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Discussion
	Wow! When it comes to kitchen affairs, Chef Yan is indeed a legend in what he does. After watching the show, his way of doing things in the kitchen is quite appealing. First, he symbolizes confidence in almost all his undertakings. Some of the chopping techniques are top class and would necessitate a lot of practice and caution to avoid chopping or dicing one’s fingers in the garnish, he is an icon.
	 Some of the most intriguing techniques that chef Yan uses include the parallel cutting.  He gives a lot of emphasis on the presentation of the final dish. Parallel cutting creates small sized pieces that resemble each other hence making it uniform and appealing to the eyes. The second techniques that have got me amused are the shredding techniques. With his big sharp knife that he claims is mostly used in Chinese restaurants, he makes thin, slender pieces of the pepper stating that it is best to start from the top to bottom to ensure that one attains the preferred thickness. Chef Yan makes them slender to a point where his name, engraved on the knife becomes visible through the pepper pieces. The thin pieces are then cut vertically to obtain well-shredded pepper. Last techniques are his way of chopping and dicing the tomatoes to small cubic pieces by first cutting big sized slices which are later placed atop of each other than diced to obtain cubic shapes.
[bookmark: _GoBack]		Among the many knives I use in the kitchen, I commonly use the boning knife to make fish filet by separating meat from the bones. At times I use it to peel fruits and potatoes. Secondly, I use the bread knife to cut baked foodstuffs such as bread and cakes. Lastly and most importantly, a multipurpose blade called the “chef’s knife” which I mostly use in almost all tasks in the kitchen such as chopping, dicing tomatoes and slicing of the maybe pieces of meat.
