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White
Good evening.  There's a strong Anglo American flavour about our programme tonight.  Both my guests have spent their lives divided between here and the United States.  In a moment one will be preparing a three course meal in the latest edition of Can't See Will Cook.  But first, welcome to Maggie Rosen - journalist, editor, author - she's co-written two books on wine - marketer and clearly someone who's well used to handling information.  And yet, still Maggie, when your sight became far worse last year you found yourself grappling with the problem of how to get the right information to go on working, to go on coping, which is why you're here.  Just explain first about what happened to your eyesight.

Rosen
Since I was a child I've had a disease called uveitis, which is an autoimmune inflammatory disease.  The disease was controlled with steroids but in the last year I had entered a new phase of the disease due to a load of scar tissue forming in the eye and my vision is now very, very distorted and foggy - it looks like I'm staring through an impressionist snowstorm.

White
And what was it you most needed to solve because of course everyone will know that there are loads of things to solve but what was it you most needed and found so difficult to get information about?

Rosen
I found it very easy to find information about just basic living - mobility lessons...

White
So making cups of tea.

Rosen
Cups of tea.  But beyond that I found it very difficult to get information about things that would make my life as good as it was before - things that would enable me to enjoy a lot of the same things that I did before.  And then from a practical point of view things that would allow me to continue to do my job.

White
So technology mainly?

Rosen
Technology, software, advice about note taking devices.  The RNIB is a very good first port of call but actual advice - practical advice - from people who do the same thing that I do.  I grew up in a very sighted way, until a year ago I acted like I was sighted and I felt like I was sighted, I didn't really know any blind people, I never went to school or worked with any blind people.  So getting advice from someone who does the same thing as I do seemed to critical and that's how I found my way to you.

White
Right, so presumably we mean things like magnification, so that you can see stuff on screens, and also as a journalist presumably ways of reading - just ways of getting this stuff?

Rosen
Reading, doing research on the internet, conducting interviews - it's a very mobile activity and you need to be able to catch someone when they're ready to talk to you.

White
In a way that's the key isn't it because what I'm thinking and what some listeners will be thinking is there are places to get this information, you've already mentioned the RNIB, there's the British Computer Association of Blind People, there are the companies that are trying to sell this stuff.  So there are all sorts of places, why is it so hard to get - because I've heard this from other people too?

Rosen
I think it's not necessarily hard to get the information, it's hard to assess it and evaluate it.  And often you're in a position to make a decision about some very expensive kit and everybody is very happy to help you try it out.

White
Do you mean in a way you don't always know who to trust, in other words who's selling something, who's got - someone for whom this is absolutely the right thing but it might not be the right thing for you?

Rosen
For me.  A lot of people are very keen to show me, for example, how great touch screen technology from Apple are and I do see it work for people but I just, myself, don't trust it, I really feel like at the moment I'm not quite there.  And the other thing is technology that talks to you - again I'm not used to having voices in my head for everything, other than my own voice of course, everything from scales - talking scales - for weighing food to having books read to me, I like the peace and quiet and the activity of reading a book without someone else telling me something.

White
Is this partly about not having long enough to try these things out?

Rosen
I think it is, I think on the one hand I'm very impatient, on the other hand I'm trying to keep up with work that I have and not let things slip, so I don't necessarily devote enough time to just trying new things out, I feel like I need to just get on with it.

White
Now I said you were an Anglo American in the sense that you're from New York, you've been here for the last 14 years, you go back to the States - how do things compare on this sort of issue with the States, which we have a tendency here to think has all the answers?

Rosen
I can really only compare London and New York.  I think that in both places there are people who are very, very helpful.  I think the infrastructure's slightly different.  New York, for example, when you're above ground it's extremely easy to get around - it's a grid system...

White
Ah the lovely grid system.

Rosen
Yeah, you can never go too far wrong.  On the other hand once you're underground it's very different.  Here in London you can pretty much get assistance from the minute you walk into the underground station until you reach your ultimate destination - there's people to meet you, take you to the train, radio ahead to the next rain.  In New York that just doesn't happen - there isn't the manpower for it, once you're underground you're...

White
On your own.

Rosen
... on your own or again you can rely on your fellow passengers, who are very helpful, but just like in any big city they're in a hurry.

White
Well look Maggie do stay with us because we will be rather more specific about the kind of things that you want help with but first of all stay and listen to a fellow pond hopper because in the latest in our series Can't See Will Cook Richard Lane has been to Cambridge to meet Maxine Turkington who though British has also spent a good deal of time in the States and who's about to prepare something quite ambitious.

Music

Turkington
What we're going to cook is a three course meal because I like to entertain and all my friends are actually sighted but I like to do something that's easy to prepare, that's sort of fail proof and also allows me to spend time with my friends.

Music

I picked a very easy salad that's rather different because it contains fruit and nuts, followed by pasta gorgonzola and then the dessert is something again different - I love fruit, I love ice cream, I like a drop of alcoholic.  Let's take a look at the salad first.

Lane
Sure.

Turkington
Let's put the lettuce in the bowl and the next thing will be the strawberries which are quartered.  Now this is a hint - the safest knife to use is a small sharp knife.  In all the times I've made salads and chopped things I've never yet cut myself.  So let's just take the strawberries and just really empty them in there because we're going to whoosh everything around at the end.  There we are.  So the strawberries are nicely in with the lettuce - ooh they smell wonderful.  Now the next thing will be a red onion and I slice it and we also are going to put in, for some crunch, a handful of walnuts.  Now the next ingredient is an avocado.

Lane
So Maxine whilst you're peeling away the avocado here tell us a bit more about your culinary experiences - you've been visually impaired, you're partially sighted aren't you, for 30 years...

Turkington
Yes, yeah I'm registered blind.  I have Stargardts, so I've had it for every 30 years...

Lane
Which is a form of macular degeneration...

Turkington
It is.

Lane
So your central vision is affected.

Turkington
No central vision, so I can't recognise people and I can't read - I haven't been able to read for years.  I've bought a very nice stainless steel pasta cooker and I want to make sure that the pasta is covered and I drop this in - the pasta's already, putting it into the pot that goes into the steamer type thing and then it's covered.

Lane
So it's a bit like a large compartment of a steamer?

Turkington
It is indeed.

Lane
Which is slotting inside the bottom bit, which is a saucepan which has got the water in it.

Turkington
Yes.

Lane
What a great thing to use because you're not going to have to do that horrible thing of pouring pasta out from a pan...

Turkington
That's right.

Lane
You just lift the inside bit out which has got some handy handles.

Turkington
Right and that's already drained.

Lane
Fabulous.

Turkington
Well let's finish off the salad because I have to make a dressing.  It's quite easy.

Music

So all that remains really is the mandarin oranges - you want the syrup - also sometimes the fresh ones are wonderful and sometimes they're a bit sort of manky.  I can use that word.  So now comes the dressing.  The surprise is a good half teaspoonful of cinnamon and the smell is wonderful, everybody loves the smell of this. 

Lane
Yes lovely.

Turkington
So I pour it in, if it's a small tub I'll use a plastic funnel, so it doesn't spill all over the place and measure it and wonderful for measuring are the sets of stainless steel cup measures and there's also little plastic spoon measures and I really recommend that everybody has those.  And if it's large amounts of things RNIB has talking scales, if you need exact weights.  It's difficult to use a measuring jug because I can't see the measurements.  So we've got the balsamic vinegar, the oil.  So put the top on firmly and then shake it and then this is what I did after I'd made it was use a teaspoonful and taste it and sometimes I might use a drop of avocado oil - make it a little bit more exciting - but it's quite exciting and I'm going to let you take a sniff of that.  What do you think?

Lane
Mmm.  So we'll leave the salad dry with the dressing next to it in its container. 

Turkington
Right, let's turn on the pasta, we can use the timer.  

Lane
So Maxine tell us about your famous off the wall pudding - I like the sound of it, mainly because ginger biscuits are involved, tell us what it's about.

Turkington
Yeah well I'm glad you like ginger biscuits because sometimes I do it with chocolate chip biscuits.  They look lovely in dessert glasses with stems, that's how I usually do them, so you can actually see the layers.  So I put a layer of the crumbled - just roughly crumbled - biscuits and on top of those I put fruit.  There's blackcurrants there, there's raspberries, I think red currants - it's really a nice mix, but of course you can use the mix of your choice or just raspberries or blackberries.

Lane
Smells gorgeous - so this is just a supermarket bought frozen...

Turkington
This is frozen.

Lane
Bag of frozen veg.

Turkington
Frozen fruit.  And the fruit is always - that's alright - well tomatoes are fruit aren't they.

Music.

Lane
So you defrost it overnight and then mulch it up.

Turkington
Right, so if we put a good spoonful of this on top of the biscuits - there we go.

Lane
Maxine, I see your husband here is your sous chef is that right?

Turkington
He is.  

Lane
Is that your role Sid?

Sid
That's it, yeah.

Lane
You do what you're told do you?

Sid
I do - when it comes to cooking she's the boss.

Lane
Maxine we're focusing on the sauce now, this is gorgonzola sauce.

Turkington
Melted butter, so I can sauté the onions.  I'll stir it around a bit so it'll... the onion in there.

Lane
Right, I'll just check the onions.

Music

Turkington
Okay.

Lane
[Beeping]  There you go, as if by magic.

Turkington
The timer is very good to use actually.

Lane
The whipping cream going on top of the onion.

Turkington
Right, and we want a little salt don't we.  So whoaaa doesn't it smell wonderful.

Lane
It smells great.

Turkington
Freshly ground pepper.

Lane
Black pepper.

Turkington
Black pepper.

Lane
Sid you're okay there, you don't mind washing up while we're cooking?

Sid
Not at all.

Lane
Good man.

Turkington
He's a good man to have, I think I'll keep him.  It's so nice to be able to do this ahead and then on the night or lunchtime, whatever, you just take five minutes at the most for the pasta and just heat up the sauce.

Lane
Great.

Turkington
And then when it's on the pasta we'll add the grated cheese to taste.

Lane
Sid's just laying the table, which is great.  And hey Maxine this sauce is smelling great and it's definitely thickening.

Turkington
Good.  The best thing I think is - turn it off shall we?  Oh and then we'll put the walnuts in the sauce.

Lane
It must be quite a colourful salad - so we've got the variety of lettuce leaves, the strawberry, the mandarin orange - that must be a nice summery picture I should think.

Turkington
Yes, remember most of my guests - in fact all of them - are usually - are sighted, they appreciate the different colours and I have enough that I can really.

Lane
Do you know I have no colour perception but I love the idea of things looking nice, so even if you can't see I think presentation can still be done.

Turkington
Do you want to taste the pasta see if it's al dente.  So the pasta is now poured back...

Lane
In the bottom of the pan because we're going to add the sauce to the pasta.

Turkington
Now what I do is serve it up and pour parmesan on top.

Sid
Mix it for about 30 seconds so it's all well coated.

Lane
And if you don't mind I'll try serving it out.  And do you sort of - with two spoons - do you sort of lift the pasta and up a bit like that...

Turkington
That's good - good.  Oh you're so professional you've done this before.

Music

... head of the table, take a seat.

Lane
Of course, thank you very much.

Turkington
You've got your salad there and can I give you a little parmesan on top?

Lane
Please that would be great.  I must admit I'm going to quick taste the salad first because I'm curious about lettuce, strawberries, mandarin oranges and raspberry vinaigrette.  It's great.  You've got that lovely conventional lettucy crunch but you've got the fruit going on and the strawberry - it's brilliant with the strawberries, really good, fantastic.  Well Maxine and Sid Turkington here in Cambridge, it's been an absolute pleasure, thanks very much.

Turkington
Thank you.

Music

White
Best cooking effects I think we've had.  That's Richard Lane there reporting and Maxine has written a book called "Cooking for VIPs", details of how you can get that are with our action line on our website.

Maggie Rosen, still with us, you're a keen cook as well, I mean to what extent have you had to modify your cooking methods to your vision loss?

Rosen
I have found it extremely challenging and the Can't See Will Cook series really strikes a chord.  When Maxine was saying manky lettuce leaves - I can't see now what is manky and I have to rely on somebody at the shops to help me pick out fruit and other things too.

White
Has it changed what you - has it changed what you cook?

Rosen
Well I'm trying not to let it but even simple - every simple recipe has some step in it that I'd never realised would be difficult.

White
Have you got a Sid?

Rosen
I do have a Sid, I have an Enrico.

White
Everyone should have one by the sound of it.  What about other differences - I mean I'm thinking of the way in which people react to your vision loss because you're kind of - a lot of people forget this and it's quite recent for you, I just wondered if there are things about the way that people react that have surprised you?

Rosen
It's very, very new to me.  I've just started using a cane and I'm extremely self-conscious about it but I do find that people have reactions that I would find funny if I were them.  For example a few people have asked me directions when it's obvious that I can't see, however, I did know where they were going and was able to point them in the right direction, so that shouldn't stop people, it's just I feel I'm a funny choice of person to ask.

White
I find that encouraging that we're actually convincing people that we're quite good at giving directions.

Rosen
I guess it is or maybe they just didn't notice and then the other day I was on the bus and I sat down, I folded my cane, and the gentleman next to me asked me what the cane was for and did I have trouble with my knees and I explained it was because I couldn't see very well and it turned out he was an IT expert and ultimately we had a conversation that led to him putting me in touch with a software company that makes Dragon - which is a talking software - that a few people have mentioned to me but I haven't tried it yet.  So you just never know what a conversation starter will lead to.

White
Which brings us right back to where we started - you getting information.  So how could listeners most help you and by implication other people in the same boat?

Rosen
Well I'm looking for a way to record telephone conversations, interviews with people because I find it challenging now to read my questions out and very quickly type the answers - I'm a touch typist but I can't read as quickly.  So if I could concentrate on reading my questions out and not worry about having to transcribe everything a person said that would be really useful.  I'm not quite up to using touch screen technology and iPhones and the like but I can't use a paper agenda anymore, so I do need a way of keeping track of appointments.

White
Okay, well I'm sure there are a few of these and we won't hold you to just these, we'll come back to this issue but for the moment let's see what people bring us because we know there are solutions to those problems.  Maggie Rosen, thanks very much for being with us.

Do get in contact with your ideas about where to go for information, you can e-mail us intouch@bbc.co.uk.  Our action line is 0800 044 044.  That's it.  From me, Peter White, my producer Cheryl Gabriel, Maggie Rosen and the team, goodbye.


