
VIKING
KNIVES



The Kattegat Chopper

Embrace the adventurous spirit with our 22 
cm Explorer's Chopper Knife, designed for 
outdoor cooking and rugged expeditions. 
Its sturdy blade is ideal for wood carving, 
food preparation.

The Ragnar Chef Knife

This mighty 24 cm blade embodies the 
strength and precision of a Viking 
conqueror. It effortlessly tackles a wide 
range of cutting, chopping, and slicing 
tasks, making it the ultimate tool in your 
kitchen.

The Shield Maidens Utility Knife

Inspired by the storytellers of Viking lore, 
this 17.5 cm utility knife brings versatility 
and finesse to your culinary adventures. Its 
shorter blade and unique design allow for 
precise slicing and dicing, perfect for 
various ingredients.

The Skald’s Knife

Named after the fierce shieldmaidens, this 
11 cm Santoku knife strikes the perfect 
balance between strength and grace. It 
excels in intricate tasks such as peeling, 
trimming, and garnishing with ease.

THE CRUSHGRIND® VIKING KNIVES



THE CRUSHGRIND® VIKING KNIVES

Welcome to our CrushGrind® Knife Collection of meticulously crafted 
blades that embody the spirit of the ancient Norse warriors while 
delivering exceptional performance in the kitchen and outdoor cooking 
adventures.

Our inspiration comes from the Vikings' simple yet powerful knife 
designs, which played a crucial role in their lifestyle. The blade itself is 
inspired by knife findings and other weapon discoveries from the Viking 
Age. We've modified the shape to meet contemporary cooking standards 
while still maintaining a clear reference to our ancestors.

In the overall impression of the knife, we wanted to preserve the 
hardness and brutality that Viking weapons were meant to exude, while 
also incorporating the functionality that their tools had to achieve great 
success in the world.

The handle is made of solid wood to provide a secure grip. It should feel 
like a reliable tool in your hands. While drawing inspiration from the 
Viking design philosophy, we haven't forgotten modernity. Therefore, 
we've also placed great emphasis on functionality, the balance of the 
knife, the metal, and the grip.

Our vision with this knife is not just to create a tool but also to connect 
you with the heritage of the Vikings. It serves as a reminder of how 
ancient wisdom and modern technology can come together to create 
something beautiful and functional.



MATERIALS

Handles:
Produced in walnut

Blades:
German Steel X50CrMoV15

Wood was a crucial material for the construction of handles 
and shafts for tools and weapons. The Vikings used various 
types of wood, such as ash, oak, and birch, depending on the 
specific application. Wooden handles were often reinforced 
with metal fittings.

Vikings also made use of steel, especially for high-quality 
swords. Steel was created by heating iron and adding carbon 
to it, resulting in a stronger and more durable metal than plain 
iron. Viking swordsmiths were renowned for their skill in 
creating pattern-welded or damascus steel, which combined 
different types of steel to produce blades with distinctive 
patterns and superior performance.



The Kattegat ChopperThe Ragnar Chief KnifeThe Shield Maidens Utility KnifeThe Skald’s Knife

VIKING KNIVES, SOME VERSION VIKING KNIVES, FULL VERSION

THE CRUSHGRIND® VIKING KNIVES - LINKS TO VIDEOS

https://www.youtube.com/watch?v=-Y52Wbi7BL4
https://www.youtube.com/watch?v=-psg4jIk3q8
https://www.youtube.com/watch?v=PdyEyf_2riY
https://www.youtube.com/watch?v=DQBglavdjz8
https://www.youtube.com/watch?v=HH3E0A7FMkk
https://www.youtube.com/watch?v=HkWnnbJtWtQ


The CrushGrind® Collection consists of innovative and 
functional household products. We combine Nordic design 
aesthetics with functionality, innovation and high-quality.

Our products are durable and produced in materials that are 
responsibly sourced, promoting fair labor practises.

We wish to inspire consumers to be more creative in the 
kitchen, trying new recipes and adding variety to meals.

Each product is crafted with care and creativity
to bring a touch of playfulness into the kitchen.
Cooking should be fun.



We believe
that cooking and eating together

will bring us closer
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