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INTRODUCTION

Welcome to the complete kitchen knife buyers guide!
Choosing knives can be a daunting challenge.  We are here to properly outfit you and 
your kitchen.  If you cook often or occasionally, simple or extravagant,  you should 
have knives that meet your needs and match your enthusiasm for cooking.  Learn the 
differences between a Chefs Knife, Paring Knife, Santoku, and everything in between.  
This guide also lists and explains knife anatomy, terms, functionality, materials, styles, 
storage, and knife care.  Additionally, we include links, tips, tricks, advice, and knife 
care for a deeper understanding of cutlery.
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DAILY DRIVERS 
Every Day Essentials For 
Your Kitchen 

CHEFS KNIFE & GYUTO
Gyutos & Chefs Knives are the most versatile knife and are the perfect 'daily driver.'  Gyuto literally translates to 
"Beef Sword."  It is a Japanese Chefs Knife, but typically, the blade thickness is thinner & lighter, with less curve in 
the blade than their Western counterparts.  There are two types of Gyutos; A Wa-Gyuto, referencing a 
Japanese-style handle, and Yo-Gyuto, referencing a western style handle.  A western-style Chefs knife (German, 
French, or American) has more camber in the blade design, lending itself to a rocking style of cutting.  Furthermore, 
Western Chefs Knives are thicker and have a full tang handle and metal bolster, which makes for a weightier knife.  
No matter the type, Gyuto or Chefs Knife, they offer some of the most versatile cutting applications and can tackle 
everything from vegetable prep to meat and fish butchery.

SANTOKU
A Santoku rivals Gyutos & Chefs Knives in its functionality and multipurpose ability.  They are the most common 
knife in Japanese households and are a favorite among Americans and Westerners.  Santoku translates to 'three 
virtues,' referencing fish, meat, and vegetables.  For all intents and purposes, a Santoku is a small Chefs Knife.  The 
blade is recognizable with its clipped tip and modest camber, making it user-friendly and versatile. 

UTILITY & PETTY KNIVES
Petty & Utility Knives are the ideal tool every kitchen needs for general-purpose tasks.  The Japanese Petty Knife 
gets its name from the French word 'petit.'  These are great for intricate work, peeling, slicing, & even chopping 
herbs.  The small design lends itself to being agile and easily controllable.

PARING KNIFE
Paring knives are small and engineered to perform small tasks.  Perfect for peeling and carving fruits and 
vegetables.  They are typically, but not always, used in your hand off the cutting board.  The most common & 
versatile design is referred to as 'Spear Point,' having some curve in the cutting edge.  A Torné  (sometimes called a 
Bird's Beak) has a re-curve and is excellent for French-trained chefs, and is especially good for cutting Torné 
vegetables.  Another typical paring knife is the Sheepsfoot, having a straight blade and clipped tip.  This allows for 
complete contact with a cutting board or more connection with the food product.

SERRATED
Serrated knives are always a helpful addition to any kitchen.  They are perfect for food products with a hard 
exterior and soft interior, such as crusty bread.  Another quintessential item for serrated knives is tomatoes.  
Serrations can be configured in different ways and are only on one side.  Serrations can be saw-toothed, micro, 
scalloped (inverted or reversed), wavy, or any combination.  Fundamentally a serrated knife works like a saw.  The 
teeth or 'peaks' catch and bite into the food, while the 'valley' slices.
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NAKIRI
A Nakiri is a double-bevel knife specifically designed to work with vegetables.  Recognizable by its squared shape 
and little-to-no curve in the cutting edge, it will make quick work of your veggie prep.  They excel at the Japanese 
'push forward' style and are fantastic for slicing, chopping, and mincing.

WESTERN BONING KNIVES
Western Boning & Fillet knives can be very similar in shape and profile.  Depending on the user's preference or 
skillset, there can be crossover in tasks using one over the other.  Boning Knives are used to remove meat from the 
bone, fat, sinew, and connective tissues.  Generally, Boning Knives are stiff or semi-flexible.  Fillet Knives usually 
have a flexible blade and taper more towards the tip, allowing greater success when removing skin and delicate 
meat from fish.

JAPANESE BONING KNIVES
There are different types of Japanese Boning Knives. The Kaku Honesuki, sometimes referred to as a Sabaki, has a 
straight blade and triangular shape, which is used for poultry. Although many chefs find that it works well for 
general purpose boning tasks. Additionally, a Garasuki is a chicken Boning knife. Similar in shape to a Kaku 
Honesuki, it is all-around larger, thicker, & longer. A Hankotsu Honesuki, also called a Maru Honesuki, has a 
thick-bodied blade with a slight curve. Its handle design excels when held with a reverse grip, removing meat from 
hanging carcasses. Chefs also find the Hankotsu Honesuki works well for general purpose boning tasks.

CARVING AND SLICING KNIVES
Sometimes pointed & sometimes having a blunt end, Carving knives are long and narrow.  This profile assists in 
long, uninterrupted thin slices.  Often paired with a Carving Fork, which helps stabilize and serve the food.

CHEESE KNIFE
Soft, creamy, and hard cheeses can cling to a blade.  A well-designed Cheese Knife will excel in your 'fromoge' 
endeavors by passing through your cheese more easily.
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MEAT CLEAVER
This heavy and stout knife is rectangular in design, almost resembling a hatchet.  It is very thick with a broad edge 
angle.  Not to be confused with a Chinese Chefs Knife, which does not have enough strength to withstand heavy 
strikes on bone, cartilage, and cutting boards.  A Meat Cleaver is a fantastic tool for taking apart chicken, 
separating animal bones, mincing beef or pork for hand-chopped burgers or dumplings, and even cleaving very 
hard root vegetables, & squash. 

CIMETAR
A Cimetar or Scimitar is a large, curved butcher's knife.  Primarily used for removing fat caps, trimming silver skin, 
and portioning large cuts of meat into smaller sizes. 

SUJIBIKI
A Sujibiki is a slicing knife.  Its long and narrow blade assists in slicing through boneless meats and fish smoothly 
and precisely.  A Sujibiki has a profile similar to a Japanese Yanagi, which is used for cutting sushi, sashimi, and 
rolls with ease and uninterrupted slices.  Many chefs find that a Sujibiki, with some flex in the blade, allows it to 
function like a Fillet knife.

STEAK KNIVES
Every household should have a great set of steak knives on hand.  Help your family and guests enjoy that perfectly 
cooked cut of meat.  Sharper and most often larger than table knives, Steak Knives are designed to effortlessly slice 
through red meat, poultry, and pork at the table.  They come in either straight-edge or serrated.
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YANAGI
A Yanagi-ba-bōchō, literally 'willow blade knife,' is traditionally used for cutting thin slices of fish for nigiri and 
sashimi.  Although today, many chefs are discovering that these knives excel at slicing any boneless meats.  Its long 
narrow blade offers the ability to cut cleanly and smoothly without damaging food products.  Furthermore, the 
reverse side is slightly concave, which helps keep food products from sticking.  Additionally, the length of a Yanagi 
allows the slicing motion to be uninterrupted.

KIRITSUKE YANAGI
Kiritsuke Yanagi-ba-bōchō. Kiritsuke translated means 'cut, cut off, or be sharp'.  This variant of a Yanagi with a 
'reverse tanto' allows for fine and precise work.  Its long slender blade makes cutting sashimi and nigiri effortless.  
The delicate shape is also suitable for other small tasks.  Sometimes a Kiritsuke Yanagi is referred to as Kengata or 
Kensaki.

TAKOBIKI
A Takobiki was originally designed for cutting octopus (Tako) and originates from the Kanto (Tokyo) region.  
Ultimately it is a variation of a Yanagi.  Recognizable by its squared-off tip, it is typically thinner at the spine and 
narrower than its Yanagi counterparts.  This helps slice through dense items such as octopus.

SAKIMARU TAKOBIKI
Sakimaru Takobiki is a variation of the Takobiki and, in turn, a variant of a Yanagi.  Maru means 'round' in 
Japanese, a reference to its rounded tip.  Originally designed for slicing octopus (Tako), its long slender blade and 
single bevel make for cutting rolls and sashimi, Kiritsuke (slices of fish for nigiri) effortless.

FUGUBIKI
The Fugubiki has a profile much like a Yanagi, except it is thinner and narrower.  This design enables the user to 
slice Fugu (Blowfish) extremely thin.  This is important when presenting the fish in the Usuzukuri technique (very thin 
sashimi).
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DEBA
The Deba, often referred to in Japan as Hon Deba (true Deba), is a thick and heavy knife with a broad profile.  The 
Deba is designed to butcher and fillet fish, and it can also be used to dress small & medium fowl.  Chefs find they 
are also great for heavy chopping, & large mincing tasks such as making tartare.

MIOROSHI DEBA
A Mioroshi Deba, for all intents and purposes, is a hybrid of a Deba and Yanagi.  Like a Deba, it exhibits similar 
characteristics needed to butcher whole fish.  It should be noted that because it is thinner than a Deba, it is more 
fragile.  The user should take greater care and have more expertise.  The narrower profile and slightly thinner spine 
allow for finer detailed work when needed.

SOBAKIRI • UDONKIRI • MENKIRI
This is a very specialized knife for making soba, udon, & ramen noodles, respectively.  Its handle uniquely rests 
above the blade.  The heft and straight-blade profile aid in cutting folded and flattened dough using the Japanese 
push-forward cutting style.

KAMAGATA USUBA
Usuba in Japanese means 'thin'. The Kamagata Usuba, literally "sickle-shaped," originated in the Kansai (Osaka) 
region of Japan.  The straight thin blade accommodates the Japanese push-forward & katsuramuki cutting styles.  
Furthermore, a thin blade is useful when cutting firm vegetables.  The blade will cut, not split, which can happen 
with thicker knives.  Many consider the Kamagata Usuba to be more versatile than the Kanto Usuba because it has 
a point.

KANTO USUBA
The Kanto Usuba originates from the Kanto (Tokyo) region of Japan.  Usuba in Japanese means 'thin'.  Its straight 
thin blade excels at the Japanese push-forward & katsuramuki cutting styles.  Furthermore, a thin blade is useful 
when cutting firm vegetables.  The blade will cut, not split, which can happen with thicker knives.

KIRITSUKE
A Kiritsuke is a cross between a Yanagi and an Usuba.  Note; since the blade design is a hybrid of two knives that 
differ greatly in their tasks, it requires a high-level skillset to master using one.  In Japanese restaurants & sushi bars, 
it is considered a status symbol of expertise & seniority, and only executive chefs wield them.
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Both Japan and Germany have been recognized globally for producing the best 
knives for hundreds of years.  The rich history and origins of their knife-forging 
processes come from sword smithing centuries ago.  Broadly, we're grouping Western 
makers (including French, American, and European knives) with German cutlery since 
their styles and attributes closely match German designs.  Naturally, there are 
similarities and parallels between them.  For instance, knives are forged and shaped, 
then heat treated.  Nevertheless, there are distinct differences in handle materials and 
styles, alloys, blade shapes, and even philosophies.

German and Western sensibilities value versatility and durability.  Subsequently, 
creating blade designs that offer a broader range of functionality and, typically, are 
more stout (thicker and weightier blades).  German knife makers have undoubtedly 
been influenced by Japan.  Today, most, if not all, German knife brands offer 
Japanese designs, series, or even sub-brands.  In-kind, most Japanese knife makers 
offer some designs with Western influence.

In Japan's history, and mostly even to this day, single-bevel knives are used in 
professional kitchens.  These single-edged knives are task-specific.  The Japanese 
believe it is ideal to use one tool for one job.  This sensibility has created several types 
of knives for specific items such as eel, tuna, octopus, fugu, beef, chicken, etc., and so 
on.  Double-bevel knives are more versatile in their shape & design.

Presently, knife makers, whether German or Japanese, have been influenced by one 
another.  You will find that most German brands have designs or even a full series of 
Japanese-inspired cutlery.  Conversely, most Japanese knife makers have designs or 
full series that have Western influences.  This means that the comparison line between 
Japanese and German Cutlery is blurred.  We believe this a good thing, especially in 
conjunction with how good modern metallurgy has become.  Knives produced by 
credible manufacturers will be a pleasure to use, making cooking a joy rather than a 
chore.  A well-crafted artisan-built knife will last a lifetime if cared for properly.  It can 
be passed down to future generations. 
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Thickness, Weight & Balance
German cutlery typically has thicker blades with full tang handles.  Full tang handles 
are commonly constructed with a metal bolster and metal connecting pins.  This all 
adds up, making the knife heavier than Japanese knives.  Thicker blade designs 
accommodate durability.  Also, a thicker blade means that the knife will be more 
forward-heavy.

Handles
Handle designs for German knives are full-tang.  This means a single piece of steel is 
used to make the blade and becomes the center of the handle, running all the way 
to the butt.  The tang can be seen since it is the same shape as the handle silhouette.  
Classically, a bolster is forged, and often it tapers downward into a finger guard at 
the heel of the knife.  The handle scales (handle material on each side) are affixed 
to the tang with metal pins.  The metal pins, metal bolster, and full tang design, 
along with thicker blades, make for an overall weightier knife.

Hardness
German steel used for cutlery usually ranges from 57 to 59 on the HRC Rockwell 
Scale.  Within this range of hardness, the knife's blade will have more forgiveness.  
This means less chipping while maintaining good edge retention. 

Forging Construction
German knives are mono steel, which means the knife is hammered to shape from a 
single billet (solid length of metal, square or round cross-section of steel).  The alloys 
have natural earth elements that give the knife characteristics.  Features such as 
hardness, toughness, edge retention, sharpenability, etc.  Once the knife has been 
shaped, it is quenched and then heat treated.

Alloys
Solingen city in Germany is world famous and has a long history associated with the 
production of premier knives and cutlery.  With the advent of stainless steel circa the 
early 1900s and popularity gained in the late seventies, most German knives are 
constructed from stainless alloys today.  Popular German alloys are MA5 steel, 
X50CrMoV15 steel, and 420 steel.

Blade Shapes & Designs
As mentioned earlier, German sensibilities value durability and versatility.  Of course, 
there are particular types of knives that are category specific such as boning knives, 
but not necessarily task specific such as with the Japanese designs.  Overall, the 
silhouette or profile of German knife blades have more 'curve' or 'belly' compared to 
their Japanese counterparts.  Slicing, dicing, and chopping techniques utilize a 
rocking motion.  Blade designs, in general, are more versatile.  German blades are 
also typically thicker and are sharpened at 18° to 20°.  These blades are a generally 
flat grind, meaning that there is a distal taper starting at the spine down to the cutting 
edge.  It's commonplace for German knives to have scallops on the side of certain 
blade designs.  These are called 'Kullenschliff'or 'Granton,' and they keep food 
products from sticking to the blade surface.  Serrated knives, such as bread knives 
and utility knives, are more common in German designs.

Blade Finishes
Japanese bladesmiths have developed different finishes over the centuries.  Migaki is 
a smooth polished finish that can range from brushed to mirror polish.  A Nashiji 
finish, literally "pear skin," has a light grit texture, giving the blade a rustic quality.  
Kurouchi, "the bladesmith's finish," is a technique in which black iron oxide is left on 
the blade from the forging process, ultimately helping to protect high-carbon from 
rust.  Tsuchime, "hammered"  is a texture on the blade from hammer marks.  This 
callback to ancient handcrafting techniques helps prevent food products from clinging 
to the knife. 
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Thickness, Weight & Balance
Japanese knives are thinner, making them lighter in weight.  Japanese bladesmiths 
also forge into the blade called the 'sweet point.'  This is a balance spot 1/3 down 
from the tip where the blade feels balanced while in motion, allowing the knife to 
become an extension of your hand.  The user gains better control and experiences 
less fatigue. 

Handles
Traditionally, Japanese handles are oval, teardrop, or octagon in shape and have a 
hidden tang.  This means a single piece of steel is used to make the blade and 
becomes the center of the handle, tapering, then stopping shy of the butt of the 
handle.  Hidden-tang handles usually have a ferrule made from horn.  This tapered 
and hidden tang design is another reason Japanese blades are often lighter in 
weight.  In the modern day, Western handles are frequently used.  Today, 
Japanese-made & designed Western handles often include a metal bolster, following 
German design cues.  This bolster does not taper down into a finger guard at the 
heel like most German designs.

Hardness
Commonly, Japanese alloys are harder.  Typically ranging from 59 to 67 on the 
HRC Rockwell scale.  Hard translates to better edge retention, but hard also means 
more brittle.  It's important that Japanese knives are not mistreated (like trying to 
open coconuts or chopping through bones).

Forging Construction
Because Japanese steels are hard, it is important that the knife's blade have shock 
absorption and structural integrity.  Otherwise, hard steel alone would be very brittle.  
The answer to this challenge is to use hard steel for the cutting edge and soft steel at 
the spine and sides.  This has created classic forging & heat-treating techniques such 
as Sanmai, Honyaki, Kasumiyaki, and Warikomi.

Alloys
Before the invention of stainless steel and the advancement of modern metallurgy, 
knives were made of high-carbon steel.  Simply, Iron and Carbon.  Today, Japanese 
companies like Hitachi & The Aichi Corporation, among others, produce high-carbon 
alloys or stainless alloys.  These are used by Japanese manufacturers and blade 
smiths.  Sometimes Japanese smiths break from tradition and use western alloys.

Blade Shapes & Designs
Generally speaking, Japanese blades are thin and lend themselves to a more narrow 
edge angle, 15 to 18 degrees.  The more acute bevel and thin blade offer less 
resistance while passing through food products.  Japanese knife designs primarily 
have straighter lines or less 'curve' in the edge.  Japanese cutting techniques usually 
don't require a rocking motion which is common in European techniques.  Less curve 
in the cutting edge enables more clean and precise cuts.

Blade Finishes
Japanese bladesmiths have developed different finishes over the centuries.  Migaki is 
a smooth polished finish that can range from brushed to mirror polish.  A Nashiji 
finish, literally "pear skin," has a light grit texture, giving the blade a rustic quality.  
Kurouchi, "the bladesmith's finish," is a technique in which black iron oxide is left on 
the blade from the forging process, ultimately helping to protect high-carbon from 
rust.  Tsuchime, "hammered"  is a texture on the blade from hammer marks.  This 
callback to ancient handcrafting techniques helps prevent food products from clinging 
to the knife. 
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A knife's handle is just as important as the blade.  It's what connects the user to the 
tool.  Without a handle, a knife would be useless.  A well-crafted, comfortable, and 
thoughtful design matters as much as the blade itself.  Handles are attached to the 
blade's tang in different fashions.  Either a hidden tang,  full tang, or half tang.  A 
wide variety of materials for the handle can be used, ranging from natural wood, 
stabilized wood, micarta, resin, bone & antler, and metal. 

Once again, there are variables or trade-offs.  Certain materials may be visually 
appealing but may require some amount of maintenance.  Trust your gut and intuition 
with how the handle feels in your hand.  Get a feel for the overall balance and 
character of the knife when choosing it.  Understand that you may change your grip 
depending on what you are cutting.  Avoid ergonomic handles that are exaggerated, 
as they tend to force you to hold the knife in one particular manner, not allowing for 
versatility.  This purchase will be a tool that you will want to love holding, using, and 
admiring for years to come. 
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Hidden Tang
Hidden Tang designs are common in traditional 
Japanese designs.  The tang is tapered and extends into 
the handle, stopping shy of the butt.  It's in the name; 
the tang is fully hidden from view.  A hidden tang 
handle overall makes the knife lighter weight. 

A knife's tang is the portion of the blade that extends into the handle.  There are 
different types of tangs.  Different cultures have produced different styles.  Tangs can 
be important in production costs, balance, weight, and feel.

Full Tang
Full Tang designs are classically found in German and 
Western knives.  Although today you will see Western 
handles on Japanese knives.  The tang extends fully to 
the butt of the knife and matches the silhouette of the 
handle.  You can see the tang in between the handle 
materials.  Metal pins help affix the handle material to 
the tang.  More metal means more weight, especially if 
the design includes a metal bolster.

Half Tang
Half Tang designs will also be found in Western handle 
designs.  The tang stops at the halfway point, not fully 
to the butt, and should be affixed with metal pins.  You 
will find this design feature in lower-priced knives.  
Ultimately, its construction is not as strong as that of a 
full tang.
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Handle materials will play a part in grip, comfort, balance, and appearance.  Wood 
just might be the oldest material used for knife handles.  Nowadays, wood can be 
polymer or resin-stabilized, offering good wear resistance and durability.  Other 
natural products are used, such as bone and horn.  Natural woods and materials can 
be damaged more easily or are prone to cracking in arid climates if not occasionally 
treated with mineral oil.  Synthetic materials such as plastic, micarta, and G-10 are 
commonplace.  Metals like aluminum, titanium, and stainless are used as well.

Common or exotic hardwoods
Common or exotic hardwoods that derive from deciduous trees are also used, such 
as walnut, rosewood, magnolia, mahogany, cocobolo, and ebony.  Make sure to 
treat the wood with a food-safe oil  (mineral oil or cutting board conditioner) from 
time to time.  This will help keep the wood supple and not crack in arid conditions or 
overexposure to water.  Avoid oils that are not food safe or that can turn rancid, like 
vegetable oils.

Pakkawood
Pakkawood is made of quality hardwood laminates.  These laminates are layers of 
resin-impregnated veneers.  Pakkawood is durable and heat resistant.  A natural 
look can be achieved, or the resin can be colored.

Stabilized Wood
Stabilized wood uses a  pressure or vacuum process to impregnate the wood's 
structure at the cellular level with certain acrylics or resins to improve structural 
stability, offering more durability.  It's common to see burled wood and bright colors 
used in this method.

Plastic
Plastic handles such as polypropylene, PP, and POM (polyoxymethylene) are 
common.  These offer an affordable, durable option.  Another cost-friendly option is 
TPE (thermoplastic elastomers).  This is a rubberized plastic that is durable and 
creates a good grip when the handle is wet.

Micarta
Micarta is a resin-based material made from layers of canvas, linen, or other cloth.  
These layers are coated in resin and then compressed with heat.  Micarta is 
lightweight and durable.  Often micarta has a texture added which offers great grip. 

G-10
Another resin-based material is G-10.  Composed of a resin-based fiberglass laminate.  
Texture is often added as well.  This material is very resistant to heat and water but 
tends to be a little heavy.
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You don't have to spend a fortune to get a great knife.  There is a distinct difference 
between a cheap knife and an affordable knife.  Cheap knives are made with cheap 
materials in a cheap way.  Corners are cut, and steps are skipped as cost-saving 
measures.  The materials used don't offer longevity, and the sharp edge typically 
doesn't hold well.  Another way that manufacturers of cheap knives save money is by 
stamping the shape of the blade out of a sheet of steel.  This never yields the same 
quality as a knife that is forged from an ingot of steel.  Very low-quality plastics or 
other inexpensive materials are used for the handle.  There is little-to-no consideration 
for comfort and balance. Quality knives from reputable companies almost always offer 
well-made, affordable lines as well as more luxury options.  

What drives the price up on a knife?  It comes down to the cost of materials for the 
manufacture and how much work and labor go into crafting the knife.  Natural 
materials for the handle versus synthetic materials will raise the price.  How malleable 
the steel is versus harder steels which are more difficult to forge.  Forging a blade out 
of a single billet of steel will keep the price lower (unless it's a hard steel and 
differential heat treatment is required, which takes a high level of skill).  Layering steels 
together for Damascus or Sanmai constructions means more hammering work.  A laser 
inscription is less expensive than hand engraving.

The bottom line is that an affordable knife and a high-end Knife if cared for properly, 
will last a lifetime.  A cheap Knife won't make it past a couple of years.  Furthermore, 
a cheap Knife will have underlying frustrations.  They are lacking in performance and 
may have hotspots in the handle, which will cause discomfort and fatigue.  A 
well-crafted knife, regardless if a production piece or hand-made, will be a delight to 
work with.  It becomes an extension of your hand.  It will even become an heirloom to 
pass on.
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Iron and carbon are the two ingredients that create steel.  Carbon is the unique 
element that allows iron to become steel.  The amount by weight in the mix will affect 
how hard, strong, tough, and wear-resistant the steel is.  The addition of other natural 
earth elements and alloying metals gives steel certain properties.  These attributes, to 
name a few, include such things as ductility, toughness, and corrosion resistance.  
When choosing a new knife to purchase, consider the tasks, you'll be using it for. 

Carbon Steel has a carbon content ranging from 0.05% to 2.1% by weight.  Carbon 
steel is hard, meaning great edge retention.  It also takes an extremely keen edge.  
Furthermore, carbon steel is very responsive to sharpening stones because it lacks 
chromium (Unless the knife becomes very dull).  Then, because it is a hard material, it 
takes a lot of effort to reestablish the bevel.  Carbon steel is not stainless, and it is very 
reactive to anything with an acidic pH.  So, more care and effort should be taken to 
keep it from rusting.  It is recommended to cultivate a healthy patina, as this will help 
act as a protectant against rust. 

Semi-Stainless Steel is much like high-carbon steel but with a moderate amount of 
chromium added, typically up to 10% by weight.  It will tarnish more slowly than 
carbon steel.  Since the blade is not stainless, it is still recommended to cultivate the 
patina to help protect the blade's surface. 

Stainless Steel is achieved by the addition of at least 13.5% Chromium by weight.  This 
science is almost magical.  Chromium molecules bond with Oxygen molecules from the 
air.  This forms Chromium Oxide, a clear hard skin that adheres to the steel.  Knives 
made from stainless steel don't require as much care.  Take note that any stainless steel 
can rust in adverse conditions. 
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ALLOY
A metal made by combining any two or more metallic 
elements.  These added elements during the melting 
process of steel will affect specified or desired 
qualities.

CORROSION RESISTANCE
The steel's ability to resist deterioration and reactions 
from anything with an acidic pH.

DURABILITY
Durability is how well a blade holds up to forces of 
bending, twisting, and cutting very hard food products.  
Hard translates to brittle, so softer steels are more 
durable.

EDGE RETENTION
Determined by the hardness of the steel, edge 
retention is the steel's ability to hold its sharpness.  
Hard steels hold for longer, while softer steels lose 
their sharpness sooner.

GRAIN SIZE
In short, steel is made up of grains.  Smaller grains are 
desired, which means better wear resistance and 
greater toughness and strength.

HARDENABILITY
The ability to be hardened through heat-treating 
processes.

HARDNESS
A measure of the steel to resist permanent damage.  
Hardness is measured with the HRC Rockwell Scale.

MANUFACTURABILITY
The feasibility of the steel to be manufactured.

QUENCHING
A method used to harden steel by rapidly cooling it in 
water, oil, or air.

SHARPNESS
Sharpness is how well a blade's ability will cut through 
food products.  Finer grain structure, harder steels, and 
carbon steels make for a blade that can take an 
extremely keen edge.

TEMPERING
Reheating quench-hardened steel, then cooling again.

TOUGHNESS
The blade's ability to be able to resist chipping and 
absorb shock before fracturing.

WEAR RESISTANCE
How well the steel will resist abrasive wear when 
slicing, cutting, and enduring impact.  This translates to 
the strength of the steel's matrix, holding a finely 
sharpened edge.
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Carbon(C)
Increases hardness, tensile strength, and edge 
retention.

Chromium(Cr)
Hardening, wear, and corrosion resistance.

Cobalt(Co)
Hardening and allows higher quenching temperatures.

Manganese(Mn)
Hardening, grain structure, and wear resistance.  
Deoxidizes and de-gasification during hot working and 
rolling.

Molybdenum(Mo)
Hardening, tensile strength, and corrosion resistance.

Nickel(Ni)
Hardening, toughness, and corrosion resistance.

Phosphorus(P)
Most steels inherently have a small amount (and is 
technically a contaminant) but improves strength, 
hardness, and machinability.

Silicon(Si)
Strengthens, deoxidizes, and de-gasifies oxygen from 
molten metal.

Sulfur(S)
Promotes machinability.

Vanadium(V)
Hardening and improved wear resistance, but 
moreover, it promotes fine grain structure and ease of 
sharpening.
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On the go or in your kitchen, organizing and protecting your investments is important.  
Everyone's kitchen spaces and needs are different.  Learn about edge guards, knife 
rolls & bags, magnetic strips, knife blocks, and in-drawer options.

Knife Guards come in different styles.  Some cover the blade by inserting it from the 
end.  Others slip over the knife from the edge.  They can be made from an array of 
materials like plastic, wood, and leather.  Protecting the knife's edge is important when 
placing knives into chef rolls or knife bags.  This keeps the sharp edges from banging 
around and protects fingers as well as damage to the bags.  Furthermore, if knives are 
going to be stored in a drawer without an in-drawer knife organizer, it's a good idea 
to put edge guards over them.

Knife luggage comes in a variety of options, Rolls, Bags & Backpacks.  These are great 
options for people on the go.  Always protect your fingers, knives, and luggage with 
knife guards. 

Magnetic wall strips are a great way to showcase and store your cutlery.  
Wall-mounted storage can save counter space too.  When removing a knife from the 
magnet, it is recommended to gently twist the handle, bringing the cutting edge of the 
knife away from the strip first.  Then the knife will come away easily.  This avoids 
scratching your knives if the magnet or metal is exposed.  Sometimes the magnets are 
covered in leather or hidden within wood.  This order of operations will also help keep 
the leather or wood from cuts and scratches.  When placing a knife onto the magnet, 
ever so slightly turn the knife's spine toward the strip first.  This will keep the knife's 
cutting edge from hitting the strip directly. 

Knife Blocks come in several sizes, styles, and orientations.  They can have magnets or, 
more traditionally, slots for the knife's blade to fit into.  Some claim that traditional 
blocks with slots can dull your knives.  This is technically true to a small degree but not 
necessarily to a noticeable extent.  The bigger concerns are these slots can harbor 
bacteria and germs.  It is always suggested to put knives away, washed and 
completely dried. 

In-drawer knife blocks are a great way to organize your cutlery and help open counter 
space.  They keep the blades from banging against one another or other utensils.  
Always put knives away clean and dry, so the slots don't breed germs and bacteria.

TABLE OF CONTENTS

KNIFE CAREKNIFE STORAGE
Protect Your Investment



Never cut on very hard surfaces like glass, steel, very hard plastic, granite, porcelain, 
or Corian.  These will dull your knife very quickly and have the potential to damage 
your blade.  Invest in a wood cutting board or soft cutting board. 

Always maintain a sharp edge.  The more frequently you sharpen your knife, the less 
material you will grind away to bring the edge into a sharpened state.  Ultimately, this 
means you will prolong the life of your knife.  It is also safer to work with a sharp 
knife.  A sharp blade also produces cleaner cuts which means better looking and more 
consistent prep work.

As mentioned earlier, never hack at coconuts, plastic containers, or bones.  These 
products will win when put up against your knife's delicate edge.

Never use the blade to pry at equipment or bones.  Items such as jar lids, bone, or 
another hard object can chip the blade or snap off the tip.  Knives are not designed to 
withstand shear force.

Never put your knife in the dishwasher.  The high heat and high water pressure 
environment will wreak havoc on a knife's handle construction.  Harsh and corrosive 
detergents can also promote rusting.
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Are the divots on the side of a blade serrations?
No, in fact, they have a name, Kullenschliff or Granton.  It's a feature that helps 
prevent food products from sticking to the side of the blade.  Japanese knives have 
their own version made by hammer marks, called Tsuchime.

If you could only have one knife, what should it be?
A Chefs Knife is the answer, hands down.  It is the most versatile shape.  It can 
handle almost any task, from fish, meat and veggies.

How long will a knife stay sharp?
In a home setting, if you cook a lot, a knife will stay sharp for 3 to 6 months.  There 
are variables to consider.  It's recommended not to cut on plates, glass, marble, or 
other very hard surfaces.  Try not to scrape the blade to move food products.  In a 
professional kitchen, it is recommended that knives be sharpened every 1 to 3 days.  
At this frequency, it's more maintenance than sharpening.

Is a sharp knife safer than a dull one?
Absolutely!  A sharp knife will "bite" into food products, cutting through instead of 
smashing them.  When a knife is dull, the user tends to push harder.  A dull knife 
might slip off the food and has the potential to cut your finger.  A cut from a dull 
knife takes longer to heal. 

Are there right and left-handed knives?
Single-bevel knives are hand specific.  Double bevel knives are ambidextrous.  Some 
manufacturers put traditional "teardrop" handles on double-bevel knives, rendering 
them hand specific. 

Can chipped blades and broken tips be fixed?
Yes, chipped and broken tipped knives can be fixed.  Typically the blades will be 
ground, reprofiled, then sharpened.

Will a dishwasher harm my knives?
100% absolutely yes!  The conditions of a dishwashing machine are too adverse.  
High heat, high-pressure jetting, and corrosive concentrated detergents will wreak 
havoc on handles, connection points and possibly cause rusting, even on stainless 
steel.  It's always best to wash your knives with warm soapy water, rinse them, then 
dry them before putting them away.

How should I hold a knife?
For most knives, it's always a good idea to use a pinch grip.  This means that you will 
choke up on the handle somewhat and pinch the blade between your thumb and 
forefinger.  This allows for a light grip offering good control and preventing your 
hand and arm from fatigue.  Always make sure to use the claw method with your 
other hand that is controlling the food. 

Are ceramic knives any good?
Ceramic knives are 50% harder than steel and have half the weight.  They stay 
sharp for a long time and are corrosion free.  Hard translates to brittle, so be careful 
not to drop a ceramic knife. 

Which is better, high-carbon or stainless steel?
It comes down to what is better for the user.  There are pros and cons for both.  
High-carbon steels take a keener edge, sharpen easier (if maintained on a stone 
regularly), and have impeccable edge retention.  But, the blade surface is very 
reactive to anything with an acidic pH.  It takes a higher level of care and 
maintenance.  Stainless steel knives don't require as much attention because they are 
resistant to rust and tarnishing.  They do require sharpening more frequently. 

Which are better, Japanese or German knives?
Once again, it is what is best for the user.  Japanese knives are thinner, lighter, and 
harder.  This means better edge retention but more fragile.  German knives tend to 
be thicker, weightier, and have softer steels.  This means more versatility, and the 
steel is more forgiving with very hard food products. 

What is the difference between sharpening and 
honing?
Sharpening is removing material from the blade, creating an edge or bevel.  This 
creates burrs, and sharpness is all about the burrs.  What's a burr, you ask?  Put 
simply, it is "a rough edge or ridge left on an object (especially of metal) by the 
action of a tool or machine."  They are created at the apex of a knife's edge when 
sharpened, then refined and ultimately lined up.  The burrs then act as tiny little 
serrations and help a knife cut through food products easily.  They are so tiny that 
you can't see them with the naked eye.  Once the knife is used after sharpening, the 
blade's cutting edge makes contact with food products and cutting surfaces.  This 
affects the burrs by bending them out of alignment.  This is where honing comes into 
play.  Honing realigns the burrs, which makes the knife sharp again.

Is a heavier knife better?
Weight is not an indication of the quality of a knife.  A heavy kitchen knife will be 
great for cutting large, tough vegetables, so you may want to have one weighty 
blade in your set.  It is important that you handle a large selection of knives when 
you are considering your purchase.  Choose the one that has the right amount of 
weight behind it to suit the way that you cook.

How long will a knife last?
If treated correctly, any well-crafted knife will last a lifetime and can be handed 
down as an heirloom.  What this means is never put knives in the dishwashing 
machine.  Simply use the knife, wash the knife with warm, soapy water and then dry 
it before putting it away.  Also, never use a knife like a screwdriver or a hammer.  
Don't mistreat the knife and use it for things that it's not intended for, like cracking 
open coconuts or hacking at can lids.

If I sharpen my own knives, what do I need?
There are different tools and implements to sharpen knives.  A good pass-through 
sharpener can keep a nice sharpness regularly.  It's important when using these to 
not put your body weight into them and only use about a pound of downward 
pressure.  Sharpening stones yield fantastic results but must be used properly.  It 
takes a lot of patience, persistence, and practice to learn how to sharpen by hand 
on sharpening stones.
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