Knife skills, use and maintance 





A knife can be your best friend during food preparation, or it can cause serious injury - depending on your skill and what you know about knife safety. There are some basic safety tips and hints about using a knife properly. First of all, check recommendations from sources like Nesbits or catering magazines. Then buy the best quality knives that you can afford, that have no gaps at the joint where the blade and handle meet, with a finely ground blade. A good knife should feel heavy and solid. Finally, learn how to use your good knives and care for them! 

There are five basic types of kitchen knives:
· Chef's Knife
A chef's knife is usually the largest knife in the kitchen, with a wide blade that is 8" to 10" long. Choose a knife that feels good and balanced in your hand. The knife should have a full tang. This means that the blade should go all the way through the handle for the best wear and stability. 
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· Paring Knife
Paring knives are generally 2-1/2-4" in length. The most often used knife in the kitchen. It is ideal for peeling and coring fruits and vegetables, cutting small objects, slicing, and other hand tasks. 



· Utility Knives
Utility knives are longer than paring knives but smaller than chef's knives, usually around 5-8" long. They are also called sandwich knives because they are just the right side for slicing meats and cheeses. 



· Boning Knife
This type of knife has a more flexible blade to curve around meat and bone. Generally 4-5" long. 
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· Bread Knife
Bread knives are usually serrated. Most experts recommend a serrated knife that has pointed serrations instead of wavy serrations for better control and longer knife life. I have two bread knives in my kitchen - a long 10" knife that's great for cutting whole loaves, and a 6" knife perfect for cutting sandwich buns. You must use a sawing motion when using a serrated knife.
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  Knives are made out of several types of material. High carbon stainless steel is the most expensive and will last the longest. These knives will not stain and holds a sharp edge longer than other steel types. Ceramic knives are fairly new. These knives don't need sharpening for years, and should be sharpened by an expert when they do wear down. Only use a ceramic knife on a cutting board - never on another ceramic, plastic or glass surface. They're that sharp! 

Knife handles are made of wood or a plastic composite. Both are good choices. The only difference is in cleaning and maintenance. Knives with wood handles deteriorate more quickly when cleaned in the dishwasher. I know experts recommend not using a dishwasher for washing knives, but I do it all the time. I'm not keen on washing sharp blades by hand. 
Cleaning knives 
Keep knife handles free of grease to prevent your hand from slipping, and wash knives thoroughly between uses.

Clean your knives with hot water and detergent, ensuring you wash both the blade and the handle (ensure the sharp edge is facing away from the body and take great care to keep your fingers away from the sharp edge of the blade). Rinse with very hot water to kill any remaining bacteria and dry thoroughly with a disposable paper towel.

Knives should NEVER be left to soak in a sink because someone could put their hands in the water without seeing the knife and cut their hand or arm badly.
Storing your knives 
Store your knives in a purpose-made case, a carrying wallet, a knife block or on a magnetic rack. Never throw your knives into a drawer or box. They should be stored so that they are easy to find without having to search through a pile of cutlery.
For the home kitchen use a knife block or a magnetic wall rack to store your knives. If you have to keep them in a drawer, then make sure they are separated from each other so that the blades don't rub and become blunt.
Never store a knife on a high shelf where someone might not be able to see it. Someone could reach up for something else and knock the knife off or grab it while feeling for something else.

Sharpening Knives

A knife that is not sharp is dangerous. It can slip off the food you're cutting and easily cut your fingers instead. A steel should be part of your knife collection. This long, round object sharpens knives by straightening out the edge. Take a look at using a steel to see how to correctly sharpen your knives on a steel. Hold the knife in your dominant hand and the steel in the other, with the steel point pressed into a solid waist-high surface. Hold the knife base at the top of the steel at a 20 degree angle. Slowly draw the knife down the length of the steel, pulling the knife back so the entire blade, from base to tip, moves against the steel, as if you were slicing off pieces of the steel. Repeat on the other side. Do this five or six times , then rinse the knife off and dry immediately. Make sure you sharpen each side the same number of times to retain the knife's balance. 

Steps

1

Step One





Hold the steel - a metal rod designed for sharpening knives - in one hand. 

2

Step Two





With the other hand, hold the knife by its handle. 

3

Step Three





Place the knife just under the handle of the steel, with the knife handle touching the bottom of the steel handle. 

4

Step Four





With the knife at a 10- to 25-degree angle to the steel, hold the steel rod steady and draw the knife blade down the steel. 

5
If you would like to see this demonstrated, please follow this link: http://www.videojug.com/film/sharpening-a-knife-with-a-steel

Step Five

Repeat several times until the entire cutting surface of the knife has been drawn across the steel on both sides of the blade. 

Using a Sharpening Stone

Steps

1

Step One

Use a wet or dry sharpening stone. 

2

Step Two

Place the stone flat on a stable surface. 

3

Step Three

Holding the knife by its handle, put the blade at a 10- to 25-degree angle to the stone. 

4

Step Four

Draw the knife toward you and across the stone. 

5

Step Five

Repeat process on the other side of the bla

Now go to the next page to learn how to use a knife properly.

Using a Knife

Using kitchen knives requires following a few rules and becoming comfortable using your hands in a different way. Seeing pictures about correctly using a knife for different kitchen tasks is the best way to learn. Take a look at  Knife Techniques and Knife Skills and other technique videos. 

Basic Knife Techniques

	How to Hold a Cook's Knife
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There are many ways you can hold a cook's knife (also called a "chef's" knife or a "French" knife) but we believe there is only one way you should hold it - the way that maximizes comfort, control and safety while minimizing fatigue.

Grip the knife around its bolster. The bolster is both your knife's balance point and a finger guard. Only your last three fingers should rest on the handle. Your thumb and index finger should be on opposite sides of the blade. When you hold a knife around its balance point, it works as an extension of your hand. Hence your arm doesn't tire and you have excellent control.



	Slice, Don't Chop!

Most knives work best by using a forward cutting motion, rather than a straight up and down motion. The former lets the knife do the work; the latter makes your arm apply more force.

The best slicing motion begins by initiating the cut with the tip and pushing the knife forward across the food until you reach the heel. Only a light touch is required because the sharp edge is doing the cutting. (If you find yourself pushing down on the food, or needing effort, either you are not doing it right or your knife is dull.) Follow all the way through the cut to achieve a fluid motion. If you reached the heel before completing your cut, pull straight back and repeat the forward motion.

Technique 1: For large items which are high above the cutting board (e.g. potato or onion), start with the tip of the blade on the object.
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Technique 2: For smaller items (e.g. parsley, celery, or carrots), start with the tip of the blade on the cutting board.
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Technique 3: A third technique to use with a cook's knife is a "rocking" motion - generally used to mince herbs or garlic. Your guiding hand will sit on top of the blade, helping you pivot the knife repeatedly along its curved edge. You never lift the knife off your board.
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The Guiding Hand

Whether it's dices, julienne cuts, or straight slices, your other hand has a key role to play. It stabilizes the food you are cutting, guides the knife, and determines the size of your cut.
Make certain that your fingers are curled inward and your thumb is tucked underneath. The side of the blade should rest against your knuckles, but NEVER the edge itself. Remember to take it slowly at first. It is all about technique. (With time, practice and confidence, your speed will increase, but you do not need to look like a TV chef.)




The most important tip I can give you is to chop slowly and carefully. Always cut away from your body. Make sure your hands are dry and the surface you're working on it nonslip. Make sure that you curl your fingers under on the hand holding the food. This takes a while to get used to, but will become second nature with practice. If your fingers are curled under, the chances are good you will never cut yourself. Watch what you're doing at all times. And keep kids and pets out of the kitchen when you're working with knives! Using your dominant hand, hold the knife firmly and, using a rocking motion, cut through the food. The knife should not leave the surface you're working on. Move your hand (with the curled under fingers) along as the knife cuts the food. 

Knife Skill--Brunoise
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First, cut panels from the pepper and remove any white membrane. 
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Next, cut the prepared panels lengthwise into very thin strips, called a julienne. 
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Then neatly group the strips into a "woodpile" and slice across in thin cuts--creating very fine, confetti-like pieces of pepper. These are beautiful as a garnish, or in a soup or sauce. 
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To brunoise a broader vegetable, such as a carrot, first trim the vegetable so its sides are straight and at right angles. 
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Next, holding your knife vertically, slice very thin panels. 
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Stack the panels or lay them out, then cut them lengthwise into very thin julienne. Remember to keep your fingers tucked in, and out of the knife's path. 
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Finally, turn the julienne and chop them into a beautiful brunoise. 

Caring For Your Knives 

Knife Skill--Chiffonade
When translated literally from the French, "chiffonade" means "made of rags." In culinary terms it means finely cut strips or ribbons of leafy vegetables or herbs. 
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To chiffonade a cabbage for coleslaw, cut a cleaned, washed head into quarters, remove the hard core, then thinly slice the quarters across the grain. 
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Greens with large, loose leaves, such as chard, can be rolled up and sliced thinly. 
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Smaller leaves, such as basil, can be stacked, then rolled and sliced across the vein. 
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For leaves with a central woody stem, such as kaffir lime leaves, roll from tip to stem, slice parallel to the vein and discard the woody stem. 
Knife Skill--Dice
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A dice is a cube, usually of a vegetable, that ranges form 1/4 inch to 3/4 inch square. 
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Using your chef's knife, trim the vegetable so its sides are straight and at right angles. 
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Next, determine the size dice you want--say, 1/4 inch--and, holding your knife vertically, slice the vegetables into panels. 
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Then neatly stack the panels and slice through lengthwise in 1/4-inch cuts, creating uniform matchsticks. Remember to keep your fingers tucked in, and out of the knife's path. Your hand serves as the guide as you cut. 
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Finally, line up your sticks and cut across them again in 1/4-inch cuts, creating perfect dice. 
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Note that a dice is smaller and generally more precise than a chop and is larger than a mince.
Store your knives in a knife block or on a Magnetic Knife Rack. When knives are thrown into a drawer, they will become dull more quickly, plus there's a good chance you'll cut yourself reaching in to retrieve one. Most manufacturers recommend that high quality knives be washed by hand and dried immediately. I have full tang, wooden handle knives and I have always washed them in my dishwasher. My knives don't look new, but they still work fine, with frequent sharpening. 

Knife skills question paper
1. What is the average length of a chef’s knife?

2. What does the word TANG mean?

3. If you are using a paring knife, what tasks would you be caring out?

4. Why does a boning knife have a flexible blade and what are the advantages of this?

5. What characteristics does a bread knife have that the other knives don’t?

6. Please explain the process when cleaning your knives?

7. Where must you never store knifes and why?

8. Please explain the process used while sharpening your knives?

9. What rules must you follow when using knives?

10. Explain the process you use when slicing food and why this must be followed?

11. Please explain why keeping a guided hand is very important?
12. Explain how you cut the following vegetable shapes:

· Brunoise:

· Chiffonade:

· Dice:

           13.  In your own words please explain the best practises when handling,       cleaning and storing your knives.
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