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<form>
<input value="Suy course” onclick="window.location.href='/ce
type="SUTTON">
</form>
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<p><img alt="Stock making™ SFCE"http://ww.onlineculinaryschool.net/images/stories/course.

/£00d_safety_knife skills.jpg" style="margin-bovtom: Spx; margin-righv: 8px; float: left;
heighi="67" Width="100" />¥hat is cooking? I is the manipulavion of food for The purpose of
making it proper for consumption. It is indeed what this firat courae is all about. You will
familisrize yourself with how to properly handle food in general to prevent any deseases rels
%o food. The second major subject of this course will be about knives. You will learn how to
choose your kmife, care for them, safely handle them whisle cuting various vegetables into
various cus: sticks, dices, chiffonads, cblique cut, paysamne cut, lozenge cut and tournés
cut.</p>
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cp>ihas is cooking? manipulation of food for the purpose of making it proper for
consumption. It 13 indeed vhat this first course is all about. You will familiarize yourself
with how to properly handle food in general to prevent any deseases related to food. The sece
major subject of this course will be about knives. You will learn how To choose your kmife, c
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