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Knife skiils

There once was a master named . He wasthe greatest in

the world. He came into the St. high school to demonstrate

skills. The kids were overjoyed to meet this famous man. He talked about the different kinds of knife. Such asa

chefs , paring knife, serrated knife. He told us the most widely used knife was the chef's knife. It
was great for multi-purpose use, for , slicing, and chopping a variety of foods. He talked about the
different types of handles such aswood, plastic, stainless steel. isagood handle for it
does not get dlippery however he can absorb microorganisms. steel isagood handle
because it doesn't absorb but it can become quite dlippery. Finally he showed us the different

in cutting. There are typeslike the which can be further cut
into a . Then thereisthe which can be further cut down into a small

. They are many differetn cuts he taught us and he put on to the test. Make sure you are very

familiar with all these knife skills and techniques cause at any moment you

could put your skillsto the !
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