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Scenario: You are preparing a salad in the galley. The recipe involves chopping vegetables, julienning carrots, and preparing a vinaigrette using a blender. During preparation, you notice the following:
· The knife you are using is dull. 
· There is limited counter space available. 
· The blender makes a loud noise and emits a burning smell.
Question: Using your knowledge on knife skills and food preparation:
1. What steps would you take to address the dull knife issue?
2. How would you organize your workspace to optimize the available counter space?
3. What actions would you take to ensure the blender is safe to use?
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