WEEK 5: Discussion 1
I agree that knives are essential tools a chef should have. The presence and use of knives in the kitchen by the chefs should be accompanied by well-mastered cutting skills, ultimately contributing to professionalism and speed in meal preparation. There are various types of knives that chefs use in the kitchen, namely, chef's knife, utility knife, paring knife, flexible slicer, serrated slicer, rigid boning knife, cleaver and butcher knife. Besides, several supplementary cutting blades used in the professional kitchen include the Deba knife, usaba knife, oyster and clam knives, and the Yanagida sashimi knife. As such, I think chefs take pride in using these different types of knives as the skill of use portrays their professionalism and the enjoyable experiences in meal preparation. Hence, I think knives are the crucial tools a chef should have as they determine the speed of preparation and the final appearance of the cuisine.

WEEK 5: Discussion 2
I have not been using knives frequently back at home. I did not even know that there are so many different knives and cutting techniques, as read in classical history. I only used the chef's knife and the serrated slicer. However, I only used them the way I felt it was necessary to the cutting and slicing I did. After reading the chapter, I have come to realize the different cutting and slicing techniques, and from now on, I will start using the tourney and brunoising techniques. I work to train and master the techniques so that I can enhance the appearance of the food I prepare.


[bookmark: _GoBack]WEEK 5 ASSIGNMENT: KNIFE ANALYSIS
One size of the knife does not fit for all kitchens, therefore ensure you test- drive before purchasing. Most cooks say that the cook's knife "is like a dancing partner." A kitchen knife that makes you feel graceful and conformable while using may be graceless and klutzy to another cook. As a hired executive chef, I will ensure I purchase a perfect kitchen knife, one that will make dicing, chopping, and slicing more precise, effortless, and pleasurable. It is essential to ascertain personal preferences by understanding that there is no right kitchen knife for everyone. Getting a perfect kitchen knife may be tiresome, but you will appreciate it once you have it. I will prefer a Japanese kitchen knife (Gyuto), which is lighter and thinner compared to other chef's knives. The other difference with the Gyuto knife is that it has curved belly making it more of a rocking cook knife. However, Gyuto knives are more expensive than other usual kinds of knives, which may result due to its effectiveness or durability.
