Questions to Ask Before Buying Kitchen Knives
Use this checklist when shopping for knives online, over the phone, or in-store. Copy and paste these questions into an email to the brand or bring them with you when shopping.
What type of steel is the blade made from?
The steel determines sharpness, durability, corrosion resistance, and overall cutting feel. If a brand will not disclose the steel type, that is a red flag.
What is the Rockwell hardness rating?
The hardness determines how long the edge stays sharp, how durable the blade is, and how difficult it will be to sharpen. Lower hardness is easier to sharpen but dulls quickly, while higher hardness holds an edge longer but is more brittle. Anything under 58 is considered softer and anything over 60 is considered harder.
Is the blade stainless or carbon steel?
Stainless steel is low maintenance and resists rust, while carbon steel sharpens easily and cuts differently but can rust if you do not dry it immediately. Your choice should depend on how much upkeep you want to manage.
What is the factory edge angle?
The edge angle affects sharpness and durability. Lower angles cut more cleanly but are more delicate. All knives eventually need sharpening regardless of the factory angle. Most Western knives are sharpened to about 15 to 20 degrees per side, and most Japanese knives are about 12 to 15 degrees per side.
What is the weight of the 8 inch chef’s knife?
The weight affects fatigue, control, and how the knife feels during long prep sessions. A knife under 7 ounces feels light, 7 to 9 ounces is average, and anything over 9 ounces feels heavy.
What is the blade height?
The blade height determines how much knuckle clearance you have and how safe and comfortable the knife feels when chopping. Look for at least 1.75 to 2 inches at the heel.
What are the handle dimensions?
Handle length and thickness affect comfort and control, especially when using a pinch grip. Longer handles, usually between 4.5 and 5 inches, are better for larger hands.
Are the spine and choil rounded or smoothed?
Sharp edges on the spine or choil will dig into your fingers during a pinch grip. A rounded finish improves comfort and makes a noticeable difference if you cook frequently.
What type of bolster does the knife have?
The bolster influences balance, safety, and sharpening access. A full bolster provides finger protection and added heft, a half bolster makes the heel easier to sharpen and improves pinch grip comfort, and no bolster keeps the knife lightest.
Is the knife forged or stamped?
Both forged and stamped knives can perform well. Blade geometry and heat treatment have a much larger impact on performance than the manufacturing method, but it is still useful to know which one you are buying.
Does the knife have a full tang or partial tang?
Tang design affects durability, balance, and how the knife sits in your hand. A full tang provides stability and adds weight toward the back of the knife, while a partial tang keeps the handle lighter and shifts more weight toward the blade.
Warranty and returns
A good return policy and warranty reduce the risk of buying a knife you have not held. Comfort is impossible to judge online, and manufacturing defects should always be covered. Look for a 30 day return window, free return shipping, no restocking fees, and lifetime coverage for defects.


