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SKETCHY FRECISION ORGANIC

Some drawings appear so life-like that they Mastering the art of chopsticks comes naturally to The rich, aromatic scent of a hearty curry makes
could be photographs, but what about objects some, while others aren't quite so dexterous. With the stomach leap with anticipation. For many cul
that appear uncannily drawing-like? The "Shade’ this in rmand, Finnish designer Lincoln Kayhwa created curry is not only a beloved cuisine staple, but also
collection of homewares and furniture from Tukaani. Inspired by the shape of a 1oucan’s bill, trusted health remedy. Turmeric is known as a ng
Swedish collective Front Design are three- the set of chopsticks and plate is intended to provide antibiotic and some belisve that it helps prevent
dimensicnal objects designed to look like a steadser grip for those who find it hard to transport Alzheimer’s. Whether or not you befieve in the h
hand-drawn sketches. Embodying the charm food from their plate to their mouth with traditional benefits, it's hard to deny the opportunity to indw
of initial sketches as they come straight from chopsticks. Though devout chopstick traditionalists a spicy pot of curry, Westcourt’s new range of or
the imagination, this ‘Shade’ teacup and saucer may cry out in protest, the Tukaani will hopefully curry pastes brings tantalising flavours from arour
adds a fanciful M.C. Escher-like dynamic prevent others from the terror that the thought of globe into your kitchen, whether you're craving T
o a tea party. @ www. frontdesign.se using such Asian cultery brings. @ www kayiwa fi Green, Tandoon or Malaysian, @ waww firstray.co

REJUVENATING

PREPARATION TIME: 15 minutes TO MAKE

TOTAL COOKING TIME: 12 minutes SERVES 4 Heat the wok until very hot, add 1 tablespoon
of the oil and swirl it around to coat the side

INGREDIENTS of the wok. Stir-fry the lamb strips in batches

oil, for cooking over high heat, adding more oil whenever

500 g lamb backstrap {loin fillet), thinly sliced necessary. Remove all the lamb from the

2 garlic cloves, crushed wok. Reheat the wok, add 1 tablespoon of o

4 spring onions {scallions), thickly sliced and stir-fry the garlic and spring onion for 2

2 tablespoons soy sauce minutes. Remowve from the wok and set aside

80 mil (13 cup) dry sherry Add the soy sauce, sherry and sweet chilli

2 tablespoons sweet chilll sauce sauce to the wok. Bring to the boil, reduce

2 teaspoons sesame seeds, toasted the heat and simmer for 3-4 minutes, or unt
the sauce thickens slightly. Return the meat

with any juices, and the spring onion to the

N G O L|A N waok, and toss 1o coat with the sauce. Serve
AMB sprinkled with the toasted sesame seeds

Frovm Homestyle Ste-Fry, Mudoch Bools, Available from all good bookstores

46 map magazine THE CLOTH I5SUE SEPTEMBEROS map celebrates its ninth birthday



