Clean the knife after each use

After using a stainless steel knife, it is important to clean it thoroughly and remove all dirt, debris, or
residue. Rinse the blade under warm water and use a mild cleaning agent or dishwashing liquid and a
soft sponge or cloth.

Avoid using abrasive cleaning agents or rough sponges, as they may scratch the stainless steel
surface. After washing, dry the knife thoroughly with a cloth to prevent damage caused by moisture.
In field conditions, rinse the knife with fresh water and dry it thoroughly.

Handle the knife with care

Although stainless steel is known for its durability, the handle of your knife may be made from various
materials, such as wood or synthetic materials. Handle it carefully to prevent accidental damage. If
the handle becomes dirty, clean it with a damp cloth and mild soap. Avoid soaking the handle in
water for prolonged periods, as this may cause the material to deform or swell.

Sharpening and honing

Regular sharpening and honing are essential to maintain the sharpness of a stainless steel knife. Use a
sharpening stone or knife sharpening system to restore the knife’s cutting edge. Honing the blade
with a honing steel or strop will help maintain its sharpness between sharpening sessions. Remember
to follow the manufacturer’s instructions and use the appropriate sharpening angle for your
particular knife.

Storage

Proper storage plays an important role in maintaining the quality of your knife. Do not store a
stainless steel knife in a crowded drawer where it may come into contact with other utensils or
surfaces, which could lead to scratches or damage. Instead, consider using a knife block, magnetic
strip, or knife sheath to protect the blade and ensure safe storage. If you use a sheath, make sure the
knife is dry before placing it inside to prevent moisture from accumulating.

Oil the blade

Stainless steel is resistant to corrosion, but it is still important to maintain its condition by applying a
thin layer of food-grade mineral oil or oil specifically designed for blade care. This step is especially
important if you live in a humid environment or near the coast, where moisture can be a problem.
Apply the oil with a soft cloth so that it covers the entire blade, and wipe off any excess oil. This
simple procedure will help prevent rust and preserve the appearance of the knife.

Avoid improper use

Although your stainless steel knife is designed to be versatile and durable, it is essential to use it for
its intended purpose. Do not use it for activities that could cause excessive stress, such as prying,
twisting, or chopping hard materials. This may lead to damage to the blade or even injury. Instead,
use the knife for slicing, portioning, and general cutting tasks, and use specialised tools for more
demanding work.

Caring for a stainless steel knife is not only a responsibility but also an investment in its lifespan and
performance. By following these guidelines, you will be able to keep the blade sharp, prevent
corrosion, and ensure that the knife remains a reliable tool for many years. With regular cleaning,
sharpening, proper storage, and careful use, your knife will continue to serve you well, whether you
are heading outdoors or preparing delicious meals in your kitchen.



