
Make chopping and 
slicing easier on round 
foods by slicing them 
in half or slicing a thin 
section to create a flat, 
stable surface.

To mince fresh herbs, zest, 
chop nuts or garlic, use the 
rock-chop method.  With the 
blade of your Zyliss Control 
knife on the board, place the 
fingers of your free hand onto 
the top of the blade, where 
the indent is and slowly rock 
the knife over the food, 
moving the hand holding the 
handle from side to side to 
chop through all the food as it 
moves.

Chopping board keeps sliding when you are 
cutting?  Place a damp piece of kitchen 
towel underneath the chopping board and it 
will hold it steady.

To dice an onion, slice it in half lengthways, 
keeping the root on, and peel the outer skin 
off.  With the flat side on the chopping 
board, slice the onion from left to right 
towards the root, with each slice 5mm apart 
- not cutting through the root end of the 
onion. Next, turn the onion through 90 
degrees and cut across the onion working 
your way towards the root.  Discard the root 
when you have reached the end. 

If slicing herbs, stack the leaves and roll them up into a 
bundle, hold the leaves steady, curling your fingers into a 
claw and slice the leaves to create fine, even ribbons.
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Pinch Grip TWO HANDED ROCKING
& SLICING

Thumb rest for greater control

Finger rest on blade 
for balanced and 
controlled chopping

High quality 
German stainless 
steel blade

Thumb indent 
for comfort and 
precision slicing

Nonslip grip 
for better control 
and comfort 

Contoured handle 
fits all size hands 
and grip

Antimicrobial 
protection in 
handle

The Zyliss Control knife block
comes with removable,
antimicrobial inserts

Knives designed to fit you

KNIVES

Control range to fit you

4"/9cm Pairing Knife

4.5"/11.5cm Pairing Knife

4.5"/11.5cm Serrated paring Knife

5"/13cm  Santoku Knife

5.5"/14cm Utility Knife

6.5"/16.5cm Chefs Knife

7.25"/18cm Santoku Knife

7.5"/20cm Chefs Knife

8"/20cm Carving Knife

8.5"/20cm Bread Knife
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