How to Chop an Onion
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Slicing
Position your onion so that you will be bringing your knife down along the edge where the layers are visible. 



 Chopping
Once you have the onion sliced, turn it 90 degrees and begin cutting along the length of your onion to get nice square chunks of onion.  
  


Dicing 
Dicing will be just like chopping but much smaller. Make your cuts much closer together both when slicing the onion and when you turn it to make your squares. 










Handling a Knife
Hold the knife by the handle and place the tip of the knife on the cutting board. Bring the handle down in a rocking motion. This gives you more control of your knife.  


Trimming
Now that it is in half, peel off the top layer of the onion. Don't worry if you have to take more than one layer. These top layers are usually though and difficult to eat.  


Trimming
Start by slicing off  both ends of the onion. Slice off the roots and the opposite side with the stem. Place the onion on one of its new flat end and slice it in half.  
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