
Basic Cuts for Fruits and Vegetables

Basic Vegetable Cuts

Different Sizes of Dice

Fine Julienne
1/8 x 1/8 x 1½ inches 

(3 mm x 3 mm x 4 cm)

Small Dice
1/4 x 1/4 x 1/4 inch 

(6 x 6 x 6 mm)

Julienne
1/4 x 1/4 x 2 inches 

(6 mm x 6 mm x 5 cm)

Medium Dice
1/2 x 1/2 x 1/2 inch 

(12 x 12 x 12 mm)

Batonnet
1/2 x 1/2 x 2½ inches 

(12 mm x 12 mm x 6 cm)

Large Dice
¾ x ¾ x ¾ inch 

(2 x 2 x 2 cm)



Mince 
(fine chop)

Chiffonade

Roll Cut

Paysenne 
1/2 x 1/2 x 1/8 inch 

(12 × 12 × 3 mm)

Rounds

Sauté 
Slice

Salad 
Slice
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