
Kitchen Knife Use, Maintenance and Warranty 

Cleaning Kitchen Knives: 

•   Keep your knife clean during use. Rinse it off with hot water and 
wipe it dry several times. This will keep food particles from sticking 
to the knife and making it cut less efficiently. Keeping it wiped 
down will also keep you from mixing ingredients and flavors that 
you don’t want to be mixed. 

•   Never leave your knife in the sink or leave food on it to dry. Always 
rinse it and wipe it down if it is going to be awhile before you have 
the chance to wash it. 

•   Use hot water and a mild soap. 
•   If food is sticking to it let it soak in hot water for a few minutes 

before washing it. Keep the water clear and shallow so that you can 
see the knife clearly. 

•   Knives should never be washed in the dishwasher. 

How to Wash Knives Safely: 

1.   Don’t dump knives into a sink of soapy water. Wash them carefully 
and individually. If they are at the bottom of the sink you could give 
yourself a bad cut when you went to pick one up. 

2.   Hold the knife with the blade pointed away from you. 
3.   Do not allow yourself to become distracted. 
4.   Slowly, using a dishcloth, wipe the blade gently from the top (dull 

side) to the sharp edge. This way the sharp side never comes in 
contact with you. 

5.   Hold the handle and rinse the knife thoroughly under very hot 
running water. 

6.  Wipe dry using the same method as you did for washing – dull side 
to sharp side. 

7.   Put it away. 

Use: 

1.   Always keep your kitchen knives sharp. A dull knife is a dangerous 
knife. It makes you work harder. It makes you press down on what 
you’re cutting or slicing with far more force than you should ever 
use. This leads to accidents and cuts. 

2.   Use the appropriate knife for the job. A basic guideline is to use 
your chef’s knife for any food item larger than a tomato and your 
paring knife for anything smaller than one. 

3.   Never place knives at the edge of counter tops or tables. 
 



4.   Placing a damp cloth under the cutting board will prevent the board 
from slipping. 

5.   Using glass or granite cutting boards can damage blades. Instead 
use wood, bamboo, or plastic cutting boards. 

6.  When cutting or slicing food, hold the item firmly with your non-
cutting hand.  Make sure your fingers are curled inward so they 
aren’t in a dangerous position when the blade comes down. 

7.   Store knives properly. Some practical ways to store knives include: 
knife kits, racks, or on magnetized holders. Keep storage areas as 
clean as knives. 

8.   Don’t put knives in the dishwasher. The force of the water pushes 
knives against shelves and against other utensils, which can dull 
knife-edges.  Also, the mixture of hot water and the chemicals in 
the dishwasher soap can leave stains on your cutlery. 

9.   If you cut yourself while using a knife, immediately run the cut 
under cold water. Once the bleeding stops, bandage the wound. If 
the cut is too deep and continues to bleed, apply pressure. If the 
bleeding still doesn’t stop, seek medical attention. 

Storage tips: 
 

1.   Knife blocks: Your knives are well protected and always close at 
hand. Knife blocks are also eye-catching and appealing in every 
kitchen.  

2.   Magnetic holders: The magnets hold your knives safely in place and 
save space. Your knives are always within easy reach.  

3.   Special cases and space-saving rolls: These are ideal if you often 
want to take your knives out with you. They are used by 
professional chefs for storing their knives safety and easily. 

 
 

LIMITED LIFETIME WARRANTY:  

Subject to the terms and conditions of this Warranty, warrants to the 
consumer or the entity who or which is the initial purchaser or, in the 
case of a gift, to the initial consumer recipient of this product (“you” or 
“your”) that such product will be free from defects in workmanship and 
materials under normal use and conditions (as described below) for your 
lifetime (the “Coverage Period”).  

Warranty: This Warranty covers: (a) all parts of this product (except as 
noted below) and (b) defects in workmanship or materials under normal 
use and conditions. For purposes of this Warranty, “normal use and 
conditions” means use and conditions that (i) are in connection with 
appropriate culinary purposes as intended by the manufacturer and (ii) 



are not described in whole or part in the exclusions outlined in the next 
part of this Warranty.  

Exclusions: The products are professionally crafted tools, but are not 
indestructible, so each of the following is excluded from this Warranty:  

•   Injuries and damage (including without limitation bent tips, 
chipped or broken blades and melted handles) caused by or 
resulting from in whole or part any or all of the following: 
modification(s) not authorized by the manufacturer, misuse, abuse, 
neglect, acts of God (including without limitation fire, tornados, 
hurricanes or earthquakes), accident, inappropriate use (including 
without limitation cutting frozen foods or bones, opening jars or 
cans and cutting on dense surfaces (such as cooling racks, glass, 
granite and stainless steel);  

•   All producst that is made of wood or, in the case of a product—such 
as a knife with a wooden handle—that combines wood and other 
materials, only the wooden portion, because wood is a natural 
product that cannot be guaranteed. 

•   Customary wear and tear, including without limitation straight-
edge and serrated blades that are dull, bent, scratched, corroded or 
marked.  

 


