There are different | Meat and poultry.
types of slicing S
knives. All have a (L/
lone  blade for |
cutting slices of
large foods, such as
megd and
naultrig .
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What Knife Would You Use For...,

Chopping green peppers: Che f' 'S

Mincing garlic: ~hef Qur 10 pre 5 S

Slicing a ham: gl i ,r’lu,r ;’a-n?'J"'f‘C' '

Slicing whole wheat bread: ;‘q oy

Cubing cheese: ¢hel or okl tY

Cutting carrots julienne style: & chsF <

Removing the bones from a fish: £, 'n"‘fYJT

Peeling a potato: Y Gry e ~ _ ((- -
Slicing an apple: s - pr U Llife] " Ck ”

Knife Safety:

* Always use a (-_’L.;"”‘l‘(l@ beery a-.’{ - Hold the food firmly in
place with your hand.

e Usea_ Sha r}/? knife instead of a dull knife. A dull knife
requires that you exert more pressure, making you more likely to
slip and cut yourself.

. CLif ] your finger tips under on the hand
holding the food.

o Alwayscut _ g(/00f from yourself.
s Forrounded foods, first cut a thin slice from the
bﬂ'ﬁ()ﬂ’] so the food will sit flat.
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