
EDIBLE CUTLERY

Sarah Munir is raising funds for Edible Cutlery: The Future of Eco Friendly Utensils on Kickstarter! We are gearing up to
create the world's first.

We have created a variety of different quantities, both for personal use and for larger scale and commercial
purposes. However, edible cutlery, he said, cannot be reused. A used Bakey will decompose in less than a
week , Peesapaty tells the Telegraph. Bakeys can sell an edible spoon for 2 rupees 2p , cheaper than the
wooden equivalent but twice the price of a plastic spoon. Soon, he started sharing his technology of edible
cutlery production with others by selling machines used to produce the cutlery. There is no doubt that plastic
has made our lives easy, but it is also true that in the long-term, plastic waste has a major adverse impact on
our health and the health of the environment around us. Risks and challenges Our main challenges currently
consist of keeping up with our demands. We have gotten orders from around the world, but in order to be able
to fulfill all of them, we need to be able to ramp up our system. We were excited with that and invested in
many hours of research, to reach wider markets. Is it possible for the millions of fast food restaurants around
the world to provide reusable cutlery for one of the many customers that come in for lunch? Help us change
the way we eat and think about waste! Although the edible cutlery has only just found a following â€” a recent
Facebook video with Peesapaty has had more than 5m views â€” Bakeys has been making spoons at its factory
in Hyderabad, India, since , where it employs nine women. Please help us get our volumes up! The more we
create, the more competitive we become with plastic, which is still so prevalent around the world! Therefore,
there is a high opportunity for the unscrupulous food vendors to pocket more profits by putting the cutlery to
unhygienic reuse. We are already fully vegan, preservative free, trans fat free, dairy free and operate on
principals of fair trade. However, it is vital to reduce the demand for such products in the market in some
shape or form. With growing populations and increasing consumerism, the production and sale of plastics has
soared, and so has the problem of plastic waste disposal. Our energy costs are minimized through a
semi-automatic process that minimizes waste and maximizes efficiency. A majority of these utensils are only
used once and then discarded. They " probably taste a little bit like Grape Nuts ," Gizmodo says. Sure, the
utensils may not be as sturdy as your stainless steel cutlery, but Bakeys' "spoons are firm enough to get you
through a cup of hot soup without it wilting. Currently, we have molds to produce chopsticks, dessert spoons,
and forks. After much research, we have developed the designs of the product, used it and enhanced it so that
the user feels comfortable in all aspects of using cutlery. Print Save Photo: Courtesy of Bakeys Imagine
finishing a meal , then biting into your fork and washing it down with your spoon. We will include you on our
contributor list on our website. Flours of millet, rice, and wheat are mixed with water and baked at high
temperatures to produce the dehydrated, hard, and crisp cutlery.


