
Class outline for Knife Cuts 
 
 
Description: This class is a part demonstration, part lecture about knife identification, proper 
knife care, knife handling and cutting techniques. 
 
Introduction:  5 minutes 
Who am I?  
I am Lady Alesone Gray.  I am a classically trained French chef and have been cooking for 
others for nearly 30 years. I have extensive experience working in commercial kitchens. I hope 
to pass on some helpful tips, tricks, and useful things that I have learned along the way, that 
should make your life in the kitchen easier. 
 
Who are you? 
I expect there are going to be different people in the audience with different life experiences.  I 
hope to gage the level of experience, type of cook and general receptiveness of the people 
taking the class 
 
What is your motivation for taking this class? 
Everyone has a different motivation for taking this class.  Some may be experienced SCA 
kitchen workers looking for some new hints and tricks. Some may be a first time cook.  I suspect 
that there will be a  mix of seasoned and new persons. This can help drive how much detail or 
information I can give a group. 
 
Details: 40 minutes 
Knife anatomy 

 
 



The best knives are forged from a single piece of steel that runs the entire length of the knife. 
 
Types of knives: 

• Chef- Chef's knives are measured in inches, and lengths of 8" to 12" are common. A 
longer blade lets you make longer single-stroke cuts when slicing. This is a general all 
purpose knife. 

• Boning- a type of kitchen knife with a sharp point and narrow blade. Used for removing 
proteins from bone. The blade is roughly 6 inches long 

• Paring- a short knife used for paring and trimming fruits and vegetables. Its blade is 
usually 2 to 4 inches long. 

• Serrated- usually has an 8- to 10-inch blade which features evenly spaced teeth. Used 
for cutting bread, angel food cake, tomatoes, eggplant and other food that have a tough 
"skin" and soft insides. 

• A carving knife is a large knife that is between 8 and 15 inches that is used to slice thin 
cuts of meat, including poultry, roasts, hams, and other large cooked meats. A carving 
knife is much thinner than a chef's knife (particularly at the spine), enabling it to carve 
thinner, more precise slices. 

 
General handling: 

• The thumb grips the knife around the top of the blade, with the hand wrapped around the 
bolster of the knife. 

 
• The "claw grip" keeps the fingers curled inward and gripping the food with the 

fingernails, the fingers stay out of harm's way. 



 
 
Sharpening your blades: 

1. With one hand, grasp the knife by the handle and hold the edge against the stone, point-
first, with the cutting edge meeting the stone at a 22-degree angle. You can stabilize the 
blade with your other hand. 

2. With moderate pressure, slide the blade forward and across the stone, covering the 
entire length of the blade and keeping the blade flush against the stone at a constant 22-
degree angle. 

3. Do this 5 times, then flip the knife over and give the other side of the blade 5 strokes.  It 
really doesn’t matter how many strokes you use, as long as it is equal on both sides of 
the blade. 

4. Finish by using a steel to hone the blade 
5. Rinse and wipe the blade dry to remove any metal particles. 

 
Honing your blade: 
A honing steel is a rod made of steel, ceramic, or diamond, generally about 1 foot. It is used to 
hone a knife blade after sharpening in order to restore the edge and improve cutting ability. It is 
not used to sharpen your blade.  Though after using a steel, your blade may feel sharper.  This 
is due to the edge of the blade being honed into the correct alignment. 

1. Tilt the knife so that its cutting edge meets the shaft of the sharpening steel at a 22-
degree angle 

2. Gently pull the blade toward you while simultaneously gliding it downward along the 
shaft of the steel. You want to cover the entire length of the blade, keeping the blade at 
22 angle the whole time.  

3. Do this 5 times, then flip the knife over and give the other side of the blade 5 strokes.  It 
really doesn’t matter how many strokes you use, as long as it is equal on both sides of 
the blade. 



 
 
Knife cuts 
 
Vegetable- Cuts 
Julienne 1/8 x 1/8 x 2 

 
Allumette 1/4 x 1/4 x 2 

 
Batonnet 1/2 x 1/2 x 3 

 
Brunoise 1/8 x 1/8 x 1/8 

 
Small 1/4 x 1/4 x 1/4 

 
Medium 1/2 x 1/2 x 1/2 

 
Large  3/4 x 3/4 x 3/4 

 
 
Onion, shallot and garlic cuts 
Emincer:  a cut that typically refers to a thin slice of onion or shallot performed by 

cutting from top to bottom of a “halved” item not by cutting across the rings. 
Chop:  usually about 1/2" in diameter. The squares do not have to be perfectly 

equal, but should approximate the same size in order to cook evenly. 
Mince:  the smallest possible pieces; smaller than dice or chop, but not pureed. 
 
Other types of cuts 
Bias- 45:degree angle at which the knife is held while cutting a horizontal object, 

to expose a larger surface area 
Rondelle:  coin-shaped slice of a cylindrical vegetable cut on a bias. 
Chiffonade:  leafy vegetables or herbs have been rolled tightly then sliced thinly into 

ribbons. 
 


