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WE THINK HAVING SHARP KNIVES JUST MAY CHANGE YOUR LIFE

THE KNIFEY CONCEPT:

KEEPS THE KNIVES SHARP ON 
ONGOING BASIS THROUGH OUR 

INNOVATIVE “SHARP SHIPMENT” 
EXCHANGE PROGRAM  

PROVIDES CUSTOMERS WITH A 
PREMIUM SET OF CHEF KNIVES 

KNIFEY IS THE REVOLUTIONARY NEW KITCHEN KNIFE SERVICE THAT 
MAKES IT EASY TO ALWAYS HAVE SHARP KNIVES IN YOUR KITCHEN.  

HOW IT WORKS

ALL FOR A LOW MONTHLY FEE.
NO UP FRONT PURCHASES.



Kitchens Everywhere 
Have Dull Knives.

There are two possible reasons:

CRAPPY
KNIVES

NOT 
SHARPENED 
REGULARLY 

OR PROPERLY

At       ,     , we solve both of 
these problems.

The sad intersection

THE HARSH TRUTH
● A SHARP KITCHEN KNIFE IS THE MOST 

IMPORTANT TOOL IN THE KITCHEN

● MOST HOME SHARPENING SOLUTIONS 
DON’T WORK

● PROFESSIONAL SHARPENING IS A PAIN 
AND OFTEN INVOLVES DOWNTIME 
WITHOUT KNIVES

● PEOPLE ARE BUSY AND HAVE BETTER 
THINGS TO DO WITH THEIR TIME

KNIFEY MAKES IT EASY TO 
ALWAYS HAVE SHARP 
KNIVES IN YOUR KITCHEN



OUR STORY

CULLY 
WIGINTON

FOUNDER / SULTAN OF SHARP

THE KNIFEY STORY:
I am an enthusiastic (if not good) home chef lucky enough to own some “nice” knives.  But they have been dull for a 
long time.  Why?  Because taking them to a sharpener, picking them up again, and being without knives in between 
was a pain, and always fell down my weekend to-do list.  While smashing a tomato with a blunt chef’s knife one day, I 
started to daydream:

     -What if you could make it as easy as pie to always sharp knives?

     -Could perpetual sharpness happen at a reasonable price, without paying $500+ for a set of knives?

     -What if you could also help organizations working to break the cycle of poverty through culinary skills training?

This started a cycle of research.  Along the way I learned that the traditional knife industry is a rip-off.  Big mark ups 
from the manufacturers and a retail middle man makes knives more expensive than they need to be.  Manufacturers 
are also notorious for pushing sets with a bunch of knives you don’t need.  

SO HERE’S WHAT WE DID:  
We took the advice of expert chefs to identify which knives you really need in the kitchen.  We then worked with 
manufacturers making knives for the big names in the knife business to develop an amazing set of knives.   

More importantly, we developed our innovative “Sharp Shipment” exchange program which has sharp knives arrive at 
your doorstep before your old ones leave your home, and makes returns easy-peasy returns with a prepaid label.  

In upcoming weeks, we will also be announcing our partnership to help disadvantaged folks gain real-world job skills 
in the culinary arts.  Stay tuned for more details.

We are excited to have recently launched Knifey.   Stop by www.knifey.com to check us out.  We think having sharp 
knives just may change your life!

http://www.knifey.com


AMAZING KNIVES
German Steel - Crafted with German X50CrMoV15, the standard in high-end 
European knife making.  With an ability to take a razor sharp edge and 
superior corrosion resistance, this is one of the world’s classic steels. 

An Ultra-Premium Handle - We utilize G10, a premium, incredibly durable 
fiberglass composite that looks beautiful and provides an amazing grip in 
both wet and dry conditions.  No more cheap plastics or weathered woods. 

Great Handfeel - Our knives offer great balance, a sloped bolster for a 
comfortable pinch grip, and a solid feel in your hand.

The Knives You Need - If you talk to experts, there are really just a few “must 
have” knives in the kitchen.  We cull down the knives you don’t need, and 
concentrate on the essentials.

SHARP MADE EASY
Always Factory Sharp - Experience the joy of sliding through an onion.  No 
more fights with that butternut squash.  No more procrastination.  Sharp 
knives arrive automatically at a frequency of your choosing, so you’re always 
razor sharp.   

Delivered to Your Door - No need to schedule trips to the sharpener or lug 
your knives around town.  New knives arrive automatically in your mailbox.  
Returns are easy peasy via USPS - just put the old knives in the box, affix the 
prepaid label, and throw your dull knives back in the mail.

No Downtime Without Knives - Your newly sharpened knives arrive before 
you ever part with your old ones.  No need to improvise with that butter knife 
while waiting for the sharpener.  You’ll never be without knives again.



PLANS & 
PRICING

Cook occasionally and want to 
always have a sharp knife around? 

A PLAN FOR EVERY COOK

TRY WITHOUT THE RISK:
NO UPFRONT PURCHASE OF A KNIFE SET.  NO 

LONG TERM COMMITMENT.  

Have multiple members of your 
family cooking meals every day?

KNIFEY HAS A PLAN FOR YOU!



OTHER 
FACTOIDS

DOLLARS AND CENTS
● Would you get married before the first date?  That’s 

essentially what you’re doing when buying an expensive set 
of knives that you haven’t tried out in your kitchen.  WIth 
Knifey, you can try our knives out on a month to month basis.  
If you don’t like them, you can cancel anytime.

HOW MANY KNIVES DO I REALLY NEED?
● There are really only 3 knives you need in the kitchen.  A 

chef’s knife, which is the workhorse in the kitchen.  A paring 
knife is needed for detailed work.  A serrated knife is 
essential for bread, but also great for tomatoes, cakes, and 
melons.  

● Just want to make sure there is always one sharp knife in the 
kitchen?  We have a plan to cover you.  Multiple cooks?  Our 
5 knife set includes a second Japanese style chef’s knife. 

LITTLE KNOWN FACTS
● Did you know that sharp knives are safer?  The brute force 

needed to cut plus the potential for slippage make dull 
knives very dangerous in your kitchen.

● A sharp knife actually improves the flavor profile of your 
food.  Tomatoes retain their juices.  Herbs release more of 
their aromatic oils.  A sharp knife can help you prepare better 
meals.

WHO SHOULD USE KNIFEY?
● Knifey is great for the busy home cook who understands the 

importance of a sharp knife but has better things to do with 
their time than lug their knives around town. 

● First time knife buyers or home chefs looking to upgrade 
can get premium knives with Knifey without shelling out $500 
for a set.

MOST HOME SHARPENING SOLUTIONS ARE INEFFECTIVE
● Sharpening steels can help ward off the dulling of your knife, 

but they aren’t actually sharpening your knife.  True 
sharpening involves creating a new edge on the blade, which 
a steel won’t accomplish. 

● Pull through sharpeners are a common home solutions that 
can create a new edge, but they are rarely able to create a 
razor sharp edge and can damage your knives.
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