
Items for the Kitchen 

14th February 2017 

For Valentines Day here are some ideas for a Valentines gift, because what better to give the person 

you love than a rolling pin. 

Woodturning is fun, produces some beautiful items, and occasionally something useful.  

Here are some items which you may find useful about the kitchen. 

The best timber to use is Sycamore, failing that Beech or any fruit wood. Sycamore is preferred 

because it is straight grained, does not taint the food and does not take up colour from the food as 

readily as some other woods. 

For my demonstration on 14 Feb. 2017 I could not find any Sycamore in my extensive wood store, so 

I ended up using Beech and Oak 

Tools used –  

 Spindle roughing gouge 

 Spindle gouge 

 Large skew chisel 

 Small skew chisel 

 Spindle gouge 

 Slim parting tool 

 120 grit abrasive 

 Vernier caliper 

 Ruler  

 Pencil 

 Small saw for parting off 

Could have got away with 

 Spindle roughing gouge 

 Skew chisel 

 Spindle gouge 

 Pencil 

 Vernier caliper  

Rolling pin 

490m by 55mm. I used Oak. This is the easiest to make as it is basically a cylinder with shaped ends 

(the last 55mm) although there is no need to shape the ends as I don’t think it makes the pin any 

easier to use, and the only practical use is to hang it up by if you have two pegs on the wall which are 

about 35mm apart and angled slightly upwards. The pin can then sit with the shaped ends between 

the pegs as the ‘waist’ of the end is 30mm widening to 45mm. 



The only critical part of the rolling pin is to have the entire cylinder the same diameter along the 

working length. This can be measured by callipers or a Vernier gauge, laying a straight ruler along the 

top of the cylinder and looking for gaps of light between ruler and cylinder shows up any differences 

in diameter. It is important to have the cylinder even otherwise whatever you roll out with the 

completed rolling pin will have an uneven thickness. 

As the item will be used in a kitchen environment and get bumped, washed, and rattle about with 

other kitchen implements there is little value in having a highly polished finish. Either complete the 

item from the tool, or use an abrasive 120 or 180 would be enough. Feel free to apply some food 

safe oil, although it will quickly get washed off. 

 

Porridge Spurtle 

210mm x 14mm tapering to 12mm The one I made was from Beech. 

Again a simple turning, just turn a cylinder using a spindle roughing gouge, tapering the entire 

cylinder from 14mm at the handle end down to 10 or 12mm at the porridge end., then using either a 

small skew or spindle gouge shape a thistle at the fat end, although it works perfectly well just a a 

tapered stick. Drill a hole at the handle end and put a piece of string through so that you can hang it 

up. Again oil it if you want, and don’t waste a lot of time with working through the abrasives, one 

final cut with a skew will give a good final surface. 

 

Honey Drizzler 

150mm 25mm 

I made this one from Beech, turning a with the blank held in a small jawed chuck, although it can be 

done between centres so long as not too much pressure is put through the quill as the handle can 

get thin and start to flex. I used a spindle roughing gouge to bring the blank to 25mm then shaped 

the honey end (on the tailstock end) with a skew chisel, then quickly sanded this part before using a 

slim parting tool to make the 5 recesses, these can be sanded if you feel the need, then working 

towards the chuck end slim down the workpiece to about 8mm, widening to about 12mm just 

before the end. If the handle flexes slightly you can hold the cutting tool with one hand and support 



the workpiece gently with the other, make sure the tool rest is close to the workpiece to have a 

better control of the tool. At the end of the handle make a sphere, cone, or beehive shape (this 

make the drizzler easier to pick up. Give the whole thing a light sand with abrasive up to 240 grit, 

although 120 would do. 

 

Coffee bean measure / scoop/ spoon 

150mm by 50mm 

This was the items which didn’t work out so well at my demonstration, and in my defence I did say I 

had never made one before. Essentially it is a deep bowled spoon made in two parts; the bowl which 

is 35mm by 50mm with a wall thickness of 2mm, and the handle 110mm by 18mm tapering to 

10mm. The tricky part of this, apart from accidentally going through the bottom of the bowl, is 

where the handle bonds to the bowl. With a wall thickness of only 2mm there is little surface area 

for the glue to get a hold, so when turning the handle from 18mm down to the 10mm part it is best 

to flare it back out at the very end before the 5mm tennon which fits into the 5mm hole you drill 

into the bowl’s side wall so that there is also a shoulder to glue to the outside of the bowl. The fit of 

the handle into the bowl has to be tight so take your time to measure this very accurately and trim 

with a very sharp knife to get the angle right onto the bowl so there is no gap, then apply half a drop 

of epoxy resin glue (use two matches to take ¼ drop of glue from each tube, and mix together on the 

matches before applying to the handle and bowl) 

 



 

Dry goods scoop 

140mm x 40mm. 

Although the one I made is quite small and I use mine to sprinkle a little flour onto the kitchen 

worktop when kneading my bread or rolling pastry (It lies in the flour bin) larger ones can be used 

for scooping out servings of cereal, bird food, rice etc. Measure out your normal portion of porridge, 

serving of rice pasta etc. and then make the scoop capacity accordingly. The billet is turned down to 

size, and if small enough, can be scooped out by use of a Forstner Bit /sawtooth cutter, which 

normally go up to 50mm diameter, but it is just as easy to use a sturdy spindle gouge with well 

swept back wings – find the centre point then with the tool in line with the lathe bed and workpiece 

push straight in and drill out to the desired depth, clearing the shavings every 5mm or so. Using the 

depth gauge of a Vernier Calliper while the work is stationary transfer that measurement to the 

outside, add the wall thickness (3mm is sufficient), mark with a pencil and cut down the back of the 

scoop to handle which should be about 15mm flaring out to 22mm at the scoop end and 25 to 30 at 

the other end depending on the overall size of the scoop. 

Having made five kitchen items I ran out of time and didn’t manage to make the Potato Masher 

based on the German army stick grenade, maybe another day I will make one of these. 

 


