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‘Carth TONES

From the first time she saw the clay of the earth smoothed and shaped in
someone s hands, this Leeds, - Alabama, potter knew it would be her life’s passion

BY KATHLEEN KIEMSTON | FHOTOGHAPHY BY MARCY BLALK SIMFS0MN

ke so many artists before her, Tena Paynek
defining inspiration sprang from the am of
another. However, it was an artst working in an
entirely different medium that helped her find direction.
A formuitous meeting introduced her to the chef and co-
owner of Birmingham, Alohama’s Hot and Haot Fish Clah,
anil almost immediately, Tena traded in 10 years of study
and work in rak wo develop unigque clay serving pieces thar
woitld complement the restanrant’s acelaimed cuisine.
For Tena, the unlikely march made perfect sense. *Chefs
ani] potters are kindred spirits,” she explains. “We ke
our ingredients out of the _Er-ru.n:ui, we rearringe them,
we pirt them in the oven, and then we affer them U 1o
gomeone else.” Its p comparison she COnbnues to muse on
a8 her chenpele expands to include estahlishments across
the commtry, all of them looking to serve their five-star Fare
i custom works of art
The well-recerved restaurant lines further encouraged
Tena to crente her owm signatore eollection of functional
pottery  through her company, FEarthborm  Seudios.
Platters, plates, mugs, ond bowls in a range of sizes and
hues feature free-form edges and expressive splashes of
accent color that make each piece one of a kind. In fact,
lena's specially developed glazes, vivid earth tones meant
to resist chips and scratches, react differentdy to the studio's
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eight kilns, While others in the servingware industry view
wuch varance us a Fr'rl.a-llleul 1o be corrected, she embraced
the nuance a5 another way o make the individuzal pieces,
aniel her work averall, dissinctive.

This ling of thinking also helped Tena devise a ereative
sofutian for another frequent problem: separanons in wet
clay, Instead of smply patching and smoothing cracks,
she called upon her love of gealogy and began wsing an
ammuonibe fossil purchased at a gem and mineral show o
press the clay back rogether, The unusual fix became an
important Earthborn design element, and now nearly all
of Tena's picces bear the decoraove detail,

“1 believe mistakes are opportunities waiting o be
developed,” says "lena, who also fully appreciates “the Hetle
miracles along the way,” including the chance encounter
that started it all. *In some sense, it seems hike T haven'
planned, but I can stll remember walking with my hushand
about the concepr of working with chefs,” she says. And
now that her dream is a reality, she can savor the simplicity
of the art with which she first fell in love, Says Tena, “T like
raking dirt and rning it into something beautiful.” s
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For inlormation, contect Earthborn Studios ac 205-T02-
T05F, or visit eartbhornpertery. et
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HOPPIM® JOHN EGG
ROLLS WITH SPICY PEACH
DIPPING SALNC

Makes 15 egg molls

2 tablaspoons bacon drippings

1 cup chopped onion

Y1 cup chopped red bell pepper

2 teaspoons mincad garlic

s teaspoan salt

i teaspoon ground black pepper

1 {8-ounce) package diced cooked
ham

1 [15.8B-ounce] can black-eyed paas,
drained

2 cups cooked rice

2 tablespoons chopped fresh
parslay

1 {1-pound] packsge agg roll
Wrappors

1 large egg, lightly beaten

Ol for Fr_\,ling

1 recipe Spicy Peach Dipping Sauce
(recipa follows)

1. In a large skillet, heat bacon drig-
PINgSs Ovef MU T Aod arion,
ball pepper, garlic, salt, and pepper;
cook for 3 minutes, or untl wegetables
ara tendar. Add ham, black-syed peas,
and ripe. Cook for 2 to 3 minutes, stir-
ring constanthy, Add parsiay, stirmng o
combing, Remowe from heat and coal
_'-|||.;||'|:|'|r

2. Sopoon about 4 sblespoons filling
on bottom one-thind of egg roll wrap
per, Fold the lower carner aver filling,
and roll it up about ane-third of tha
way. Brush the left and right cornars of
wrappes with beaten egg; fald comers
toveard center of filling. Brush top edge
with egg and roll up tightly; repeat for
gach rol

3. Fill & Dutch owan with 2 inchas of oil;
neat to 350°

4, Fry agg rolls, in batches, 2 ta 3 min-
utes, or witil golden brown, Dresn on
napar towels. Saree with Spicy Feach
Dipping Sauwce.

MESTIMNG INSTINCT

“ombme mams you hove oh hend, sich as
addern hirdbhouses and Glses conCanee

wiho 1 I mes, SUCh as Pesgl, plaris

ar s, L Bate naest-alyle - al i

Spicy Peach Dipping Sauce

Makes 14 cups

1 tablespoon butter

1 teaspoon minced garlic

1 jalapefioc pepper, seaded and
minced

1 [1B-gunce] jar peach preserves

2 tablaspoons fresh lemeon juice

1 tablaspoon Crecle mustand

1 teaspoon salt

1. ln & small saucepan, melt Butter
over medium-Righ heat, Add garlic ang
jalapeds pepper; cook for 2 minutes
Reduce heat to medium-low, Add peach
praserves, lamon juice, mustard, and
galt, stirring to combine, Simmer for 5
rrirwtes, stirrng frequantly
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