PLEASURE
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1. DUKKAH
Dukkah, or Dükkah, is an aromatic nut and seed mix used in the Middle
East. Traditionally, it is enjoyed with bread and olive oil right out of the oven.
But it can also be sprinkled over leafy salads, roasted vegetables, legume
pastes such as hummus, and over simply cooked rice or lentils. It adds an
exotic charm.
The ingredients vary according to each region or community. Every family
has their own version of Dukkah.
The preparation is not difficult but demands attentions as not to burn the
seeds, removing them from the heat as soon as they begin to pop, and also
not to process them too much with the mortar and pestle so that they keep
their texture. The seeds, as in all living things, must be treated with love and
care. Only then will they reveal their essence.

INGREDIENTS
70g hazelnuts with skins
2 tbsp sunflower seeds
1 tsp fennel seeds
1 tbsp cumin seeds
1 tbsp dried green peppercorns
3 tbsp coriander seeds
1 and a half tbsp sesame seeds
1/2 tsp nigella seeds
1/2 tsp Maldon salt
1 tsp sweet paprika

PREPARATION
Preheat the oven to 160 C
Spread the hazelnuts on a baking tray and place in the oven for 20 minutes.
Add the sunflower seeds after 10 minutes, keeping them apart from the nuts.
Remove from the oven and leave to cool while you roast the seeds.
Put a cast iron pan or a heavy based frying pan on medium heat and leave for
5 minutes to heat up. Spread the fennel seeds inside and dry-roast for 30
seconds. Add the cumin seeds and cook for another 30 seconds, or until they
start to pop, then transfer them to a small bowl. Keeping the pan on the heat,
add the green peppercorns and cook until they start to pop, about 30
seconds. Transfer to another bowl.
Cook the coriander seeds for up to a minute, until they start to pop. Keep
separate.
Reduce the heat to low and cook the sesame and nigella seeds together,
stirring occasionally, until the sesame seeds start to brown, then remove from
the pan.
Rub the hazelnuts between the palms of your hands to remove and discard
some of the skin. Use a mortar and pestle to coarsely chop them, then
transfer to a medium bowl. Lighly crush the cumin and fennel seeds and add
them to the hazelnuts. Do the same with the coriander seeds, the green
peppercorns and the sunflower seeds. Add the sesame and nigella seeds, the
salt and the paprika and mix well. Store in an airtight container for about 1
month.
Recipe from « Jerusalem » by Yotam Ottolenghi and Sami Tamimi.

« Food is a safe refuge. It is a place where people can act normally
when all the rest is not normal at all. »
YOTAM OTTOLENGHI, « Mamma ».

2. THE MENU
I learned the recipe for Dukkah from Rachel. I tasted it for the first time in her kitchen. We talked a lot in there. I like Dukkah.
Because it is versatile. Because it is nourishing. Because everyone can eat it: vegetarians, meat eaters, those who don’t eat meat,
but eat fish. Because it has neither lactose, nor gluten. Because it is tasty. Because it is aromatic. Because it is exotic. Because it
has me thinking of friends in faraway places. Because it is crunchy. (I like this adjective, crunchy, I would love to apply it to people.)
I like the word « Dukkah ». I like the way it sounds. I like the sound of the words people use when they are cooking. I like the
questions that come up when we start talking in the kitchen.
Why is it that our best sexual - and sensual - experiences are with people who enjoy food? Why are the most important
conversations held in the kitchen? What was your mother’s recipe for…? Can I be a liberated women and still enjoy cooking? Have
you read « The Joy of Cooking »? Have you read « The Joy of Sex »? Why are male chefs more famous than female chefs? The
question of choice: the choice of my partner, the choice of what I eat, the choice of the image I give to the rest of the world? Is
freedom a choice? To cook for one’s own pleasure and not only for the pleasure of others? What was that sentence we’ve heard a
million times? « Women must be pleasing, must give pleasure. » But why only women? What about men? Men should give pleasure
too! But always as a choice, never as an obligation. As a pleasure?
Yes! When giving pleasure is a pleasure, you should not stop just because you think it is beneath a « liberated woman », don’t you
think? Tell me what you eat and I will tell you how you make love! Cooking is a good thing, but what about… cooking healthy? And
sustainably? And according to the seasons? And taking your time to cook, slowly, without any rush? Is there anything better than
taking the time to savour your dish/your partner? Go on, taste it.
(Pause.)
Mmmmm….
I like the stories that come out of kitchens. I like savouring recipes and stories. I like sharing them with an audience. Savouring and
tasting together. I hope a crunchy show will come out of all this.
Helena Tornero

“Food is surrounded by story.”
MINA HOLLAND, “Mamma”.

This project was born in my kitchen. Helena came several times to Geneva to work. And as we were having one of our discussions, while I was cooking
something I thought might give her pleasure, the idea to work together appeared.
I feel the need to give a public answer to what I call « everyday machism », just like there is «everyday fascism » or « everyday racism ». All the words
that leave people’s mouths without thought, and that build a whole unequal system. « You’re a good boy, you eat well, you’ll grow up big and strong.
My girl, you really think you’re going to eat all of that? You like to eat too much, you better be careful ». As if the physical space we take up should not
be the same. This is just an example. There are many others.
I cook regularly. I love to cook. I know what my friends like to eat, and I love to make them happy. But I also love to be cooked for. Why does pleasure
have to be separated by gender? We are no longer hunter-gatherers.
We still have a culture where eating together is valued. And therefore there’s time to talk over a meal too. The French chef Yves Camdeborde says a
meal is the place where everything is allowed. For example, confronting a French president about his political choices. As long as the food is good,
anything goes. It is therefore not at all futile to use food as the means to talk about feminism. The goal here is to touch the audience. In all the
meanings of the word touch.
Rachel Gordy

« Eso ocurrió cuando me di cuenta que una de las pocas cosas que hombres y mujeres tenemos en común es el
sexo y la comida. »
ISABEL ALLENDE, « Afrodita. Cuentos, recetas y otros afrodisíacos. »

3. THE INGREDIENTS

RACHEL GORDY (Boston, 1979)
Rachel Gordy est née aux Etats-Unis et déménage en France deux ans plus tard. Après un baccalauréat à
Rachel Gordy was born in the United States and moved to France two years later. After an International
Baccalaureate and one year at Edinburgh University, she started studying to become an actress. She
obtained her diploma from the « Ecole Supérieure d’Art Dramatique » in Geneva in 2003. After that, she
went on to work with Dominique Catton, Laurence Calame, Erika von Rosen, Cyril Kaiser, Joan Mompart,
Marie-José Malis, Sarah Marcuse, Geneviève Pasquier and Nicolas Rossier, Robert Sandoz, José Lillo and
Eric Devanthéry. From 2006 to 2010 she was part of Take Off, a company which specialises in interactive
shows in English for students, bringing them Oscar Wild and William Shakespeare with a twist.
Since 2004, she has been collaborating with Eric Devanthéry on performances which question our
relationship to violence and our place in the world.
For the cinema, she has worked with Alain Tanner, Gilbert Merme, Jean-Stéphane Bron et Pascal Forney.
And on television, she worked with Jean-Laurent Chautems for the series « 10 », and in « Quartier des
Banques » under the direction of Fulvio Bernasconi.
She will soon be in « Hamlet » directed by Eric Devanthéry at the Théâtre Pitoëff in Geneva.
“When I see a beautiful counter space in the kitchen,
I always think about how nice it would be to make love on it. “
RACHEL

HELENA TORNERO (Figueres, 1973)
She obtained her diploma as director and playwright at the Institut del Teatre of Barcelona. She has worked
as director, actress, singer, script writer, translator for the theatre and playwriting teacher. Her plays include:
El Vals de la Garrafa (Premi Joan Santamaria 2002), Submergir-se en l’aigua (Premi SGAE 2007), Suplicants
(Festival Temporada alta 2008), De música i d’homes (2009), Apatxes (Premi de Teatre 14 d’Abril
2009),You’re pretty and I’m drunk (Teatre Lliure 2011), Ahir (Theatre Uncut, London 2012), No parlis amb
estranys (Teatre Nacional de Catalunya, 2013), Love & fascism (Festival d’Istambul, 2014), disPLACE
(Musiktheatertage, Viena 2015), Una conferència ballada (Mercat de les Flors, 2016), Fascinación (Premio
de Teatro Lope de Vega 2015), Vingt-trois avril mille-six-cent-seize inspired by the work of William
Shakespeare (Théâtre Pitoëff, Geneva, 2016) and Estiu (Cia. La Fil·loxera, 2017). She is a founding member
of PARAMYTHADES, a non-profit organisation of performing arts professionals who offer dance, theatre and
music workshops in refugee camps in Greece. Her latest works are KALIMAT (2016), a dramaturgy based on
the testimonies of refugee people in the camp of Nea Kavala. It premiered at the Teatre Nacional de
Catalunya. And Trees never get tired (2017), performed at the municipal theatre of Polikastro (Greece), with
Greeks from the region of Kilkis and people from Syria, Irak, Erytrea and Somalia, among others, awaiting
refugee status.
“I don’t know. Sometimes you simply like his body’s taste, that’s all.”
HELENA

ESTER NADAL (Andorra, 1969)
She obtained her diploma at L’Ecole Internationale de Théâtre Jacques Lecoq in Paris but she also studied
at the Institut del Teatre de Barcelona and at Col·legi de Teatre de Barcelona, where she teaches today.
From 2007 to 2012, she was the artistic director of ENA (Escena Nacional d’Andorra). As an actress, she
has worked with Jordi Mesalles (Residuals-Alfons IV), Calixto Bieito (Kasimir i Karolina), Yvette Vigatà
(Quatre dones i el sol and Invents a dues veus) and Joan Ollé (La isla del tesoro). As direction assistant,
she has worked with: Jordi Mesalles (En la solitud dels camps de cotó), Calixto Bieito (L'Amfitrió), Georges
Lavaudant (Començaments sense fi and Coriolà) at the Teatre Nacional de Catalunya, Xavier Albertí (L’home
del teatre) at the Teatre Lliure, Andrés Lima à Las brujas de Salem (Festival Grec) and with Joan Ollé for ten
years in several productions like Coral Romput, Soldados de Salamina and La plaça del diamant among
others. As director, she has staged Un tramvia anomenat desig with Pepa Plana, Badomies o moviments
musicats de cinc faules de La Fontaine with Alba Sarraute and Sergi Claret at l’Escena Nacional d’Andorra,
and more recently Kabarett-Protokoll (El Maldà). She has also directed plays by Alfred Jarry, Samuel
Beckett, Roald Dahl, Natacha de Pontcharra, William Shakespeare, etc. Her shows have toured in France,
Andorra, Barcelona and Madrid.

“A good dinner is of great importance to good talk. One cannot think well, love well, sleep
well, if one has not dined well.”
VIRGINIA WOLF, “A room of one’s own.”
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“The knowledge of cooking does not come pre-installed in a vagina. Cooking is
learned. Cooking – domestic work in general – is a life skill that both men and
women should ideally have. It is also a skill that can elude both men and
women.”
CHIMAMANDA NGOZI ADICHIE, “Dear Ijeawele, or a Feminist
Manifesto in Fifteen suggestions”.

“Now we have all the freedom we want, freedom to go bankrupt, to be socially
isolated, to be homeless without any social support network, to labour all your
life with nothing to show for it.”
JESSA CRISPIN, “Why I am not a feminist”.

5. THE KITCHEN
THE PLAY
Two women and a small kitchen table. Salt, olive oil, kitchen tools
and a few ingredients that will vary according to season. Both
women talk, cook, laugh, cry and have the public taste their
stories.
The table has several drawers, filled with different ingredients.
But hidden, so as to be able to surprise the audience.
The text will follow the structure of a recipe. Every step will start
out with something for the audience to taste. To tickle their taste
buds and open their eyes and ears to the stories about to be
told. There will be different flavours: spicy, bitter, sweet, hot…
This will be the path the audience will follow while reflecting on
our place as women in the world, in the kitchen and in the mouth.
But alço questioning the way we live, the time we take, be it to
savour a dish, or a person, or a community.
Songs sung by the actresses will punctuate these reflections.
« Pleasure » is a nourishing, sensual, anti-system, feminist and
seasonal project.
A first draft will be written in the first half of 2018, then
ameliorated and extended during rehearsals.

STAGE PLAN
We need a stage of a minimum 5 by 5
meters where we can place a table,
two chairs and a microphone.
In case we use subtitles, we will need a
beamer.
« Pleasure » just needs to be close to
the audience and is adaptable to many
different spaces.
The ingredients for the play will
depend on the geography and the
season.

« If I already know what the
result will be, then the path of
writing does not interest me. »
Helena Tornero.
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and…
Our grandmothers’ food…
Our mothers’ food…
Our friends’ food…

7. THE MARKET
The Dukkah Company
CONTACT:
dukkahcompany@gmail.com

