
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Knife Skills Academy  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Long renowned as “The City of Blades,” 
Solingen, Germany has earned the reputation 

of crafting the world’s finest cutlery for 
generation after generation. 

 
Located in Western Germany near the banks 

of the Wupper River, Solingen has been 
home to master blacksmiths for over 2,000 

years. The many creeks and spillways of the 
river were perfectly suited to provide power 
for the production of blades in the 18th and 

19th centuries. It was then, in the year of 
1814, when WÜSTHOF first got its start in 

Solingen and the business has remained in 
the WÜSTHOF family ever since. 

 
Knives made in Solingen have long been 
honored and prized for their outstanding 

quality and craftsmanship. For that reason, 
the name of Solingen has been protected 

with legislation, “The Solingen Decree,” so 
that this dedication to quality is maintained 
and that knives made in Solingen meet the 

most exacting standards. 

 
WÜSTHOF continues to call the picturesque 
city of Solingen its home, and proudly marks 

each blade as “Made in Solingen.” 
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

KNIFE SKILLS  

ACADEMY 
 

                         
 

 

 

 

 

 

                           

HOW TO HOLD THE KNIFE  

HOW TO CUT USING THE “CLAW GRIP”  

1. Allow the knife to balance 

gently in the palm of your 

hand with hand open. 

2. Place the lower three 

fingers of the hand you use 

to hold the knife around the 

handle with the middle 

finger on the bolster. 

3. The thumb and index 

finger clasp the blade left 

and right. 

1. Allow the knife to 

balance gently in the palm 

of your hand with hand 

open. 

2. The knife is close up 

against the fingers so that 

the blade lightly touches 

the fingers when cutting. 

3. The cook's knife is 

moved straight up and 

down along the fingers with 

the tip of the knife always 

staying on the cutting 

board. So the knife makes 

a rocking movement. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WÜSTHOF 

 Line Comparison 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

WÜSTHOF’s newest state of the art technology incorporates a new computer controlled 

method for putting the edge on forged knives. With this newer precision, the knives are 

made sharper to 14 degrees per side for a total of 28 degrees. This refinement increases 

the sharpness retention because exacting angles and edges last longer than edges 

sharpened by hand. 

WÜSTHOF’s PEtec  
PRECISION EDGE 

TECHNOLOGY 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Edge: Skillfully honed by hand. It is incredibly sharp and easily  

                   maintained. 

The Blade: Precision-forged from one solid piece of steel. Tempered  

                     to the optimum 58 Rockwell. The “business end” of the knife. 

The Blade Spine: Carefully ground and polished. 

The Etching: The WÜSTHOF name, the TRIDENT logo, and the steel formula  

                       and the city of origin. Proud symbols and our guarantee of the  

                       finest quality.  

The Finger Guard: Provides safety and comfort. 

The Bolster: The integral part of the precision forged knife. Provides heft and          

                       balance for effortless cutting 

The Rivets: Permanently secure the handle to the tang. 

The Tang: The extension from the blade and bolster into and through the  

                  length of the handle. 

The Heel of the Handle: Assists in safety and controlled handling of the knife.  

ANATOMY OF A KNIFE  
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The evolution of a  

precision forged knife. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Knife Care Tips 

 It is best to clean your knives immediately after you have used them. 
 Wash them in warm water using a damp cloth and dishwashing soap. 
 Dry them carefully. 

A word about dishwashers: 

Technically, all WÜSTHOF knives are suitable for cleaning in the dishwasher (except 

IKON). However, we recommend that you do not put your knives in the dishwasher. 
 

Why high-quality knives do not belong in the dishwasher: 

 Knives and cutlery are put in a basket. During the washing cycle, the blades can 
rub against one another or against other objects and this can damage them. 

 With their sharp blades, the knives can damage the plastic coating on the cutlery 
basket. This can lead to the formation of rust. 

 If the dishwasher is not switched on straight away, food remains (spices, sauces, 
juices) can damage the blades. Spots can form and the blades can even be 
damaged (corrosion). 

 It is important to use the correct amount of detergent and rinse aid. If you do not 
use the correct amounts, rust particles or localized corrosion can quickly appear. 
In most cases, these spots can easily be removed using a standard steel cleaning 
fluid. 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Keeping a sharp edge on your WÜSTHOF 
knives is really important. Compensating for a 

dull blade by adding additional force can be 
dangerous. A sharp knife is a safer knife. There 

are multiple ways to keep your knives sharp: 
using a steel, handheld or electric sharpener, or 

a whetstone. 
 

First, it is important to understand the difference 
between honing and sharpening. Honing re-

aligns the microscopic teeth in the blade, but 
doesn’t remove steel to create a new edge the 

way “sharpening” does. Honing can be used 
frequently- even after each use. Sharpening a 
knife actually takes a small amount of steel off 
the blade. Depending on how often the knives 

are used, they may only need to be sharpened 
once or twice a year. 

 

It is important to regularly hone your knife in 
order to keep the blade in good shape. A well-

honed knife will last longer between 
sharpening. It is also important not to over 

sharpen knives. Each time a knife is sharpened 
it will take off a small amount of steel from the 
blade. An over-sharpened knife will eventually 

lose the original, intended blade shape. 
 

It is always recommended to use the same 
brand sharpener as the knives you are 

sharpening, because the steel hardness varies 
from one manufacturer to another. In order to 

properly sharpen your knives, you have to use 
a steel that is tempered at a higher Rockwell 

degree than the knife. WÜSTHOF forged knives 
are tempered at 58 Rockwell and the all 
sharpening products are tempered at 65 

Rockwell. 
 

 

 

 
 

 
 

 

THREE WAYS TO  

SHARPEN YOUR KNIVES: 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

With your non-dominant hand, place the honing or sharpening steel point-
down, with the tip of the steel resting on a dry firm surface such as a cutting 
board. 

In your dominant hand, hold the knife to the steel. You should begin 
honing/sharpening with the heel of the knife towards the top of the steel. You 
will be pulling towards you and downwards simultaneously, as if you were 
going to gently slice into something. 

Tilt the knife so that there is a 14 degree angle between the knife and the 
steel. If you are honing or sharpening an Asian styled knife, tilt the knife to a 
10 degree angle. 

Gently pull the blade toward you while gliding it downward, ending with the top 
of the knife at the bottom of the steel. Be sure to maintain the correct angle as 
you go. A fairly sharp knife may only need 2-3 repetitions, while a dull knife will 
need more. 

Place the knife on the other side of the steel so you can sharpen the other side 
of the knife and repeat the process. 

It is important to clean your knife after honing or sharpening so that you 
remove any excess steel. 
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HOW TO USE A STEEL  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 
 

 

  www.facebook.com/wusthof1814 

  www.instagram.com/wusthof 

www.twitter.com/wusthof 

 www.pinterest.com/wusthof 

www.youtube.com/wusthofusa 

www.vimeo.com/wusthof 

Introducing our newly-designed website! 

www.wusthof.com 


