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A hand-forged piece of cutlery is subtly
but noticeably different from its modem,
machine-cut alternative — beyond its deco-
rative gualities, its balance and weight
generally make it more comfortable to use.

Today only one firm of siversmiths remains
In Britain making sterling-siver cutieny in the
traditional way.
With an unbroken succession of appren-
ticeships and masters, Fletcher Robinson in
Sheffield can frace its ineage back to 1550,
{o a silversmith named Micholas Barth
clomew. Manufacturing techniques, passed
down through the years, are still used today
in the production of pattermns which ori-
ginated as early as the seventeenth and

eigh teenth centunes,

Each piece is made from a silver ingot
which has been measured and cut 1o si2e.
Then, using & hand-held, gas-and-air torch,
the sitver ‘slit’ is healed to soften the metal
and allow the forger to hammer it into the
rough shape of the proposed fork or spoon,
In the case of a spoon, around half the sibver
goes into making the bowl, the metal of
which is slightly thicker on the edge where it
attracts most wear, 'so that after 100 years
of use it will still be as good as new!

Once the basic shape and pattern is
achieved, the piece is ‘hand-filed’ This can

etcher Robinson

mean filing the top of the bowl of a spaan
or bending the tines of a fork. Such tasks
demand the highest degree of skill and years
of practice because each implement must
match exactly = not least so that they will fit,
each one curving reund the next, for storage
Each piece is bufted with an abrasive mix-
fure of stone dust and oil. (Originally, sand
from the River Trent was used, but these
days that has been replaced with powdered
pumice.) Mext, felt polishers create the
desired finish: for forks, each tine is indhe-
idualty buffed down to the base using fine,
stiffened pofishers. Finally, each piece is fas-
tidiously and skilfully finished' by hand,
Much of the cutiery ends up in family col-
lections, especially as the company can
make pieces to match existing sets. A recen
commission was to make a bespoke set for
a disabled customer. The firm employs 11
siversmiths and, until recentty, had only one
refall outlet, James Robinson of Mew York,
which, in 2002, took over the company in
arder to guarantee its supply as well as pre-
serving this piece of English hentage. In
Britain, Fletcher Robinson cutlery can now
be obtained through Thomas Goode, S J
Phillips and Bentley & Skinner,
Fletcher Robinson, 34 Lambert Street,
Shaffiald (fel: 01 14-270 6644)



