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Principles of Knife Selection
by Christopher Fischer

Kitchen Knives
Probably the most-used and least appreciated, kitchen knives are tools that every person

and family depends on.  Often, they are of poor
quality, and/or extremely dull.  Every household
should take time to put their kitchen cutlery in good
working order, and maintain it.

These knives are cutting relatively soft

material, and perform best with a very thin sharpening angle.  Due to the tendency of such thin
edges to deform, a steel or crock stick or leather strop is very helpful for re-aligning and
maintaining the edge.  A moment’s work in maintaining the edge, performed at the proper times,
will make life much more pleasant.

The blade should be thin, but reasonably stiff.  A full-V grind is desirable.
A sharp straight-edged knife will out-cut serrated knives in almost every application,

including slicing bread and tomatoes.
Good stainless steel is preferable to non-stainless.  Synthetic handles are usually the most

durable and sanitary.  Avoid knives with cracks that food will tend to get stuck in.
Knives intended for chopping on a cutting board should be checked for knuckle space.

Folding Knives
Advantages– compact, simple to carry, discreet, socially acceptable, may combine

multiple tools in a single package.
Disadvantages–heavier, weaker, more dangerous in use, slower and more complicated to

bring into action and put away, collect dirt/difficult
to clean,
mechanically
complex.  

Some
actions are very
precisely built, and
some are
hazardously
sloppy.  Notice
how the particular



2 © Christopher Fischer, 2010

knife opens, closes, and locks.  It should be
solid, smooth, and positive.  Excess sideways
pressure can easily loosen the pivot, creating
slop.  This looseness can also compromise the
effect of the locking mechanism.

Everyone should have a folding knife,
and be familiar with folding knives in general. 
These tools are divided into 4 basic
categories–friction folders, slip-joint folders,
lock-backs, and liner-locks/framelocks.

Friction folders are the most primitive,
using only friction and not springs to keep the
blade in its open or closed position.  They
haven’ t been common for a long time.  The old-fashioned straight-razor is probably the lone
example that many people have encountered, and it is quite different than the friction-folder
general-purpose knife.  

The slip-joint has been the action of choice for a couple hundred years.  It uses a spring-
steel spacer in the handle to hold the blade open and shut.  This action is found in most multi-
bladed knives, including the famous stockman, barlow, pen-knife, trapper, and other patterns. 
Most Swiss Army Knives are also slip-joint.  Slip-joints tend to be the most difficult to operate,
and the most likely to buckle and cut the operator in an emergency.

The lockback uses a steel bar in place of the spring of the slip-joint.  It has a hook that
fits in a notch in the blade.  To unlock the blade, the opposite end of the bar is depressed, lifting
the hook.  A rounded notch in the back of the handle material allows the thumb or finger to
depress the bar.  This is a simple action, which is usually easier to open than the slip-joint
mechanism.  Look to see what opportunities there are for accidentally depressing the lock.  This
is a compromise, because the most secure lock is often the most difficult to deactivate.  Also be

aware that very slight imperfections in the locking
surfaces, or a weak spring, coupled with impact, may
allow the lock to bounce out.

Linerlocks and framelocks utilize a portion of
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the handle liner or frame to spring in behind the back of the blade when it reaches the open
position.  This type of lock is de-activated by pushing the liner or frame sideways, away from the
blade into the handle.  It is probably the least prone to failure, but again, the action must be well
made; the pivot is the weak spot; and check the handle design for any probability of accidentally
de-activating the lock.  This is a compromise, because the most secure lock tends to be the most
difficult to deactivate.  Check to see if the knife has a ball and detent to keep the blade closed,
and to stop the swing of the blade part-way when closing.

Opening Mechanisms
Most slip-joint knives have a simple

thumbnail-nick to aid in opening the knife.  Knives
with a locking mechanism may not have anything, as
the blades usually open easily.  For one-handed
operation, a whole range of devices have been
invented, including automatic (“switchblade”),
assisted opening (springs open after the operator has
swung the blade part way out), thumb discs and
studs, and thumb-holes.  The hole is least obtrusive,
and the thumb-stud can be made to work well.  

The most interesting idea so far, is the
Emerson WAVE, which is a hook on the top of the
blade.  The knife is carried tip-up, with a metal
pocket clip.  As the knife is drawn from the pocket,
the hook is snagged on the edge of the pocket,
opening the knife very effectively.  It is the fastest,
safest method I have seen.  Due to patent
restrictions, it is rarely seen except on Emerson
knives, and a few Spyderco models.

I do not like spring-operated opening
mechanisms very well.  Many of these open with
such a snap that the knife can tend to fly out of
one’s hand.  The automatic knives are also subject
to certain Federal laws, as well as laws that vary
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from State to State.

Multi-tools
These tools, which usually include pliers and screwdrivers, are extremely helpful.  There

are bad ones.  In my opinion, the Leatherman-brand tools are a good benchmark to compare
others to.  Good quality is worth the price.  The knife blade is often a little awkward compared to
regular pocket-knives, but still functions for most things.

Fixed Blades
Even relatively frail fixed-blade knives are strong compared to folding knives.  They are

fast to access, and tend to have more comfortable handles than folders.  They can also be lighter
weight for their size.

Safety First– Folding knives form their own sheath. 
Fixed blades do not.  Any knife that is to be carried must
have a good sheath.  Many lives and knives have been lost
due to bad sheaths, which is why many experienced
woodsmen refuse to carry fixed-blade knives.  But, these
hazards can be largely eliminated.

The primary way sheaths kill their owners is by
allowing the knife to penetrate through, and cut the femoral
artery or other main blood vessel.  For this reason, vertical
sheaths should not be worn on the belt forward of the side-
seam.  Keep them on the side, or to the rear.  I’m sure
many hunters have worn their knives in front as the best
way to keep them from bumping against the rifle.  But
many have also paid the price in blood.

The second element is the sheath itself.  There must
be something to positively stop the knife from traveling
down too deep.  Remember that the knife is always harder
than the sheath, and can cut metal rivets.  Therefore,
something besides the edge must stop the downward
movement.  One thing that does a good job is a guard.  The
next item is the handle thickness.  If a guard is present, a

pouch-type sheath can work, as the guard can rest on a notch in the welt.  The next option is the
thickness of the handle.  On sheaths that stop at the blade-handle juncture, the knife can rest
securely on the edge of the leather.  If the blade is significantly wider than the handle, bringing
the possibility of the handle fitting in where it shouldn’ t, a wood or  plastic liner  should be used. 
Kydex sheaths can be a big improvement for these knives.

Sheaths for upswept blades should have a welt all the way around the blade (see the
caption on the next page, entitled Welts).  If the leather is just folded, the tip tends to cut through
the fold, ruining the sheath and endangering the wearer.

The next consideration is knife access and retention.  Snapped-retainer sheaths tend to get
the retaining straps cut when drawing and re-sheathing, and sometimes the snap is not fastened
well, or is bumped open somehow.  Then, smaller top-heavy knives are especially prone to
falling out of the sheath.  It is significant that the military requires 2 retaining devices on all 
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Welts
A welt is a strip of leather sewn between two other pieces.  In the case of edged tools, the cutting edge

rides against the edge of the welt.  It can also be what secures the knife from going too deep, or from bouncing
out of the sheath.

While working on this article, the sheath shown here came to my attention.  It had a “plastic liner,”  but
the liner had somehow warped, and the blade was cutting into it.  The liner was also capable of slipping out of the
sheath.  The folded-pouch style sheath that came with it was of thin leather, loose, and with nothing but that
plastic liner to stop the knife from cutting through the welt and destroying the sheath.

While it is a secondary consideration on this sheath, the snapped retaining strap is useless on this particular
shape of handle.  Once the knife slides up a little,
the strap gets looser and looser.  The guard slides
right on through without a problem.

This knife is made out of D-2 tool steel, has a
strong full tang, and linen micarta handle slabs. 
Aside from the sheath, it is a real bargain.  So, it is
worth investing in a new sheath–this time, with a
good welt that will stop downward travel, and a
welt on the top side of the blade because of the
up-swept tip.  We could try a snapped retainer if
the handle were more conducive, but pouch-
sheaths are usually nicer anyway.  This kind is
just a little tricky to figure out the pattern for.

Every leather sheath must have a welt, if it to contain a sharp edge.  The welt
is also useful in providing a point of contact for non-sharp parts.  When

constructing the sheath, placing the welt in exactly the right place can be the
most crucial element of producing good fit.

Here, you can see the notch in the welt that the guard rides on.  Above the notch is a locking cam, that helps
keep the knife from bouncing out.  In the one picture, I have added a black line to highlight the approximate edge
of the welt.  (The leather has not been molded to the knife yet, so the blade is sitting up a little high above the
leather.) 

 And, the new sheath .
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sheaths for airborne troops who will be
tumbling out of airplanes.  One of the
advantages of snapped-retainers is the ability to
carry the knife upside-down, such as attached
to the shoulder strap of a backpack or web gear. 
This location avoids interference with hip-belts

or heavily-loaded web gear, while allowing rapid access.
The pouch-type sheath, if well fitted to a properly-designed knife, provides trouble-free

access and eliminates the danger of leaving snaps undone.  The sheath should still retain the
knife when turned upside down, and the knife must not bounce in the sheath when running or
jumping.

Various molded-plastic sheaths offer many of the same
benefits as the pouch sheath.  They offer good retention, often with
a snap-fit that is more secure than the leather pouch.  Plastic does
not absorb water, so in a marine environment these sheaths are
decidedly better than leather.  On the other hand, plastics tend to
break with less stress than leather, and may become brittle in
extreme cold.

Cordura sheaths are often excellent.
Strength– the tip of the blade, and the sharpness of the edge,

should be the weakest points of the knife.  Unfortunately, the blade-
handle junctures on many knives are quite weak as well, and
become more vulnerable if the handle material shrinks.  Anything
that produces a stress-riser on the blade or tang, such as deep
scratches, notches, saw-teeth, or sharp angles is a potential weak-
spot.

Blade Geometry
The shape and thickness of the blade is a major factor in how strong the knife

is, and how easily it will cut.  A stronger knife that requires excessive force is not
good.  But a knife that is too flimsy to do its job dependably is not good either.

Most of our knives cut efficiently with a sharpening angle of 8 to 20 degrees
from the centerline.  If the main grind is steeper than this, the whole blade may have
to be re-shaped to perform acceptably.  For most applications, it seems that the main
blade bevels should be ground to a maximum angle of 8 degrees.  Thinner  is
better .  To eliminate the protractor, just remember that this is a slope of about 1:7
from the center of the blade, or a ratio of 1:3.5 of thickness to width of the bevels. 
Thus, a knife with a 1/8-inch thick blade should be ground to a width of at least 7/16
of an inch.  A 1/16-thick blade should be ground back at least 7/32, and a 1/4 thick

blade should be ground at least 7/8 wide.  The Kellam SPT line, and the SOG SEAL 2000, are a
couple examples of this angle.  Frosts of Sweden Mora knives are sharpened at about this angle.

It takes good steel to hold up at an 8-degree sharpening angle when chopping vegetables
or carving wood.  10, 12 or 15 degrees may be a lot more durable, even though a little increase in
energy is required.  If your blade steel cannot hold this thin of edge, or if you are cutting tougher
materials, increase the angle enough to avoid premature edge damage.  Tools used for chopping,
such as large knives, machetes, and axes, need a little steeper angle–probably 15 degrees or



7 © Christopher Fischer, 2010

more.  If you are gently cutting really tough stuff like copper wire or tin cans, you may need an
angle of 20 or even 30 degrees.  If you are planning to cut up car bodies, or use the knife as a
piton for rock climbing, or for digging, or other extremely abusive treatment, tip it up to 45
degrees.  But this angle will really slow you down in easier material.

The question of how to make an angle gauge for sharpening has been raised.  Sharpening
jigs are good, but what if you don’ t have one?  The “paper airplane trick”  is a simple, easily-
available method for gauging angle.  The first fold produces a crease at 45 degrees, the second
fold 22 ½ degrees, the third fold 11 degrees, and so on.

Beyond angle, consider the type of grind.  Hollow-ground blades are fine as straight-
razors and skinning knives, but the edge is fragile, and stiff materials like dry wood tend to hang
up on the shoulder.  They have the advantage of allowing for a thick spine, while requiring
minimal metal-removal in sharpening–unless you break a big chip out of the edge, and have to
grind the whole blade down.

I prefer a flat grind with a slightly convex edge for most purposes.  The blade can be a
little thinner, and with a good width-to-thickness ratio, gives up very little to the hollow-ground
blade for ease in sharpening.  The slightly convex edge moves some of the stress of cutting away
from the edge itself to a narrow area just
behind.  This helps improve edge retention, and
decrease side-friction on the blade.

Convex-ground blades are best for
heavy chopping.  Axes and machetes should be
slightly convex to give strength and prevent
sticking.

Distal taper–this is where the blade
changes thickness from one end to the other. 
Look for this on machetes and Swiss Army
Knives.

Recurve–some people love it, but I
have not learned to get along with it yet.  A
machete, for example, requires one to use a
particular spot on the blade for most efficient
chopping, whereas a straight or slightly
outward-curving edge is more accommodating. 
This is much appreciated when obstacles
are already making it hard to get the blade
to its target.

Thickness–there are two
considerations: (1) how much stiffness is
desired, and (2) how much weight is
desired?  For a lot of carving, 1/16-inch is
enough thickness, especially with the
Scandinavian grind.  For a heavy chopper,
thicker steel adds weight, which increases
the force of impact.  The Full-V grind
allows for a wide spine, easy sharpening,
and long blade life.  The wide spine is
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comfortable for the thumb to press against, and gives much more stiffness than a thin blade. 
Saber-ground blades often require sharpening the full width of the bevel in order to get the angle
thin enough.  The wider the area you have to grind by hand, the more of a chore sharpening is.

Length–for chopping, about 5 inches of blade is needed.  More is better.  A machete is
great, but so long that it is quite difficult to transport.  A belt knife with a 5- to 7-inch blade is
usually best for every-day carry in the woods.  It needs to weigh 8 ounces or more, and be
balanced far enough forward.

Mors Kochanski, in Bush Craft, recommends Scandinavian-style blades of 2 to 4 inches
for many tasks, or 4 to 6 inches for a stand-alone, general-purpose wilderness tool.  These knives
are often too light for chopping very effectively, but the extra length is helpful when using a
baton for limbing trees or splitting wood.

For non-chopping assignments, a shorter, lighter blade is very handy.  For general-
purpose use, it should be as long as the index finger or the width of the hand.

Ergonomics
On knives that are carried every day, but only used for brief intervals, a thin handle,

possibly with friction grooves or checkering for added traction, is good.  But for knives that will
be used for heavy work over extended periods of time, it is important to have a more hand-
filling, comfortable handle.  Aggressive checkering, friction grooves, or any other rough or sharp
items should be avoided, as they can cause discomfort and even blisters.  The handle should be
as long as the palm is wide.

For knives that will be used for chopping, remember that your hand will continually drift
toward the rear of the handle, due to centrifugal force.  Therefore, look for a handle that is larger

in circumference toward the butt, and tapering slightly
toward the blade.  Conversely, a knife that is used for
thrusting will be larger toward the front.  Again, knives that
will be used for long periods of time should have smooth
handles.  Also, a “hook”  at the end of the handle is more
likely to cause problems than a gentle swell.  Remember that
in chopping the areas of stress are the last finger on the
handle, and the heel of the palm.  Blisters may develop
between the fingers.

Guards–the double-guard is primarily useful for
catching parried blows in a fight.  Depending on how it is
made, the upper guard can be more or less of a problem.  A
single, lower guard is a good thing.  Again, the design makes
a big difference in whether the guard is a problem or not. 
Personally, I like some kind of a bump between my fingers
and the sharp blade, on all knives.  Guards that are shorter
than a finger-thickness are usually no problem if they are
smooth and rounded.  

If the guard on your knife is a problem, don’ t be
afraid to modify it.  First, consider how it will affect the way
the knife rides in the sheath.  If this is not a problem, start
modifying.  Use a round-back file, and plenty of sandpaper,
down to 400 or 600 grit.  Make it nice and smooth, with no
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Emergency Knives
Chopping through aircraft

skin... breaking safety glass to
escape a burning vehicle... cutting
seat-belts... cutting ropes or
snowshoe bindings underwater...
chopping through locked fire-
escape doors...

There have also been quite a
number of documented cases
where a knife was effective in
causing an animal or human
attacker to break off an attack.  

In several documented
accounts, large bears have been
killed with pocket knives.  The
persons operating the knives had a
long, hard fight, and received
serious physical injury.  But the
knife made the difference between
life and death in these cases.

In other cases, either the sight
of the knife, or a few serious cuts
to the attacker, ended the fight.

By far the most common use
of the emergency knife is in utility work, very similar to what we
would do on a daily basis.  Starting a life-saving fire, cutting
rope, cutting wood and vegetation, improvising bandages,
constructing litters for transporting the injured, these are just a
few uses.

There are a few features that would be in order on an
emergency knife:

1. A secure lock, or a fixed blade with a dependable blade-
handle juncture.  Slip-joints and lock failures have a tendency to
amputate fingers in high-adrenaline moments.

2. An adequate guard–enough to be effective in an edge-up
grip.  Cutting fingers or getting a big gash between the thumb
and index finger won’ t help anything.

3. Enough strength.  This is not a time to be worrying about
“gentle methods.”

I would tend to choose a knife with a 3-4 inch blade, about
1/8" thick.  But it must be an every-day-car ry working knife. 
A specialized emergency knife is not needed or desirable.  Who
would carry it?

sharp edges.  Remember, a guard is
designed to protect your hand, not to
cut it.

Finger grooves–one or two
near the blade are fine, but the ridges
between the grooves must not be
sharp.  I have small hands, and most
finger grooves don’ t fit me.  Besides,
when the knife is held sideways,
upside-down, backwards, and every
other way imaginable, deep finger
grooves are usually more pain than
profit.

Handles that are square and
boxy are uncomfortable.  Perfectly
round handles do not provide good
control of torque.  An oval-shaped
cross-section is most desirable.

Smooth, sweeping, often
subtle contours are the most effective
means of providing a secure,
comfortable grip.

Steel
The best way to determine

the potential of a particular steel, is
to identify the alloy, and look up the
typical analysis on a chart, or find it
on the internet.  This will give you a
“ list of ingredients”  normally found
in that alloy.  The actual contents of
each batch may vary slightly, but
that is usually immaterial.

Carbon is the element that
makes steel hardenable.  You need at
least 0.45% carbon in the alloy to get
a knife blade hard enough.  Twice
that much is better.  Over 1% carbon,
and some other elements are needed
to mellow the mix.  Over 2% carbon, and you have cast iron, which is very brittle–unless major
doses of chromium and vanadium are added.  Hardness is measured on the Rockwell Scale, C–
abbreviated as RC or Rc.  For simple carbon steel, Rc. 64 is maximum, and very brittle.  Rc. 62
is very hard for a knife blade, and Rc. 56 is getting quite soft, even for stainless steels.  Many
factory knives, machetes and axes are only about Rc. 40-50.  This is actually good in a machete,
as it makes sharpening easier, and breakage less likely.  (Machetes are always hitting rocks, in
spite of the operator’s efforts to avoid them.)  Some poor-quality knives and axes are less than
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Rc. 20–too soft.  These blades will not hold a working edge.
Chromium, in amounts of over 12%, makes the steel corrosion-resistant, or “stainless.”
Chromium, molybenum, vanadium, and nickel help increase wear resistance and

resilience.  They do not make the steel harder, but more resilient.  Concrete is hard, rubber is
resilient.  Car tires are wear-resistant, but soft.  Combining hardness and wear resistance in steel
helps to increase edge retention.  A blade with high wear resistance is more resistant to the
sharpening stone, even though it is no harder.  A stainless steel at Rc. 57 will often hold up as
well as a plain carbon steel at Rc. 60.

When the carbon content gets well over 0.5%, and the chromium, molybdenum, and
vanadium are high enough, special carbides are formed.  Iron carbides are about Rc. 64. 
Chromium carbides are harder yet, exceeded by molybdenum carbides, and topped by vanadium
carbides, which can be over Rc. 80.  These are like the grit in valve-grinding compound.  The
steel matrix is tempered to Rc. 58-60, but these carbides are like a bunch of microscopic teeth,
making for a durable, toothy edge.  440C steel has a lot of chromium carbides.  154CM steel has
molybdenum carbides.  A-2 and D-2 steel have a certain amount of vanadium, but Crucible’s
3V, S30V, S60V and S90V have a lot of vanadium carbides.  S30V is the most popular.

It seems that when a steel’s carbon content goes up, knife-production cost goes up.  Most
of the time, the higher carbon steels carry a price tag–especially the stainless.

Heat-Treatment
More important than the steel itself, is the quality of heat-treatment.  The best way for the

knife buyer to obtain this, is to patronize reputable makers and manufacturers.  Or, you can make
your own knife out of simple carbon steel and do the heat-treating yourself, or have good
stainless heat-treated professionally.  (Presently, it costs about $12 + S&H for heat-treating one
blade.)

One way to test the overall product, is to sharpen the knife to an angle of 15-20 degrees. 
You must have good lighting, coming from the proper angle.  Lay the blade flat on a piece of
1/4-inch brass rod, then raise the spine of the blade until the cutting edge is resting on the rod. 
Press down until you see a little bump form in the edge, where it is being pressed against the rod. 
Then release the pressure.  If the edge stays bent, the steel is too soft.  If it chips, it is too hard.

Legalities
Laws vary from place to place.  Some ban carrying blades over a certain length in any

manner.  Others ban double-edged blades.  Some jurisdictions have strict controls on carrying
fixed or locking blades, while others are mainly concerned with whether a knife is in plain sight
or not.  You can get an idea about what the laws are by asking at the Sheriff’ s office, but would
need more detailed legal research, including studying court records, for a reliable opinion.  An
attorney is the only one who can give legal advice.  Most of the time, a 3-inch blade or shorter
can be carried in the pocket without a problem.  Many areas allow up to 4-inch blades.  State law
may be very lenient while city ordinances are tight.  Airlines, schools, government buildings, and
various private facilities may have rules of their own.

Automatic-opening knives are subject to Federal law which forbids selling them across
state lines.  In those states where they are legal for civilians, they must be brought into the state
by authorized dealers.  Automatics are not bad.  They are just the objects of laws invented during
the Prohibition-era.  They snap open!

Running afoul of knife laws may end in the knife being confiscated, and at worst may
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result in a felony criminal conviction which permanently forfeits many of a person’s civil
liberties.

Some of My Favorites
Kitchen Knives–For the money, I have never seen knives that come anywhere near

matching the Victorinox-R.H. Forschner kitchen knives.  The steel is wonderful, the grind is
superb, and the Fibrox handles are comfortable and sanitary.  These are not wood-carving
knives–too thin.

Locking Knives– at this writing, I am carrying the Gerber Parrish Bird knife, and love it. 
Gerber’s LST line is good.  Smith & Wesson makes some sturdy linerlocks with thumb-studs
and pocket-clips that are really inexpensive.  The Ka-Bar/Dozier lockback with the thumbhole is
also a good deal.

Victorinox Swiss Army Knives are of magnificent quality at a beautifully low price.  Ask
a custom maker to produce one, and he’ ll have to charge 20 times as much, or more.  The flat-
ground, distal-tapered, mirror-polished blades that “walk and talk”  so nicely, are a miracle of
modern industry.  The steel is stainless, easy to sharpen, and holds up well.  There are so many
models available, you can pick the tools you want, in a knife the size you want, often with the
option of sturdy Alox handles.  The Tinker and Hiker have what I like, including a small blade
for fine whittling.  The Soldier, with its silver handles, is the knife issued to every Swiss Guard. 
Add a saw, and they call it the Farmer.  Wenger brand is good too.  Skip the knockoffs.

Right now, we are in a pinch for quality, reasonably-priced traditional slip-joint knives. 
Schrade and Camillus went bankrupt.  Case might have brought their quality back up, but the
price is high.  Queen Cutlery makes good ones with D-2 tool steel and 440C stainless, but their
prices are high, too.  Oh well, Great-great-grandfather paid a day’s wage for his pocket knife 100
years ago, and I guess we can pay a day’s wage and still get something of similar value.  Buck
Knives does make some slip-joints, and various new companies are coming on the scene, and
more options are coming from some old companies in Germany.  So, we’ ll just have to figure out
what’s what.

Fixed blades– My first good
sheath knife was a 6-inch Buck, like the
Model 119 Special, with a rubber handle
and plastic-lined cordura sheath.  I still
like it, although I disagree with Mr.
Buck about a lot of design elements,
considering my intended uses.  It is better than many knives that are in common use.

The Buck Nighthawk and Vanguard knives are pretty good.  The generic “ka-bar”  style
knives have also proven themselves.  Wish they had wider, flatter grinds.  Cold Steel’s SRK,
Recon Scout, and Trailmaster are all good sturdy knives.  For those who prefer full tangs and
micarta slabs, the Ontario RAT knives are excellent, offering the plain carbon 1095, or the D-2
tool steel options.

Last but not least, are the little Scandinavian knives.  These are not big tough knives, just
little cutters.  With their thin, 2- to 5-inch blades, they can work circles around many other
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knives when doing their intended tasks.  Weight is very little.  Prices run from about $9 for a
plain but functional plastic outfit, up into the 3-digits for the pretty ones.  Take a look at
Brusletto, Frosts of Sweden Mora, Helle, Kellam, Martiini, and others.  

You can afford to own a good knife or two.  Keep them sharp!   Help them earn their keep by
using them in constructive, productive ways.


