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he Chef’s Kni

The chef's knife: The most important kitchen tool

. The sturdy spine of the blade can be used to break up small bones or shellfish.

. The front of the blade 15 suitable for many small cutting jobs. It i3 particularly
useful for chopping ondons, mushrooms, garlic and other small vegetables.

. The md section of the blade 13 remarkably appropniate for etther firm or soft food.
The gentle curve of the blade 15 1deal for mincing of leeks, cluves, parsley etc.
Cantion: Cook's knives purposely have been ground extra thin for the ultimate
cutting performance. Chopping through bones will damage the fine edge.

For deoing this please refer to our assortment of cleavers.

. The weight distribution 15 optumal at the heel of the blade and 1s used to chop
through extremely firm food objects.

The wide flat susface of the blade 15 smitable for flattening and shaping of meat
cuts such as filets as well as for lifting of the chopped product.
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Knife Safety

Preventing cuts

Keep knives sharp

Usze a cutting board

Pay attention

Cut away from vourself and others

Use knives only for cutting

Den't catch a falling kmfe

Don't leave knives i a sink or 1n the pots and pans area
Clean kmves carefully with the sharp edge away from vou

Store knaves 1n a safe place — not m drawers

Carry a knife properly

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

c. let people know vou are walking past them with a knife
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It 15 simple as that: Cutting different types of food requires different types of knives.

mn order to cut small vegetables and fruit a small blade 1s to be favored.

for shicing bread, ripe tomatoes ot 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 kmfe, the most important tool 1n a kutchen 15 1deal for all food
preparations including mincing, dicing and shicing. It 15 the mamal food processor.

There 15 no one universal knife that can be used for the nlittude of cuting tasks. The
enjoyment of gourmet food begns with the preparation and the right tool.




Julienne of Vegetables:

Step I Trim the vegatable o fhar the sides are smaight, making it easier i produce even .
Stap 2. Slice the vegetanle lengfh wise to the desired thickness using parallel cuts

Stap . Stack the slices and make even parallel cuts o produce 2 senas of batons,

Step 4. The fimeshed rasult 12 2 semes of batons 18 mch v 18 mchx [-2 nches




Brunoise

Brunoise of Vegetables

Step 1 Prepara the vegetable as vou wouid for Julieuge, making sure the

the sides are straight taaking it easier o produca eve cuts,

Step 2. Slice the vegznadie Jength wise tmto 118 inch sicas using a senies of parallel cuts
Step 3. Cut aach slice nto baton shapes 1/8 inch wide.

Step 4. Usinz 2 senses of paraliel cuts, cut the batoas tnio 13 inch cubas,




Small Dice

Small Dice of Vegetables

Step I Prepare the vezatable as you would for Batongat

Step 2. Trim the vegetadia so that the sides are straizht, making it easier to produce even cuts
Step 3. Shice the vegeadie length wise into % tmch slices using using 2 senss of paraliel cuts
Step 4. Cut aach slice 1nto baton shapes % inch wide,

Step 5. Using a senes of paraliel cuts, cut the batons into % tnch cubes,
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