
A Mandolin is best for slicing lots and lots of 
onions quickly. 

Keep the root intact to prevent it from falling 
apart. Careful! Mandolins are razor sharp.

MANDOLIN 
Salads, Sandwiches

Mandolins yield perfectly even slices when 
cutting a ton of onions.

Position the root away from you. Hold the knife 
on an angle and cut in towards the center.

Flip the onion over if it becomes di!cult to 
work with. 

Trim o" the root separate layers of onion. 

RADIAL CUT 
Pickled, Caramelized, Salads

Trim the root from the onion and lay it flat on 
your counter.

Cut in half lengthwise then three to five times 
across.

This quick cut is ideal for a pulse in the food 
processor.

ROUGH CHOP 
Roasted, Kabobs, Prep

Position the root away from your knife. Slice 
the onion laterally from bottom to top. 

Position the root away from you. Hold the knife 
straight up and down.

Position the root away from your knife. Hold the 
slices of onion tightly with your fingers.

Slice the onion straight down from right to left 
to create uniform pieces.

Slice the onion straight down from right to 
left. 

3 WAY DICE 
Soups, Stews, Sauces, Sautéed

Position the root away from you. Hold the knife 
straight up and down.

Slice the onion straight down from right to 
left. 

Position the root away from your knife. Slice 
the onion straight down from right to left. 

2 WAY DICE 
Soups, Stews, Sauces, Sautéed

Cut a half onion into quarters. Remove the inner half of that quarter. Lay the 
outer half on the counter and slice thinly. 

Hold slices of onion tightly together. Cut 
uniform pieces for a fine dice.

The width of your cut should be about the 
thickness of the onion layer. 

Turn the slices of onion 90 degrees.

FINE DICE 
Tacos, Nachos, Fillings

A sharp knife and good knife skills can yield 
paper thin slices of onion.

A little wobbly here. Gotta keep practicing my 
knife skills.

THINLY SLICED 
Salads, Sandwiches

Start with a peeled onion and a cheese grater. Keep the root intact to prevent it from falling 
apart.

GRATED 
Stews, Casseroles, Sauces

Slice o" the stem. Remove the outer skin of the 
onion. 

Slice a small pice o" the bottom of the onion. 
This will keep it stable while slicing.

When the onion becomes di!cult to hold, flip 
it over and carefully slice laterally. 

Position the root away from your knife. Slice 
onion to the desired thickness. 

FULL SLICE 
Burgers, Onion Rings

Firmly hold the onion with one finger guiding 
the edge of your knife over the stem.

Cut o" the stem.

Flip the onion so the cut side is on the counter. 
Cut down through the root.

Peel the paper o" of the onion. Lay it flat with 
the root side facing away from the knife.

CUT IN HALF AND PEEL 
Step 1 for Most Ways to Cut an Onion

How To Cut An Onion
A visual guide to cut an onion ten ways.
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Slice the onion into uniform pieces. 

RADIAL DICE 
Soups, Stews, Sauces, Sautéed

Position the root away from you. Hold the knife 
on an angle and cut in towards the center.

Move the onion to a position that’s comfortable 
for you. Cut along the whole radius. 

Turn the radial cut onion so the slices are 
parallel to you.

Keep your knuckles curled and use them to guide 
the knife.

This is the fastest and safest way to achieve a 
fairly uniform dice. 

The most recommended way to dice an onion 
yields small uniform pieces.

Perfect for pickling!

This quick cut can be a little uneven.

This is my favorite ‘secret' cut. It’s so satisfying 
to get these tiny uniform bits!

I’m ready for some grilled burgers!

Grated onion is a ‘grate’ way to add lots of 
flavor to your recipe. 
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