Basic Cuts for Fruits and Vegetables

Basic Vegetable Cuts

Fine Julienne
Y& x Ve x 12 inches
(3mMmx3mmx4cm)

Julienne
1/4 x 1/4 x 2 inches
(BEmMmx6mMmmx5cm)

Batonnet
Y2 x V2 x 2V2 inches
(12 mmx12mmx6cm)

Different Sizes of Dice

Small Dice Medium Dice Large Dice
Va x Va x Vainch V2 x V2 x V2 inch 3 X %4 x 3% inch
(6 x 6 x6 mm) (12 x12 x12 mm) (2x2x2cm)




Mince Roll Cut Rounds
(fine chop)

Chiffonade Paysenne Salad Sauté

1 x Vo x Ve inch Slice Slice
(12 x 12 x 3 mm)

:‘.0:; AMERICAN COLLEGE OF Cu/irjaly Medicine Currjculum. Copyright © 2019, 2Q2.5 Michglle Hauser, MD.

o of% L.f t I M d. . Published by the American College of Lifestyle Medicine. All rights reserved.
o

a0’ Ies y e edicine To view this handout, and all electronic resources associated with the

Culinary Medicine Curriculum, please see https://bit.ly/culinarymededucation.




