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Be sharp
about
knives

With the holidays fast ap-
proaching, major retallers are
gearing up with promotions,
catalogs and In-store demon-
strations to entlce you, the
consumer, into buying new.
cutlery for gifts,

A simple walk through the
cutlery department at any ma-
Jor retailer will reveal numer-
ous displays and cablnets
filled with five different par-
ing knives, four dilierent
cook’s knives, boolng knlves,
fillet knives, bread kmives and |
uullcg h':lvs. not to mention
stacks of sharpeners — some
of which would be a total
‘yaste of money to purchase.

L Tepeciiequaity cub
out res) e-q1 cut-
lery? Contrary o popular be-
lef, the name doesn’t always
mean quality. Ditto for helty
pricetags. If you or someonc
you know is shopplng for good
quallty and affordable cullery
this check out the fol-
towins suggestlions before you

oy, .

- @ Know what the manufac-
turer has to offer and what
you want. You do not need 14
dlfferent knives. A basic start.
er set consists of chef's
(cook's) knife, a paring knife, a
utility knfe (boner/filtet) and
a slicing knife (regular or ser-
ral

ted).

® Don't be misled by price.
The November lzsue of Con-
sumers Report magazine rates
21 different knives, with the
top two being American-made
cutlery with very reasonable

Ceetiinevanesnesn

deal f you purchase pre-pa
aged “glift sets,” but npa'ore than'
Likely the manufacturer will
throw In something useless,

-] touting are made of newer al-
lgys ?l sharpen better than
" the

@ Unless you plan to learn

how to professionally sharpen
your knives, using a sharpen-
Ing steel Is complicated, awk-
ward and can glve poor results

invest in a good knifa sharp-
ener lke the Chefs Choice
than a steel.

no
decent cutlery be placed in the
dishwasher, After use, wash .

ness,
Yours truly bas a 10alot
knife rack, and seven out of 10

tng
wodd for choppin;
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