Knife Parts, Safety, and Basic Cuts Handout
Parts of the knife:
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Tang-( Partial or full) part of the blade that is attached to the handle

Bolster-collar where the blade meets the handle
Rivets-attaches blade to wood handle knives
Blade-cutting part of knife
Heel- back part of blade
Handle- display proper grip
Tip-used for piercing 





Back or spine- to rest non-dominant hand

Cutting edge- sharp part of the blade

Knife  Safety-
· Keep knives sharp- dull knives are more dangerous because you need more force
· Never touch blades

· Use knife for intended purpose only

· Place damp cloth under cutting board to prevent slips

· If interruption occurs, stop cutting and put knife on board

· Never leave knives soaking under water

· Never try to catch a falling knife

· Carry knives with the cutting edge slightly away from your body

· Pass knives by placing on a sanitized surface

· Store knives properly
Basic cuts to practice:
Rondelle-Round
Diagonal cut



Batonnet ¼ x ¼ x 2”     Carrot stick or French fry
Julienne   1/8 x 1/8 x 1”

Fine julienne     1/16 x  1/16 x 1”
Small Dice ¼ x ¼ x ¼

Medium dice ½ x ½ x ½

Fine Dice 1/8 x 1/8 x 1/8

Brunoise 1/16 x 1/16 x 1/16    mince
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