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Onion preparation
First, carefully cut off the pointed end of the onion on the chopping board. Then, stand the onion on its flat end.

Making a bridge with your fingers and thumb, cut the onion in half.

Now, peel away the dry, papery skin and any fine, transparent membrane.

To slice the onion, sit one half on its flat side. Make your fingers into a claw and draw the knife across the onion – using your fingers as a guide.

To slice another way, push the fork into half the onion near its root. Holding the fork with one hand, draw the knife across the onion to make slices.

To dice the onion, make a bridge using your fingers and thumb and use the point of the knife to make cuts from just above the root all the way to the top. Then make your fingers into a claw and draw the knife across the onion. This makes small, even-sized pieces.
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