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Hello, 

Thank you for your interest in my handmade japanese inspired knives. 

Within this document you will find a price list and details of my work. 

My knives are hand forged by myself in She!eld from high carbon steel. I 
forge my blades to certains shapes and geometry. If you would like me to 
make something different I will be happy to discuss. 

Taking inspiration from the Japanese ethos of wabi-sabi, I think “knives can 
be beautiful, but need first and foremost to be practical.” I understand the 
centrality of food to life — and how using a quality knife can enhance the 
joy and quality of one’s cooking. Favouring sustainability and using durable, 
locally-sourced materials over mass-produced equivalents. I am passionate 
about the value of investing in tools that last. Hailing from a family of 
craftspeople, I use my hands to helps me to feel connected to my home, to 
the land, to the community of knifemakers and knife appreciators around 
me.

If you would like to make an order, please send me a message. I can stay 
in touch by sending you photographs througout social media during the 
process. 

In the meantime, you can also take a look at my Instagram feed to see 
my latest work @simonche"nife.

Best wishes,

Simon

Simon Maillet
Artisan knife maker 

Blacksmith, She!eld 
Price list 2021
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I use carbon steel because it gives my knives an unbeatable sharpness. 
Carbon steel is preferred by many knife users because it's easy to sharpen, 
it takes a fine edge and has a liveliness that stainless steel lacks. You do, 
however, need to give carbon steel knives just a little extra care to keep 
them in top shape. There are trade-offs in everything.

My knives are Japanese inspired. Japanese knives are built differently to 
Western knives. It is all about cutting performance, pure and simple. The 
edge of a Western knife will bend when damaged; a Japanese one will 
chip. The Japanese style allows for greater sharpness though, so to me 
this compromise is worth it. There are essentially three factors that make 
Japanese knives unique: they have thin blades, sharpened to a higher angle 
and hardened to a very high level.

When I forge a blade into its rough form with hammer and anvil, the labour-
intensive process creates a very strong result. As steel is hammered, its 
internal "grain" or structure changes to follow the shape of the blade. 
The grain essentially become continuous, which is why forged blades are 
much more resilient. The process of hand-forging is the opposite of mass 
production. It's virtually impossible for me to craft two knives that are exactly 
alike. Each knife is hand-forged and no two are the same. I work to certain 
shapes, styles and sizes, but I let the final design of each knife develop by 
itself.

You will find that the appearance of the blade changes over time. Don't 
worry, the patina that formed is a normal reaction between the carbon steel 
and the air, as well as the properties of the food you cut. Your knife’s unique 
patina gives it a little character and some protection.

Make an effort to wash your knife straight after using it (by hand - not in 
the dishwasher!) and dry it immediately. Don't leave it on the draining board 
overnight. This risks the knife starting to rust. Your knife will not be damaged 
by rust spots as long as you gently scrub them off.

A knife is a cooks single most important tool. It should be treated with 
care. Carbon steel won't let you get lazy, because it insists on being treated 
right. It's a self-respecting metal like that. In return, it gives you one of the 
sharpest, hardest edges you could ever hope for.

Why I use carbon steel ?
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Pricing

San-Maï blade
San-Maï construction forge welded in the workshop with 135Cr3 (1.2008), 26C3 or 115CrV3 
(1.2210) for the core and mild steel or pure iron for the cladding. 

For Gyuto / Santoku / Sujihiki / Petty / Honesuki / Gokujo 
1.3£ / mm of blade length 

For Nakiri / Blade more than 55mm high
1.5£ / mm of blade length

The finish of the blade may vary but it will include :
- Kurouchi (Brute de forge) 
- Flat bevel polish on japanese stone (usually to a 1000#)
- Rounded spine and choil

For different core steel or cladding please contact me. 

Monosteel blade
Monosteel blade hand forged with 135Cr3 (1.2008) or 115CrV3 (1.2210)

For Petty / Honesuki / Kogatana / kaimuki / Sloyd
1.2£ / mm of blade length 

The finish of the blade may vary but it will include :
- Kurouchi (Brute de forge) 
- Satin bevel
- Rounded spine and choil

Customize your blades
If you have a special request regarding your blade, feel free to ask. I will do eveything I can to 
meet your requirements but keep in mind I might choose to not make a certain blade with a 
certain style using a certain steel.

- Kasumi polish
- Workhorse / laser (thickness of the blade)
- Size of the bevel (low or high bevel)
- Single bevel with flat or Urasuki
- Geometry (Flat at the heel or more rounded edge)
- Distal taper 
- Cladding  (damascus, wrought iron, soft steel, pure iron...)
- Full tang, hidden tang, pinned tang
- ...



www.simonmaillet.com / @simonche!nife

Pricing

Handle 
My handle are made from local, natural, untreated wood. The handle is included in the price 
of the blade. I usually make hidden tang Wa handle, 125mm length for smaller blade, 145mm 
lentgth for medium blades and 160mm length for longer blades. The wood I have in stock are 
as follows : 

- English oak (Quercus robur)
- White American Oak (Quercus alba)
- Red Amercian Oak (Quercus rubra)
- Beech (Fagus sylvatica)
- Maple (Acer Spp)
- Elm (Ulmus procera)
- Black walnut (Juglan nigra)
- Walnut (Juglan regia)
- Ebonized oak (black dye)

I can have acces to others wood like Box, hawthorn, laburnum...or a different grades like 
spalted beech, poplar burr, brown oak. These will be in extremely limited quantities and 
priced separetly.

Standard saya
My standard saya or wooden sheath are hand carved to fit only your blade. A pin is provided 
to secure the knife or to release it. They are made from Tulip wood (Liriodendron tulipifera) 
which is a soft and straight grain wood. The heartwood is light cream to yellowish brown, with 
occasional streaks of gray or green. 

Tulip wood saya : 0.3£/mm of blade length

I'm offering matching saya with the same wood as your handle. This will be priced separetly 
depending the type of wood and the size. 

Any saya for blades taller than 60mm will be priced separetly.
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Name : 

Address :

Phone number  :

Email :

Social media :

Left or right handed :

Custom knife form

Type of knife & size :

Blade :

Handle 

Saya

Others informations
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Cooking Knives

Gyuto / L: 210-240mm W: 50mm

The Gyuto is the ultimate multipurpose knife that is probably the most popular 
style of knife among professionals as well as home cooks. Use it for chopping, 
mincing and slicing meat, fish, vegetables and fruit. Double bevel.

Santoku / L: 160-180mm W: 45mm 
The Santoku is a cross between a Nakiri and Gyuto, originally intended for the 
home cook. It is a multipurpose knife that can be used for cutting meat, fish, 
vegetables and fruit. Double bevel.

Nakiri / L: 170mm W: 50-60mm

The Nakiri, literally means ‘cutting vegetables’. It is a Japanese-style vegeatble 
knife. Nakiri is characterised by its straight thin blade edge, and squared off tips 
which is designed for cutting all the way to the cutting board. Nakiri is ideal for 
chopping, slicing and mincing all types of vegetables. Double bevel.

Petty / L: 120-150mm W: 30-35mm

The word ‘petty’ actually refers to the French word ‘petit’, which means small. 
The petty knife is similar to the Western style utility and paring knife, and is like  
a smaller version of a Gyuto. They are perhaps the most popular style of knives 
for bartenders and pastry chefs. Double bevel.

Ko-Deba / L: 125mm W: 50mm

The Japanese word "Ko" means “small” or “short” in English, and the Ko-deba is a 
small Deba that is commonly used in coastal areas of Japan to fillet and butterfly 
small saltwater fish. The Ko-deba is useful knife for home cooks that prefer to 
clean and fillet the smaller sizes of fish, including small freshwater fishes such as 
trout. Single or double bevel.
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Cooking Knives

Honesuki / L: 120-150mm W: 30-35mm

The honesuki is a Japanese boning knife used to butcher meat and poultry. This 
knife does not have the flexibility of a typical Western boning knife but its sharp, 
pointed tip helps you ride the blade along bones and joints. Single or double 
bevel.

Gokujo / L: 160mm W: 30mm

The Gokujo is a boning knife. The narrow, sharp, curved blade gets in close to the 
bone making it easy to separate meat from bone, even fibrous tissue. It's perfect 
for trimming the silver skin from a tenderloin or roast or even making your own 
cutlets. The narrow blade reduces the drag as you cut against the meat, so cutting 
is fast and easy. Double bevel.

Sujihiki / / L: 240-270mm W: 45mm

The sujihiki is a slicing knife intended for slicing boneless fish and meat fillets. The 
short height of the blade creates less friction when slicing and the blade draws 
through fish and meat effortlessly using the entire length of the blade. Double 
bevel.

Kogatana / L: 90mm W: 20mm

Kogatana is a very versatile little knife. You can use it as an all purpose paring 
knife, box cutter, utility knife, fishing knife or for crafts and cutting paper. It is light 
and small and can easily fit in your knife bag. Double bevel.

Kaimuki (Oyster knife) / L: 70mm W: 30mm

Kai in Japanese means shellfish, and muki means to shuck. Small knife designed to 
open shellfish, scallops and oysters. Double bevel.

Kiridashi (utility knife) / L: 140mm W: 35mm

The Japanese Kiridashi is a multi function single right bevelled knife. Often used 
as a Japanese marking knife, the stiff, single bevelled blade of the Kiridashi 
truly excels at heavier cuts; leather, veneers etc. Kiridashi are also wonderful 
tools for carving, they are used in Japanese kitchens for carving vegetables into 
ornate decorative flowers. Their suitability for carving also makes the Kiridashi a 
favourite tool for luthierie (stringed instrument making).
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Usueful information

My blades are hand made and forge welded by myself. I usually work with 115Cr3 
(1.2210), 135Cr3 (1.2008) and 26C3 high carbon steel. The only stamp I add is my 
maker's mark on the right side of the blade. My blades come with a kurouchi finish 
(roughly translates as blacksmith’s finish). Kurouchi blades retain the scaly residue left 
from the forging process. This finish reduces the oxydation of the carbon steel, increases 
the food release and gives the knife a very characterful, rustic aesthetic. Your blade is 
beveled and polished on a japanese stone, then sharpened on natural stone. The length 
of the blade is from tip to heel. My blades are handmade and the dimenssions may vary 
slightly.

I can make sayas for all my knives (except when mentioned) The saya is carved 
specifically for the blade. It's made out of Tulip wood (Liriodendron tulipifera) which is a 
soft and straight grain wood. They are used to protect the edge when it is not in use and 
to protect you from cutting yourself when transporting the knife. I also make a custom 
saya that can match the handle (please ask me for more informations).

I use natural, hard and untreated wood to make my handles. The wood is a natural 
material that responds to temperature and humidity variations by expanding and 
contracting. I can create a handle from 2 different woods but please note, I no longer 
produce any brass or copper inserts. I usually make japanese handles because they suit 
my style and my knives better. (Please check my Instragram feed for more ideas). Use 
linseed oil to buff your knife’s handle from time to time.

I usually ask for a 100£ deposit upfront and you pay the rest before the delivery when 
the knife will be finished. I will send you an estimate with the price of the knife, the 
saya (if applied) plus delivery. When the knife is ready, I will send your invoice. You can 
choose to pay via Bank transfer or Paypal. All my prices are in British Pounds (£).

Bank details : Sort Code : 60-83-71 // Account number : 5384 1701

Paypal : https://www.paypal.me/simonche"nifeUK // hello@simonmaillet.com

All my knives are sharpened by myself on Japanese stone. I usually choose the best 
angle and sharpening options regarding the knife. Please email me directly if you need 
more information about this. For polishing the bevel, I do my best to reach the highest 
standard. Considering it take years of practice for a perfect result, I'm humble and 
accept the smalls imperfections. I can team up with Scott from She!eld_knife_
sharpening for higher quality Kasumi

Blade

Saya

Handle

Payment

Sharpening and 
polishing
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I send all my knives with Special delivery before 1pm. I use Royal Mail for UK 
deliveries. For European and international shipping, I may use a different courier (usually 
DHL). It can take between 1-15 days for delivery (depending on the country). I use 
cardboard triangular tubes, they are strong and durable, please keep it for future postage. 
My parcels are delivered at Place (DAP): This indicates that the seller is only responsible 
for shipping the product, while the customer has to absorb any import costs. Non UK 
customers may have to pay customs duties upon deliveries.

By purchasing knives through the website or my ordering process, you confirm that you 
are over 18 and are able to provide evidence when requested. 

Please note, I have a waiting list of up to several months. When you are added to my 
waiting list, I will give you a 6 month bracket slot. It's a first come first serve basis. I open 
my booking for 15-20 orders and then close it until the knives are finished. I ask all 
my customers to bare in mind that it is a slow process and I only send the product when 
I am happy with the results. Before starting your knife I will contact you to double check 
all of the details. 

What if something goes wrong?

I really hope that you are pleased with whatever you have ordered. If not, please contact 
me to find a solution that will suit us both. In the unlikely case that your item is damaged 
or faulty, please get in touch within 48 hours so that I can help. Please provide photos of 
the original box before it was opened, how it was packed, what the damage is, and save 
all of original packaging.

Why does my knife rust ?

If you combine those three ingredients: iron, water, and air – you get rust. So when you 
combine your knife with air and water, your knife will become rusty. Please dry your knife 
after use to prevent this from happening. 

Why does my knife chip?

You won't like this bit - but if a knife chips then it is mostly likely down to you and how 
you handled it. You have to adjust the way you use it. It's not a western knife so you can’t 
swing it around, expecting it to cut through bones, trees or chopping boards. 

What should I do if my blade becomes dull?

How quickly your knife becomes dull depends on how much you use it. I recommend 
using a Japanese whetstone to sharpen your knives as opposed to a honing steel, which 
can be too aggressive or just ine!cient on my knives

Delivery

Disclamer

Waiting list

FAQ

Useful information


