
the science of gastronomy

Clifton Food Range has introduced a range of double ended chefs’
tasting spoons ideal for sampling sauces, glazes and purees. The
spoons are also ideal for stirring, saucing plates and forming quenelles
out of purees and sorbets etc. The small spoon is ideal for placing
soft, delicate foods such as caviar eggs onto canapés and the modern
false caviar made with sodium alginate, directly onto plates. 

The spoons are available in three sizes 150mm, 180mm, 210mm and have a streamline handle
with a deep, rounded bowl on both ends. All Clifton tasting spoons are made from high
quality stainless steel.

The 150mm and 180mm spoons will fit neatly into the sleeve pocket of the chef’s jacket
giving the chef the comfort and convenience of having a spoon to hand when tasting.

Chefs’ tasting spoons



General:

Made from high quality stainless steel

The Range

Reference      Size Style

9367 29015 150mm Pocket Size Tasting Spoon

9367 29018 180mm Pocket Size Tasting Spoon

9367 29021 210mm Large Tasting Spoon

Manufactured in UK

Clifton Food Range equipment is developed and manufactured by NICKEL-ELECTRO Ltd.

Oldmixon Crescent, Weston-super-Mare, North Somerset, BS24 9BL, UK.
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