
1. Cut in half length-ways 
(from root to stem) 

Preparing an onion 

2. Cut the root and stem off 

3. Remove the skin 
(your onion should 
be smooth and 
shiny)

4. Use the bridge hold to 
slice lengthways (from 
step to root) 

5. Hold the onion 
together and cut in the 
other direction – making 
small dices of onion 

1. Cut in half length-ways 
(from root to stem) 

Preparing an onion 

2. Cut the root and stem off 

3. Remove the skin 
(your onion should 
be smooth and 
shiny)

4. Use the bridge hold to 
slice lengthways (from 
step to root) 

5. Hold the onion 
together and cut in the 
other direction – making 
small dices of onion 



Ingredients (Tzatziki): 
1tbsp Greek Yoghurt with 1 tsp 
lemon juice added 
Pinch of salt
¼ cucumber - grated

Method: 
1. Cut the cucumber in half length-

ways
2. Grate 1 half into a bowl
3. Add the yoghurt and lemon 

juice mix
4. Mix and season with a pinch of 

salt and pepper 
5. Cut the rest of the cucumber 

and other veg into batons 

Ingredients (Crudité): 
¼ Cucumber 
1 Carrot 
1 stick Celery 

Knife Skills 

1. Cut the cucumber in 
half length-ways

2. Grate 1 half into a bowl 3. Add the yoghurt and 
lemon juice 
4. Mix and season 

5. Cut the rest of the cucumber and other veg into batons 

Equipment - each:
Brown board 
Sharp knife 
Tablespoon (tbsp)
Grater 
Peeler 
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