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The bridge hold
First, twist the stalk from the tomato. Place the tomato onto the chopping board. 

Make a bridge over the tomato with your hand. Your fingers should be on one side and your thumb should be on the other. 

Pick up the knife with your other hand and check that the blade is facing downwards. 
Then, guide the knife under the bridge and over the tomato. Cut into the tomato by pressing the knife down and pulling it out of the bridge.  You might like to think of the knife as a train which goes under the bridge.

Now, take one half at a time and place it flat side down. Make a bridge over the tomato, and use the knife just like before to cut it into quarters.

This method of cutting is safe and can be used for lots of different ingredients, such as potatoes or strawberries.
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