Spatula Project 

Background information

Many old recipes and new ones include the instruction, ‘Mix with a wooden spoon’. There is a good reason for this: One of these reasons is that wood conducts heat less quickly than metals, so the use of a wooden spoon will avoid cooling something that is being cooked in the saucepan. A metal, spoon on the other hand, would actually conduct some of the heat away from the hot food, and this might upset a carefully balanced temperature. Custard is one example where the exact temperature is very important. Metal stirring utensils can also remove the coating on non-stick pans, but wooden utensils will not as they are a lot gentler.

Another good reason for the use of wood is it is less affected by acid foods such as vinegar and some fruits than metal is. So when cooking fruit for jams and making chutney or pickle both of which include vinegar as well as fruit, metal stirring implements should be avoided, through stainless steel is less affected than some metals. 

Situation

The introduction of non-stick surfaces on pans has led to the revival of wooden cooking implements. These surfaces can be damaged by the hard, sharp edges of metal spoons or spatulas. Wood is gentler!  

Design Brief

Design and make a kitchen implement for stirring food dishes, e.g.- scrambled eggs being cooked in a saucepan or frying food in a wok.  

Specification

1.) It must cost less than £1 to produce!

2.) It must be made from a piece of softwood (300 x 70 x 9 mm).

3.) Should be a simple shape to cut out.

4.) It must have no sharp edges.

5.) It should be easy to keep clean.

6.) It must be easy to store.

7.) It should have a hole for hanging on the wall.

8.) Non toxic finish.

9.) The shape should fit the hand comfortably. 
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