Knife Skills
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The chef's knife: The most important kitchen tool
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. The sturdy spine of the blade can be nzed 1o break up wmall bonss or chellfich.

. The front of the blade 15 suitable for many small cutting jobs. It 1s particularly
useful for chopping omons, pushrooms, garlie and other small vegetables.

. The mid section of the blade is remarkably eppropriate for either firm or soft food.
The gentle curve of the blade is :deal for mincing of leeks, cluves, parsley stc.
Cantion: Cock's knives purpozely have been grouad extra thin for the ultimate
cutting performance. Chopping through bones will damage the fine edge.

For doing this please refer to our assortment of cleavers.

. The weight distribution is optimal at the heel of the blade and is used to chop
through extremely firm food objects.

. The wide flat surface of the blade is sustable for flattening and shaping of meat
cuts such as filets as well as for lifting of the chopped product.




A -'Knife Safety

Preventing cuts

Keep knives sharp

Use a cutting board

Pay attention

Cut away from yourself and others

Use kntves only for cutting

Don't catch a falling knife

Don’t leave lmives in a sink or 1n the pots and pans area
Clean knives carefully with the sharp edge away from you

Store knives in a safe place — not in drawers

Catry a kmife properly

a. hold it beside you, point down, sharp edge back and away from you
b. don’'t swing your arm

R let people know you are wakang past them with a kmfe
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It 15 simple as that: Cutting different types of food requires different types of kmives.

in order to cut small vegetables and fruit a small blade 1 to be favored

for slicing bread, ripe tomatoes or a crispy roast, a knife with a wavy or serrated
edge 15 the right tool

a long and straight edge 15 1deal for carving

and the Chef's Imife. the most tmportant tool in a kitchen 15 1deal for all food
preparations mcluding mincing, dicing and shcmg, It 15 the manual food processor.

There 15 no one universal knife that can be used for the multitude of cutting tasks. The
enjoyment of gourmet food begins with the preparation and the night tool.




Julienne of Vegetables:

Step I Trim the vegatable so that the sides are swaight, making it aasiar o produce aven cuts
Stzp 2. Slice the vegetabls lengh wise 1o the desived Gickaess using panallel cuts.

Step 3. Stack the slices and make even pamllel cuts to produce 2 senes of batons.

Step 4. The finished result 15 2 senes of batons 118 tnchx 18 tnch % 1-2 inches

Basic Knife Cuts -Julienne




Brunoise

Brunoise of Vegetables

Srap I Prepare e vegetable ns vou wowld for Julienee, making sure e

e sides ane straizie waking 1t easier fo prodice even cus,

Stap 2. Slice e vegenadia Jongih wise moo 18 meh slicas vsing  series of parallel curs,
Siep 3. Cut aach slice tnio baion shapes 18 inch wde,

Step 4. Using 2 sena of parallel cuts, cut the batons iwto 18 inch cubes,




Small Dice

Small Dice of Vegetables

Stap I Prepare the vezetable &5 you would for Batonnet.

Stap 1. Trim the vegatan’a so that fhe sides are sirizht making It asier to produce even cuns
Step 3. Slice the vezetala length wise imio % inch shces weing using a senss of paraliel cufs.
Stap 4. Cuteach slice tnto batoa shapes % inch wde,

Stap 3. Usimg 2 senes of paraliel cuts, cut the batans mio ¥ inch cubes.




