HOW TO MAINTAIN YOUR KNIVES

To Store the Knives:


You have sharp knives, newly purchased or professionally sharpened.  Try to keep them that way.  Those wood blocks work, but every time you slide the knife in an out you are cutting again.  My preference is to hang my knives in a slot cut into my kitchen counter.  In Maine, I use the space between the stove and the counter. It works nicely.  Magnetic bars also work, as long as you are careful to put the back of the knife to the magnet first. If you put the sharpened edge it is too easy to dull the knife.  The knife drawer is a really bad creation.  Open the drawer, toss them in and never have a sharp knife. If you must use the drawer make sure it has separate slots for each knife and that you place them there carefully.  

To Keep the knives sharp longer

All knives dull with use.  Face it if we keep smashing you on a counter you will lose some of your edge.  But there are ways to slow down the action. Use the right cutting board.  Do not bang the blade against pots bowls, counters or anything else to remove something. And do not cut string, paper and tin cans with your knife.  The butter wrapper is made out of paper (wood), or foil (metal), so unwrap the butter before cutting it.  Remember you have spent a lot of money on the knife and a lot more on the food, make it work for you by using care and attention.  

It is not a good idea to put knives in the dishwasher.  There is a tendency to just throw them letting the blades strike each other and other utensils.  This dulls the blades.  You or someone else can get cut if the knives are not removed with care.  The handles are not designed for the temperatures of a dishwasher.  The wooden handles, even those impregnated with resins of one sort or another, will split and eventually disintegrate.  It is possible some of the manufacturers will replace the knives if that should happen, but who wants to spend their time running to the post office and explaining why you are sending knives.  The plastic handled knives are allegedly dishwasher safe, but you still have the problems with banging the cutting edge and dulling the knife.  Is it really so heard to take a clean soapy sponge and wipe the blade, a quick rinse and dry with a clean perfectly ironed tea towel?  Ok, a paper towel might be easier.

HANDLING THE BLADE

If you are using sponges, cloths or paper toweling on your knife blade, be sure to put the towel between your hand and the blade, and work from the back of the blade.  Knives, sharp or not, run into the area between thumb and  the other fingers can cause a nasty situation.  

CUTTING SURFACES 

Counter tops can dull a knife most effectively. Using a granite counter is one of the quickest ways to dull a knife.  Butcher-block counters are fine, but with extended use, there is a tendency to cut out a hollow so you are no longer cutting on a flat surface and therefore the knife is not cutting the food properly or safely.   

I use wooden cutting boards most of the time and plastic on occasion.  These boards are at least 16 inches by 12 inches (I prefer at least 16 inches square) and the wood boards are at least 1 inch thick and often 2 inches thick.  The plastic boards are at least a half inch thick and about the same size.  The board whatever the material should be large enough to hold the food comfortably.  Forget those rinky-dink, itty-bitty boards that allow you to slice a small lemon, maybe.  Avoid all of those flimsy plastic sheets and throwaway materials sold as cutting boards.  All they do besides dip into your wallet, is make life frustrating as they slip and slide and your knife goes with it.  Not safe.  Get a board with some weight to it, so it will not warp, and will stay in place when you are using it.  Treat the board with care and it should last for years.

Forget about the controversy of health safety between plastic and wood.  It is a matter of simple hygiene.  Wash the board, wood or plastic,  often in hot soapy water as you use it and if desired spray it with a chlorine bleach product at the end of the cooking period.  I wash the board after I cut up produce to remove any sand and grit.  I wash the board after cutting meat, chicken or fish every time to remove the bacteria. And, of course I wash it particularly well after each cooking session.  Throwing a plastic board into the dishwasher is fine but the heat of some machines will warp the board.  If that happens, throw the board out.  Or just chop off your hand now.  Never put a wooden board into a dishwasher and do not let a wooden board sit in a sink of water. It may get the board clean, but it will more likely warp the board and cause it to split.  A split board, of course a favorite place for bacteria to grow and develop.  

