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My knives are constructed from a tool steel, not stainless steel.  If not properly cared for, they are guaranteed to rust.  Event stainless blades will rust, they are stain LESS not stain PROOF.  Tool steel will develop a patina.  A patina is a superficial covering.  The acids and liquids in food will cause a layer on the outside of the steel and that will help protect it.





Care instructions:


Once you are done using the knife, rinse it clean and dry it.  You will not have any problems with the blade if this is done each time.  Another way to help prevent rust is to put a light coat of oil (vegetable oil will work) once in a while.  There are also a number of products available to help prevent rust.  Some examples are Renaiisance Wax and Tuf Cloth.  A carnuba based wax can be used as well.





Do’s and Don’ts : 


	DO be careful when using the knife, it doesn’t care what it cuts.


	DO put it back into the block when not in use.


	DON’T leave it in a sink full of water.


	DON’T put it in the dishwasher.





Common questions :


	Q: What is this line that is across the blade?


	A: It is called a hamon line or temper line.  The area from the line to the cutting edge is hardened steel, while the area from the line to the back of the blade is soft.  This is on the molecular level.  Japanese blades almost always have a line of this sort.


	


Q: Why did this line get more visible after cutting lemon/orange/tomato, etc…?


	A: Any acid based food will bring the line out more.  It is common practice to use acid to make the line more visible.





	Q: Can I use the knife for a hammer/screwdriver/prybar?


	A: NO! NO! NO! NO!  This is a sacrilegious act among knifemakers.  If you need a hammer/screwdriver/prybar, then please use one.





