
 

 

 
 
 
 
 
 
 
See our Kids Cooking Poster Set for more  products like 
this one! 
http://www.teacherspayteachers.com/Store/Debbie-
Madson 

Knife Safety  
Chart 

http://www.teacherspayteachers.com/Store/Debbie-Madson
http://www.teacherspayteachers.com/Store/Debbie-Madson
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Kitchen Knives 
 

 
 
 
 
 
 
 
 
 
 
 

 

Cleaver  
Used for splitting and 
cleaving meat and cut 

through bones. 

Chef’s Knife 
Blade about 6-14 inches 
long.  Used for cutting 

meat and dicing vegetables. 

Santoku Knife with   
Fluted Edge 

Used to cut food, slice, 
mince, and dice. 

Serrated Bread Knife 
Used to cut bread and soft 

fruits and vegetables 
 

Boning Knife 
Curved small blade. Used 

to cut into small places 
such as debone chicken, 

fish or beef. 

Paring Knife 
Short plate used for peeling 

fruit and vegetables and 
small cutting jobs. 

Carving Knife 
Slices thin cuts of meat like 

whole turkeys or roasts. 
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Terms for Cutting Food 

 
 
 
 
 
 
 

Julienne 
Cut food in long strips. 

Chiffonade 
When cooking green leaves or herbs, pile on top each other  

and roll together. Cut. 

Dice 
Cut food into squares of various sizes. Terms include large dice,   

medium dice, small dice and Brunoise, meaning fine dice.  
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