Dicing an Onion
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1.  Begin by peeling the onion skin outer covering off.  To ease this process, set the onion on it’s side and slice a bit off of the off the top (straight down); turn the onion to the other end and slice off the “root” section - only the part that extends the body of the onion (this section holds the onion together).

2.  Next, cut the onion in half – top to bottom (vertical) right through the root.  
3.  Then, cut vertical slices (the desired thickness of the cube you want) down all the way through to the cutting board but not all the way to the top near the root!  You are making slits not complete slices.  
4.  Now, holding the onion tightly and with sharp knives only – slice through the onion horizontally.  Again, not all the way to the root – just part way.

5.  Finally, you are ready to slice through all of your previous cuts and end up with an evenly diced onion.  

If you do this properly – you should have minimal amount of tearing.
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