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ARTFUL TABLE

CLAIRE KAHN'S EDIBLE NEW MEXICO-INSPIRED SERIES
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Claire Kahn, Artful Table (Flint), 2019, bead crochet. Photo by Stephanie Cameron.

After having a conversation with Ali DeMoro of Patina Gallery in
Santa Fe about the aesthetic beauty of food, and becoming inspired
by the food photography featured in edible New Mexico, artist Claire
Kahn decided to create a series of crocheted necklaces based on food
for a series she calls Artfiul Table. Since 2004, Kahn has crocheted
beadwork with precious and semi-precious stones, gold, coral, sea
pebbles, and tiny Japanese cylindrical glass beads. Working inch by
inch she creates a seamless wonder of color that she transforms into

unique, unforgettable, wearable pieces of art.

ARTIST STATEMENT
Claire Kahn’s Artful Table is a series of necklaces based on beautiful

food. Living in New Mexico inspired two of the pieces, Ristra, with
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reds, blacks, and 18 karat gold accents, and Chile, a contrasting geo-
metric pattern in green-yellow, orange, and red. Other pieces include
Candy, using gemstones that remind Kahn of candy, including the
multi-colored pinks and greens found in tourmaline, green peridot,
and orange Mexican opal. Wild Asparagus is based on a secret place
she knows where wild asparagus grows in early spring, and this neck-
lace transitions from pale purple to green. Flint is inspired by the
richness found in the mélange of colored, calico corn with white, light
yellow, and red husks. Granita is inspired by Kahn’s mother’s favorite
Italian dessert, Caffé Granita con Panna Montata, which switls to-
gether frozen crystals of very strong espresso and whipped cream (see

recipe on page 36).

131 W Palace, Santa Fe, patina-gallery.com



CAFFE GRANITA CON
PANNA MONTATA

By Claire Kahn
Serves 4

Caffé Granita con Panna Montata (fro-
zen coffee with whipped cream) was
my mother's favorite dessert. In the
sixties and seventies, she would get
it at a sweets shop in Florence, Italy,
called Perché No?, which translated

means Why Not? In their version, the
sugar was only added to the cream;
the frozen espresso had no sugar in it.

4 cups espresso coffee, brewed,
double strength

4 tablespoons sugar

1 cup heavy whipping cream

Add 2 tablespoons sugar to the
brewed coffee (to taste). Pour the
brewed coffee into a cake pan. Let

Above: Claire Kahn, Wild Asparagus, Flint, Chile, Granita, cool and then 208 Il the freezer.
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Left, clockwise: Claire Kahn, Candy (detail), 2019; Claire Kahn ki " , o ; - : T ™ s 1 half hour, breaking up the 9% chunks
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Photos by Stephanie Cameron. of coffee into crystals. Do this for 3-4

hours until coffee is completely fro-
zen and crystallized. This step can be

_ T 7 done the day before and kept in the
Claire Kahn, Granita, F g - freezer until served.
2019, bead crochet. - : ' :

Photo by Stephanie Cameron. . "9 s = With a mixer, whip the cream and
R : - the remaining sugar (to taste) to stiff

peaks. Serve in glasses, layering alter-

nate scoops of frozen coffee crystals

with dollops of cream. ¢
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