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INTRODUCTION:
THE SIMPLE ART
OF PREPARING
SCALLIONS

Green  onions,  also
known as scallions, are
o n e  o f  t h e  m o s t
versatile  and  widely
used  ingredients  in
kitchens  around  the
wor ld .  Their  mi ld ,
slightly  sweet  flavor
and  satisfying  crunch
can elevate everything
from a simple salad to
a complex stir-fry. Yet,
for many home cooks,
the  task  of  preparing
t h e m  c a n  f e e l
deceptively tricky. How
d o  y o u  g e t  t h o s e

perfect,  uniform slices
that  look  so  effortless
in  restaurant  dishes?
The truth is, mastering
how  to  cut  green
o n i o n s  i s  a
foundational  kitchen
s k i l l  t h a t  p a y s
d iv idends  in  both
presenta t ion  and
texture.  Whether  you
are a beginner looking
for basic knife skills or
an  experienced  cook
seeking  to  refine  your
technique,  this  guide
will  walk  you  through
e v e r y  s t e p ,  f r o m
selecting  the  freshest
bunch  to  storing  your
cut pieces for later use.
By  the  end,  you  will
feel  confident
preparing  scallions  for
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a n y  r e c i p e ,  f r o m
delicate  garnishes  to
hearty  main  courses.
Understanding  the
anatomy  of  a  green
onion  is  the  first  step.
Unlike  bulb  onions,
g reen  on i ons  a re
harvested  before  the
b u l b  f u l l y  f o r m s ,
resulting  in  a  slender
w h i t e  b a s e  t h a t
transitions into hollow,
vibrant  green  leaves.
Each part of the onion
has  a  different
intensity  of  flavor  and
texture. The white and
light  green  parts  are
more pungent and hold
up  well  to  cooking,
while  the  dark  green
tops  are  milder,  more
delicate,  and  perfect
for  raw  garnishes.
Learning  how to  cut
g r e e n  o n i o n s
effectively  means
appreciating  these
differences  and  using
the  right  cut  for  the
right  purpose.  This

article will break down
the process into clear,
manageable  steps,
ensuring that  you can
handle  a  bunch  of
sca l l ions  wi th  the
confidence  of  a
professional  chef.

SELECTING AND
PREPARING YOUR
GREEN ONIONS

Choosing
the
Freshest
Bunch
Before  you  even  pick
up  a  knife,  selecting
qual i ty  produce  is
crucial.  Fresh  green
onions  should  have
firm,  crisp  stalks
without  any  signs  of
wilting  or  sliminess.
The white bulbs should
be  clean  and  mostly
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solid,  while  the  green
tops should be vibrant
in color and free from
yellowing or browning.
Look for roots that are
st i l l  at tached  and
appear  fresh,  as  this
indicates  the  onions
w e r e  r e c e n t l y
harves ted .  Avo id
bunches  where  the
t o p s  a r e  b e n t  o r
damaged,  as  this  can
i n d i c a t e  a g e  o r
improper  handling.  A
fresh bunch will have a
c lean ,  mi ld  on ion
s c e n t ,  n o t  a n
overpowering  or  sour
smell. When you bring
them  home,  do  not
w a s h  t h e m
immediately;  moisture
c a n  a c c e l e r a t e
spoilage. Instead, store
them  loosely  in  the
refrigerator,  ideally
wrapped  in  a  paper
towel  inside  a  plastic
bag,  where  they  can
stay fresh for up to a
week.

Washing
and
Drying:
The
Essential
First Step
Once you are ready to
cut, proper washing is
non-negotiable.  Green
onions  grow  close  to
the  ground  and  can
trap  d i r t  and  gr i t ,
especially between the
layers  of  the  white
bulb. Start by trimming
off  the  root  ends  and
any damaged or wilted
leaves. Then, separate
the  stalks  and  rinse
them thoroughly under
cool running water. Pay
special attention to the
white  part ,  gent ly
fanning  the  layers  to
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dislodge  any  hidden
soil.  After  washing,
d ry ing  i s  equa l l y
important.  Wet  onions
can  become  slippery
and dangerous to cut,
and  excess  moisture
can dilute dressings or
cause splattering when
cooking.  Spread  the
cleaned  onions  on  a
clean kitchen towel or
a layer of paper towels
and  pa t  t hem  d ry
gently. For best results,
let  them air  dry for  a
few minutes before you
begin  cutting.  This
simple step makes the
entire process of how
to cut green onions
s a f e r  a n d  m o r e
efficient.

ESSENTIAL TOOLS
FOR CUTTING
GREEN ONIONS

You  do  not  need  a
d r a w e r  f u l l  o f
expensive  gadgets  to
cut green onions well,
but  having  the  right

t o o l s  m a k e s  a
significant  difference.
The  most  important
tool  is  a  sharp  chef's
knife. A dull  knife can
crush  the  del icate
layers  of  the  onion
rather  than  sl icing
cleanly,  leading  to
bruised  edges  and  a
l e s s  a p p e a l i n g
appearance.  A  blade
that is 8 to 10 inches
long  provides  good
leverage  for  making
uniform cuts. A sturdy
c u t t i n g  b o a r d ,
preferably  wooden  or
plastic  with  a  non-slip
s u r f a c e ,  i s  a l s o
essential.  Some cooks
prefer a smaller paring
knife for finer work, but
a  c h e f ' s  k n i f e  i s
generally  the  most
versatile for this task. If
you  are  cutting  large
quantities,  a  green
onion  cutter  or  a
mezzaluna  can  be
useful,  but  for  most
home cooking, a good
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knife and board are all
you  need.  Keep  your
tools  clean  and  dry,
and  you  will  find  that
how  to  cut  green
onions  becomes  a
quick  and  enjoyable
par t  o f  your  mea l
preparation routine.

MASTERING THE
BASIC CUT: THE
STANDARD SLICE

The most common way
to cut green onions is
the standard crosswise
slice, often referred to
as a bias cut or straight
cut,  depending on the
ang le .  Th i s  i s  the
technique you will use
for most recipes, from
adding  scall ions  to
soups and stir-fries  to
u s i n g  t h e m  a s  a
topping  for  baked
potatoes.

Step-by-
Step
Guide to
the
Standard
Slice

Trim the Roots1.
and Tops: Using
your chef's knife,
slice off the root
end at the very
base of the white
bulb. Also, trim
off the top inch
or so of the dark
green leaves, as
these are often
dry or wilted. You
can compost
these trimmings
or save them for
making
vegetable stock.
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Decide on the2.
Cut Length:
Think about your
recipe. For a stir-
fry or soup, you
might want
pieces about an
inch long. For a
garnish, you may
want smaller,
half-inch slices.
Consistency is
key for even
cooking and
professional
appearance.
Line Up the3.
Stalks: Gather a
small handful of
trimmed onions
and align them
so the white
ends are roughly
even. This allows
you to cut
multiple stalks at
once, saving
time and effort.
Hold the Knife4.
Correctly: Grip
the knife handle
with your

dominant hand
and place your
other hand on
top of the blade
near the tip for
stability, using a
claw grip to
protect your
fingers. This
technique is
fundamental to
safe how to cut
green onions
practice.
Make the Cut:5.
Using a smooth
rocking motion,
slice through the
onions at your
desired
thickness. For a
bias cut (an
angled cut), hold
the knife at a 45-
degree angle to
the stalks. This
creates a larger
surface area,
which can be
visually
appealing and
allows for slightly
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different texture
in dishes like
salads or noodle
bowls.
Work in6.
Batches: If you
are cutting a
large bunch,
work in small
batches to
maintain control
and uniformity.
Overcrowding
your board can
lead to uneven
cuts and increase
the risk of the
knife slipping.

This  basic  technique
forms  the  foundation
for  most  other  cuts.
Practicing this  method
will  quickly  make  you
proficient  in  how  to
cut green onions for
everyday cooking.

EXPLORING
DIFFERENT
CUTTING STYLES

Beyond  the  standard

slice, there are several
other  cutting  styles
that  can  change  the
texture,  appearance,
a n d  c u l i n a r y
application  of  green
onions.  Each  style
serves  a  specific
purpose and can make
your  dishes  look  and
t a s t e  m o r e
professional.

The
Julienne
Cut for
Fine
Garnishes
Also  known  as  the
"chiffonade"  for  green
onions, this cut creates
very  thin,  del icate
s t r a n d s  t h a t  a r e
perfect  for  garnishing.
To achieve this, cut the
green onion into 2-inch
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long  segments.  Then,
using  a  sharp  knife,
carefully  slice  each
segment  lengthwise
into  very  thin  strips.
You  can  also  roll  the
segments  tightly  and
s l ice  them  th in ly ,
s imi lar  to  how  you
would  cut  basil.  The
resulting  fine  threads
are elegant atop soups,
Asian noodle dishes, or
grilled fish. They add a
burst  of  color  and  a
mild  onion  flavor
without  overwhelming
the dish. Mastering this
technique  elevates
y o u r  h o w  t o  c u t
green onions skills to
a more advanced level.

Diagonal
Slices for
Visual

Appeal
Cutting  green  onions
on  a  sharp  diagonal
c r e a t e s  e l e g a n t ,
elongated  pieces  with
pointed ends. This is a
classic  cut  used  in
many  Asian  cuisines,
particularly in stir-fries,
noodle dishes, and as a
garnish for curries. The
diagonal  cut  exposes
more  of  the  onion's
interior,  which  can
result  in  a  sl ightly
different  texture  and  a
more  pronounced
release of flavor. To do
this,  simply  hold  the
knife  at  a  45-degree
angle to the stalks and
slice. You can vary the
angle to create longer
or shorter pieces. This
cut is a favorite among
professional  chefs
b e c a u s e  i t  a d d s
movement  and  visual
interest  to  a  plate.
When you are learning



How To Cut Green Onions 9

9

how  to  cut  green
onions,  practicing the
d i a g o n a l  c u t  w i l l
quickly become second
nature.

The Ring
Slice for
Texture
For recipes where you
want  the  green  onion
to maintain a distinct,
c runchy  tex tu re ,
consider  cutting  them
into  r ings .  Th is  i s
e s s e n t i a l l y  t h e
standard crosswise cut,
but  you  s l ice  very
thinly,  creating  small,
free-form  rings.  This
c u t  i s  i d e a l  f o r
sprinkling over finished
dishes  l ike  tacos ,
baked  potatoes,  or
chili,  where  the  rings
retain their shape and
provide  a  burst  o f
freshness. It is also the

p re fe r red  cu t  f o r
adding  to  salads  or
using as a topping for
dips.  The  ring  slice  is
one  of  the  simplest
techniques in  how to
cut green onions, yet
it is incredibly effective
for adding texture.

Using the
White
and
Green
Parts
Separatel
y
O n e  o f  t h e  m o s t
important  aspects  of
how  to  cut  green
onions  is  knowing
when to use the white
a n d  g r e e n  p a r t s
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separately.  The  white
and  light  green  parts
are denser and have a
stronger,  more  onion-
like  flavor.  They  are
excellent  for  cooking
and can be sautéed at
the  beginning  of  a
recipe  to  build  a  flavor
base,  similar  to  how
you would use a yellow
onion. The dark green
tops  are  milder  and
more tender. They are
best used raw or added
at  the  very  end  o f
cooking  to  preserve
their  delicate  flavor
and bright color. When
a  rec ipe  ca l l s  f o r
"green onions,  sliced,"
it  often  means  using
both  parts,  but  being
discerning about where
you  use  each  portion
can  d ramat i ca l l y
improve your final dish.
For example, sauté the
whites in oil with garlic
for a stir-fry base, then
sprinkle the greens on
top just before serving.

This  layered  approach
s h o w s  a  d e e p e r
understanding  of  how
to cut green onions
and  how to  maximize
their potential.

COMMON
MISTAKES AND
HOW TO AVOID
THEM

Even  exper ienced
cooks can make errors
when  cutting  green
onions. Being aware of
these  common  pitfalls
will  help  you  achieve
better  results  every
time.

Using a Dull
Knife: This is the
most frequent
mistake. A dull
blade crushes
the onion cells,
causing bruising
and releasing
excess liquid,
which can make
your cuts look
ragged and
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accelerate
spoilage. Always
use a sharp
knife.
Cutting Too Far
Into the Green
Tops: The very
top of the green
leaves can be
tough and
fibrous. Always
trim off the top
half-inch or so
before you begin
cutting. This
ensures every
piece you use is
tender.
Washing Too
Early: Washing
green onions
before storing
them introduces
moisture that
promotes rot.
Wash them only
when you are
ready to use
them.
Cutting
Unstable
Onions: If you

try to cut a single
green onion stalk
by itself, it can
roll or slide.
Grouping several
stalks together
creates a stable
platform for
cutting, which is
safer and more
efficient.
Ignoring the
Root End: The
root end is tough
and inedible.
Always trim it off
cleanly at the
base of the white
bulb. However,
you can save the
roots in a glass
of water to
regrow new
green onions, a
fun and
sustainable
practice.
Overcrowding
the Cutting
Board: Trying to
cut too many
stalks at once
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can lead to
uneven slices
and a loss of
control. Work in
manageable
batches.

A v o i d i n g  t h e s e
mistakes  will  refine
your  technique  and
make  how  to  cut
g r e e n  o n i o n s  a
s m o o t h e r ,  m o r e
enjoyable  process.

STORING CUT
GREEN ONIONS
FOR MAXIMUM
FRESHNESS

Once  you  have  cut
your  green  onions,
p roper  s to rage  i s
essential  to  maintain
their  crispness  and
flavor.  If  you  have  cut
more than you need for
a  single  recipe,  you
can store the leftovers

effectively.  Place  the
cut pieces in an airtight
c o n t a i n e r  o r  a
resealable plastic  bag.
To  absorb  excess
moisture  and  prevent
sogginess,  l ine  the
container with a paper
towel.  This  will  help
keep the onion pieces
crisp for several  days.
Store the container  in
the  crisper  drawer  of
your  refrigerator.  Cut
green onions are best
used  within  two  to
three days, as they will
begin  to  lose  their
crispness  and  flavor
o v e r  t i m e .  A v o i d
freezing raw cut green
onions, as the freezing
process damages their
cell structure, resulting
i n  a  l i m p ,  w a t e r y
texture  when  thawed.
I f  you  must  f reeze
them


