


the kitchen. It is ideal for peeling and coring fruits and vegetables, cutting 
small objects, slicing, and other hand tasks.  

o UTILITY KNIFE 
Utility knives are longer than paring knives but smaller than chef's knives, 
usually around 5-8" long. They are also called sandwich knives because they 
are just the right side for slicing meats and cheeses. I have several utility 
knives in my kitchen as 'extra' knives.  

o BONING KNIFE 
This knife has a more flexible blade to curve around meat and bone. Generally 4-5" long.  

o BREAD KNIFE 
Bread knives are usually serrated. Most experts recommend a serrated knife 
that has pointed serrations instead of wavy serrations for better control and 
longer knife life. I have two bread knives in my kitchen - a long 10" knife that's 
great for cutting whole loaves, and a 6" knife perfect for cutting sandwich 
buns. You must use a sawing motion when using a serrated knife. 

o Keep knives sharp—sharp knives are safer than when dull 
o Cut food away from your body. Use a cutting board for all cutting jobs—even 

if it’s only a single apple. 
o Wash knives and sharp objects separately from other utensils. Never place 

knives in sink filled with soapy dish water. 
o Kitchen scissors are a great tool for snipping and cutting 
o Store knives in special compartment or holder 
o Never pick up broken glass with bare hands—sweep it into dust pan. Wipe 

floor with several thicknesses of damp paper towels and place in small bag. 
Then place in the trash can. 

 
Preventing fire. 
o Keep a fire extinguisher in the kitchen. Be sure you know how to use it. 
o Wear clothing that is not loose or drapes below your wrists.   
o Keep hair tied back. 
o Avoid leaving the kitchen if you have food cooking or baking.  If you must, carry a 

timer with you to remind you to return on time. 
o Always turn the oven or stove top to off when finished.  
o Smother a grease fire with a tight-fitting lid. Never use water—it will spread it. 
o Clothing on fire: remember stop, drop, roll to smother it. 
 
Electric shock. 

o Avoid using any appliance with a frayed or worn cord. 
o Dry hands well before using electric cords or appliances. 
o Disconnect appliances by pulling out the plug, not by tugging 

on the cord.  Unplug small appliances before cleaning.  
o Keep portable appliances unplugged when not in use. 
o Be sure an appliance is in the “off” position before plugging it in. 
o Never insert metal utensils in electrical appliances that are plugged in. 

 
Visit www.homebaking.org for more resources and links to test kitchen 
information.  
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