
 

                                      
 

 

  Your Knives Are Sharp… 
So Now What? 

 
 
 
 

 

 

  



 

Knife Know-How 
     
  Get An Edge Up.  

You must have a professional “put an edge on your knife” periodically 
(normal household usage would mean every 3-4 months) 
 
Keep Your Edge!  
Use a honing steel every other use or so to “keep the edge on”  
as long as possible between professional sharpening  
(Let us show you the correct way to do this!) 
 
Use knives for cutting food products only.  
Not as a screwdriver, a hammer, pruning shears or to open aluminum 
cans. Seriously?  Be nice to your knives & they will work hard for you! 
 
Store your knives correctly.   
We recommend individual blade guards, a magnetic strip installed  
on the wall or a wooden block (with edges facing up!)  
 
Use a quality cutting board.  
Yes, it matters!  No chopping on the countertop.  
 
Wash your knives in warm soapy water…  
not in the dishwasher.    
 
Invest in a home sharpening system.   
From a hand-held model to an electric machine, these tools  
give you the power to keep your knives sharp all year long.  
Learn how to use them correctly, though.   
 
Make sure your knives ‘fit’ you.   
Balance, weight, length, types of food you eat all influence the  
perfect knife for YOU!  We can help.  
 
Buy the best quality knives you can afford!    
Knives made by forging are much better than knives stamped of metal. 
 



 

Knife Skills Education Classes 
 

 
 
 
 
 
 
 
 
 

 
 

 
Knife Skills 101 

Any chef will tell you that there is no substitute for 
proper knife skills as the foundation for all other 
cooking skills.  We’ve been offering this powerhouse 
class since we opened in 1998 and interest hasn’t 
waned one iota!  

In this class, you’ll learn all about knives that are right 
for you. In addition, you’ll explore sharpening, storage 
and other important information, plus learn cutting 
techniques like chopping, dicing, batonette, cubes, 
julienne, chiffonade and more.  You’ll receive some 
important hands-on experience under the supervision 
and tutelage of Chef Richard McPeake. This is a must 
for all of those serious about cooking!  

(Feel free to bring your own knives to class,  
or you may use our knives for the class.) 

  

• Hands On Class 
 

• Taught by experienced  
professional Chefs 
 

• We promise it’ll change the  
way you approach cooking! 
 

• Visit our Calendar of Classes  
at www.kcculinary.com  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

  


