
Vegetable Classification Categories

Bulbs Usually grow just below 
the surface of the ground 
and produce a fleshy, 
leafy shoot above ground. 
Bulbs usually consist of 
layers of clustered 
segments.

Legumes The edible seeds of the plant. They 
usually grow in pods but 
sometimes on cobs.

Flowers The edible flowers of 
certain plants.

Roots Usually long or round-shaped roots 
that grow beneath the surface of 
the plant.

Fruits Any vegetable which 
contain seeds.

Leaves The edible leaves of plants.

Fungi The fruiting body of a 
fungi is called a 
mushroom.

Stems The edible stalk of a plant when 
the stalk is the main part of the 
vegetable.

Tubers A vegetable which grows off the 
root of a plant.
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Equipment
Knife A cutting instrument consisting of a sharp blade fastened to a 

handle.
Chopping board A  durable board on which to place ingredients for cutting.

Peeler A peeler (vegetable scraper) is a kitchen tool consisting of a 
metal blade with a slot with a sharp edge attached to a handle, 
used to remove the outer layers of vegetables or to create 
ribbons.

Cutting Techniques

Baton Square ended 
cuboids of 
equal size. 

Slice Thin vertical 
cuts.

Chiffonade Leaves are 
rolled and then 
sliced to form 
thin shreds or 
ribbons.

Dice Medium sized 
cubes of equal 
size.

Ribbon Created by 
using a peeler 
or mandolin. 
Paper thin 
horizontal or 
vertical slices.

Potato

Health and Nutrition

Fruit and vegetables are an  important part of our diet as 
they are a good source of vitamins, minerals and fibre. 40%
of a meal should be plant based. Aim to eat at least 5 
portions of a variety of fruit and vegetables  each day. Fruit 
and veg add flavour, colour and texture.


