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How To Slice An Onion
How To Slice An Onion
Follow These Steps Cut the top and bottom, then cut in half Slice off and discard the top and bottom
half-inch... Peel the onion Peel off and discard the skin. Slice half moons If a recipe calls for half
moons, start at one of the flat ends... Slice thin cuts For longer slices, turn onion, lay it ...
How to Slice an Onion Video and Steps - Real Simple
How to Cut an Onion Slice an onion in half lengthwise. Stand an onion on its root end. Cut away the
stem end. Do not cut away the root end. Peel away the papery skin. Some onions have several
layers of this thin, papery skin. Cut the onion into thin slices. Take one of the onion halves, and set
...
4 Ways to Cut an Onion - wikiHow
2 Slice a thin sliver on the side of the onion to stabilize the onion: With the peeled onion on its side,
slice off a thin sliver from the side. Then place the onion on the cutting board with this thin sliver
cut side down.
How to Slice an Onion | SimplyRecipes.com
Here's a simple experiment: Slice one half of a single onion pole to pole and the other half parallel
to the equator. Place both sliced halves in sealed containers, and let them rest for 15 minutes. Now
open those containers and smell them. You'll probably find that the onion sliced pole to pole has a
milder flavor.
How to Slice and Dice an Onion | Knife Skills | Serious Eats
Kitchen Basics: How to cut an onion easily and safely 1. Cut the onion in half. Cut it right through
the root end. 2. Trim off the stem end of the onion (non-hairy end). 3. Peel off the outer layers. 4.
Next, begin making cuts lengthwise without cutting through the root end. 5. If you want diced ...
How to cut an onion easily and safely (picture tutorial)
Slice the onion in half: Stand the onion on one of the cut sides and slice it in half. Peel the papery
onion skin from both halves. Lay one half on the counter, like a dome. Turn the onion so that you'll
be slicing along the lines of longitude, from top end to root end.
How To Thinly Slice an Onion | Kitchn
Step 1, Slice 1/2 inch from stem end, barely slice root end: Onions have two ends—a stem end, and
a root end. Place the onion on a cutting board with the stem end pointing to the side. Step 2, Hold
the onion firmly with one hand, and with the other hand, cut about 1/2-inch from the top of the
stem end of the onion with a sharp chef's knife. Step 3, Then, turn the onion around and make a
shallow cut (maybe 1/8-inch) off the root end, cutting off the stringy roots, but leaving the hard root
...
How to Chop an Onion (with Video) | SimplyRecipes.com
Follow These Steps. Cut the top, then slice in half Using a sharp chef’s knife, slice about a half an
inch off the top of the onion and discard. Turn the onion to rest on this flat end and slice in half
vertically. Tip: If you’re only using half of the onion, leave the skin on and wrap what you’re not
using in plastic wrap.
This Video Shows Exactly How to Peel and Cut an Onion ...
Click here to see the 10 Proven Ways to Cut an Onion Without Crying (Slideshow) We all know that
chopping onions is guaranteed to produce a few tears, but why? Blame it on synthase. This tearinducing enzyme converts the sulfoxide molecules that are released when an onion is cut, into
sulfenic acid.
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10 Proven Ways to Cut an Onion Without Crying
Onions are inescapable. They're part of the holy flavor trinity, mirepoix. If there is anything worth
mastering, it's how to cut an onion. It will speed up your prep, leaving you plenty of time to ...
How To Cut An Onion - The Best Way to Cut An Onion
How to Dice an Onion. Dicing an onion into small, uniform pieces is important in many recipes so
they cook evenly. Luckily, there is an easy way to cut your onion so your knife doesn't slip and so
the pieces are all the same size. As long...
3 Ways to Dice an Onion - wikiHow
Before we start: this method for how to cut an onion is a little different than the standard method.
An onion is naturally formed into layers, so why not leverage that? This method is quick and easy,
eliminates the need for a horizontal cut towards yourself. Then cut slices in the other direction ...
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