@ Nasco LEsson

Education. PLAN

Developed with Susie Olson M.Ed.

Culinary knife cuts

Time: 15-minute warm up or

[ ]
transition, 50-minute class
p rq C I Ce period, or a combination

NASAFACS 8

8.5 Demonstrate
professional food
preparation methods and
techniques for all menu
categories to produce a
variety of food products
that meet customer
needs.

8.5.1 Demonstrate
professional skills in safe
handling of knives, tools,
and equipment.

P e Objective
R ‘ Students will demonstrate their ability to execute appropriate cutting and
. O safety techniques while using appropriate cutlery.
Purpose
The purpose of this assessment is to provide evidence of student learning
Materials list that will inform teaching practices and provide meaningful feedback to
- Culinary Knife Cuts Practice Kit (WA35373) students.

- Carrots, potatoes, or some other vegetable

(if you wish to have students practice cutting on real

vegetables instead of dough) Data Use
- Sanitation Bucket This assessment may be used to evaluate students’ ability to execute

- Knife Skills Rubric (included) appropriate cutting and safety techniques over time.


https://www.nascoeducation.com/nasco-culinary-knife-cuts-practice-kit-wa35373.html

Speciic resabocs

Knife Skills Rubric

Knife Skills Perfor

Knife Skills Performance et

Competency Review

Directions
Please note that this assessment may take place over multiple lessons

and/or may be divided into multiple assessments.

1. Have students clean and sanitize their workstations before beginning

and set up their workstation as instructed.
2. Review the appropriate cuts (e.g. batonnet; brunoise; julienne; large,

medium, and small dice; and rondelle). i
3. Let students appropriately prepare their vegetables and prepare the

appropriate cuts.

4. Have students present their cuts. Evaluate each student’s performance

¢
&8 Nasco.
Culinary Knife Cuts . @ ﬁ e

using the Knife Skills Rubric. Students may also use the rubric to

engage in self-evaluation or peer evaluation. bieme fdde  fokude  Leb
NOTE: Additional criteria may be added on to the rubric for sanitation et
and mis en place. - _
Variations \E—— )
The teacher may provide appropriate support to students during the “ OQO -
assessment process, including additional time, setting, and linguistic ;ﬁ — e F

accommodations.
Culinary Knife Cuts Tray Card

U27748
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Knife Skills Performance Competency Review Volume 42

Name:

Session:

Criteria

Expectations

Date

Beginning

Developing

Accomplished

Cutting
Technique

Knife Grip: Grasp the
portion of the knife
blade just next to the
end of the handle with
the thumb and forefin-
ger. Wrap remaining
fingers comfortable
around the handle.

Guiding Hand:
Fingertips should be
curled under slightly.
Thumb and pinkie fin-
ger are behind the other
fingers where they help
grasp the object during
cutting.

Cutting Motion: In one
unbroken motion, the
knife glides smoothly
forward as the handle
of the knife descends to-
ward the cutting board.

Stick Cuts

Batonnet

" x %" x%4")
Uniformity
Size

Yield

Julienne Q"x %" x%")
Uniformity

Size

Yield

U27748_handout 1



Criteria

Expectations

Date

Beginning

Developing

Accomplished

Dice Cuts

Large (%" x %" x %")
Uniformity

Size

Yield

Medium

(" x %" x %5")
Uniformity
Size

Yield

Small (4" x %" x %4")
Uniformity

Size

Yield

Brunoise

(%" x %" x &™)
Uniformity
Size

Yield

Rondelle

Rondelle
Uniformity
Size

Yield

U27748_handout 2
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