Types of Cuts Handout:
Rondelles – Straight cut for circular food
Batonnet – Sliced thick 1/4” strips. 1/4 x 1/4 x 2”  i.e. Carrot sticks or French fries 

Julienne – 1/8 x 1/8 x 1”

Fine Julienne – 1/16 x 1/16 x 1”

Small Dice – 1/4 x 1/4 x 1/4

Medium Dice – 1/2 x 1/2 x 1/2

Fine Dice – 1/8 x 1/8 x 1/8

Brunnoise – 1/16 x 1/16 x 1/16 mince

Chiffonade – To cut food in small irregular pieces using a knife or chopper

