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Jusi laoking at an old-fashioned box grater is enough
to make your knuckles hurt. Each side of the metal
tower was speckled with sharp burrs of different sizes.
You strummed the tower with a piece of hard cheese,

ing technique. {The process cuts metal

parts using a photochemical machin- |

efficient, but they also allowed cooks
to reverse the grating process, pass-

tools, brand-named Microplane.
After Mrs. Lee's zest success, the
Graces began making and market-
ing stainless steel food graters with
hundreds of tiny razor-sharp teeth.

G using chemicals rather than conven-  ing the food over the grater—like a
tional hand tooling,) The brothers had |~ bow over a violin—in smooth, elegant
‘/‘ rater been fascinated by the onof With less required,
Would You Like Some Cheese with That? menacing, razor-cdgedscrap—sharper | and 20 need to lean into the motions,
thanthe usual debrisin machineshops; | there were fewer flesh wounds. (Focus

[ that hazard inspired them to create is still crucial, though.)
a series of very sharp woodworking The graters are available in several

textures, from fire grating to wide
shaving, but the “classic” Zester/Grater
transforms the hardest ofhard cheeses,
citrus, or chocolates into fluffy ingre-
dients indispensable to some of the

lost focus as you watched it disap- | disproportionate depth to almost any The Microplane graters were not only worlds most transporting recipes.
pear into the burrs, and ended up  dish that is not dessert, and some rec- |
shredding your flesh. The grater also | ipes can’t work without it. o AR

seemed to consume more than it har-
vested, and it wasn't any fun to clean.

For a hundred years or so, the
kitchen grater continued to work
A

Compared to its pred q1 never lyving the deep
two-sided sheet of gouged metal—the | pleasure of a sharp chefs knife or a |
freestanding box initially seemed like | guillotine egg-slicer.

a nifty 3-D tool; but it turned out
to offer more textures than anyone

The breakthrough came in 1994.
Grater frustration forced Lorraine
Lee, a Canadian housewife, to

For a hundred vears or sa.
box graters continued to

swipe her husbands new wood-
working tcol and misuse it to
zest an orange. The slim, elegant

Wine Opener

Works Like Magic . . .

work adequately ... file-shaped wood scraper with an
uks CRsp wan 4 opely &t he sommelier opens your wine invisibly and instantly.
could need and take up more space | the couple’s hardware store. The Lees b - g

than it merited. After all, the grater
has never been more than one of those
intermittently indispensable tools.

‘were 50 amazed by the fast ard exact-
ing zesting that they began selling the

With practiced speed, her elassic waiter's corkserew
tears the foil and impales and extracts the cork. all while
staying hidden in her hand. This is the professional way

You don't need it very often, but some- | through their mail-order tool catalog. %o liberate wine in a restaurant, a | the double-winged lever corkscrew.
times nothing lse will do. Substi The fa s of those rasps Place that conceals the messy labors | It performs a fascinating ballet on
a knife or a vegetable peeler to shave,  had also discavered their use through of meal preparation and makes food | the theme of mechanical advantage.

slice, peel, dice, or crush and the | accident and adaptation. For twenty Appear magically. It also fits in a drawer, costs almost
results are less than successful. years, Richard and Jeff Grace, two | Home, however, is place to revel | nothing, lasts forever, and requires
Parmesan cheese is reason enough | brothers from Russellville, Arkansas, ) in the manual dynamics of food mak- | minimal manual strength or skill.

to own a grater. A sprinkle imparts
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had been mazking high-tech printer

ORI

ing. For this, nothing has surpassed

Most perfeet of all is the classic,

8
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