
 

 
 
 
 
 

Design a table centre to be used by at least two people which 
encourages sharing of some aspect of a Tapas meal. 

 

 

 

 

 

 

 

 

 



What is Tapas?  

Noun 

• small Spanish savoury dishes, typically served with drinks at a bar:[as modifier]:a 
tapas bar 

 
 
Origin: 
Spanish tapa, literally 'cover, lid' (because the dishes were given free with the drink, 
served on a dish balanced on, therefore ‘covering’, the glass) 

In the early days of tapas, a slice of cheese or ham was given with your drink and 
placed over your drink. There is some debate over why exactly this was done: 

• To keep out the flies. 
• To hide the smell of the bad wine. 
• To keep the wind from blowing your drink everywhere. 
 



 

Visiting a Tapas Bar 



What did I discover from my visit? 
• Tapas are commonly served to be shared amongst a group of two or more 

people. 
 

• Usually each person orders two to three dishes which others may try. 

 

• Cold tapas is served first (a mix of olives, bread, cheese, cold meats), followed by 
warm tapas.  
 

• Warm Tapas are traditionally served in small deep ceramic or terracotta dishes. 
 

• Cold tapas are traditionally served on a wooden or slate board. 
 

• On each table stood a menu, salt and pepper cellars and wooden cocktail sticks.  
 



 
 
 

 
 

 

 

What currently exists? 



Who is my client? 

Who?                           

 
 

Where? 

  
 

 

 

Jackie Cotton 

Age 46 

Manager of Tapas Bar  

Alnwick , Northumberland 

Loves keeping fit, all things Spanish, 

Cooking and traveling. 

 

Tapas Bar & Cafe in the 
centre of Alnwick. Serving 
authentic homemade 
Spanish Tapas from lunch 
through to late evening. 

 In addition through the day 
a selection of homemade 
cakes & light lunches 

39 Market Street | NE66 1SS, Alnwick, England 

What and why? 
Design a table centre to be used by at least 

two people which encourages sharing of some 
aspect of a Tapas meal. 

 

1. When serving many small dishes this can create 
a “messy and un-organised” table, Clients often 
are looking for places on their table to put 
dishes out the way so that they are not at any 
risk of being knocked over. 
 

2. When clearing away dishes have to be taken 
into the kitchen, this requires many trips due to 
the amount of dishes used by each table. Often 
it can be awkward and and rather difficult to 
carry so many small dishes at one time. 
 

3. When sharing tapas it would be nice to have a 
table centre piece involving the food, both cold 
and hot tapas, this could be used to create 
discussion as well as display the dishes in a 
stylish way. 



 

 

Design ideas and development 

 

 

 

 
 

 

 

 

 

 

 



 

What is a food safe material and which processes are used during manufacturing? 
Materials:  

Timber: 

 Chosen to fit with traditional tapas décor. 

Timber chosen must be a tight grain domestic hard wood to ensure it is food safe. 

   

Maple                                  Birch                                    Beech 

Ceramic/stone wear:  

Rustico Vitrified Stone ware 

An individual "handmade" style that brings a warm ambience to any setting.  

Rustico is tough, fully vitrified stoneware which has been designed and developed to perform in busy hospitality environments. 
Its reactive glaze ensures that every piece of Rustico is unique which brings a hand crafted, rustic feel to the table. I have chosen this product due to its 
colouring, availability locally and cheap price when bought in batch.  

I have chosen to use a Beech timber due to its colouring as well as its availability. 
When using timber in food safe products they should be finished with non-toxic 
oil.  

Mineral oil- Although derived from petroleum, it is colorless, odorless, tasteless 
and entirely inert. Sold as a laxative in drug stores and as a wood finish in 
hardware and kitchen-supply stores. Simple to apply, low water resistance, 
frequent reapplication. 



 

Slate v Wood 

Slate: 

The main advantage of stone boards is that they never become grooved or damaged by knives, there is an 
argument this makes them more hygienic and less likely to harbour bacteria than a timber board. I have chosen 
slate as it fits in with traditional Tapas décor as well as being harder wearing when used on a very regular basis. 
I like the contrast in colour when placed beside my other materials and think this will being an interesting mix 
of textures to my final product. When sourcing my slate I came across a hospitality warehouse locally who also 
stock the rustic stone wear , the availability for both of these materials is good and the cost when purchased in 
a large order is not expensive.  

Processes: 

CNC router –Timber  

A CNC wood router is a computer controlled machine to which the router or spindle mounts. 
The CNC Machine can be either a moving gantry style, where the table is fixed and the router 
spindle moves over it, or fixed bridge design, where the table moves underneath the router 
spindle. CAD/CAM software programming is used to model the part that is to be created in the 
computer and then create a tool path for the machine to follow to cut out the part. The CNC 
moves along three axes (X-Y-Z). Most CNC routers have a three motor drive system utilizing 
either servo or stepper motors. More advanced routers use a four motor system for added 
speed and accuracy 

I have chosen to use a CNC router as this is a cost effective and quick way to batch produce a 
product. Using a CNC router will also give a high standard professional finish and allows complex shapes and groves to be cut with accuracy. 

http://en.wikipedia.org/wiki/CNC_wood_router
http://en.wikipedia.org/wiki/CAD
http://en.wikipedia.org/wiki/Computer-aided_manufacturing


 

 

Water Cutting-Slate 

Water jet cutter:  

A water jet cutter is an industrial tool capable of cutting a wide variety of materials using a very high-pressure jet of water, or a mixture of 
water and an abrasive substance. The term abrasive jet refers specifically to the use of a mixture of water and abrasive to cut hard materials 
such as metal or granite, while the terms pure water jet and water-only cutting refer to water jet cutting without the use of added abrasives, 
often used for softer materials such as food or rubber. 

Water jet cutting is often used during fabrication of machine parts. It is the preferred method when the materials being cut are sensitive to the 
high temperatures generated by other methods. Water jet cutting is used in various industries including mining and aerospace for cutting, 
shaping, and reaming. 

 

The abrasive water jet cutter: 

 The initial system is the same as the Water Only process, however once the jet passes through the orifice it enters a 
mixing chamber. This creates a vacuum, transferring controlled amounts of abrasive into the jet stream. The water and 
abrasive mixture is realigned in a focusing tube giving a cutting width of 0.8/1.0mm. The abrasive water jet cutting process 
is capable of profiling virtually any sheet or plate material from Aluminium to Titanium. The term kerf deviation is derived 
from the reduction in diameter through the thickness of the work piece. The faster the material is cut the rougher the 
surface finish. 

http://en.wikipedia.org/wiki/Water
http://en.wikipedia.org/wiki/Granite
http://en.wikipedia.org/wiki/Mining
http://en.wikipedia.org/wiki/Aerospace
http://en.wikipedia.org/wiki/Reamer


 

Initial stacking design 



 

 

 

Developed pin’ stacking 
design 



 

Further developed ‘step’ stacking design 



Use of Modelling and jigs  
 

 



 



 



 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Solidworks render of final 
design idea 



 
Solidworks render of 
final design idea 



 
Solidworks render of 
final design idea 



 

Final product  



 

Final product  
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