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Knives: The basic cutting tools

It's surprising how often a kitchen is well
equipped in almost every respect except knives—
possibly because the cook hasn't yet discovered
how expertly a really good knife performs.

A knife's performance depends on the quality
of its steel and the excellence of its “grind” (cutting
edge). To take and hold a keen edge, a blade

must be made of a high carbon content steel. Car- .

bon content determines the hardness of a blade—
and hardness is essential for a sharp edge.

A carbon steel knife, therefore, would seem
to be the best choice, but there is one disadvan-
tage—this material tends to turn dark, and it will
rust if you don't dry it carefully after washing.
Stainless steel, a combination of carbon steel and
chromium, has noncorrosive properties, so it
stays shiny. But most stainless steel has alow car-
bon content and will not keep a sharp edge. You
can find high carbon stainless, which takes a
good edge, butit's more difficult to sharpen.

The pros and cons of carbon and stainless
balance each other fairly well—you'll probably
put as much effort into keeping a carbon steel
knife clean as you would put into keeping a stain-
less steel knife sharp, and if frequently sharp-
ened, the stainless will probably give just as good
acutting edge as the carbon.

Chrome-plated knives look similar to stainless
steel, but they don't give anything like the same
service. In time, the chromium finish wears off,
and the edge is likely to rust.

Test for quality. Usually a knife's price is directly
related to its quality. But there are other tests. Grip
the handle to be sure the knife is well balanced,
with the center of gravity near the handle (espe-
cially important in large knives). Look for a “full
tang“—an extension of the blade that runs the full
length of the handle. This metal extension may
not be visible, but three rivets in the handle usu-
ally indicate a full tang (watch out for knives with
fake rivets hiding a tang of only 2 inches or so).
The best knives taper from the heel to the tip, and
from the top of the blade to the cutting edge. The
bolster protects the grip hand from the blade.
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Proper care of knives. Keep your knives in their
own protected place—not in a drawer of miscel-
lany where edges will be dulled by knocking
against other tools. Hang them onamagnetic
rack, or keep them in a grooved block of wood. Tc
preserve their handles, never soak knives in dish
wafer, and absolutely never subjecfthem toa

:" dishwasher. The water may dry and warp wood-

erthandlés, causing the tang to loosen. The best
wary tocare for knives is simply to wash them
quickly and dry them immediately. It's perfectly

" safe to scour carbon knives with abrasives—this

actually helps to keep them sharp.
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Basic knives. Listed below are seven knife types
that can handle virtually any kitchen cutting job
you're likely to encounter: paring knife, for peel-
ing, seeding, and pitting; utility knife, for slicing
tomatoes and fruit; boning knife. for boning mea
fish, or chicken; slicing knife, for thinly slicing
large cuts of meat; butcher knife, for cutting up
raw meat or poultry and large foods like water-
melon; French knife, for chopping cmd'mincmg
vegetables and for many other uses; and a ser-
rated knife, for cutting bread or such baked good
as angel food cakes. A steel keeps your knife in
condition (see page 77). .
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Serrated knife (bread knife)
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Steel (see page 77 on how to use)
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