Name:____________________________________________
Period:_________

Know your Knives!
Match the knife type on the left with the common use on the right.  Each letter will only be used once.

_____ 1.
Tourne SEQ CHAPTER \h \r 1


A.
Separating raw meat from the bone

_____2.
Paring


B.
All-purpose, especially for chopping

slicing and mincing.

_____3.
Boning

C.      Filleting fish

_____4.
Chef’s or French

D.      Peeling and trimming vegetables and 

_____5.
Serrated slicer


fruit

_____6.
Utility


E.
Cutting curved surface of vegetables

_____7.
Fillet



F.
Light cutting and chopping

G.       Cutting bread, cake and similar items

Describe the following cuts:

Batonnet:___________________________________________________________

Brunoise:___________________________________________________________

Dice:______________________________________________________________

Julienne:____________________________________________________________

Mince:_____________________________________________________________

Coarse Chop:________________________________________________________

