. For most
people though, restriction
and scarcity are not particul-
arly popular ideas these days,

certainly not in any spiritual
way. The closest example
might be the 5:2 dist, or a

juice deto

mobile phones and music
n to a dev

and drink. We.

by consumy a gruelling C

forms - pe pilgrimages in the

the right idea; there a the past the pur
ding machines in th purely religious but now the

Judeaus desert. fasting is linked to an empathy

. with involuntary hunger and
varieties of fasting men g

tioned above are usually tied

to a specific month, week

poverty, as the website says,
‘the dally reality that faces
many people In our world

i in a given rel
ay in a given e o

rimage to a particular place.  meal is had each day: tea/co
ne such pilgrimage, the fiee, dry wheaten bread,
ree-day Irish Catholic jour-  or oatcakes. On the third day
neyto Lough Derg is perhaps  the meal is taken after leaving
one of the most (in)famous. e Island. Soft drinks can be
Station Island on Lough D
in Co. Donegalinthe North of
nd has hosted Cath

rd day. In the 1980s and 90s
nother frequented Lough

holiday or an opportunity to
5 AR caps hot four chidren, | ha
ey anly b over asked. On her return
boat, the island is laid out as

a route which pilgrims must

traverse each day.

litre:

Barefoot the entire time, pil
grims kneel, walk on pur-
ely sharpened rocks - and
a three-day expo-
unforgiving Irish usly associated with a mem.
elements. This is a modem  ory of indulgence: the fizzy,
day ‘mortification of the sickly vanilla-sweet taste of
the pain of the ro Cream Soda. Not at all what
s (and souls) a  was intended, | imagine.
modern form of self-flagell
ation. As well as footwear,

then send outa YTS kidto stckiton  Cofles Company Aberden Court,
ashop:

y
sign paiter o adom thei shops, so My ustration workis much battr ful for sign paiting, other than maybe.

16l hava on

in some places fourishing word of is now global.

radiional sign painting,

poridge

snack on, I once in a bl maon m

working ‘on sie’Im ususlly so caught

upin what Im doing that | orgat o eat
; atogether (or that could be because

Tm solf employed and wa don't gat

Iink .
my frst main shopfascia and il thamo - that being ood,fom cafies P4 o braksl).oking asido when
IH M working on a pioce on s you do got
comewhat ongrossed in thejob at hand,
My work seems to cluster around that  products contemporary business want 50 IMUch 80 that | was rocantly painting

Mothare Day window splash of hearts

Ecolosall Road, Poror Pzza and Bara

. e the bank ustnext door was being

robbed and | didn't notice a thing.

again, whoro,wih the hlp of rther  cstnt ifrenco t the aupermarkot
il traciionsl sgn painer Russ culura and nods to the
Young mrs work wil papping istry o the

up very soon. You canalso wadiona High Stroe,

00 my handiwork
atthe fabulous
Stoam Yard

Gaitrionais based in Dublin but originally
fromthe lrish Millands. She currently works
at University College Dublin. Caitriona
writes mainly about food and the arts, and
has written for a number of publications
including District, Corridor8, and Rabble.
She also contributes to and is asst
editor for Feast Journal,

nsumed throughout the thi-

corridor8.co.uk / feastjournal.co.uk

Poddlor & dust
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Featured Artist / Steve Millington

1The Sclence of Fermenting
Three K's / Sage Greenfingers
Features / Microbial M:

Right in the Guts / Our
Meat the Tradrs / Home

Featuring Photography by
Hoather Isobel
Wil at Vox Multimedia









Now in its second year, Mess

is looking to further develop its
audience, influence and impact,
both within Sheffield and further
afield. To achieve our ambitions
we require funding and support.
We are looking to establish like
minded strategic partnerships
within the following areas to aid
the journals growth:

City representative /
advocate / ambassador

Arts, culture, food and
sustainability research

Commercial
Digital
Distribution
Education
Events
Social media

2017 - So Far

Developed brand and put the partnerships
in place to launch, produce and distribute
6 issues (composed of 184 pages of
creative content, featuring 37 contributors)

Appointed Dr. Laura Mansfield (Feast,
Corridor8, Eating Histories) as editorial lead

2018 - Now & Next

Develop online platforms to complement
and offer additional opportunities for
contributors and audience engagement

Offer companion launch events featuring
contributor presentations and fayre

Take Mess to other cities and regions

Engage more communities with more
diverse themes and content

Previous and existing partners include
Peddler Night Market, ASAP, Dust,
GF Smith, Antalis

If you or your organisation would like
to find out more about how working
with Mess might benefit your activity,
community or city please contact:

Dr Laura Mansfield
Laura@du.st
0114 258 2266



