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types of knives A wide array of knives is
available to suit specific functions. As you continue to
work in professional kitchens, your knife kit will grow

to encompass not only the basics—chef’s or French A‘\

UTILITY KNIVES

CLEAVER

L———————— FRENCH KNIVES —————!

knife, boning knife, paring knife, and slicer—but also a

number of special knives. This list is intended as a guide
to the knives that may be found in nearly any well-
outfitted knife kit.

. SCIMITAR

SERRATED
SLICERS
(pointad and
round tipped)

FLEXIBLE SLICER

~

BONING KNIFE  FLUTED-EDGE PARING  TOURNE
SANTOKU KNIFE KNIFE

TOOLS AND INGREDIENTS IN THE PROFESSIONAL KITCHEN




Common Kitchen Knives

NAME(S)

chef’s knife/
French knife

CHARACTERISTICS

Blade 8-1Z2 inches long

COMMON USES

All-purpose knife: a variety of chop-
ping, slicing, and mincing chores

utility knife

Smaller, lighter chef's knife with a blade Various cutting chores
5-8inches long

paring knife Blade 2-4 inches long Paring and trimming vegetables and

fruits

boning knife Blade is thinner than that of chef's knife, Separating raw meat from bone
about 6 inches long, and rigid

flleting knife Similar in shape and size to a boning Filleting fish
knife, but thinner and with a mare flex-
ible blade

slicer Long blade with a round or pointed tip; Slicing cooked meat; also suitable for
blade may be flexible or rigid, tapered or sticing food such as smoked salmon
round, ar have a fluted edge

cleaver Heavy enough to cut through bones; Chopping

rectangular blade; varies in size accord-
ing toits intended use

tourné knife

Similar to a paring knife; has curved
blade to facilitate cutting curved sur-
faces of tournéed vegetables

Tournéeing vegetables

chapter 5 » EQUIPMENT IDENTIFICATION
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Spring Fruit Salsa

Yields: 4 servings

Ingredients:
Salsa:
1 Cucumbers cut on bias
1 Mango, peeled, & diced
2 Peaches or Apricots, stone removed & diced
Yo Red Onion, diced
1 t Ginger, grated or minced
Yo t Garlic, minced
5 Cilantro or Mint leaves, julienned / chopped
1 Red bell pepper, roasted, diced
2 Scallions cut on bias
Yo C Passion Fruit Nectar
Honey if desired (cut the acidity)
Procedure:

1. Prepare Salsa. Combine all ingredients, season to taste and allow marinate, ideally
overnight, to allow flavors to meld together. Serve over fish, meats, or with chips.



Ingredients:
Crust:

3 cups
1 cup
12 0z.
Filling:

9

4%  cups
2 cups
1 cup
Method:

Citrus Lemon Bars

Yield: % sheet pan

A.P. flour
Powder Sugar
Cold unsalted butter, diced

Eggs

Sugar
Lemon juice
A.P. flour

1. Preheat oven to 325F degrees.

2. For crust place all crust ingredients into food processor and pulse quickly just

enough to make a chunky, soft consistency.

3. Place mixture onto a buttered or non-stick sprayed 9x16 cookie sheet and press
evenly to make a nice crust. Bake 15 — 20 min. until lightly brown.
4. Meanwhile, mix all filling ingredients in a large bowl and whisk well. Pour over

baked crust, return carefully to oven and continue to bake 18 — 25 min. until very

lightly browned.

5. Let cool then cut into desired bars.
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