
cookbook(presented by fathom+friends)

i carrot about ui carrot about u
community

1



i carrot about ui carrot about u

2

community cookbook
cover art by marci green                            published by fathom library



dearest

community, 

Truly, this whole project is inspired by and made possible because of you! Many 

thanks to all of you that shared and illustrated recipes, and to all that are about to 

read and use this cookbook. 

The idea for a community cookbook began in August of 2019 in preparation for 

fathom’s first pop-up in Massachusetts. Practice Space, in Inman Sq, generously 
opened their doors to us, and a small group of local artists who have given their work 

to fathom gathered, drank 1369 coffee, chatted, and drew favorite recipes. The project 
lay dormant in my pile of creative projects until March of 2020 when covid-19 began 
to feel serious in New England. From there the story is simple, longing for connection 

and to bring light into dark times, a call for illustrated recipes began. 

Not only is this collection of recipes a precious representation of community, but it 

is also an archive, a documentation of the resilient love and warmth we continue to 

cultivate and share during these hard times. I’m humbled by what this collection has 
grown to be, and all the generosity y’all have shared.

I hope you enjoy these recipes, make this book your own, and keep on making 
beautiful memories as you nibble on some yummy food! 

Warmly, 

fathom library
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JOHN STUGRIN, Catawissa, Pennsylvania country boy remembers family picnics in the 
1950’s. “Railroad Potatoes”
LISA SU

AARON, JESSIE, + JOVIAN TROISI

MIMI TROISI, Her recipe is a Julia Child wanna-be success secret.  Fool ‘proof’ bread.  
(ha ha, get it?)

POLINA VOLFOVICH

ELENA YMBERN, Hi, I’m Elena! I live in Barcelona, and I work as an architect and 3D 
visualizer. Because I love imagining things as they could be :) and then building them! 
Drawing for me is a beautiful means of self-expression. And cooking is an act of nurturing 
yourself and your loved ones. So drawing recipes makes me really happy! I’m thrilled to be part 
of this wonderful community cookbook!

JEFFREY YOO WARREN designs open source objects, activities, and interactions that re-
organize ideas about expertise, identity, equity, and our environment. He is interested in how 
people build identity and strength through their interactions with objects, and the ways that 
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Against Doctor’s Orders
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L!FE Фото:: © flickr.com/PROBoston Public Library

Baked cultured milk 
is a Russian delicacy. Though, this slow cooker 

methodology is something my mom devised. She is a 

reputable source for anything milk science relat-

ed since she used to work at an ice cream factory 

when we lived in Russia. 

Pour milk into a slow cooker, let stand on low 

over night or half day longer, depending how 

sweet you’d like your yogurt. In my mind the lon-

ger the better but my mom prefers just overnight. 

You’ll see a caramelized milk skin start to form, 

you could reserve for later, to top off your yo-

gurt & fruit, or eat right away. I can’t wait 

that long so i just rip and eat with my fingers. 

Turn off the cooker. While the milk is just above 

body temperature, add about 2 cups of cultured 

yogurt or Kiefer, the more bacteria the better 

ofc. Let stand until the whole pot turns pink 

which could take just a day or five, depending on 

the warmth of your kitchen. One time it took over 

a week, then again it was winter, I was pinch-

ing pennies and keeping the thermostat at 55. If 

the milk isn’t curing, turn the cooker on low and 

wait a while longer. 

In a separate pot combine a sliced apple, cloves, 

cinnamon and wine. When the apple is soft enough 

to cut with a spoon, transfer to a nice bowl, add 

baked yogurt, top off with hazelnuts & reserved 

milk skin, if you haven’t eaten it already.  

A little about Russian stoves: 

www.rbth.com/russian-kitchen/332054-baked-milk-

toplenoye-moloko-russia
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fathom is a pop-up community space focused on the art of storytelling through book making 
and sharing based in Providence, RI. fathom is also a library and an archive of contemporary 
creative work with an emphasis on local, emerging work. The collection consists of printed, 

sharable material such as chapbooks, zines, short run published work, handmade artist books, 

magazines, publications from local publishers and presses, and so much more. Follow us on IG 
to learn more! @fathomlibrary 
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