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TASTY  TIP
You can use a spatula  
for many jobs in the 

kitchen. 



Spatula is a very handy tool for “scraping down the sides of the bowl” 
after mixing to ensure that no ingredients are left behind.

A spatula is also great for certain types of mixing, including gently folding 
ingredients into batter. This type of spatula is also a great tool for smoothing 
batter in a cake tin before baking to ensure even distribution.

How  to  use  spatula

getkidscooking.com.au/kids-pantry

It’s flexible  
blade is much more 

effective than a spoon, 
whisk, or knife when 
it comes to scraping, 
spreading or mixing 

ingredients.Grab the handle  
of the spatula  

firmly!


