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SELECT A WELL SHAPED BLADE OF GOOD MATER’IAL

Steel used in knives differs from ordlnary steel in bemg free from
impurities and containing a high percentage of carbon to toughen and
harden it. Tempering is necessary to give steel enough resilience to withstand
side strains. Under extreme pressure a knife: ‘properly tempered wrll bend
without breaking and then return to its original straight line. .

While high-carbon steel takes and holds a sharp cutting edge, it stains
easily and will rust. To make stainless steel, part of the carbon in the steel
is replaced by chromium. It must be just the right amount of chromlum or
the stainless steel will not hold a keen edge.. Most quality: bIades are made
from high carbon steel or from stainless steel; ‘The highest qUa'hty cutlery
is made from an alloy steel such as chrome vanadium,

Sometimes steel is plated with chromium so that the base metal is ex-
posed only at the cutting edge. If the chrome* 1s removed o1 scratched

through careless sharpening or storing, the blade’ may rust or tarnish where

the steel is exposed.
BLADES ARE MADE BY FORGING, BEVELING AND srAMhiriié?

- Forged blades are made by heatmg round or ﬂat pieces. of steéi to a high
temperature and shaping them in forging dies with a drop hamner.-A forged
blade tapers from the back to the cutting edge and from. ‘the handle to the
point. Blades are tempered by controlled heating and’ coollﬂg Because forging
requires skilled workmanship, forged blades are relatively i expenswe However,
they give long service. .

Beveled blades are stamped from a metal bar, thicker in the center and
tapering to the sides. Two blades back to back are cut at.one time. These
blades taper only from the back to the cutting edge. Many good medium-
priced knives have beveled blades. S

Stamped_blades are cut from sheets of metal. Stamped blades are uni-
formly thick, except for about 3/16 of an inch at the cuttmg edge Blades
stamped of fairly high-carbon steel give good service..

GRINDING AND FINISHING THE BLADE

All blades, whether forged, beveled or stamped, must be ground to give
the proper taper from back to the edge and from the handle to the point. A
well ground knife is flexible at the point and stiffer near the handle. The
method of grinding determines both its sharpness and its durability.

The hollow grind is one in which both sides of the cutting edge are ground
away as in a straight-edged razor. Then the blade is sharply beveled to the
cutting edge. The edge stays sharp but, because of the thin edge, it is easily
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damaged. When sharpening a hollow ground blade, hold the blade off the
stone so that the chrome shoulder is free. Let only the cutting edge touch
the sharpening stone.

The flat grind, also called the “V” or taper grind, is a long,even grind
from top to bottom with no curvatures. It is the simplest and least expensive
grind, but blades ground this way need frequent sharpening. A flat grind
knife is used for heavy work. In sharpening a blade of this type, be sure to
sharpen well back from the cutting edge, from 1/8 to % inch. This will main-
tain the original thin edge.

Knives may also have a scalloped, serrated or saw-tooth edge which offers
special advantages in certain cutting jobs and holds its keenness indefinitely.

Finishing is primarily the removal of all grinding marks to give a clear
“mirror finish’ or, where desired, a frosted finish. While it is impossible to
recognize the quality of steel by the grind or finish, manufacturers who de-
vote particular care to. these features generally use only the highest quality
steel.

DIFFERENT KINDS OF GRINDING

SERRATED EDGE

T T
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V' GRIND HOLLOW SCALLOPED EDGE
GRIND

CARE OF KNIVES

@ Wash knives separately, not piled in pan with silverware and
utensils. Do not leave knives standing in hot water.

@ Do not use a knife as a pancake turner, nor subject it to the heat of
a flame. The heat destroys the temper in the steel.

@ Store knives in slotted holders, partitioned drawers or magnetic
holders designed to keep sharp edges from being dulled by contact
with other objects.



@ Use a cutting board for dicing and chopping, never a metal or tiled
surface.

@ Use the knife best suited to the cutting task at hand.

@ Never use the cutting edge of any kitchen knife to pry off bottle
caps, lift tacks or whittle wood.

@ Do not try to crack or cut hard bones with a knife. Use a cleaver
instead.

@ Keep the cutting edge of knives sharp by frequent stroking on a
steel or fine stone. Sharpen knives before the edge has worn off. On
the market today are many mechanical knife grinders which are
easy to use. You simply draw the blade through them. Electric
grinders act on the same principle. Sharpening is accomplished by
two abrasive wheels which hone simuitaneously at exactly the same
angle on both sides of the blade edge.
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