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A CHEMICAL AND PERSONAL PERSPECTIVE ON COOKING 

 
My earliest memories of working in the kitchen stem back to my Italian 
grandmother, Nonni. My sister, Cecilia, and I learned how to make traditional 
soups, sauces, and meatballs at a young age. As a Sicilian, food has always been 
important to me and my family. Many people eat to live. We live to eat. 
 
I chose to take on a chemical perspective for my research.  I typically use a 
scientific perspective to better understand the world around me. I researched how 
types of chemical properties are affected in cooking, how one can manipulate a 
recipe to their personal preferences; and, using the knowledge of chemistry, how 
ingredients are changed by different cooking methods, and how cooking methods 
affect the flavor and texture of the food.  This research then led me to create my 
own experiment using chocolate chip cookie. The experiment  studies the 
chemical properties in cookie ingredients, taking a chemical view on the 
methodology in baking, and assessing how these affect the overall cookie.   
 
I chose to look at cooking and food from a personal perspective for my art.  I 
created an art project that encapsulates each of my personal notions in relation to 
cooking. These associations are: nourishment, independence, bringing people 
together, and meditation as a coping mechanism for mental health.  Nourishment 
is represented by the gnocchi and thumbprint cookies; the hand-carved wooden 
spoon demonstrates independence; the macarons reflect meditation; the wedding 
cake represents using cooking as a coping mechanism; and the presentation, 
eating, and installation are a platform for social gathering.  
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