THE HISTORY OF CUTLERY

In the Stone Age implements were made from materials such as flint. These ranged in size

The evolution of cutlery starts with knives, and then forks followed by spoons. Food was cut with a large knife but eaten with the hands and with the occasional use of a spoon. Forks were a later addition. Forks came into use in the 17th century and had only two prongs.

Other pieces of cutlery were developed. For eating soup, tablespoons were replaced by soup spoons. To make it easier to take out bones, fish knives were developed. There are now cake forks, grapefruit spoons and a wide assortment of different knives for a variety of uses.

SILVER

Silver cutlery gradually developed in the 17th century when Huguenot craftsmen left France for London. They brought with them elaborate designs which complemented the plainer English designs. Silver plating was developed in the 1830s and 1840s. Manufacturers produced cheaper cutlery for the mass market.

STAINLESS STEEL

This invention was referred to as “rustless steel”. It contains chromium and nickel.

CERAMICS

These go in and out of fashion. If dropped it will break. Its advantage is that it is resistant to heat and corrosion.

PLASTICS

A theory put forward by scientists believes food tastes the same if the cutlery is plastic rather than metal. Food would have to inter act with the cutlery for taste to be affected. This is unlikely.

It is probably a psychological belief that the feel of heavy, well-balanced knives and forks can give a feeling of wellbeing and anticipation.

These were replaced by bronze and later iron. The variety of tools expanded with iron. In the 15th century cast iron was invented which meant that large quantities of iron could be produced.

Another belief is that cutlery which touches the mouth does not make any difference to flavour but does make a difference to how the mouth feels. Yet another belief is that we expect high quality cutlery to be heavy.

Sales of plastic cutlery are going up perhaps because consumers do not like washing up.

