10 BEST

KNIFE BLOCK SETS

Sharpen up

your knite skills

If you're serious about cooking, it's worth
investing in a decent block of blades

Forwhere to buy items shown, turn to page 208

if you use a cheap, blunt knife, the job

will take longer and accidents are more
likely to happen as you have to push down
harder. So, invest in some professional
blades, such as these knife-block sets -
they're a great way to start your collection.
FIND A BALANCE Get ta grips with the
knives out of their packaging. Hold the
knife in your hand with your palm up and
two fingers at the bolster (the bit between
the blade and the handle). It should feel
nicely balanced - if it doesn't, whatever the
brand, it's not right for you.
GET A BLADE FOR EVERYTHING
An all-purpose chef’s knife nha curved
blade can be used for choyﬁg cana
santoku knife, though this more » suited
to delicate, Asian-style cooking, For roasts,
a earving knife with a long, curved blade

I t doesn’t matter what you're chopping,
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FRESH IDEAS TO HELP YOU

is essential, You'll also need a parir #nife
or the slightly longer utility knif - both
are ideal for peeling, trimming  ad slicing
fruit and vegetables. Comple . your set
with a bread knife and a se rated knife for
slicing foods with a crust ¢ tough skin.
SHARPEN YOUR KNI ES Eeginners
should start with a pullt rough sharpener
(lock for knife blocks wi 1integral ones).
Run your knives throug it several times
once a month. If you're t ore confident, buy
a steel, but be aware tha ‘here are two
types. A honing steel (ab ut £15) is best for
regular maintenance, but your knife is
blunt, you'll need a sharpe ing steel (about
£30). Your local cookware s re can give
you a demonstration of how t. use them.
Always hand wash your knives, ven if the
packaging says they're dishwashe. afe, and
dry them immediately to prevent cort. ion.

EXPERT ADVICE

- Always use a wooden
1~ orplastic chopping
. board. Your knives
will go blunt quick as
aflash if you slice
down on glass and
ceramic surfaces’

Amy Cutmore,
Consumer Editor
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For Oriental coolung

25th Anniversary Block, Global

SAVVY SHOPPER SAYS Great for sushi
fans, this set contains Oriental-style knives.
Knives &cm paring, 15cm flexible uliity; Hem
whilily; iem Oiries T Sdental
che®  _Lm sontoky Others avallabie,

- eatures Fovged (not fully) biode; 56-58
Rockwell; stainless-steel tilock

Design classic

Classic 9835, Wusthaf

SAVVY SHOPPER SAYS Thls often-copied,
ivet design is

as pupulsr now as it's ewr been.

Knives 8cm poring; 12em utilty; 20cm bread,

20em conving; 20cm chel's; sharpening steel:

scissors More knives available? Yis Features

Full mng, fully farged; 57 Rockwel: beech block

Different By Design, Sainsbury’s

SAVVY SHOPPER SAYS Fully forged, full
tang, Japanese-steel... and all for under
£40. Howewer, you can't try before you buy.
Knives Scm paring; 13em serrated; 20cm
bread; 20cm carving; 20em chefls

Others available? Mo Features Full fang;
fully forged; 52-54 Rockweil; wood block

FEATURE AMY CUTMORE
ILUSTRATION MONICA ROE

o[ &

Pukka for beginners

Jamie Oliver, DKB

SAVVY SHOPPER SAYS The name of each
knife is etched on to the end of its handle,
so even a novice can see which is which.
Knives Ifcm paring; 15cm utility; 22cm breod:
20cm candng, 19cm chel's Others available? M
Features Full tong: forged fnot fully) biade-

55 Rockwell; beech block: 25-year gur lee

— —
C itting-edge “onran

S sastlan Conran, Johr ewis

* AVVY SHOPPER SAYS | 1s sculptural block

A knives looks stunning ir. ither the ceramic
{shown) or beechwood bloc.

Knives 10cm paring; 15.5¢m ulin,  21.5cm bread,;

21.5cm canving; 21.5¢m chel’s Mon. mives
available? No Features Forged (not fu.  biode:
54 Rockwell; ceramic or wood biock

KK-S10WB, Rockinghom Forge

SAVVY SHOPPER SAYS A good price for a
smart set that includes a sharpening steel.
Knives Scm paring: 13cm wtiity, 18cm santoku;
20cm bread, 20cm canving: 20cm chef's;
sharpening steel scissors Others avallable? Yes
Features Full tong; fully forged; 53 Rockwell,
wood or sieel block

|

High-spec block

Slignature, Robert Welch

SAVVY SHOPPER SAYS This hi-tech block
features a built-in sharpener and magnetic
locators th=: - _ “-- hlades.

¥~ _. gCm paring, Mom utifity; 12em Se. .
22cm bread; 23cm corving: Mom chef’s Others
available? Yes Features Full fang, fully forged!
55-56 Rockwell; bullt-in sharpenar

Impressive handling

Classic, ScanPan

SAVVY SHOPPER SAYS These sleek handles
offer a great grip, so even if your hands are
wet, there's no danger of them slipping.
Knives Scm paring; 15cm utifity; 20cm breod;
20em candng; 20cm chel's Others avallable?

Yies Features Full tang: fully forged; 57 Rockwell;

beech block

4

Heirloom knives

Henckels knife set. Divertiment

SAVVY SHOPPER SAYS Take care not to let
them go blunt, and you'll be rewarded with
blades that will last for generations.

Knives 10cm paring; 123cm wtiity; 20cm breod,
20cm carving; 20cm chef's; sharpening steel,
scissors Others available? Yes Features Full
tang; fully forged; 58 Rockwell wood black

Knife blocks BUYER'S GUIDES

DSBIN, Steliar

SAVVY SHOPPER SAYS Keen roasters will like
the boning and huge 23cm carving knives.
Knives Scm paring; Nom peeler; tlem steak,
16cm boning; 23cm canving; 20cm bread, 20cm
chef's: g steo Others avallable? Yos
v tures Full tong; fully forged; 55-57 Rockwell:
stair,. s-sleel block

SIHEORPER'S
CHEK LIST

\/ FULL TA 1G The knife
handle att: hes to the tang,
which is an exten on of the blade.
Afull tang runs th length and
width of the hand , adding weight,
strength and bal 1ce to the knife.
Many knives are nly half tang.

FULLY “ORGED This is

when* e blade, bolster (the
shoulder b’ .ween the handle and
blade) ar tang are made from a
single .ece of steel, which is then
hes .din a forge. This makes for

particularly strong knife. Knives

with only a forged blade will have
a handle or bolster welded on
separately, so it can be made from
the material most suited to the
task. The cheapest knives are not
forged but stamped - the blade is
pressed out of a sheet of metal
- which makes for a weaker knife,

\/ ROCKWELL FACTOR
This only applies to forged
knives. A factor of 52 indicates a
softer knife that can become blunt
quickly, but you'll find It easy to
sharpen. Knives of over factor 58
retain their sharpness longer, but
if they do lose it, you'll need to
sharpen them with a whetstone.

\/ BLADE LENGTH This
measurement refers to the
blade, not the bolster or handle.
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