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Bladesmithing with Murray Carter-Murray Carter 2011-09-22 Bladesmithing with
Murray Carter provides the reader with an in-depth look into traditional Japanese Cutlery
forging techniques and their modern applications. A non-stop flow of inquiries to Murray
has prompted him to reveal the secret techniques learned during 18 years in Japan, where
he lived and worked as a village bladesmith. He now shares this wealth of information for
the benefit of the curious reader and Japanese knife enthusiast alike. Owners of nearly
15,000 of Murray's knives will be delighted to see a comprehensive book written by the
knives' creator. Features: 250+ dazzling, full-color images, including many by renowned
photographer Hiro Soga. Unique and extremely rare insight into the Japanese culture
through the (blue) eyes of a Japanese village bladesmith. Detailed explanations of
Traditional Japanese Bladesmithing techniques that until now have been cloaked in mystery
and myth. Enough detailed information to guide an aspiring bladesmith to become a
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successful smith in the Japanese style of blade making. About the Author Murray Carter is
one of the most popular custom knifemakers at the annual BLADE Show, regularly conducts
wildly popular seminars on shaving with a machete, and is known for standing at his booth
sharpening knives while teaching the techniques to interested attendees. Carter lives in
Vernonia, Oregon.

101 Knife Designs-Murray Carter 2013-06-25 Great designs, great knives! In 101 Knife
Designs, join master smith Murray Carter as he reveals the successful traits of knife designs
that have lasted throughout history. Knife enthusiasts and knife makers alike will learn to:
Identify common traits in great knives. Understand how to apply them to new knife design.
For the first time ever, Carter shares details of his personal collection of successful
patterns--created and perfected over decades of designing and making knives. Dazzling, full-
color images of completed knives--from renowned photographer Hiro Soga--provide
inspiration and direction as you apply these principles to create your own custom knife
designs. With 101 Knife Designs, you, too, can make practical knives that will become
cherished keepsakes.

A Modern Guide to Knifemaking-Laura Zerra 2018-07-03 In A Modern Guide to
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Knifemaking, survivalist Laura Zerra, one of the stars of Naked and Afraid on the Discovery
Channel, shares her essential knifemaking tips and tricks, including step-by-step
instructions for both forging and stock removal. We all use a knife pretty much every day,
but for Zerra, her daily life often depends on the blade she takes with her into the wild.
She's learned about what works and what doesn't, what steel will hold an edge, and what
nuances in blade design will make or break a knife. From design to sharpening, A Modern
Guide to Knifemaking covers every step in the knifemaking process. To begin, you will
consider what you want your knife to accomplish, develop a design, and make a prototype.
Zerra takes you through choosing and buying steel for your knife and then teaches you to
build your own forge. You will learn forging basics and then move on to forge the shape of
your knife and make the blade tip. From there, you will cut the blade profile, grind in bevels
to make the edge of the knife, heat treat and temper your blade, grind and polish it, and
make a handle and sheath for it. You will also learn sharpening techniques to maintain the
edge of your new knife. Throughout, Zerra has included Pro-Tips from some of the leading
knifemakers working today including Ken Onion, Kaila Cumings, and Mike Jones. A Modern
Guide to Knifemaking covers every detail of knifemaking so you can make yourself the
perfect knife.

How to Make Money Making Knives-Murray Carter 2020-08-07 Welcome to the world of
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making knives. Fascination with mankind's oldest tool is common and universal. Almost
nothing in our world, that is made, avoids coming into contact with a cutting edge. Learn
with Murray as he explorers how he learned to make money making knives.

Custom Knifemaking-Tim McCreight 1985 Ten projects will teach beginners how to cut,
shape, heat, treat, and finish a knife.

The No Time to Cook! Book-Elena Rosemond-Hoerr 2015-04-07 The No Time to Cook
Book contains over 100 quick and easy recipes you can cook in 20 minutes or less, from DIY
sushi and stir-frys to Vietnamese feasts. There's no longer such a thing as having "no time to
cook" as DK comes to the rescue with this innovative recipe book. Recipes are broken down
into simple visuals, making them as easy to understand as possible. Smart infographics,
colorful pie charts, and at-a-glance flow diagrams make every step clear. With over 100
recipes, you'll learn to mix the perfect salsa dips, throw together five-minute fajitas, or make
a curry in a hurry.

Knifemaking with Bob Loveless-Durwood Hollis 2010-12-28 Blade aficionados will revel



Bladesmithing With Murray Carter
Modern Application Of Traditional
Techniques 5/25 [DOC]

in color photos from inside Bob Loveless' knife shop, and of his knives, as author Durwood
Hollis details Loveless' stock-removal method of knife making, tools of the trade, designs,
heat treating and tempering of blade steel, handles, sheaths, knife care and maintenance,
and tips for the field. Bob Loveless, a member of the Blade Magazine Cutlery Hall Of
Fame©, passed away on Sept. 2, 2010, at the age of 81. He was known as the father of the
modern custom knife movement, the man who popularized the dropped hunter, Big Bear
sub-hilt fighter and other knives, and, along with Richard Barney, co-wrote How To Make
Knives, the precursor to this book.

Make Your Own Knife Handles-Chris Gleason 2017-10 If you've ever wanted your own
custom knife to take along on that camping, hunting, or fishing trip, or to give to a family
member or a friend as the perfect gift, Make Your Own Knife Handles has you covered. All
you need is the knife blade of your choice, easily picked up at any woodworking store or
knife shop, and Chris Gleason's new book, and you'll soon be customizing your own beautiful
knife. With simple construction techniques, Make Your Own Knife Handles covers all the
basics of selecting the wood, prepping it for your blade, and how to assemble the knife. The
16 projects cover all the styles you'll need, from a simple folding knife and kitchen paring
knife to an Alaskan Ulu and hatchet. With a knife kit and a little bit of wood and time, you'll
have a custom blade that will soon become your most trusted friend.
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The Ultimate Guide to Skinning and Tanning-Monte Burch 2002 On an everyday basis,
we communicate with one another using various technological mediums, such as text
messaging, social networking tools, and electronic mail, in work, educational, and personal
settings. As a consequence of the increasing frequency of use and importance of computer-
supported interaction, social scientists in particular have heeded the call to understand the
social processes involved in such interactions. In this volume, the editors explore how
aspects of a situation interact with characteristics of a person to help explain our
technologically-supported social interactions. The person-by-situation interaction
perspective recognizes the powerful role of the situation and social forces on behavior,
thought, and emotion, but also acknowledges the importance of person variables in
explaining social interaction, including power and gender, social influence, truth and
deception, ostracism, and leadership. This important study is of great relevance to modern
readers, who are more and more frequently using technology to communicate with one
another.

The Wonder of Knifemaking-Wayne Goddard 2011-07-10 Advice for amateur or
professional knifemakers on heat-treating, choosing steel, and selecting tools for the
knifemaker's shop.
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Techniques of Traditional Icon Painting-Gilles Weissmann 2012 Focusing on the classic
methods of icon painting and its rich history, this detailed and practical guide covers
everything, from the materials needed and how to prepare a panel to adding inscriptions
and finishing off using traditional Byzantine techniques. It explains the origins and
principles of icon painting; how to choose a subject; the technique of sacred geometry; the
use of color, varnishing, and egg tempera; and how to use traditional gilding techniques.
Part of the icon's symbolism is transmitted in the techniques used to create it and this is
explored throughout. With in-depth information, step-by-step demonstrations, invaluable
advice, and many superb examples of finished icons, this is the most comprehensive guide to
the philosophy and practice of icon painting.

Creative Blacksmithing-Peat Oberon 2015-09-21 Discover the thrill of working with hot
metal and creating your own pieces. This book shows you how: with lavish photographs, it
captures the excitement of working at the fire and explains the techniques to get you
started. Drawing on traditional methods, it encourages you to develop your own style and to
design your own tools and creations. Step-by-step instructions to shaping, bending, splitting
and drawing down hot metal are given along with advice on traditional methods to fasten
metal pieces together. Projects included in this new book are making a hanging basket
bracket and a toasting fork. Aimed at blacksmiths, sculptors, metal workers and farriers,
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Creative Blacksmithing explains the techniques required to get started, how to make your
own tools and tongs and how to help create your own designs, in particular leaves and
organic forms. Superbly illustrated with 176 colour photographs.

Knife Engineering-Larrin Thomas 2020-07-16 An in-depth exploration of the effects of
different steels, heat treatments, and edge geometries on knife performance. This book
provides ratings for toughness, edge retention, and corrosion resistance for all of the
popular knife steels. Micrographs of over 50 steels. Specific recommended heat treatments
for each steel. And answers to questions like: 1) Does a thinner or thicker edge last longer?
2) What heat treatment leads to the best performance? 3) Are there performance benefits to
forging blades? 4) Should I use stainless or carbon steel? All of these questions and more
are answered by a metallurgist who grew up around the knife industry.

Kraus' Recreation and Leisure in Modern Society-Daniel McLean 2014-02-20 With a
new full-color design with perforated worksheets, the Tenth Edition of Kraus' Recreation
and Leisure in Modern Society provides a detailed introduction to the history,
developments, and current trends in leisure studies. It addresses contemporary issues
facing the recreation and leisure profession and focuses on challenges and opportunities
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that impact the profession now as well as years from now. Extensive research into emerging
trends helps support the text and provide insights into the future. Focusing on the ten
different types of organizations --ranging from nonprofit community organizations and
armed forces recreation to sports management and travel and tourism sponsors -- this
classic text text is an invaluable resource for students considering a career in the recreation
and leisure industry. New to the Tenth Edition: - Discusses how specific trends, such as
dramatic shifts in population make-up, the impact of technology, and marketing affect
leisure-service systems and the recreation and park professions. - Focus on the role of parks
and recreation on the health and wellness of our communities as well as means to combat
the obesity epidemic in North America. - Includes new case studies which allow students to
apply knowledge of technology in leisure, identify the value and benefits of play, and
recognize the changing family structures of our modern society.

Harry Styles-Malcolm Croft 2018-03 Harry Styles: Evolution of a Modern Superstar will be
the first fully illustrated biography on the market about the star, and will be published
midway through his 88-date global tour (during which he will be playing to huge arenas in
over 20 different countries). The book is written in an enthusiastic tone and fan-focused
style, richly illustrated with photographs of the heartthrob and charts the evolution of
Styles's career - from his discovery on the X Factor to his rise to a global super star and the
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next step: conquering the world as a solo artist and actor in 2017's Dunkirk. Despite only
coming into existence in 2010, One Direction have cast an enormous shadow over the music
scene; their list of records and achievements is almost unparalleled. However, embarking on
his solo career, Harry Styles has not only managed to escape that shadow, but he looks set
to thrive and become equally successful on his own. Harry Styles debuted at Number One
all over the world, and his legions of fans were ecstatic with the first solo offering from the
pop phenomenon.

Chris Pye's Woodcarving Course & Reference Manual-Chris Pye 2010 A comprehensive
guide for those who want to learn carving, this manual provides a handful of lessons,
including how to choose the best woods, safe tool handling tips, making cuts, and executing
a variety of techniques.

Introduction to Sport Law With Case Studies in Sport Law-2nd Edition-Spengler,
John O. 2016-01-22 Introduction to Sport Law With Case Studies in Sport Law, Second
Edition, uses an accessible, jargon-free approach to fundamental legal issues in sport law,
including liability issues, protecting legal rights, and managing risk.
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Birth Skills-Juju Sundin 2007-04-01 Even after reading countless pregnancy books I still
didn't understand what my labour would be like. All I really knew was it would be painful
and scary. Then my obstetrician suggested I take Juju Sundin's birth skills classes. Juju gave
me the knowledge to understand my body during labour and taught me about the physiology
of pain and how to use her techniques to deal with it. - Sarah Murdoch If you're like most
women, you'll go into labour with little knowledge of exactly what your body is doing and
why, and how you can actively manage the pain and stay in control while helping your body
do what it's designed to. That's where Birth Skills comes in, a step-by-step guide packed
with information plus easy-to-learn, proven pain management skills. In Birth Skills, obstetric
physiotherapist Juju Sundin shares the techniques she has pioneered over her 30-year
career, while Sarah Murdoch takes you on a personal journey of her own labour and birth,
describing how she learned the skills in the class then applied them on the big day. Whether
it's your first baby or lucky last, you will learn: * how your body works in labour and why *
how to turn fear into positive action so you stay in control * how to use movement,
breathing, vocalisation, visualisation, keywords and other handy techniques * what to wear,
what to take, and what questions to ask * how your partner can help, and working as a team
* other women's experiences using Juju's techniques. Birth is all about the bigger picture --
educating and empowering yourself, giving it a try, doing it your way, and a healthy mother
and baby. - Juju Sundin
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A Dictionary of English Surnames-Percy Hide Reaney 1991 This classic dictionary
answers questions such as these and explains the origins of over 16,000 names in current
English use. It will be a source of fascination to everyone with an interest in names and their
history.

301 Ways to Have Fun At Work-Leslie Yerkes 1997-01-01 This text offers a complete
resource anyone can use to create a dynamic workplace that encourages and inspires fun-
and-games camaraderie among employees. It provides practical hands-on tools and features
hundreds of ideas real companies have used to lighten up the workplace.

An Edge in the Kitchen-Chad Ward 2010-12-14 Why are most of us so woefully
uninformed about our kitchen knives? We are intimidated by our knives when they are
sharp, annoyed by them when they are dull, and quietly ashamed that we don't know how to
use them with any competence. For a species that has been using knives for nearly as long
as we have been walking upright, that's a serious problem. An Edge in the Kitchen is the
solution, an intelligent and delightful debunking of the mysteries of kitchen knives once and
for all. If you can stack blocks, you can cut restaurant-quality diced vegetables. If you can
fold a paper airplane, you can sharpen your knives better than many professionals. Veteran
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cook Chad Ward provides an in-depth guide to the most important tool in the kitchen,
including how to choose the best kitchen knives in your price range, practical tutorials on
knife skills, a step-by-step section on sharpening, and more——all illustrated with beautiful
photographs throughout. Along the way you will discover what a cow sword is, and why you
might want one; why chefs are abandoning their heavy knives in droves; and why the Pinch
and the Claw, strange as they may sound, are in fact the best way to make precision
vegetable cuts with speed and style. An Edge in the Kitchen is the one and only guide to the
most important tool in the kitchen.

The Romance of Names-Ernest Weekley 1914

Knives 2019-Joe Kertzman 2018-12-18 Discover stunning custom knives! Throughout
history, knives of untold numbers of styles, materials and designs have been carried as
tools, weapons and adornments--and each knife has a distinct attraction all its own. That
allure has helped custom knifemaking evolve, and continue to grow and thrive today. The
pages of Knives 2019, 39th Edition give you the most elite crop of knives and makers that
the world of blades has to offer. Knives 2019 showcases blades of every class and style with
more than 800 spectacular full-color images, along with descriptions of the makers who
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created them. Inside this 39th edition of Knives you will find captivating feature articles on
a wide variety of knife styles and designs, the latest trends and state of the art in materials,
patterns and fabrication that will not disappoint any knife enthusiast--whether you're a
newcomer or a seasoned edge aficionado. In addition, you can utilize the completely
updated Custom Knifemaker Directory to find the creator of your next favorite blade.
Enthralling articles about the legendary Bowie knife, Wharncliffe edges, tomahawk
evolution, dive knives, traveling with blades, tactical folders and more. Trends chapter with
the hottest designs for flippers, daggers, sushi knives, fighters, straight razors, tantos,
folding saws, ultra-thin setups and pocketknives. State of the Art chapter parades carved,
sculpted, damascus, engraved, san mai steel and artisan knives from some of the world's
most skilled craftsmaen. The comprehensive Custom Knifemaker Directory includes contact
information, websites, specialties, materials, price ranges, tools, tang stamps and
comments. Knives 2019 is your go-to resource for all things knives, blades and edges. Dive
into the world's greatest knife book and discover the wonderful universe of custom blades.

Wayne Goddard's $50 Knife Shop-Wayne Goddard 2001-01-01 Following on the heels of
Goddard's hot-selling "how to" book, "The Wonder of Knifemaking", this new book expands
on the author's popular column in "Blade" magazine to show knifemakers of all skill levels
how to create helpful gadgets and supply their shop on a shoestring. 75 photos.
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Modern Japanese Swords and Swordsmiths-Leon Kapp 2002 The lineage of the Japanese
sword can be traced back over a thousand years, and throughout its long history the sword
has emerged as one of Japan's most durable cultural assets. Part of its mythical appeal lies
in the unique harmony of its historical roles as deadly hand-held weapon, embodiment of the
samurai spirit, and powerful symbol of warfare. The types of sword that have been made,
their forging methods, and the styles of blade have been influenced by historical events and
shaped by developments in the means of combat, giving rise to five distinct periods and a
host of styles and schools. The most recent period, gendaito, began in the late nineteenth
century, during Japan's drive to modernize its military forces. The demand for traditional
swords all but disappeared, and many schools and styles became virtually extinct. In this
authoritative new book, Leon and Hiroko Kapp, together with leading swordsmith Yoshindo
Yoshihara, coauthors of the bestselling The Craft of the Japanese Sword, describe this most
recent period of sword history, and present the work of key craftsmen active today. Through
a detailed chronicle of major events in the modern sword world, the authors illustrate the
developments in sword-making, its movement into artistic spheres, and the challenges
swordsmiths have faced over the last century. Many of today's smiths seek to revive the
ancient arts of sword forging, and at the same time create a vital and meaningful artistic
role for the sword in a modern context. In part three of this book, the authors present
informative interviews with twenty-two modern smiths, who demonstrate how the blade's
aesthetic power derives from a symmetry of the sword's basic elements-steel, shape, and
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texture-and this harmony affords the blade a singular and delicate beauty. Part four widens
the scope beyond swordsmiths to include perspectives from other experts involved with
gendaito, from martial arts practitioner to metallurgist. The book also includes
comprehensive and intricate lineage charts of the major historical schools. The heightened
aesthetic sense that characterizes the contemporary sword and its production has ushered
in what can be categorized as a distinctly new era of sword history-shin-gendaito.
Throughout this book the authors make a compelling argument for the introduction of this
new term, which can more accurately reflect the dynamic changes that have taken place in
this most modern chapter of sword history. Lavishly illustrated with rare historical
photographs and works of the best smiths, including Living National Treasures, this will be
essential reading for the student and connoisseur alike, as well as readers interested in
skilled craftsmanship in general.

Sharp-Josh Donald 2018-06-05 Sharp is a knife skills class in book form and an introduction
to the best knives you can buy from all over the world. From a premier knife purveyor and
go-to knives expert, this comprehensive guide details the elements of buying and caring for
good knives, including sharpening and knife skills. Step-by-step instructions and
photography cover a range of techniques with 15 recipes from great chefs—including Stuart
Brioza of State Bird Provisions and Melissa Perello of Frances—which feature all the cuts
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that mark an accomplished cook. Sharply packaged with a textured cover, a foil spine, and
more than 150 striking photographs of knifemakers, coveted knives, and beautiful food, this
is the cookbook, handbook, and visual journey for anyone wanting to hone their skills in the
kitchen.

The Complete Bladesmith-JIM. HRISOULAS 2017-12-20 This guide to smithing world-
class blades is for the novice and experienced bladesmith alike. With this book you will be
able to build your own forge, equip your workshop, choose your materials from the exotic to
the mundane, and get to work.

Damascus Steel-Gunther Lbach 2013 Damascus steel: centuries-old, hot-forged steel that
is legendary for making sharp, strong blades that struck fear in many a mans heart.
Artisans, blacksmiths, and hobbyists the world over have initiated a renaissance of this
fascinating, decorative material, which is the focus of this comprehensive book. Unravel the
history and mysteries surrounding various types of Damascus steel before delving into the
theory and mechanics of forging your own complex Damascus steel creations. Use the
detailed, computer-generated illustrations and hundreds of photos to learn how to forge-
weld your Damascus steel billets, properly execute torsion technique, and see the endless
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potential for forging patterns in Damascus steel. Complete with material and equipment
requirements, safety precautions, practical tips, temperature charts, and examples of
finished works, this book offers inspiration and the fundamentals of working in this ancient
medium. Ideal for amateur blacksmiths and experienced metalworkers. Includes a bonus
poster, "Practical Tips for the Blacksmith."

The History and Antiquities of the County of Carlow-John Ryan 1833

Traditional Astrology for Today-Benjamin N. Dykes 2011 Traditional Astrology for Today
introduces modern astrologers to the vibrant traditional revival currently underway.
Ranging from philosophies of life to predictive techniques, a leading expert and prolific
translator of older Latin works explains the usefulness and importance of traditional
astrology.

Knife-Tim Hayward 2016-11-03 'Hayward, one of the... best food writers alive, every page a
different blade, glintingly pictured and lovingly described. Kitchen porn but not sinister: A
cook’s gotta chop, a cook’s gotta mince.' – Simon Schama in New York Times 'Both essential
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and informative, useful information and sheer blade porn. Tim Hayward explores the world
of knives with enthusiasm and authority.' – Anthony Bourdain 'This is possibly the coolest
book I have ever seen. Glorious in content, geeky in text and engaging in photography. This
is every cook's must-have reference book! I love it.' – Tom Kerridge 'Tim Hayward is the
most serious cookery writer I know. Whatever he says, I will listen. Whatever he writes, I
will buy.' – Len Deighton 'A gleaming, razor-sharp paean to the chef s greatest weapon in
Knife by Tim Hayward. Both eloquent and encyclopaedic, Knife is the ultimate book of
blades'' – Tom Parker Bowles, Mail on Sunday Knife is a love-letter to this essential culinary
tool – its form, history and creation. The knife can be the most functional utensil or the most
exquisite piece of design – avid collectors pay jaw-dropping sums for a piece of Japanese
hand-crafted steel, made according to traditions that date back thousands of years. Through
interviews with knife-makers, chefs and collectors, acclaimed food writer Tim Hayward
explores how the relationship between cook and blade has shaped the both the knife itself,
and the ways we prepare and eat food all over the world. From Damascus blades to Chinese
cleavers and sushi knives, at the heart of Knife is a fascinating guide to 40 different types of
knife, each with its own unique story, detailed description and stunning photographs.
Lavishly illustrated and designed, and as cool, personal and desirable as the most intricately
crafted deba, Knife opens up the world of this most covetable of culinary implements.
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The Master Bladesmith-JIM. HRISOULAS 2017-12-20 This advanced study of steel reveals
forging secrets that for centuries have been protected by guilds. Never-before-seen
instructions, diagrams and photos explain the tricks behind using Japanese mokume gane,
differential heat treating, power hammers, and other techniques to make kukris, wavy
blades, spears and swords that bear the master's mark.

Family Names and Their Story-Sabine Baring-Gould 1910

Art of the Japanese Sword-Yoshindo Yoshihara 2012-09-10 In The Art of the Japanese
Sword, master swordsmith Yoshindo Yoshihara offers a detailed look at the entire process of
Japanese sword making, including the finishing and appreciation of Japanese blades.
Japanese sword art stands out in many ways: functionality as a weapon, sophisticated
metallurgy and metal smithing, the shape of the blade itself—all contribute to the beauty of
these remarkable weapons. The Art of the Japanese Sword conveys to the reader Japanese
samurai sword history and Japanese sword care, as well as explaining how to view and
appreciate a blade. With 256 full-color pages, this sword book illustrates in meticulous
detail how modern craftsmen use traditional methods to prepare their steel, forge the sword
and create the unique hardened edge. By gaining a good understanding of how a sword is
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actually made, the reader will be able to appreciate the samurai sword more fully. Topics
include: Appreciating the Japanese sword History of the Japanese sword Traditional
Japanese steel making Making the sword Finishing the sword

Sachie's Kitchen-Sachie Nomura 2014 From the successful cooking school and popular TV
show, Sachie's Kitchen celebrates Japanese cuisine with authentic yet simple to prepare
recipes. Inspired by tradition, informed by modern fusion trends, fun and full of taste -
Sachie's Kitchen celebrates Japanese cooking with authentic yet simple to prepare recipes.
Based on Sachie's successful cooking school and tV series, this is the perfect guide to
contemporary Japanese cuisine. 'My style is about passing on cooking skills and Asian
recipes that are easy for you to take home, so you can have the experience of real Asian food
culture.'

ART OF BLACKSMITHING.-ALEX W. BEALER 2020

Simple Knifemaking-Nicholas Tomihama 2016-07-05 An manual of over 400 photos with
text which illustrate the knife making process. The author encourages learning the basic
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skills of working old knives and tools into finished blades. He includes the hardening and
tempering blades by building your own charcoal or propane forge using common materials.

American Axes-Henry J. Kauffman 1994 Reprint. Originally published: Brattleboro, Vt.: S.
Greene Press, 1972.

Japanese Kitchen Knives-Hiromitsu Nozaki 2013-01-25 Sales of Japanese kitchen knives
are booming in the U.S. But how many people have the skills to use these superbly-crafted
tools to full advantage? Now, internationally renowned chef Hiromitsu Nozaki shares his
expertise and insights in a book that will help anyone who owns a Japanese knife to
maximize its performance. In Japanese Kitchen Knives, Nozaki teaches the reader how to
use usuba, deba and yanagiba, the three main traditional Japanese knives. He explains many
essential techniques, such as the importance of understanding blade angle and point of
force, and illustrates these lessons by working with ingredients familiar to western readers,
like carrots and rainbow trout. Color photos and Nozaki's commentary further clarify the
process, and the pictures are taken from the chef's perspective for easier understanding
(most other books take photos from the reverse perspective). Each technique is
accompanied by recipes that require its use, and all recipes are very simple, using easy-to-
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acquire ingredients. Other sections include a look at artisanal Japanese knife-making and
information on sharpening, storing and identifying the variety of Japanese knives. Specialty
knives are shown on location, from the unique unagi eel knife in an unagi specialty
restaurant to the colossal tuna filleting knife in Tsukiji fish market.

The Mediaeval Mason-Douglas Knoop 1967
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