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FERYRBRNS
_...themandoline is an essential
toolforany serious kitchef

By Jon Wall

Named for the manner in which

manual operation resembles

lucking of the strings of the

sical instrument that shares
Its name, the mandolineisa
kitchen tool used for the rapid
chopping of ingredients — usually
vegetables, but also harder fruits
- julienne style, in other words,
into thin slices or matchstick-like
pieces. Thus cut, the vegetables
can be added to broths and stir-
fries, or used as garnishes; thinly
sliced potatoes can be layered
on top of casseroles, baked with
cream dauphinoise-style or even
deep-fried as game chips (or
crisps). Chopped apples and even
mangoes and bananas can be
added to vegetable or fruit salads,
and unpeeled citrus fruit can also
be julienned to decorate dishes
and drinks.

Fairly recentin origin, the
implement is thought to date back
to the 18th century. According to

one theory, which may be fanciful
in the extreme, it was invented

by one Joseph-Ignace Guillotin, a
French doctor and politician who
in 1789 came up with the notion of
adevice to be used for “painless”
human executions; later known

as “Madame la Guillotine”, this
gruesome killing machine became
notorious during the French Reign
of Terror and beyond.

Atits simplest, the mandoline

is inexpensive, hand-held and
comprises a pair of parallel
surfaces. The edge of one
surface, which can be adjusted
for height, is fitted with a sharp
and often interchangeable blade,
with different serrations offering
arange of cutting widths and
patterns. The vegetable or fruit to
be sliced is slid along the surface
of the base plate until it comes
into contact with the blade.

Smaller and cheaper mandolines

are mostly made from plastic,
while sturdier, professional-quality
devices are likely to feature a
greater proportion of stainless
steel. Heavier-duty — and, indeed,
the most practical - options have
folding stands for greater stability
and with one end angled higher
than the other. Ahandguard is
considered essential on these
larger devices.
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