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IOf:;cS its SlllULltl1 surfac.:e.

ilIelts easily. If scmt,,!lel]' un<1er
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Selection and Care of Common Kitchen Utensils
":lr

.... , Common Materials Used in Making Utensils

,: Before choosing one utensil over another the buyer should con-
':sider the materials of which they are made, and the temperature
lthey will permit. Some materials can be heated to a very high tem
:perature and not be affected, while others can not.
"

PURCHASING UTENSILS

Selection at random results in cluttering up equipment cup
: 'boards or racks with many almost useless articles. The housewife

should carefully consider her purchases before making her decision.
,\ Keeping in mind the following points will assist her in placing rela-

--~~' tive merits properly:
-- 1. Construction
- Size, shape, material used, type, and balance.
U:l 2. Efficiency

Degree to which it is fitted to iis task, results obtained,
time and labor saved, convenience.

3. Utility .
\111 earlng capacity, renewal frequency.

4. Economy
" Purchasing, renewal, care and related costs.
!o •

.~,' , Specific Points Relating to Construction
.8onstruction of Handles-

(1) are they, desirable, or would a bail be preferable?
(2) are they long enough?
(3) are they riveted or soldered? If riveted, has it been

well done'?
(4) if other means of fastC'11ing has been used is it a strong

method? '
(5) if the handle is wooden, is there an opening at the

base that would permit food to enter?
,(6) if a knife or simi1ar small article, is the steel merely

pushed up into the handle and fastened by adhesion?

Materials for Handles-
(1) Birch wood or beech makes the best handles.
(2) Rubber handles shrink, swell and burn; hence are un

satisfactory.
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(3) Ivary, pearl and bone handles are quite durable, but
blacken easily and are easily loosened by moisture.

(4) Heavy wire or small iron rods are sometimes used for
handles and are also very durable and very sanitary, but hard on. th~
hands) and conduct the heat quickly. They also add mu~h weIght
when wire is made into a handle for the article by wrappll1g round
and round until the handle is covered, as it is in some egg whisks;
cleaning is made more difficult, and they are more tiring due to in
creased weight.
Cover-

Is it a good one for the purpose?
Has it a properly built handle, which is easily cleaned, and

will stay cool?
Has it proper extension beyond the rim or edge of the'

utensil it covers?
Is the weight satisfactory?
Does it fit well?

Lips-
Are they on the proper side for use? .
Are they so shaped that pouring may be easily done with

out spilling?
If attached to the body of utensil are they well fastened on

to prevent leakage?
Cleaning Problem-

Is the utensil free from corners and seams?
Is it free from grooves, rough edges or rolled rims?
If wire goods, are any wires wound around on edge or

frame wire permitting particles to lodge there? Or is it attached
by soldering where this CC'ntact is made, adding strength as welT
as offering greater ease in cleaning?
Size and Shape-

Are the size and shape adapted to the amount and kind of
cooking be done? .
Safety-

Does its construction make it a safe container?

CLEANING AND CARE OF UTENSILS

Iron and Steel
Care-Keep utensils free from rust. Keep utensils smooth..

'\iVhen food has burnt on them remove with wire dish cloth. Very
of~en by more heating the .burnt foo,d will become very dry and
wIll Aawe off, Do not permIt steel kl11ves to become hot.. Cogs (as
in eg~beaters) should not be washed with water, as they could not
be dried very well, and should be oiled frequently to make operation
easy. A solution of soda water (6 qt. water to 1 lb. soda) is an
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t,/rel'live ckaning' :-;~ t1utilln when llt~nsils are allowed to stand in it
at IiI 'iling t\~lIlp\'raturl' ftn' a shurt period.

Rust-C'llating' utcllsils which are put away for awhile will
pa'n'llt rusting', l'aratTill or unsalted fat may be used for this
I,'. ,at illg'.

To Remove Rust-If 1'1l:-:it is light scour with bath brick, fine
('mery. Ill' kl'I'IISl'nc, or if h(,'avily rusted let remain in kerosene long
\'lll,u;..:h til SHitl'll. thell ~Cfiur witli hath hrick, ctc. If rust is ex
tn~III~'ly IIl';I\'y, an applil'atioll of dilute aciel, f;)l1owed hy ammonia
w:lt\:r t" Ileutralizl~ th\~ add. It slwuld then be washed and uiled.

Aluminum
fluly mild ahrasin:s as whiting or hon ami should be used

in :'\'l1l11'ing ';11 sl.it a mctal to :l\'tlicl scratching. Steel wool is also
~;ltis ia\'l! 'ry, ~i Ill~C alul11 iuul11 is :1 ttacked \'cry easily, only nentral
~I;al's "hlluld 11\: used in w:lshillg'. Pulish l)cl~asional1y with whiting,
\\'lIl'n JII.untling· is necessary usc wnnden mallets rather than stcel
hal1lllH'rS and lik('wisc lise wlIoden spoons for scraping', and not a
nH'tal 1000e, '1'" reJ11lt\"\' hurnt f(I(I(1:-;, ::ioak in hot watcr. Had stains
~"nwt imes n~\(lIil'l~ (~. 'ar:-:l~ allrasi\'e~, V\~t it scratches the mctal. \Vhcn
I\(~\·~':,~ar.". hall I'as.l's. may he r.!eane<1 in an oxalic acid solution (·1,1'
,.xali,' add t'ryslals (\lIlislln) to 1 gallon cnld water). Allow this
t .. stand 'I\'cr night. J:"il it)r li\'e minutes (not 11101'e). Thcn wash
the ktttic wIth spap and water hefore using. Since the sulution
is a I" d"un'JUS (Inc, l~are must be ohservcd in handling it.

Enamel and Agateware
~apnlifl all,1 Dutch cleanser will remo\'c ordinary stains. If

ntl'n~il has s('ams a vcry :-:tift fihre hrush I'll' t1lnthpick may be used.
\\"11('11 gl'n('t'al I'kaning' will not rC1l10\'c stains from barlly burnt
j,,, Id, aIH! s./Iuth.n secl11s neccssary, it may bc used with care.

Tin and Tinned Wire Goods
r;I'I\('l'al I11t·thllds IIf ckaning' may he used. \Vhcn necessary a

~".da ,.;..lutil'll (1 Ih. washing' ~(l(la to Ii qts. (If water) may 1>e tlscc1
j"r \'h'aning. Tarnish lengthens the life of tin, and shuuld thcre
fllrc nllt he rc:.'IUIH'Ccl.

Wood
.\\'..id using" hnt water on WO(.cl. Fine sand is superior to most

"IJap" illr sl'ruhlling". t ~se flll1y lll~t1tral ~uap when soap is necc:-;:-;ary.
fill' alkali Ilarken~ tlte wilod. Snub with circular motion. Rinse
with tlte gTain !'l,l filler::; will lie tht. Steak planks should he ruhhed
Ih••l'lIl1ghlv with f""c\ I,il until it has ahsllrhed all it will. Color of
\\'j,,,c! ill:l~' II\' r('stnn~t1 11\- l1sil1~ :-;teel \\",,(11 and weak hyrlrnchlork
add. Rl ;ug'h I'lac(':; Illa~' he ~1l1'1"thcd a way 1Iy rublli;lg it with
~lI'l·1 \\"111;1. Den t~ may he reml .\'(~d hy placing' a very wet eli Jth pad
f 1\'\'1' dent and applYing" a lint irnn '-I\"er pad. This forms steam which
will draw up the lihers of the \\'onel.
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Zinc

. Suds from mild soap is best for cleaning.. Kerosene dissolve~
~1l11s of grease and helps to remove inclosed dirt. "Vhere food Comes
111. contact ~ith the zinc, bath brick may be used instead of kero§<tne.
Z~nc scounng paste may be made of kerosene and baking soder.
R111se surf~ce tl:oroughly with hot water following the use of thiS'
paste: ACids wdl ren~ove tarnish, but fora temporary period. A
So~utlon of one part vmegar to twelve parts water may be used fa!"'
thIs purpose.

Common Cleal1ing Materials for Utensils
. Kero8~ne-a useful cleani'ng oii, because it dissolves wax and

.TOSlll. It IS used for cleaning machinery.
Stee! Wool-sold in packages at hardware stores, paint' shops,

,'etc.. It .1S steel shavings in .different sizes. The coarser· the more
rapIdly It works, and the more deeply it scratches. It should be

, followed by using the very Jine grade to smooth down the surface.
The finer IS graded as "00" and the coars'er up to num.ber 3. The

,," ".00" grade is best for most kitchen useS'. .

~ .:i.. Metal Polishes-·may he bought as powcle'rs', g<tstes Qt' Hquids.
Some contain no alkali (soda or potash). P'o'1lisfTe's for brass, copper
and nickel should contain some· acid, whHe sHver arId gold polish
should contain no aci'd. Only small quanti'ti'e's' sfrouId be bought at·
one time, and covers .should be kept tiglm:Iy screwed! to prevent
drying or weakening.

Whiting-is a powder, bnt ma'Y be easily madie into p3stes for
cleaning. \iVhiting with dilute acids (kerosene' arso malY be added) ~..
makes good metal polish and may be used fOT ~rttminum, brass, cop
per, nickel. \iVhiting with warm water may be used for cleaning
white enamel paint. 'Whiting with steel wooD rna:y be used for
cleaning aluminum. \iVhiting with a1cohor (wood or denatured)
may be used for silver cleaning. vVhiting with ammonia may be
used for nickel cleaning:.

Bath Brick-a powdered brick dust, used. as a gl'it in. cleaning
heavy utensils. It is the best steel cleane,. (\i\Then cleaning steeli
knives it should be applied with a cork.) .

Acids-dissolve clark oxides that are formed on exposed met3!l's-~'

Lemon juice and vinegar are safe acids to use in cleaning uten$i'ts;~

Oxalic acid, hydrochloric acids, salts of lemon and citric aciel may
be used for various cleaning purposes, but since they are poisonous.
great care should be exercised .in us~ng them. Rinse weU after
USillO' and store safely out of chIldren s reach.

~ '

Ammonia-concentrated ammonia should be bought and then
diluted with water, making one part ammonia to 5 parts watel~,

Cloudy condition of ammonia is llsual1y indicative of qtlulity. .
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