Cutting Techniques

To hold your knife, put your middle, ring, and pinky fingers around
the handle, and grip the blade with your index finger and thumb.

Use a rocking technique to slice through the vegetable. Instead of
chopping straight up-and-down, slide the knife through the
vegetable like a see-saw.

TIP: When you practice, start slowly and safely. Speed and
precision will come with time and repeated use.

The vegetable is The vegetable is Hold the knife with your Slice
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