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OBSERVATIONS ON SPATULAS 

Over the years I have worked in some of the finest homes in the area.  Homes with kitchens furnished with $14,000 stoves, $10,000 refrigerators, and acres of granite, marble and custom cabinetry.  Homes where the tool jar is stocked with a rubber spatula that has been through the wars.  It is broken from having been pushed too far into the blender. (Just how often has spatula pate been served?)  Dried out from age the blade has no flexibility and any attempt to clean a bowl or do much of anything else is virtually useless.
 

There are specially created, high heat scrapers (they have red handles) and others with colored blades designed for using over high heat that can cost as much as $16.00 a set, but I refer here to the all purpose spatula with a blade bonded to the handle that will work well with foods that are even moderately hot.  The standard 9-inch size is about $3.00 and my preference is for the flat blade as opposed to the spoon shape.  I find the spoon shape limited in use and seldom use it.  The supermarket plastic versions with weak handles are useless.


The flat blade "rubber" spatula is one of the great tools of the kitchen.  Look at it!  It is well designed with a long flat edge and a 90-degree angle that is perfect for cleaning out a processor bowl. The opposite side of the blade is rounded to make cleaning a bowl so efficient.  Yet continually I find people using the wrong side of the blade and wondering why it does not work.
 

There is something in the nature of many people.  They actively work at making easy jobs difficult.  They will insist on using one tool for all tasks such as using a chef's knife to pare vegetables, stir the soup and carve the turkey.  Apparently, they find that selecting the correct tool is burdensome.  When applied to the rubber spatula they use the wrong side of the blade, or they use it to turn the steak in a 500 F. skillet and wonder why it does not work.  They treat their tools the way we used to treat maiden aunts-shabbily.  And they keep them around forever.  I have learned to buy several at a time.  When I pick up one that has seen better days, whether the blade is limp from having been used in too hot a mixture, or chewed up in the blender, I throw it out.  I implore you to consider following suit.  This handy little tool can make your cooking so much more enjoyable, but like the children it does not do well with abuse.

 

