
Knife Skills 



Work Area Set Up: 

1. Sanitize work area. 

2. Stabilize cutting 
board by placing a 
damp dish cloth under 
it to prevent 
movement. 

3. Set up bowls to use 
for waste and for 
useable product. 

 



Holding a Chef’s knife: 

 

 

 

 

 Hold knife with fingers around the 
handle, thumb and index finger on the 
metal of the blade.   

 No fingers under the blade!  



The Chef’s Knife 



Knife Safety 



Why different knives are needed: 



Basic Knife Cuts -Julienne 



Brunoise 



Small Dice 



Medium Dice 

 Medium dice is usually ½ inch by ½ 
inch cubes. 

 



Diagonal 

 Diagonal cutting is a simple Chinese cooking technique that can 
be used with many vegetables. Cutting vegetables on the 
diagonal exposes more of the vegetable's surface area to the 
heat. Besides making the vegetable cook more quickly, it allows 
it to absorb more of the sauces and seasonings it is cooked 
with.  

 



Chiffonade 

Step 1:  Wash and dry 
vegetables well. 

Step 2: Carefully remove 
any stalks. 

Step 3:  Stack and roll the 
leaves into a cylinder. 

Step 4:  Slice crosswise into 
1/8 inch strips. 

 

Step  


