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INTRODUCTION

LEARNING ABOUT KNIVES

Knives are a key part of the process of cooking, but most 
of us just use the first knife we can afford, and then do 
what little we can to maintain it over time. By learning 
more about knives, you can save yourself money in the 
long-term, and make your time in the kitchen much more 
enjoyable. 

This book is going to go into detail on three major aspects 
of using a knife: parts of the knife, types of knives, and 
what to look for in a high-quality knife. Knives have been 
around for tens of thousands of years and taking the time 
to understand how various aspects have evolved will make 
your life much easier.

As a tool that has defined the way our species evolved and 
eventually gained dominance in the ecosystem that is the 
world, there is a lot that can be learned from re-examining 
the knife in front of you.  

The anatomy of a knife sounds like a pointless bit of knowl-
edge to internalize, but it is quite key to helping in your 
understanding of knives. For example, if you don’t know 
where the finger guard is, you will struggle to figure out 
whether a knife is balanced or not. Additionally, by under-
standing the different areas of the blade and their respec-
tive strengths and weaknesses, you can make more effi-
cient decisions while cooking. 

CHAPTER 01
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When you first heard of the various types of knives, it 
probably sounded like overkill, but each knife does have 
a specific use they are best suited for, and you can save 
yourself significant amounts of time by selecting your knife 
type properly. You wouldn’t put a utility knife in for a job 
better suited for a chef’s knife, and vice versa. Understand 
these differences, and your prep work will go much more 
easily. 

Finally, when it comes time to select your knife, there are 
things you will need to look for that will tip you off to a top 
quality knife versus a run-of-the-mill knife. Be wary and 
attentive at this stage, and the knife you buy will serve you 
well.  
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CHAPTER 02
PARTS OF KNIVES
It may feel like a pedantic exercise learning all the different 
parts of the knife, but once you know them, you will be 
better able to take instructions on how to use the knife. 
Additionally, knowing the anatomy of a knife will help you 
understand the various innovations and pieces of technol-
ogy that have gone into bringing the knife to your kitchen 
counter. 

03

THE BASICS
Hopefully you already know this, but it bears repeating: the 
two main parts of the knife are the handle and the blade. 
The handle is the part you hold and it is designed for max-
imum comfort and safety. Similarly, the blade is the part 
you cut with and it is designed so as to retain its sharpness 
and continue to chop, pare, and slice whatever is on your 
chopping board. 

By learning about these different parts and the different 
inputs that go into them, you will have a better idea on 

what to do when you need to maintain them. 
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THE HANDLE
There are five main parts of the 
knife handle: the tang, handle, 
butt, bolster, and knifeguard. 
The tang is the only part you 
probably won’t have noticed 
before. It is the metal piece ex-
tended from the blade into the 
handle, and is what keeps the 
whole knife together. 

The handle is the part your hand holds onto, and it is nec-
essary that it is ergonomically designed for long and com-
fortable use. And at the tip of the handle, you have the 
butt, which isn’t used for anything per se, but is helpful to 
be able to identify. 

The bolster is the raised area between the knife and the 
handle. It looks like a collar of sorts on the knife and its main 
function is to add extra weight to the area between the 
chef’s hand and the blade, so as to improve the strength 
and balance of the tool. 

Finally, you have the finger guard, which is directly connect-
ed to the bolster and protects the hand of the user from 
being cut by the knife. It helps the balance and strength 
of the blade, much like the bolster, but is also integral in 
making sure the user doesn’t accidentally slip their hands 
across the blade. 
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THE BLADE
To the untrained eye, the blade 
is just the blade. There are no 
parts to it and it is all one and 
the same. But there is quite a 
bit of variation on the blade 
on how it may be used. The 
key parts to know are the heel, 
spine, blade, tip, and point. 

Most blades tend to taper from 
the heel (part closest to the 

handle) to the tip (farthest part from the handle). Depend-
ing on what you are cutting, you would use these differ-
ent parts of the knife accordingly. The heel would be used 
for rougher cuts, where more force is required, and the tip 
would be used for fine cutting and dicing. 

The spine or back of the blade opposes the cutting edge 
and is the thickest portion of the blade as well. It doesn’t 
serve a purpose aside from increasing the stability of the 
blade. Finally, the point is used for piercing and is (natural-
ly) located at the very tip of the blade.  
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CHAPTER 03
TYPES OF KNIVES
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THE CHEF’S KNIFE
Probably the most common of 
all knives due to its wide range 
of uses, the chef’s knife can do 
all the slicing, chopping, and 
dicing you would ever need. 
The knife is generally mid-
length and fairly thick, which 
is a function of the need for it 
to be weighted the right way 
for chopping. If you’re going to 

have one knife in your kitchen, this is the one. 

Now that you know the basic anatomy of a knife, it is im-
portant you are able to differentiate between the different 
types of knives. Knowing what type of knife to use in each 
situation can help you work more efficiently. Each knife 
has a certain use is it best suited for, and you can easily 
save yourself a ton of time and become more productive if 
you learn how to select the right knife for the job. 

We are going to discuss the chef’s knife, utility knife, paring 
knife, boning knife, carving knife, bread knife, and cleaver, 
as they all exist for a different use in the kitchen.
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UTILITY KNIFE

PARING KNIFE

Next, you have the utility knife 
which is used to gouge and cut 
in harder to reach situations. 
Think of coring a fruit or vege-
table and then slicing it after. Or 
trimming excess fat off a roast. 
The design of a utility knife is 
generally shorter and thinner so 
it can cut decisively and with lit-
tle impediment. 

A paring knife has a similar 
use to a utility knife, but ends 
up being even smaller. You are 
usually dealing with small fruits 
and vegetables, and crave extra 
precision when using a paring 
knife. As you will start to no-
tice about the different knives, 
choosing the right knife is all 
about making it easier to get 

something done. Most knives can handle a variety of use 
cases, but if you’re going to be doing a lot of a specific job, 
it sure helps if you are using the most efficient method 
possible.  
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BONING KNIFE

CARVING KNIFE

This sinister looking knife is 
mid-length, but very thin. Its 
design enables it to work with 
extreme precision when you’re 
breaking down a chicken or 
trying to separate meat at the 
joints. There is a reason it al-
ways feels difficult when you 
butterfly pork or lamb chops. 
You don’t have a blade that is 

Sometimes you just need a 
knife that will produce aesthet-
ically pleasing and similar look-
ing slices, and a carving knife is 
designed perfectly for this. The 
knife is long enough to make 
smooth pieces without requir-
ing much effort of the user. The 
thinness of the blade allows 
for more precise slices, and the 

sharp enough and flexible enough for the job. Surprisingly, 
flexibility is a much sought after quality in a boning knife, 
because of its ability to separate meat from the bone and 
change shape while doing so. 

pointed tip makes this even easier. 
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BREAD KNIFE

CLEAVER

Most of the previous knives 
have had straight edges, but 
sometimes you need a serrated 
blade to get a proper grip on 
the bread or meats you are try-
ing to cut. Using a knife like this 
will help you avoid having the 
meat slide around.

This serious looking knife is 
thick and short, because its 
main purpose is exerting a 
force on meat. It is capable of 
cleanly separating ribs using its 
sharp, heavy blade, and is best 
used for tough jobs. As a bonus, 
cleavers are also very helpful in 
opening lobsters.
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WHAT TO LOOK FOR 
IN A KNIFE

TYPE OF BLADE

Not all knives are created equal, and there are important 
difference you need to be able to identify that will help you 
make your decision as to what knives to purchase and keep 
in your kitchen. 

The two major considerations are the type of knife you 
select and the quality of blade you use. In the previous 
chapter, we talked about how to identify the various types 
of knives, and what they would normally be used for. We 
will go into further detail on what blade you should start 
with, and then talk about some of the keys to identifying a 
high-quality blade for your kitchen. 

There are plenty of different types of blades and under-
standing what to choose will save you anguish in the long-
run. We identified seven different types of blades in the 
previous chapter, but now we are going to go into detail 
about what you should be looking for specifically when you 
choose the type. 

When you select a longer blade, you should realize that it 
will be best suited to cutting long, single slices. This works 
well for bread, meat, or anything that has a high volume of 
food. Alternatively, if you have a shorter blade, that is best 
suited to prep work and short slices or adjustments. 

CHAPTER 04
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Thicker blades will maintain their edge longer when doing 
heavy duty chores, like cutting around bones, but a thin-
ner blade will be more useful at creating thin slices. Wide 
blades, such as the ones on a chef’s knife, will be good for 
when you’re using a cutting board, because your knuckles 
won’t be constantly knocking on the board. Finally, a ser-
rated edge is best suited for any work you’re doing with 
foods that have a rough exterior, but soft insides. 

11

THE QUALITY OF KNIFE
Now that you know the general design you are seeking, 
you can learn to judge the quality of the blade. The first 
thing you should look at is the comfort of the handle, since 
you will be the one operating the blade the most, and if it 
doesn’t suit, you won’t enjoy using it at all. 

You could be buying any of the types of knives we have 
mentioned previously, but for the purposes of this chapter, 
we will assume you are looking for a chef’s knife. Once 
you have started to screen for comfort, it is time to assess 
other qualities of the knife. Look at the hilt of the knife and 
check for any points where it looks as if it has been welded 
together. That would be a sign of weakness and you would 
likely want to avoid this. 

Similarly, it is best to check the weighting. If you intend 
to work with a ton of light ingredients, then you want the 
knife to be lighter, and vice versa. The cutting will also be 
easier the better balanced the knife is. You can check this 
(while being careful) by putting your finger under the hilt 
of the blade and determining whether it keeps its balance. 
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After you are comfortable with these aspects of the blade, 
look at the materials the handle and blade are made from, 
and make sure the quality is in keeping with what you’re 
looking for. Knowing the different qualities of stainless 
steel and carbon steel and then applying this knowledge 
to your budget will help you make your final decision about 
your blade. The last thing to keep in mind is to trust your 
instinct about the quality over the individual brand name. 
Just because you haven’t heard of the brand, doesn’t mean 
the knife isn’t top quality. 
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The knowledge you have gained about these important 
tools should be enough to get you through the beginner 
stage, and now you should have a solid understanding of 
the basics of knives. 

Knowing the different parts of a knife will help you look 
capable in the kitchen, and knowing what type of knife to 
use will save you time. By purchasing a Marksford knife, 
you can rest assured you have made the right decision.
Knives are not cheap, and you want to be sure of your se-
lection of knife before you commit financially to one. 

Learning how to assess a knife’s fit to your needs takes of 
all of this knowledge into account, and you will hopefully 
be able to meet your end goal of operating much more 
smoothly in the kitchen. 

CONCLUSION
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