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Grating
First, place the grater onto the chopping board and hold it firmly by its handle.

Hold the carrot at its widest end and rub it down-and-up the grater firmly. 
Continue grating until you are left with a small chunk of carrot. Stop at this point. There is no need to try and grate every bit. 
Lift up the grater. Spoon the grated carrot into a dish. 
This method can be used to grate lots of different ingredients, such as cheese or apple. 
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