
 

Standard Chef Knives 

Here is a brief description and usage of knives: 

• Offset Bread knife: Can have an offset blade, with a serrated edge.   

Uses include: slicing loaves of bread.  

• Palette knife: either plain-edged or serrated.  The blade is always 
flexible and rounded at the top.   

Uses include: icing cakes and pastries; turning food over during 
cooking (such as fish fillets or fritters); molding and smoothing food 
and carving (serrated only).  

• Carving knife: also known as meat knives or slicers.  These have long 
blades with a serrated or plain edge and can be rounded or pointed.   

Uses include: carving whole hams and slicing smoked salmon.  

• Chef’s knives: these come in different sizes and their strong, rigid 
blades make them suitable for a wide range of jobs.   

Uses include: dicing, chopping and trimming vegetables; meat and 
poultry; chopping fresh herbs.  

• Boning knife: these have very strong blades that will not bend or 
break easily. They can be straight or curved to suit small and large 
butchery.  

Uses include: removing bones from meat joints and poultry.  

• Paring knife: this is a small knife that has a thin and slightly flexible 
blade, making it ideal for detailed work.   

Uses include: shaping mushrooms and turning carrots.  

 

 
 



Standard Chef Knives (continued) 
 

• Meat Cleaver: large, square blade used for butchery. Also known as a 
Butcher’s cleaver. 

• Vegetable Cleaver:  a smaller and lighter, square blade used for 
cutting vegetables or garnishes. 

• Filleting knives: (not shown) these thin-bladed, flexible and very 
sharp knives can vary in length.  

Uses: filleting fish.  

• Poultry shears: (not shown) most have serrated blades and are 
spring-loaded. Uses include: cutting through chicken carcasses. 

 
 



 
 
Classical Cuts         Dimensions 
   
Fine Brunoise  1/16” x 1/16” x 1/16”  

Fine Julienne  1/16” x 1/16” x 2 1/2”  

Brunoise  ⅛” x ⅛” x ⅛”   

Julienne  ⅛” x ⅛” x 2 1/2”   

Batonnet  ¼” x ¼” x 2 1/2”   

Small Dice  ¼” x ¼” x ¼”   

Medium Dice  ½” x ½” x ½” 

Paysanne  ½” x ½” x ⅛” triangles or squares  

Large Dice  ¾” x ¾” x ¾”  

Rondelle  1-1½" diameter, ¼” thick round 



Parts of a Knife 
 

1. POINT - This functions as the piercing tool of the 
blade. 

2. TIP - The forward quarter of the blade, does 
much work cutting and separating.  The tip, 
which includes the point, is best used for cutting 
small and/or delicate foods. 

 

3. EDGE - Working part of the blade, from point to 
heel.  The central region cuts virtually all foods 
using long slicing motions and can produce 
large or delicate results.  Regular maintenance 
of sharp edge is essential for effectiveness and 
safety! 

4. SPINE - Top of the blade directly opposite the 
edge. 

5. HEEL - Rear part of the edge.  The heel can cut 
through large or tough foods when weight and 
force is needed. 

6. BOLSTER - Thick band of steel present on forged 
knives (stamped knives don’t have bolsters).  
Helps balance the knife and protects hands from 
accidental slips across the blade. 

7. TANG - Part of the blade extending into the 
handle, designed to give the knife balance. 

8. SCALES - Part of the handle that creates grip. 
Generally this is made out of wood or a 
synthetic material. 

    9. BUTT - End of the handle                          



 



 





 


