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Discover the secrets to preserving the quality of your
Damascus knives with our comprehensive guide. Elevate
your Damascus knife care routine to ensure these
culinary masterpieces stand the test of time. Check out
the tips below to learn more.

GCLEAN YOUR DAMASCUS
KNIVES REGULARLY

Rinse your Damascus knife under warm water after each use
Handwash with a soft sponge and mild dish soap for gentle
Damascus knife cleaning

Avoid abrasive materials and chemicals to preserve the unique
Damascus steel pattern

Do not use dishwashers to prevent damage to the Damascus steel
Hand-washing in this manner will prolong the knife's lifespan

GENTLY DRY YOUR DAMASCUS
KNIVES AFTER WASHING

. AIways pdt dry with a soft towel after washing to
~ prevent water spots and rust formation
~» Ensure thorough drying as part of your regular
ﬁ"fj:,%r;-‘_-'-dedscus knife maintenance routine
- Preserve every aspect, from the intricate blade .
pattern to the ergonomic handle :

HOW T0 STORE DAMASCUS
KNIVES PROPERLY

- Store Damascus knives in a dry, safe place away from moisture
and extreme temperatures

« Consider a magnetic knife block holder or wall strip for siure and
accessible storage |

- Avoid loose storage in drawers to prevent scratches and chips in

your knives
- Keep Damascus knives away from high humidity, saltwater, and |
A . -
acidic substances 3
+ Use a-dehumidifier in humid areas to protect knives from moisture ' 4 ;ﬁh
- Preserve the unique pattern@nd prevent corrosion by mdirlrtI ining | ,.;--Jl .-
a controlled environment | | -I e ‘I “;ﬁ
s r

SHARPEN YOUR DAMASCUS
KNIVES ROUTINELY

For home cooks using their knives daily, shdrpen every two to-
three months for optimal performdnce | 2 |
Use a whetstone with a grit range of 1000 to 8000 for the unique
layered steel construction S,

Start with the coarser grit to reshape the edge | '

Finish with the finer grit to refine and polish .~~~

Maintain a consistent angle of 15 to 20 degrees fora shdrp and
even edge B

HANDLE YOUR DAMASCUS
KNIVES WITH CARE

 Grip the knife properly for a secure and
comfortable hold

« Use a smooth, slicing motion with Damascus
knives instead of forceful chopping

« Choose a gentle cutting surface like wood to
protect the blade

REGULARLY APPLY QIL TO
YOUR DAMASCGUS KNIVES

Food-grade mineral oil is the best oil to use on a Damascus knife
Keeping your knives oiled provides a safe and protective barrier
Apply a small amount of oil to a clean, dry cloth and gently rub it
over the blade's surface

Oil knives periodically, especially after cleaning the knife or if it will
be stored for an extended period

USE YOUR DAMASCUS KNIVES FOR
THEIR INTENDED PURPOSES

- Follow the designated purpose for each knife type
for enhanced longevity

- Avoid misuse to prevent premature wear and tear
to your Damascus knives

 Explore the versatility of different Damascus knife
types for a superior culinary experience

Master the art of
Damascus knife care with
these techniques. Elevate
your culinary experience,
ensuring your knives

remain in top condition. Sources
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