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Discussion 
Module 3. Chef Martin Yan, from the syndicated PBS cooking show "Yan Can Cook, So Can You!" is terrific in explaining knife cuts, food usage, and has some great "tricks of the trade" for you. 

Begin your discussion thread by clicking on the "Create Forum" button, then posting your answers to these two questions; List 3 techniques that Chef Yan performed, and list the type of knife or knives you may use in your kitchen. 3 paragraph minimum for full credit.
1. Classmate post :
Its funny to think that I am the bartender that is taking a food class.  And now I am going to take the tools and techniques from that video of Chef Yan and apply them to the bar.  When presentation is everything in our industry, people want to be wow'd by what they see.  You have to use all senses in what you deliver, regardless if it is food or cocktails.  Using his techniques in garnishes and different ways to get a lime or a lemon to look better in a cocktail just gives your program that you are running that much more creditability. 

Some of his techniques include: the julianne, which you can use to pre-prep your twists and peels for your drinks. His seasaw motion with the beef and delicate tender vegetables to make sure they are cut correctly and evenly.  Lastly, the diamond cut he did with the cucumber.  Awesome presentation and a great way to add those into a cucumber collins or Cucumber martini.  Again presentation is everything.

The type of knifes I use in my kitchen is obviously the pairing knife for my fruit, although I am now on the look out for a #3 Chinese utility knife.  Now I can add a showmanship to my bartending skills by pulling out the big boy. I also have a French style knife and a serrated bread cutting knife.
2. Classmate post:
With our sanitation lesson still rolling around in my head, it honestly took me a minute to calm down when Chef Yan didn't use gloves! But seriously, Chef Yan is not only a master chef, he is an artist with a passion for his craft. As he prepared a meal, Chef Yan demonstrated many knife techniques including: shredding, parallel, and 45 degree cutting.

    When I need to shred a carrot, I will grab my food processor or my cheese grater. Chef Yan, on the other hand, used his #3 Chinese Chef knife to shred his chosen vegetable. Using his razor sharp knife and a sawing motion, he made a parallel cut from the top of the pepper from one side to the other. He said that it is better to start from the top in order to be able to control the thickness. He continued to make one parallel cut after another, until he had a piece so thin that you could see his name on the knife through the pepper. He said that you should keep cutting until you are not brave enough to continue. I see both the humor and the wisdom in that little comment! Once he had parallel cut the pepper, he stacked the pieces on top of each other and began making his vertical cuts. He ended up with perfectly shredded pieces of pepper, which rivals what my food processor could do. 

    Chef Yan brought out an onion to chop. After cutting it in half, he made his first cuts quite differently than I would have: he made them at a 45 degree angle. He angled his cuts until he reached the height of the onion, so that all of the pieces would be uniform. Once he reached the height, he cut vertically using the sawing motion. 

    Oh to have been a student in that room watching that demonstration! Chef Yan truly loves what he does, and it shows. Not only did he communicate extreme skill, he communicated a passion for beauty and detail. Although I enjoy cooking for my household, my passion for detail is expressed through baking. I only use 2 types of knives: the serrated slicer for breads, and the Chef's knife for everything else. I prefer a wide 12" Chef's knife, and large teeth on the serrated slicer.
3. Classmate post:
The first technique Chef Yan performed was garnishing his plate with fresh vegetable slices. This was done with a large, rectangular knife that he mentioned is used in most Chinese restaurants. The fine, razor sharp blade allowed Yan to successfully slice a cucumber into extremely thin slices, in which he could perfectly shape the edges of the plate with by laying the slices flat in a fanned out manor.

Second, Yan demonstrated the importance of slicing a tomato in a sea saw motion, allowing him to see exactly how thin his slices were and to always maintain control of the knife. When slicing vegetables such as bell peppers, which contain a seeded middle portion that isn't typically cooked or eaten, Yan explains that it is beneficial to have a discard bowl near his cutting board to easily remove the unnecessary portions from his work space.

Finally, Chef Yan demonstrated a difficult method of slicing a pepper called parallel cutting. This method is very high skill and can be potentially dangerous if one does not have experience! Slicing vegetables in this manor is both beneficial in that it creates a decorative curl when placed into water based solutions such as soups, and also because it creates perfectly bite-sized pieces when ready to eat. Martin Yan continually put emphasis on the importance of presentation of food, as beautiful shapes and patterns on a plate or on top of a bowl can make a small dish seem more attractive and is a sign of fine dining.

In my own kitchen, I am most likely to use a paring knife for fruits and vegetables, or a serrated slicer for bread. Being a vegetarian, I don't need most of the heavy duty knives that came in my knife block set when preparing meals for myself-- I let my boyfriend take care of the meat cooking on nights when he prefers it :). However, I would like to expand my knowledge of cooking meat to be able to serve most of the people in my life, which will include learning how to use many more types of knives properly!

.

Paper

. Here's a description from Wikipedia regarding the movie Food Inc. "Food, Inc. is a 2008 American documentary film directed by Emmy Award-winning filmmaker Robert Kenner. The film examines corporate farming in the United States, concluding that agribusiness produces food that is unhealthy, in a way that is environmentally harmful and abusive of both animals and employees."

After reviewing this movie, write a 2 page reaction paper that touches upon the following points;

Do you or any members of your family or friends have a connection with the agricultural community? If so, to what extent?

Are you a "burgers and fries" fan, and has this video changed the way you react to certain food products and how they are processed?

Looking toward the future, how will this knowledge impact your career in Nutrition, Hospitality or Tourism?


https://www.bing.com/videos/search?q=food+inc+movie&view=detail&mid=F889AB31142E32D3AFC9F889AB31142E32D3AFC9&FORM=VIRE0&mmscn=tpvh&ru=%2fsearch%3fq%3dfood%2binc%2bmovie%26form%3dIE11TR%26src%3dIE11TR%26pc%3dEUPP_LCJB


Documentary filmmaker Robert Kenner examines how mammoth corporations have taken over all aspects of the food chain in the United States, from the farms where our food is grown to the chain restaurants and supermarkets where it's sold. Narrated by author and activist Eric Schlosser, the film features interviews with average Americans about their dietary habits, commentary from food experts like Michael Pollan and unsettling footage shot inside large-scale animal processing plants.
