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The following icons are used throughout the study guide to indicate specific functions:

DON'T FORGET/NOTE

This icon indicates information of particular importance.

-

FOLDER ENCLOSURES
This includes all examples, handouts, checklists, etc.

EXERCISES

Practical activities to do , either individual or in syndicate groups
during the training process

BOOKS

Additional resource information for further reading and reference.

learning material

SELF-ASSESSMENT QUESTIONS.
Self evaluation for learners to assessment understanding of the




Handle and maintain knives

Introduction

Purpose

The purpose of this training programme is to provide you with the
applied competence according to the unit standard.

In order to achieve the credits and qualify for this appropriate
registered standard, you are expected to have demonstrated specific
learning outcomes

Specific
Outcomes

Specific outcomes describe what the learner has to be able to do
successfully at the end of this learning experience.

Assessment
Criteria

The only way to establish whether a learner is competent and has
accomplished the specific outcomes is through the assessment process.
Assessment involves collecting and interpreting evidence about the
learners’ ability to perform a task.

This module includes assessments in the form of self-test, group
exercises, quizzes, projects and a practical training programme whereby
you are required to perform tasks on the job and collect as portfolio of
evidence, proof signed by your supervisor that you have successfully
performed these tasks

Range of
Learning

This describes the situation and circumstance in which competence must
be demonstrated and the parameters in which the learner operates.

Responsibility

The responsibility of learning rest with you, so . . .
*Be proactive and ask questions.
*Seek assistance and help from your coach, if required.




Specific Outcomes and Range of Learning

Demonstrated 1. Stress the reasons that knives should be kept sharp and explain

KNOWLEDGE and how blunt knives can impact on safety and performance.

UNDERSTANDING: | 5 pescribe procedures for handling knives and emphasise the
safety aspects.

3. ldentify different knives and explain their purpose

Demonstrated 4. Clean and sharpen knives.

ability to make 5. Select the correct knife for the task and explain the
DECISIONS about importance of doing this.

practice and to 6. Secure cutting surfaces safely, check they are clean and ready
ACT accordingly: for use.

7. Handle knives safely, and explain safety aspects.

8. Cut food items using the correct cutting technique.

9. Describe decisions made and reasons for action taken in
response to unexpected situations. (Range of unexpected
situations: injury, blunt knife, broken knife, incorrect knife)

10. Complete work in an organised and efficient manner and meet
schedules

Demonstrated 11. Given a full set of knives, identify the different knives and
ability to learn explain their purpose.
from our actions 12. Describe how performance would be adapted if faced with a

and to ADAPT

job (e.g. Carving) and none of the knives available was correct

PERFORMANCE for the purpose.
Credits of this Module
Credits The Unit Standard FP15 -Handle and maintain knives- has a total credit
value of 2.
Purpose of Module
Overall The learner will be able to handle and maintain knives safely according to
Outcome correct procedures




Keeping knives clean and sharp

A quality cook’s knife is an expensive tool that, with proper care, will last a long time. A few
basic knife tips follow.

How to clean knives

Fill sink with hot water and general purpose detergent.
Holding the handle of the knife, immerse the blade into the hot soapy water.

Wipe the back edge of the knife, using a nylon brush or cloth.
Note: Keep your fingers away from the sharp edge of blade.

Rinse the knife in clean hot water keeping your fingers away from the sharp edge of the
blade.

Dry the knife with disposable paper towelling, holding the handle of the knife. Remember to
keep your fingers away from the sharp edge of the blade.

Keep your knife sharp

The sharper you keep the edge of your knife, the easier it is to work with. Because you have to
use more pressure in order to work with a dull edge, you actually:

have less control over the knife
take longer to prepare food

find it difficult to achieve a clean and precise cut.

Knife care tips

Soaking knives:

will damage and/or reduce the life of the blade
will damage most knife handles (those made of wood will warp)
is extremely dangerous as someone may put their hands in the water and be cut.

Placing a knife in a dishwasher:
will damage and/or reduce the life of the blade
will damage most knife handles (those made of wood will warp).

Use knives only for preparing food:
Do not use the cutting edge to scrape clean a cutting board.
Do not use a knife for an opener or a pointer.




Knife blade tips

e Use a damp cloth to wipe the cutting blade after each use. Wipe from the back edge of the
blade and wipe away from you. Dry knife with a clean cloth.

e Remove any stains or spots from the cutting blade by applying a little powdered cleanser and
rubbing the blade with a wet cork.

e Another way to remove stains or spots is to sprinkle salt on half a lemon and rub the lemon
along the cutting blade of the knife.

Sharpening stones and their correct use

Sharpening stones are made from abrasive products such as:
e sandstone

e silicon carbide

« silicon dioxide

e carborundum.

Note: this is the most common type of sharpening stone




Sharpening a knife using a sharpening stone

1. Place the knife in a secure position lengthways along the bench.
Note: use a folded cloth under the stone to stop the stone from slipping.

2. Hold the knife by the handle:
e Keep the fingers of your free hand resting on the side of the blade.
« Place the knife at a slight angle to the stone (10° to 15°)

3. Stroke the blade along the full length of the stone.
Note: Keep the knife at a slight angle as you stroke it along the stone.

4. Work the knife from heel to point on each side alternatively.

5. Clean the knife correctly.



6. Store in a knife wrap or any other safe knife storage location. For example:
e wooden knife block
e canvas or heavy duty material knife wrap
e magnetic knife rack
e suitcase or sheath

e knife holder mounted on the wall.

Il
I

Sharpening a knife using a steel

1. Hold the steel by the handle:
e atan angle of 45°
e with your thumb facing upward on the steel's handle.
2. Holding the knife by the handle, place the heel of the knife against the tip of the steel.

3. Slice the knife along the full length of the steel, working from the heel to the tip.
Note: Keep the knife at an angle of about 10°against the steel.

10



4. Stroke the other side of the knife along the steel.
Note: Two or three strokes per side are all a good knife should require.

Activity Tip

A

Practise sharpening a knife using a ‘steel’. Make notes of important
points.

11




Selecting the correct knife

12




Key to Photograph

Steel to sharpen knives — note the safety guard
near the handle

USE

EXP

13

Bread knife with a long thin blade and a
serrated cutting edge

USE

EXP

Zester for removing the fine outer skin from
oranges, lemons, limes, etc.

Pseler for peeling potatoes and other vegetables
and fruit with a firm but thin skin. The sharp point
is used for cutting out eyes from potatoes and
small blemishes from other vegetables

Paring knife with a thin, sharp and slightly flexible
blade, useful for hand-held work, for example
cutting an apple into segments, or trimming
potatoes

14

Boning knife with a fine pointed razor-sharp
tip. Most of the work is carried out towards
the end of the point. The knife is held like a
dagger. Because it has a strong, firm blade
it will not bend or break under the
considerable force that may have to be
used. But this means that great care must
be taken, because if the knife slips it could
cause serious injury

(also 6 and 7) Cook’s knives sometimes called
French cook’s knives or professional cook’s
Kknives of varying sizes. With firm biades and
sharp points their uses include slicing, shredding
or chopping vegetables, trimming and cutting
meat

15

(also 16 and 17) Palette knives of varying
lengths and widths to shape smooth
mixtures, or lift firm foods such as a burger.
The blade is flexible, has a rounded end
instead of a point, and is not sharp

18

Oyster knife used to force open the shell of
a fresh oyster, it has a short firm blade and
a safety guard

Filleting knife with a thin, very flexible blade that
makes it ideal for following the bones closely, as
in filleting fish. The blade and point should be one
of the sharpest knives in your set

19

Cutlet bat for flattening pieces of raw meat,
for example, veal escalopes and minute
steaks

Large (and heavy) cook’s knife used for chopping
large items and also for tasks like chopping
parsiey when a rocking motion is used (see page
261). The wide blade is also useful for crushing
garlic cloves

20

Poultry secateurs for cutting through
poultry bones. Some chefs prefer to use a
knife to do this

10

Butcher's steak knife an example of a knife
developed for a very specific use. The firm blade
with its curved end makes it useful for slicing raw
meat quickly

1

Carving knife the long, thin, flexible blade makes
it possible to slice meat thinly. Some chefs prefer
to use a carving knife with a scalloped edge for
cold meats, poultry, ham and smoked salmon.
The hollows create a kind of vacuum, so that the
food does not stick to the blade, and you get a
cleaner cut. Serrated knives are ideal for crusty
breads and cakes

21

Cook's fork a particularly dangerous item
with its long, sharp points. It is used for
lifting roasted meats, although this needs to
be done with great care to avoid piercing
the meat, which would allow the juices to
escape. In the case of a chicken, for
example, you should insert the fork into the
chest cavity and then lift

12

Deep-freeze knife with a serrated blade specially
developed to cut through frozen meat. This knife
is strictly for use when frozen meat has to be cut
at short notice, so is not a particularly practical
too! in a catering kitchen

22

Carving fork with a guard to protect the
fingers from slipping into the way of the
carving knife and short prongs to hold the
meat firmly in place. Wherever possible,
avoid piercing hot joints repeatedly with a
fork. Some joints can be safely held by the
bone, when the meat has been scraped off
the bone before cooking, e.g. leg of lamb

Saw edged cutting knives (not shown) the fine
indentations along the cutting edge quickly
penetrate the tough skin of tomatoes, citrus fruit,
etc.

23

Cleaver or chopper found mainly in the
butchery section of kitchens and used for
chopping through large bones. The back of
the chopper blade is used for cracking
bones

24

Kitchen scissors for cutting the fins and
tails of fish (some chefs prefer to use a
cook’s knife for this job). Scissors are also
used for more general tasks like cutting the
string or the paper for a steamed pudding

13



It is important to select the correct knife for the food preparation task you are carrying out.
The following guide will assist you to select the right knife.

Cook’s knife:

Carving knife:

Utility knife:

Boning knife:
Filleting knife:

Meat cleaver:

Paring knife:

Bread knife:
Palette knife:

Sharpening steel:

Chopping, slicing, dicing and cutting. Blade can be used flat for crushing
and bruising.

Long thin blade, used to carve roast meat and poultry.

General-purpose knife for chopping, slicing, trimming, dicing most
vegetables and meat.

For removing meat from the bone or carcass.
Thin, flexible blade with a sharp tip, used for filleting fish.

For tougher cuts and joints of meat. Chops through cartilage, sinew and
bone.

Used for fine work such as segmenting oranges, removing eyes from
potatoes, trimming, peeling foods.

Slicing bread, cakes and fruits such as tomatoes.
Apply fillings, icing, finishing baked items.

For sharpening knives.

Activity Tip

A T

List the knives available in your organisation and mention a few of
their uses.

Uses

14




Using the correct cutting surface

Whenever cutting anything on a cutting surface, the cutting surface must always be secure.
Cutting surfaces should be secured by placing a damp, clean folded cloth underneath the board.
The cloth helps to stop the board from slipping and therefore prevents accidents from
happening.

Cutting surfaces

Plastic polyurethane board

To prevent cross-contamination of foods you should use different coloured boards for each
type of food. Remember that cross-contamination can cause an outbreak of food poisoning.

Wooden boards/blocks

Because wood is quite absorbent and harbours germs and bacteria, wooden chopping boards are
not used in commercial kitchens. However, wooden blocks used in Butchery can be cleaned by
scraping the board with a wire brush then covering it with salt (to kill any bacteria) ready for
its next use.

. Find out the procedure for the sanitising of cutting boards in your
organisation?

'

Exercise

15




Safe knife handling

A cook’s knife is extremely sharp and deserves respect.

Safe knife handling rules

Carry knives by the handle, point down, and sharp edges to the rear.

Make sure cutting surface is secure.

Whenever you are using a knife, always make sure that you keep
your mind and eyes on the job at hand.

When placing a knife on a table or work surface, always place
the knife flat so the blade is not exposed.

Always use the correct knife for the correct job.

Never try to catch a falling knife.

Wear correct footwear to protect your feet from falling knives.
Don’t run your fingers down the blade to test for sharpness.
Never leave knives in a sink, always wash separately.

Never leave knives protruding from the edge of a table or workspace.
Never pick up a knife by the blade.

Cut away from body and away from hands.

Wipe knives with blade away from hands.

Holding your knife

In order to use a knife safely, you need to grip the knife in the correct way. This grip should be

comfortable, firm and secure so that the knife does not rub against your hand as you work,
which could cause blisters. There are several ways to grip a knife correctly: here is one

technique.

16




Let the knife rest in your open hand, with the index finger on the blade and your other
three fingers together.

Fold your three fingers around the handle, rest your index finger flat against the blade and
relax your thumb parallel to the blunt edge of the knife.

Place your thumb on the blade, near the handle. Keep your index finger on the opposite side
of the blade to your thumb. Tighten your grip.

§ Hold the knife at a right angle to the cutting surface and you are ready to begin.

17



The guiding hand

The guiding hand is the hand that is not holding the knife. It is important to position this hand

properly to:
e secure the item of food that is being cut
e control the size of the cut

e protect the hand from the blade.

It is virtually impossible for the cutting edge to come into contact with the hand holding the
food item if proper hand position is used.

e Only the back of the fingers should be in contact with the blade.
e The thumb is tucked out of the way.

e Keep the knife at a 90° angle to the cutting board.

Two commonly used hand positions are shown below.

Fingers are bent and the hand
rests on the item of food being
cut. The blade rests against the
knuckle of the middle finger,
which safely guides the knife
across the food.

Fingers are evenly spaced, with
| the middle finger at the highest
| point of the food item being cut.
e The fingers are slightly bent; the
\“ blade rests against the knuckle,
guiding the blade safely across
the food item.

18



Reporting unexpected situations

Observing and following standard procedures are the best ways to prevent the unexpected
from happening. However, these situations do arise and they should be reported to your
supervisor in accordance with organisational requirements.

Rules to be followed!

Report all unexpected situations to your supervisor.

All breakages and damaged equipment should be removed from circulation and particulars
recorded. This could include:

e lost or broken handle on knife or steel

e guard on steel is broken

e appropriate cutting board is not available

e appropriate knife for allocated task is not available.

Spillages can present a safety issue if not cleaned straight away. Use warning signs whenever
wet cleaning and mopping is taking place.

When dealing with faulty equipment it is important to:

e turn off or unplug faulty item

e attach a warning note to item advising that equipment is faulty
» Till out a maintenance requisition form and inform supervisor.

IT an accident occurs and someone is injured use the following procedures.

e Evaluate the situation and administer First Aid or CPR if absolutely necessary, or if you are
a qualified First Aider.

e Call for help (when telephoning, make sure you give accurate details and directions).
e Call supervisor to scene of accident.

* Check to see if there are any remaining hazards.

e Do not move the victim unless their life is in danger.

» Make sure accident is recorded in the kitchen accident register.

19



Work in an organised and efficient way

All businesses large or small have certain organisational procedures or requirements in place.
These procedures reflect current national laws in relation to Food Hygiene, Occupational Health
and Safety and Employee Relations. The business will also have procedures designed to suit
their style of business. These procedures may include customer relations, cleaning schedules
and dress codes to name just a few.

It is important to be aware of the following.
» Working efficiently will reduce the amount of time you take to complete a task.
e Every attempt must be made to minimise disruption to you and other staff members.

e Prepare a work plan specifying the tasks that need to be performed and the approximate
time needed.

e Gather all equipment before starting a task.

» Brief fellow employees on the tasks that need to be completed and make sure everyone
understands their role.

e Have a good understanding in the use of specialist knives and how to sharpen them.

e Make sure all knives are sharpened and clean, ready to use.

20




Self Assessment

Instructions | - In the following test you will be required to answer all questions.

« You are required to obtain 100% to pass.

- IT you do not obtain the pass mark, revise all the learning material and
redo the test.

Question 1
Why is it important that you use the correct knife for the job at hand?

Question 2
Why is a blunt knife more dangerous than a sharp knife?

Question 3
Why are wooden cutting surfaces not recommended?

Question 4
Why should you change or sanitise boards when changing the product you are cutting?

Question 5
What is a “zester” used for?

Question 6
What is the “rainbow” cutting board system?

21




Signatures required on successful completion of this module

Comments &

Review by
coach

General

comments
from learner

have (Supervisor / Coach) hereby certified that I have
examined the learners’ workbook and that the learner has successfully completed this

section of the practical training programme.

SIGNATURE LEARNER

SIGNATURE SUPERVISOR

DATE:

DATE:
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