Blade Types
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Knives

Straight Edge: Cleanly cut
meat, veggies, and fruits.

Dip in water to keep foods
from sticking.

Serrated Edge: Toothed
blade for cutting through
crusts and delicate produce
without crushing the food.

Hollow Edge: Oval
depressions create air

pockets to prevent food
from sticking. Good for
cutting thin slices.
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S— _— Knife Selection

Bread Knife (8”-10” blade)

Hollow Edge Knife (blade varies)

Chef Knife (5”-10” blade)

Paring Knife (2”-4” blade)
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Storing Knives
Do not store knives loose in a
drawer.
Proper Knife Storage Options
Knife block
Magnetic knife holder
In-drawer Knife Tray




