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ABSTRACT
The project  focus on Industr ia l  des ign and gastronomy 

through the development of  three k i tchen tools for  

profess ional  chefs.  With a focus on enhancing 

gastronomic creat iv i ty,  and efficiency,  the project  a ims to 

solve specific chal lenges faced in modern k i tchens.  Each 

tool  has been des igned based on chefs demands,  user 

test ings,  prototyping,  and test ing.  The final  des igns 

emphasize funct ional i ty,  ergonomics,  and aesthet ics,  

offer ing new poss ib i l i t ies for  food preparat ion.  A key 

point  of  the project  is  susta inabi l i ty  through re l iable long 

last ing des ign that  can be passed down in generat ions.  

This  project  contr ibutes to the evolut ion of  k i tchen 

equipment by introducing tools that  suppor t  

exper imentat ion and benefit gastronomic pract ices.  AI-

tools have been used to improve tex t  qual i ty,  for  

generat ive expanding/ improving images.
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INSPIRATION 

PHASE



As an industr ia l  des igner,  I  am interested in creat ing 

products that  merge funct ional i ty  wi th creat iv i ty  

especia l ly  in the k i tchen industry.  Innovat ive 

exper imental  cuis ine,  fasc inates me due to the 

modern new take on food. I  do not see food as only 

something we need to surv ive,  i t  i s  a fu l l  exper ience 

and a form of ar t.  I  am interested in k i tchen 

appl iances and cooking,  The products we use dur ing 

and whi le eat ing.  The beauty of  how the food 

components is  combined and the fu l l  exper ience of  

creat ive cuis ine.  How al l  the objects we use to eat  

and what we eat  is  combined in a hol is t ic  way.

MOTIVATION

FUNCTIONALITY

CREATIVITY

EXPERIMENTAL
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INTENDED 
OUTCOMES

The intended outcomes of  th is  project  is  to des ign an 

innovat ive and funct ional  product/products that  

contr ibute to innovat ive gastronomic pract ices,  

pushing the boundar ies of  t radi t ional  cooking 

methods and presentat ion.  The project  a ims to 

develop specia l ized tools,  appl iances,  or  food 

presentat ion methods that  empower enthus iasts to 

exper iment wi th new techniques,  create interest ing 

din ing exper iences,  whi le tak ing susta inabi l i ty  in 

considerat ion.  Ul t imately,  the goal  is  to combine 

industr ia l  des ign and gastronomy, offer ing pract ica l  

solut ions that  inspire creat iv i ty  and contr ibute to the 

future of  modern cuis ine.

Figure 1 .  Grayscale photography of  k i tchen (Source:  Unsplash,  n.d. ) .

INNOVATIVION
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BRIEF
Develop new tools,  appl iances,  or  food presentat ion 

methods for  Gastronomy. The goal  is  to des ign 

specia l ized k i tchen equipment for  innovat ive cooking 

techniques,  create interest ing and new food 

exper iences,  and explore susta inable food solut ions.  

SPECIALIZED

TOOLS

Figure 2.  많은 냄비와 프라이팬으로 가득 찬 부엌 (Source:  Unsplash,  n.d. ) .
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FOOD
During th is  project  a l l  sor ts  of  exper imental  foods was 

looked into for  inspirat ion.

Figure 4.  Sous v ide egg, pork bel ly,  mustard seeds,  
f r isée sa lad (Source:  S i fu Renka,  2011 ) .

F igure 3.  Jos iah Ci t r in’s  lobster  Bolognese (Source:  
Restaurant Hospi ta l i ty,  n.d. ) .  

F igure 5.  Deconstructed French onion soup (Source:  
K i tchen Inspirat ions,  2014) .

F igure 6.  Bas i l  ganache (Source:  Gastronomía 
Vasca,  n.d. ) .

F igure 7.  Valent ine’s  menu dish (Source:  Cassons 
Restaurant,  n.d. ) .

F igure 8.  Summer Squash (Source:  Pinterest,  n.d. ) .
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EXISTING 
PRODUCTS

Existing products was looked at  to find inspirat ion and 

what was avai lable at  the market.  The main focus was 

on unique exper imental  products.

Figure 9.  Peel ing Paradise by Rianne Koens,  Des ign 
Academy Eindhoven. Ar t  d i rect ion by Petra Janssen

Figure 12.  Revolut ion Dic ing Mandol ine by de Buyer 
(Source:  Wi l l iams Sonoma, n.d. ) .

F igure 13.  Sfer ificaz ione by Luca Alg inat i ,  Univers i ty  
of  Bologna (Source:  PLS,  n.d. ) .

F igure 10.  Auxi l iary tools by Gareth Ladley (Source:  Coroflot,  n.d. ) .

F igure 1 1 .  Aux i l iary tools by Gareth Ladley (Source:  Coroflot,  n.d. ) .
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FOOD DESIGN
The area of  food des ign was found dur ing the project,  

not  only that  one can des ign products to produce/

create food, but a lso des ign the food i tse l f.

Figure 14.  Gourmet food plat ing by Laurent Lebeau (Source:  Pinterest,  n.d. ) . F igure 15.  Red pepper tu i le by Tom Aikens (Source:  Pinterest,  n.d. ) .

F igure 16.  The packaging revolut ion:  4 innovat ive mater ia ls  and concepts by Gabi  Chelsoi  (Source:  The 
Branding Journal ,  2016) .

F igure 1 7.  Yokan by Emma Klee (Source:  Pinterest,  n.d. ) .
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MARTI GUIXE
Martí Guixé is  a Spanish industr ia l  and food des igner.  

His  work,  which often blends funct ional i ty  wi th a 

sense of  p lay and narrat ive,  was a source of  

inspirat ion throughout my project.

Figure 18.  Aless i  wins two Green Good Design Awards 
(Source:  Dexigner,  2011 ) .  

F igure 19.  Mar t í  Guixé takes a im at  food des ign wi th cross bones and a s l ingshot by L inYee Yuan (Source:  MOLD 
Magazine,  2018) .

F igure 20. Mar t í  Guixé takes a im at  food des ign wi th cross bones and a s l ingshot by L inYee Yuan (Source:  MOLD 
Magazine,  2018) .

F igure 21 .  Premios by Madr id Design Fest iva l  (Source:  La Fábr ica,  n.d. ) .
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ASTER
Aster in Malmö is  a modern restaurant that  focuses on 

cooking over an open fire,  creat ing rust ic d ishes often 

us ing local ly  sourced ingredients.  Aster  offers a 

seasonal ly  changing menu that  f requent ly  inc ludes fish 

dishes and vegetables.  The restaurant is  known for i ts  

contemporary approach to cuis ine.

Figure 22.  Malmös nya paradrät t  by Margareta Tuvesson (Source:  Tuvessonskan,  2022) .

F igure 24. Aster  – Malmö by Sofie Strandberg and Johan Al lard (Source:  High F ive Skåne,  2025) . F igure 25.  Good food and nice ambience by Kr is t ian Herceg (Source:  HappyCow, 2023) . F igure 26. Aster  – Malmö (Source:  White Guide,  n.d. ) .

F igure 23.  Aster  (Malmö) thread on F inewines.se (Source:  F inewines.se,  2021 ) .
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Q/A
What problems do you 

experience in the kitchen? 

We're miss ing heat-res is tant  non-

st ick tools.


Are there any tools you’re 

lacking to achieve certain 

results? 

Heat-res is tant  non-st ick tools.


Are there any presentation 

methods you wish existed? 

No, in that  area,  there's  a l ready too 

much avai lable.


Are there any specific dishes or 

parts of dishes that are hard to 

execute with the tools you 

currently have? 

Gri l l ing sk in less fish is  d ifficul t.

Are there any specific dishes or 

parts of dishes that are hard to 

achieve with the tools you 

currently have? 

Gri l l ing fish wi thout the sk in is  

d ifficul t.



Is  it  okay to ask you questions 

during the process regarding 

food or tools? 

Absolute ly !



Would it  be possible to show you 

prototypes during the process 

and get your feedback? 

Of course!  

Non stick

ol
grill to

Figure 27.  Aster  – Malmö (Source:  White Guide,  n.d. ) .
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NEED
After speaking wi th the head chef at  Aster  in Malmö, 

he provided some valuable input for  the project.  He 

expla ined that  a non-st ick gr i l l ing tools wi th h igh heat 

res is tance ( for  cooking over open fire)  was in demand. 

He a lso suggested some al ternat ives to explore.


One idea was a non-st ick gr i l l ing basket  des igned 

specifical ly  for  cooking fish wi thout sk in,  prevent ing i t  

f rom st ick ing to the sur face.  An ergonomic handle 

and a c losable des ign were h ighl ighted as impor tant  

features,  a long wi th ease of  use.


Pictured is  a basket  current ly  used for  gr i l l ing 

vegetables,  which is  p laced di rect ly  on top of  the 

gr i l l .  The chef ment ioned that  a vers ion wi th two 

c losable s ides and a handle could be more pract ica l ,  

as the current  vegetable baskets make i t  d ifficul t  to 

move the contents around the gr i l l .  Somet imes,  

s t ronger d i rect  heat  is  needed, and other t imes 

gent ler  heat  is  preferable,  so being able to reposi t ion 

the basket  eas i ly  would be a major advantage.
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IDEATION
Carbon steel?

lock
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MATERIALS
Materials Considered: 

Ceramic-coated,  a luminium, carbon steel ,  and 

sta in less steel  wi th a natura l  non-st ick spray.



Chosen Material: 

Carbon steel  was se lected due to i ts  s t rength,  fu l l  

recyclabi l i ty,  lower cost,  and most impor tant ly,  i t ´ s  

abi l i ty  to develop a natura l  non-st ick sur face over 

t ime. This  means the basket  wi l l  improve wi th 

cont inued use,  as the oi l  gradual ly  burns into the 

steel ,  enhancing i ts  non-st ick proper t ies.  The ar t ic le 

f rom Blanc Creat ives d iscusses severa l  benefits of  

carbon steel  cookware,  inc luding i ts  natura l  non-st ick 

sur face,  h igh heat to lerance,  even heat d is t r ibut ion,  

l ightweight durabi l i ty,  versat i l i ty,  non-tox ic proper t ies,  

and ease of  c leaning.  (B lanc Creat ives,  n.d. )
Figure 28. Hur kan v i  använda plåt t i l lverkning för  kreat iv i tet? by Team Rapid (Source:  Team Rapid Tool ing,  
2024) .
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INDUSTRIAL 
MINIMALISM

FORM 
FOLLOWS 
FUNCTION

CLEAN

RAW

Figure 29. Askfat  2 st :  L junggren & Bäckström samt Ste l ton Arne 
Jacobsen (Source:  Bukowskis,  n.d. ) .

F igure 30. Ash Tray – Sol id Aluminum by PRACTICE 
(Source:  ADORNO, n.d. ) .

F igure 32.  Panettone pre-order announcement by 
J in ju Bakery (Source:  Instagram, 2023) .

F igure 33.  Ratatoui l le  (Source:  Archi tectura l  Digest  
México y Lat inoamér ica,  2014) .

F igure 34. Mytnaya Apar tment by Ruetemple,  photographed by Alexander 
Kudimov (Source:  Minimal iss imo, n.d. ) .

F igure 35.  DTILE system by Peter van der Jagt,  Er ik  
Jan Kwakkel ,  and Arnout Visser (2010) ,  shared by 
Mar ta Malavas i  (Source:  Pinterest,  n.d. ) .

F igure 36.  Lecce,  I ta ly  – G reat  c i ty  tours & act iv i t ies & 
foods (Source:  Instagram, n.d. ) .

F igure 31 .  10 "  s ta in less steel  poul t ry  
shears by WÜSTHOF (Source:  
WÜSTHOF, n.d. ) .
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DE BUYER
De Buyer is  a French cookware manufacturer wi th 

over 200 years of  exper ience,  known for i ts  

authent ic i ty,  craftsmanship,  and commitment to 

susta inable pract ices.  The company des igns and 

produces profess ional-grade k i tchen utens i ls  such as 

carbon steel  pans for  both chefs and home cooks.  De 

Buyer embraces envi ronmental ly  f r iendly 

manufactur ing,  and has been recognised wi th the 

"L iv ing Her i tage Company" label  by the French 

government,  as wel l  as an CSR commitment rat ing 

f rom AFNOR. (De Buyer,  n.d. )

INSPIRING!

Figure 37.  De Buyer Carbon Steel  Pans Giveaway by Omnivore's  
Cookbook (Source:  Pinterest,  n.d. ) .

F igure 39. deBuyer CARBONE |  Sar tén de hierro,  Acero a l  carbono, 
Pie l  de patata by bluk id (Source:  Pinterest,  n.d. ) .

F igure 40. Sar tén de hierro Carbone Plus L ionesa De Buyer by 
Claudia&Jul ia (Source:  Pinterest,  n.d. ) .

F igure 38. Best  carbon steel  pans for  g lass cooktop (Source:  de Buyer,  
n.d. ) .
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FIRST DESIGN

EVERYTHING

SLIGHTLY

ANGLED
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MODELS

DIRTY 
MOCKUPS
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SPRINGBACK?
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WIRE MODEL
Springback mechanism was not strong enough, therefore 

the first mechanism was used after several user tests. A 

model was made from carbon steel wire, to test the 

design fur ther. 
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TESTING
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ASTER INPUT

The minimum spacing needs to be at least 3–4 cm, since the fillet 
pieces are usually about that height. I also think this is a great tool for 
vegetables, and in that case I would probably prefer 5 cm or more.
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DESIGN 
REFINEMENT



INSPIRATION

HAY X-LINE
Figure 40. X-L ine Chair  by Nie ls  Jørgen Haugesen for  HAY in 
galvanized steel  and pale l inden (Source:  Scandinavia Design,  n.d. ) .

F igure 41 .  X-L ine Chair  – Chromed Base /  Indoor by Nie ls  Jørgen 
Haugesen for  HAY (Source:  Byflou, n.d. ) .
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CUT AND BEND
The design is  made so the top and bottom par t  is  

laser/water cut  and then bent to the shape. A carbon 

steel  rod funct ion as the st ructura l  base where the 

sheet is  bent over.
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MORE MODELS
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HANDLE CMF

Figure 42. Red Cork raw mater ia l  by Montado 
(Source:  Montado, n.d. ) .

F igure 43. Dragonwood Carbon Larch – charred larch c ladding us ing the t radi t ional  Shou 
Sugi  Ban method, offer ing enhanced durabi l i ty  and a unique aesthet ic (Source:  Dragonwood, 
n.d. ) .

F igure 44. Sta in less steel  sheet metal  products f rom 
Tampa Steel  & Supply,  featur ing var ious grades and 
finishes su i table for  d iverse appl icat ions (Source:  
Tampa Steel  & Supply,  n.d. ) .

Three different mater ia ls  were researched, wi th the 

main focus on durabi l i ty  and envi ronmental  impact.  

The first  a l ternat ive was red cork,  chosen for  i ts  low 

envi ronmental  impact and at t ract ive aesthet ics.  The 

second was shou sugi  ban,  a t radi t ional  Japanese 

technique of  charr ing wood to improve i ts  fire 

res is tance and durabi l i ty.  The final  opt ion was steel ,  

which was u l t imately chosen due to i ts  toughness and 

because,  as the rest  of  the product is  a lso made of  

s teel ,  i t  s impl ifies recyclabi l i ty.  Chefs noted that  the 

product needs to wi thstand hours of  heavy use,  

making steel  the most su i table mater ia l .

G
U

S
T

A
V

P
R

E
G

M
A

R
K

35



HANDLE
The handle was decided to be steel  due to i ts  

s t rength,  durabi l i ty,  and recyclabi l i ty.  The des ign is  

based on several  user tests  and research about 

ergonomics (Canadian Centre for  Occupat ional  Heal th 

and Safety [CCOHS],  n.d. ) .


SIZE: 140x36x29 mm is  based on ergonomic 

guidel ines and user tests.
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THE FINAL GRILL 
BASKET
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BLASTERED
The basket was sandblasted to roughen the sur face of  

the carbon steel .  This  process is  used to make the 

seasoning (burning oi l  into the sur face)  more 

effect ive.

G
U

S
T

A
V

P
R

E
G

M
A

R
K

39



SEASONED
The basket was seasoned with oil to create a non-stick surface. A 
thin layer of oil was applied and then baked at 275 degrees for 
one hour. This process was repeated three times to achieve the 
dark, rustic appearance.
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PRODUCT 
OVERVIEW
The Carbon Steel  Gr i l l  Basket is  a premium, closable 

gr i l l ing solut ion designed for chefs who value 

durabi l i ty,  per formance, and ease of  use.  Crafted 

ent i re ly f rom carbon steel ,  i t  offers strength and 

develops a natural  non-st ick sur face over t ime, 

improving with every use.  I t ´s  ergonomic handle 

ensures comfor t  and control ,  The locking mechanism 

keeps ingredients secure,  a l lowing flipping over an 

open flame. Made through water or laser cutt ing a 

2x2mm gr id and formed around a carbon steel  wire,  

the basket del ivers both structural  integr i ty and 

industr ia l  funct ional  minimal ist  design.  Ideal  for 

gr i l l ing fish,  vegetables,  or del icate ingredients.  This 

tool  is  made for profess ionals,  to pass in generat ions 

and eventual ly  be s imply recycled into a new carbon 

steel  product.  
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NOMA
Noma is a restaurant in Copenhagen, Denmark,  

pioneer ing in New Nordic cuis ine.  Establ ished in 

2003 by chef René Redzepi  and Claus Meyer.  The 

restaurant emphasizes local ,  seasonal  ingredients,  

often foraged from the surrounding landscape, and is  

known for i ts  innovat ive and ar t is t ic dishes. ​ Noma 

offers a unique dining exper ience in a waters ide 

set t ing,  featur ing interconnected bui ld ings with 

greenhouses and one of the world 's  most advanced 

test  k i tchens.  The restaurant has earned three 

Michel in stars and a Green Star for i ts  commitment 

to susta inabi l i ty.

foraging

innovation

nordic

Figure 44. Noma 2.0 inter ior  featur ing Dinesen Hear tOak and 
Douglas planks,  des igned by BIG and David Thulst rup (Source:  
Dinesen,  n.d. ) .

F igure 45. Noma, led by chef René Redzepi ,  was named the wor ld 's  
best  restaurant for  the fifth t ime in 2021 (Source:  Ridzwan, 2021 ) .

F igure 46. A select ion of  innovat ive d ishes served at  Noma, showcasing the 
restaurant 's  approach to New Nordic cuis ine (Source:  Zeveloff,  2014) .

F igure 46. Select ion of  fine din ing exper iences featured on the Scal l ionpancake blog 
(Source:  Scal l ionpancake,  n.d. ) .

F igure 47.  Potato magma dish at  Noma, Copenhagen, 2018.  Served 
in a terracotta pot wi th aromat ic herbs (Source:  Travel ing Foodies,  
2018) .
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Q/A 

Sheets

points

cylinders

collars


What shapes are difficult to achieve with 

vegetables,  fruits,  peels,  or flowers?


Sheets,  per fect  cy l inders,  points,  col lars


Which vegetables,  fruits,  or flowers do you often 

use for food presentation but find challenging to 

handle or shape?


same as above 

Would you prefer a toolkit  with multiple 

special ized tools or one?


Probably mul t ip le specia l ized tools,  i t  depends on the 

des ign of  the mult i tool  as wel l .  But  you can get some 

inspirat ion f rom japanese cul inary tools,  they are 

incredib ly specific and des igned for  only one purpose.  

An oroshigane grater  for  example.   

Is  it  important that the tools are dishwasher-

safe?


Yes  

What size of sculpting tools 

would be most useful  for you?


Once again,  i t  depends on the end 

resul t,  and whether we are looking 

for  something smal l ,  medium or 

large.  


Are there any materials or 

finishes that you consider more 

durable or suitable for kitchen 

environments?


Sta in less steel ,  surgical  s teel ,  

anyth ing that  can hold up to hours 

of  abuse.   

What detai ls  or features do you 

feel are missing in current 

tools?


Adjustabi l i ty,  thei r  abi l i ty  to be 

sharpened proper ly

Figure 48. Pick led vegetables and bone marrow wi th browned butter  
and pars ley,  a s ignature d ish at  NOMA, Copenhagen (Photograph by 
Spanish Hipster,  2012) .
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CYLINDERS

Figure 49. Carrot  Cyl inder by Chef Fran López,  as 
featured on Cul inary Inspirat ion Officia l  (Source:  
Pinterest,  n.d. ) .

F igure 51 .  Sprød crustade med knivmusl ing og creme 
fra iche,  cr ispy crustade,  cav iar,  d i l l ,  and edib le flowers 
(Source:  Ar la Pro,  n.d. ) .

F igure 52.  Del ic ious pumpkin cy l inder wi th orange 
pumpkin tar tare,  a d ish combining a pumpkin 
cy l inder wi th orange pumpkin tar tare (Source:  Jules 
Cooking,  n.d. ) .

F igure 53.  Smoked beetroot ve i l  by @toraflorafood, showcasing a beetroot ve i l  infused 
wi th smoke,  garnished wi th edib le flowers (Source:  chefpanel ,  2022) .

F igure 54. KOKS restaurant in the Faroe Is lands,  led by Chef Poul  Andr ias Z iska,  
offer ing a cul inary exper ience deeply rooted in the At lant ic 's  flavors (Source:  Bul lo,  
2021 ) .

F igure 55. Chicken Nor i  Rol l ,  snack featur ing chicken breast  wrapped in nor i  and r ice paper,  
then deep-fr ied (Source:  Much Butter,  2024) .

F igure 50. Tarragon chips made wi th UniqueG lass by 
Unique Products Schuurman, showcasing molecular  
gastronomy techniques (Source:  Pinterest,  n.d. ) .
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MAKING
I ident ified two main methods for  creat ing cy l inders.  

The first  is  a molecular  gastronomy approach us ing 

agar-agar,  whi le the second involves f ry ing.  This  led 

to the idea of  developing a tool  that  could be used 

effect ive ly  in both contex ts.

Figure 56. Rol l ing Cyl inders by MoldBrothers,  des igned for  creat ing uni form cy l indr ica l  
shapes,  (Source:  MoldBrothers,  n.d. ) .

F igure 58. A modernis t  twist  on comfor t  food done r ight,  showcasing innovat ive cooking 
techniques (Source:  Koerner Company,  2025) .

F igure 57.  Pommes Paolo by Jules Cooking,  showcasing an innovat ive approach to potatoes,  
ideal  for  e legant p lat ing (Source:  Jules Cooking,  n.d. ) .
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CRUSTADE 
IRONS

Figure 59. Krustader med br ieost  och hjor t ronsy l t—appet izer  combining br ie cheese wi th sweet 
jam in a cr isp crustade shel l  (Source:  Sara,  2017 ) .

F igure 60. Krustädjärn,  double f rom PJ Serv ice,  a specia l ized tool  for  f r y ing crustades (Source:  
PJ Serv ice,  u.å. ) .

figure 61 .  Krustadjärn,  a t radi t ional  Swedish cooking tool  f rom the Hal lwyl  Museum, featur ing a 
conical  i ron wi th a wooden handle (Source:  Hal lwyl  Museum, n.d. ) .
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WIRE SKETCHING

BENDING

FORMS
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THE CYLINDER 
MAKER



THE DESIGN

SAME HANDLE AS

GRILL BASKET

G
U

S
T

A
V

P
R

E
G

M
A

R
K

56



ROTATE

SCREW
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316 STAINLESS

STEEL
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PRODUCT 
OVERVIEW
The Canapé Cyl inder Tool  is  designed to meet the 

need for creat ing per fect ly shaped, uni form cyl inders 

in profess ional  k i tchens.  Inspired by the funct ional i ty  

of  a tradi t ional  crostade i ron,  the tool  a l lows chefs to 

dip moulds into batter and fry them into cr isp,  

hol low canapé shel ls  ready to be fil led.


What sets th is  design apar t  is  i ts  versat i le shaft 

col lar  mechanism, which enables quick and secure 

swapping of cyl inder moulds to accommodate 

different diameters or custom shapes—tai lored to 

the needs of  indiv idual  restaurants.  The moulds are 

s imply screwed into place,  with the shaft col lar  

t ightening around the wire to ensure stabi l i ty  dur ing 

use.  The rotat ing mechanism also a l lows for precise

control ,  whether working with agar-agar preparat ions 

or f ry ing batters.  The design utul ize the same handle 

as the gr i l l  basket.


Made ent i re ly f rom 316 sta in less steel ,  the tool  is  

h ighly durable,  res istant to acidi ty,  and designed to 

withstand the demands of  a profess ional  k i tchen. I ts  

design encourages cul inary exper imentat ion,  

suppor t ing advanced techniques such as working with 

l iquid ice or other temperature-sensi t ive ingredients.
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PRESSED 
SHEETS

Figure 63. Fru i t-Paper by Char Heuschkel ,  showcasing edib le paper made from watermelon,  l ime,  and 
melon (Source:  Pinterest,  n.d. ) .

F igure 62.  (E isenhauer,  2022)
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Different types of  food sheets were explored after the 

Q/A with Noma. The in i t ia l  idea focused on tools for 

creat ing thinly s l iced vegetables,  such as turning 

s l icers.  However,  the focus shifted towards the 

concept of  press ing or compressing food into th in,  

uni form sheets s ince theese products is  l imited on the 

market.  This approach al lows for layer ing var ious 

ingredients and forming them into sheets,  terr ines or 

potatoe pavé.  



INSPIRATION

Figure 63. (McCaffer ty,  2022)
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EXISTING
Figure 64. Vegan Ki tchen Essent ia ls  by Veganis ing I t,  tofu presses,  b lenders,  and a i r  f r yers,  des igned to 
enhance the vegan cooking exper ience (Source:  Veganis ing I t,  2025) .

F igure 65. Roots & Harvest  Sta in less Steel  Cheese Press (Source:  Roots & Harvest,  n.d. ) .

F igure 66. Wi l tec 51473 f ru i t  press,  featur ing a 3- l i ter  s ta in less steel  basket  and a manual  two-arm twist  
handle,  des igned for  efficient ju ice ex tract ion f rom fru i ts,  vegetables,  and herbs (Source:  Wi l tec,  n.d. ) .

F igure 67.  Etching Press floor model  etching presses,  des igned to produce high-qual i ty  fine ar t  pr ints us ing 
var ious techniques such as monotype pr intmaking and intagl io (Source:  Etching Press,  n.d. ) .

F igure 68. Handmade wooden bookbinding tools by 疯子, showcasing ar t isanal  techniques in bookbinding 
and woodwork ing (Source:  疯子, 2025) .

F igure 69. VEVOR Manual  Paper Press Machine,  
featur ing a 12 "x8.6"  work ing area and 3306 lbs 
pressure capaci ty,  des igned for  efficient flat tening 
of  A4-s ized papers and papermaking (Source:  
VEVOR, n.d. ) .
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IDEATION

toggle latch
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TOGGLE LATCH MECHANISM

TOP AND BOTTOM PART TOFU PRESS INSPIRED

STACKABLE
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PRESS TEST
To test  the des ign concept,  I  created my own potato 

mi l le feui l le  us ing pressure,  and the resul t  was 

successfu l .
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RESULT
POTATOE 
MILLEFUILLE

WITH SMETANA 

SEAWEED CAVIAR 

OXALIS
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THE DESIGN
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airflow

drainage

crispiness
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PRODUCT 
OVERVIEW
The Press Tray is  crafted ent i re ly f rom 304 sta inless 

steel ,  precis ion-cut f rom a flat sheet us ing water 

cutt ing and then bent into i ts  final  form. The design 

consists of  two trays that rest  ins ide one another,  

a l lowing chefs to press ingredients into uni form 

sheets,  compress tofu,  layer components,  or ex tract  

excess l iquid from vegetables.


Thanks to i ts  2mm thick 304 sta inless steel  

construct ion,  the Press Tray is  durable and safe for 

both oven and freezer use,  ideal  for techniques 

ranging from dehydrat ion to cold set t ing.  The bottom 

tray is  per forated to a l low for moisture removal  and  

a irflow dur ing press ing.


An adjustable toggle latch mechanism is  bui l t  into 

the design,  enabl ing the user to adjust  the pressure 

appl ied to the ingredients.  

The top tray can also be used as a normal t ray 

meanwhi le i tems is  being pressed. This flexible,  

durable tool  is  designed for profess ional  k i tchens 

seeking precis ion and versat i l i ty.  
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CMF
CARBON STEELRAW/NATURAL SEASONED CARBON STEEL

304/316 STAINLESS STEEL POLISHED 304/316 STAINLESS STEEL
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Figure 70. Sta in less steel  round bars s tacked in an 
industr ia l  set t ing,  used in var ious manufactur ing 
appl icat ions.  (Source:  Manan Steel  & Metals,  n.d. )

F igure 71 .  Aesthet ic arrangement of  s ta in less steel  
k i tchen tools.  (Source:  Pinterest,  n.d. )

F igure 73.  Blomus Bas ic Glass Condiment Server 
featur ing a minimal is t  des ign wi th a sta in less steel  
l id ,  su i table for  modern k i tchen set t ings 
 (Source:  House&Hold,  n.d. )

F igure 74. Geo 7-Ply Steel  Sauté Pan featur ing a 
pol ished sta in less steel  ex ter ior.  (Source:  Rikumo, 
n.d. )

F igure 72.  A seasoned carbon steel  pan on a gas 
cooktop,  i l lust rat ing the polymer ized oi l  layer that  
provides a nonst ick sur face.  (Source:  Gr i tzer,  2023)
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