How to Choose the Perfect Knife for the Job
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Shorter and lighter than the 3.5” Paring knife for easier maneuverability


It’s useful for small, delicate and detailed work such as slicing or peeling small fruit and removing skins from vegetables


The fine pointed tip is also handy for de-veining shrimp





Used for peeling and slicing fruit and vegetables and for making garnishes.


Comparable to the Petite Paring Knife





3” Petite Paring Knife





3.5” Paring Knife





Used for slicing larger fruit and trimming meats and poultry


A great “Try Me” piece!





5 “ Utility Knife





Used for deboning or removing fat or skin from meat, poultry and fish


Cuts cleanly through joints


Thin and flexible blade is perfect for maneuvering around bones to remove meat.


Also useful for removing fruit from cantaloupe or watermelon wedges





5 “ Boning Knife





Santoku is a Japanese word that means “three good things”—slicing, dicing, and mincing


This knife cuts thin slices and the hollow recesses in the blade (grantons) create tiny air pockets between the blade and the food to aid in easy release of food.


The hottest knife on the market since it is used by celebrity chefs on television





7” Santoku Knife





It’s curved blade makes it the right tool for chopping, dicing, and slicing


This knife is used with a rocking motion


A classic must have in any kitchen!





8” Chef’s Knife





Use this serrated knife in a sawing motion without pressing down on the bread or cake that is being cut


The serrated edge is beautifully crafted to easily cut soft, delicate foods like angel food cake or crusty foods like artisan bread





9” Bread Knife








