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Knifecare
For

Dummies

So you just got a new knife? That’s great! In case you lost the 
official Knifewear care sheet in the holiday chaos, here’s how to 

not ruin your knife!

DO’S: 

DON’T’S:
Twist, pry or scrape. Twisting can lead to a bent 
knife or chips, so can prying. Scraping across a 
board will dull your knife faster than you want 
it to.

Don’t cut bones, stems, frozen or semi-frozen 
food. Hard Steel + Cold = Brittle, and brittle 
breaks.

BY: MATT DRURY, CALGARY

Slice, chop and dice with a forward/backward motion; straight 
down will take more effort and dull your knife faster.  
 
Use a wood, rubber, or plastic cutting board, end-grain wood is 
our favourite. 
 
Keep it clean. A dry cloth near your cutting board is a great first 
step, but when you’re done, head over to the tap/bath/shower/buck-
et and give it a good wipe down. Soap is fine, but avoid the “Ultra”’s 
and “Supermax”’s—they’re prone to dry out your handle and scratch 
your blade. 
 
Dry it. Like… now. Air drying is great for keeping your knitwear in 
good shape, but for a carbon-steel knife, get that moisture off your 
knife as soon as you can. Even stainless can rust if you leave it!

Find it a home.  A blade guard, wooden saya, knife block or magnet 
on the wall work great as homes for your knife. Loose in the kitchen 
drawer, however, will do no-one any favours.

Use a ceramic honing rod to keep your knife feeling sharp:
Stand the rod tip-down on a flat surface on something sturdy that 
won’t slip. Place the face of the blade flat against the rod, move the 
spine away from the rod to create a 15 degree angle where the edge 
meets the rod. Using gentle pressure, lower the blade, sliding the 
edge from the heel to tip in one smooth, slicing motion. Repeat on 
the other side. Do 10-20 strokes as needed.

Weekly honing will keep that knife sharper for longer. Once it’s 
dull, it’s time to break out the whetstones or visit your local 
Knifewear shop!

Slice, chop and dice with a forward/backward motion; straight 
down will take more effort and dull your knife faster.  

Channel your inner Bourdain: clear your workspace, set up your cutting 
board and mise en place containers. An organized space means you can 

work smarter, not harder.

Diced Fisher & Butcher Knife 205mm ($330 CAD)
Banjo Oyster Knife ($25 CAD)

Knifewear Pan Seasoning Stick ($17 CAD)

Beau Grain Magnetic Knife Block ($135 CAD)
Tojiro Atelier Knives ($242 - $486 CAD)



“Desiderantes meliorem patriam” or “they desire a 
better country” is the motto of The Order of Canada, 
the second-highest honour of merit provided by the 
Canadian government to individuals who “make a major 
difference to Canada through lifelong contributions to 
every field of endeavour”. This December (2025), the order 
received its first-ever member who had been physically 
threatened by the band “Sonic Youth” during an interview 
- truly a proud day for Canada, and therefore, the world.

Adopting the persona in university, Nardwuar “The Human 
Serviette” (born John Ruskin) is an inimitable television 
personality and broadcaster whose infectious charm took 
the 90s by storm. Although most know him from his work 
with MuchMusic interviewing artists and musicians, he is 
also the vocalist and organist for Vancouver garage rock 
darlings “The Evaporators”.  He also interviewed actors, 
world leaders and politicians. Using guerilla tactics he 
would frequently sneak into press conferences under the 
guise of an orthodox journalist. Good thing, too - who else 
would have the chutzpah to ask USSR President Mikhail 
Gorbachev which world leader “wears the largest pants”?

Growing up in the 90s, I watched MuchMusic nonstop - 
Channel 23 if you grew up with basic cable in Edmonton. 
Nardwuar was a constant fixture in our house. His 
unique sensibilities and sense of fashion were definitely 
eye-catching to say the least. It would be easy to look 
at him with his goofy smile and Tam o’ Shanter cap and write him 
off as a schlocky character or a clownish buffoon. His enthusiasm 
definitely put some subjects off - his attitude and mannerisms 
were so different from the detached and apathetic demeanor 
adopted by other figures in the music media it made him almost 
seem like an unhinged member of a fanclub - individuals 
celebrities are trained to beat away with a 10 foot pole - some 
artists dismissed him, bullied him, or even reacted violently.

But his enthusiasm is genuine, as is his dedication to research on those 
interviewed. He often presents the interviewee with a “gift” - typically 
a piece of merch, an old record, a fan zine, or some other related curio 
which the artist believed no one knew about - for Pharell Williams, 
Nardwuar managed to dig up a vinyl copy of a single called “Rump Shaker”, 
 the first ever track on which Pharell officially featured. Pharell’s stunned 

artist understood his real dedication to art, music, 
and the craft of the interview, the script would 
always flip. Apprehension turns to bemusement, 
and bemusement into respect. After a moment 
of staring at this long forgotten copy of “Rump 
Shaker”, Pharell stammered out “This is one of the 
most impressive interviews I’ve ever experienced 
in my life… your research is second to none”.

I think it’s beautiful how this over the top, colourful, 
and positive “daisy bollocks” (according to Dave 
Roundtree of Blur) was able to win over so many 
guarded personalities - to break them out of 
their practiced composure by showing them how 
incredibly seriously he took his work, even though 
he looked so strange and acted with such unbridled 
merriment and genuine enthusiasm. He is Knifewear 
Vancouver’s resident Canadian icon - I’ll frequently 
see him in the hood, specifically at Neptoon 
Records on Main street. 

• 1lb (or more) of Humboldt squid. You’ll typically see it for 
sale frozen at the fishmongers already cleaned and cut into 
manageable pieces.
• 1 cup of shoyu
• 2-3 green onions, finely sliced
• 1 Thai red bird’s eye chili, finely chopped, seeds included
• 1 thumb-size knob of ginger, peeled and finely chopped
• 3 good sized cloves of garlic, peeled and finely chopped
• One small handful of cilantro leaves and stems, roughly chopped
• 1 Tbsp sugar
• Salt and pepper to taste

  
The terror of the North Pacific! These formidable sea creatures have become a staple of 
the Pacific northwest - not necessarily because they’re delicious (which they are), but 
more because they are invasive. These big squids have been moving further and 
further north up the coast as the water temperature rises, so our pals here at 
OceanWise have instructed us to perform our civic duty and eat them with 
gusto! Humboldt squid, unlike the little calamari rings most people are used 
to, are huge, thick, and tender. You don’t typically see them dredged and fried 
as their meatier texture lends itself much better to sauteing and grilling. 
This recipe is super simple - the key is to get the ingredients for the sauce 
together about an hour ahead of time to let the flavours develop, and 
then to cook the squid over very hot coals very quickly. I use a Green 
Life shichirin grill at my place, nothing beats the flavour of hot charcoal!

silence says it all 
- he immediately dropped 
his guard. Once an 

So fuck it, lets watch classic So fuck it, lets watch classic 
Nardwuar interviews and grill Nardwuar interviews and grill 

some squid!some squid!

 

Combine all ingredients except for the squid and s+p and give 
it a quick stir. Congrats, the sauce is done. 

Toss it in the fridge and let it chill out.
Fire up the charcoal! I like to use a charcoal 
chimney on top of my little butane camping 
stove to make it easy. Drink a small beer 

while the charcoal heats up. When the chimney 
looks like it’s got a jet of flame coming out, you 

can turn off the gas and let it sit for an additional 10 or so 
minutes. This is when the coal will get really hot.

 
Gently score each piece of squid with a sharp knife. 

I like to do a cross hatch pattern on a diagonal bias. Once the 
grill is assembled and hot, slap them squids on the grill and season 
them with just a pinch of salt and pepper. You definitely want to 

get a little bit of colour on the squid, but be very 
careful not to overcook them. When it comes 
to Humboldt, under is better than over! Maybe 
about 2 minutes per side maximum. Take the 
squid off the grill and serve immediately with 
the dipping sauce. Doot Doota Loot Doot!!

HUMBOLDT SQUID!HUMBOLDT SQUID!   

INGREDIENTSINGREDIENTS



Photos by: Nathan Gareau, Calgary

Touroku Sakai Aogami Damascus Kiritsuke Santoku, by Kohei Ebuchi ($618 CAD)

Hatsukokoro Ryuhyo Damascus SG2 ($298 - $397 CAD)



The dog days of summer made their lazy retreat as the sharp bite of autumn’s first winds nipped 
eagerly away. Things have been changing. Everything from the beavers in the river to the birds 
sailing high above can feel it. The very trees themselves have felt it, turning their once verdant 
and expansive canopies into a crunchy, halfway-to-dirt carpet underfoot. There’s a brisk chill 
in the air, and around these particular parts, a cold wind is a sure sign of something coming. 

If one were to find themselves on a particular riverbank on one particular afternoon a few weeks ago, we 
might have crossed paths. I didn’t see any other human people, so I doubt it, but if in theory one did happen 
to find oneself there with me, one might have been fortunate enough to witness one of the most elusive and 
ephemeral changes this planet has to offer. Expert opinions are split on the “why” and the “how” of these 
changes, but ask anyone with their thumb on the pulse of this little-known field of study, and you’ll doubtless 
get a different answer. Truthfully, those questions aren’t important - at least in the context of being able 
to appreciate this majestic transformation. What is important is being very, very quiet. The slightest snap of 
a twig will disrupt this beautiful natural process and you’ll startle the poor thing. I am of course referring 
to the change a rainbow trout undergoes when it abruptly finds itself deftly lifted from the glacial home 
waters and swiftly and skillfully turned into riverside sashimi by a Greater Pacific North West Mountain Ape.

by: SAM KEAN, CALGARYby: SAM KEAN, CALGARY

This process is clean, efficient, and graceful. Obviously, a Sasquatch doesn’t leave anything behind, but 
the method in which this entire fish is expertly prepared and consumed is truly one of nature’s greatest 
metamorphoses. Now, it’s common knowledge that the Sasquatch eats a largely herbivorous diet in the 
warmer months, happily munching away on roots, leafy greens, berries and nuts. What isn’t common 
knowledge to the general populace, however, is that Greater Pacific North West Mountain Apes are well-
practiced butchers, and they use those talents to sustain themselves over the long and arduous winters. 
This is mostly accomplished by consuming a diet of perfectly sliced fresh-as-it-gets fish. Where this tradition 
originated and how it’s passed down through the Sasquatch population remains a mystery to this day. 

Shiro
 Kunimitsu Aogami ($

260 - $
315 CAD)

Chopper King Tuna Knife 265mm ($290 CAD)

Toshihiro Wakui Shirogami 180mm Santoku ($355 CAD)

Masamoto KS Hongasumi ($455 - $750 CAD)



LunarLunar
New YearNew Year

Steamed Fish Steamed Fish 
(Cantonese Style)(Cantonese Style)

BY: COLIN MCGUIRE, CALGARYBY: COLIN MCGUIRE, CALGARY

7. Mix three tbsp soy sauce with one tsp rice 7. Mix three tbsp soy sauce with one tsp rice 
wine and one tsp sugar (measurements wine and one tsp sugar (measurements 

are approximate and should be adjusted to are approximate and should be adjusted to 
taste).taste).

  
8. When the fish is done, remove it from 8. When the fish is done, remove it from 

the wok, tip out any excess moisture from the wok, tip out any excess moisture from 
steaming, cover it generously with the steaming, cover it generously with the 

ginger and green onions, and pour the hot ginger and green onions, and pour the hot 
oil over the aromatics to make them sizzle. oil over the aromatics to make them sizzle. 

After the oil, douse the fish in the soy sauce After the oil, douse the fish in the soy sauce 
mixture.mixture.

  
9. Garnish the fish with a drizzle of sesame 9. Garnish the fish with a drizzle of sesame 

oil and a handful of roughly chopped oil and a handful of roughly chopped 
cilantro, then serve immediately!cilantro, then serve immediately!

1. Prepare a whole fish by gutting, scaling, 1. Prepare a whole fish by gutting, scaling, 
and washing it (or have your fishmonger and washing it (or have your fishmonger 
do it for you), then rubbing it inside and do it for you), then rubbing it inside and 

out with salt. out with salt. 
  

2. Cut a knob of peeled ginger into 2. Cut a knob of peeled ginger into 
coin-sized pieces and a couple scallions coin-sized pieces and a couple scallions 

into  two-inch lengths. Smash them into  two-inch lengths. Smash them 
lightly with the flat of a Chinese cleaver to lightly with the flat of a Chinese cleaver to 
release their aroma, and then stuff them release their aroma, and then stuff them 

into the fish’s body cavity.into the fish’s body cavity.
  

3. Place the fish on a plate and set it on 3. Place the fish on a plate and set it on 
a steamer basket inside a large wok with a steamer basket inside a large wok with 

enough boiling water to almost touch the enough boiling water to almost touch the 
plate, then cover with a lid.plate, then cover with a lid.

  
4. Steam the fish until the eyes turn 4. Steam the fish until the eyes turn 

opaque, approximately 8–16 minutes opaque, approximately 8–16 minutes 
depending on the size of the fish. depending on the size of the fish. 

  
5. While the fish is steaming, cut another 5. While the fish is steaming, cut another 
knob of peeled ginger into match sticks knob of peeled ginger into match sticks 
and a couple more scallions on the bias and a couple more scallions on the bias 

into horse–ear shaped pieces. into horse–ear shaped pieces. 
6. Heat two tbsp of neutral oil in a small 6. Heat two tbsp of neutral oil in a small 

frying pan. frying pan. 
  

move vigorously to thunderous percussion music move vigorously to thunderous percussion music 
in order to exorcise negative energy and make in order to exorcise negative energy and make 
way for a prosperous and healthy New Year. way for a prosperous and healthy New Year. 

The traditions of Chinese New Year are rich in The traditions of Chinese New Year are rich in 
symbolism, from astrology and decorations, to symbolism, from astrology and decorations, to 
greetings and even food! Each year is assigned greetings and even food! Each year is assigned 
one of twelve zodiac animals and one of five one of twelve zodiac animals and one of five 
elements in a 60-year cycle. This year marks elements in a 60-year cycle. This year marks 
the arrival of the Fire Horse, which is expected the arrival of the Fire Horse, which is expected 
to be an especially energetic and enthusiastic to be an especially energetic and enthusiastic 
combination. The aforementioned prevalence combination. The aforementioned prevalence 
of red at this auspicious time evokes positivity of red at this auspicious time evokes positivity 
and abundant life energy due to associations and abundant life energy due to associations 
with fire, the sun, and blood, while gold is closely with fire, the sun, and blood, while gold is closely 
linked with wealth and good fortune. Chinese New linked with wealth and good fortune. Chinese New 
Year greetings take the form of a four character Year greetings take the form of a four character 
phrase, the most famous of which is Gūng Héi phrase, the most famous of which is Gūng Héi 
Faat Choìh (Faat Choìh (恭喜發財恭喜發財) in Cantonese and is used ) in Cantonese and is used 
to wish someone prosperity in the coming year. to wish someone prosperity in the coming year. 

Celebratory menus for New Years feature dishes Celebratory menus for New Years feature dishes 
whose shapes and/or names are thought to be whose shapes and/or names are thought to be 
auspicious. Dumplings are shaped to look like auspicious. Dumplings are shaped to look like 
the silver ingots of ancient China and noodles the silver ingots of ancient China and noodles 
are made extra long to signify longevity. One are made extra long to signify longevity. One 
of my favourites is a whole steamed fish, which of my favourites is a whole steamed fish, which 
pairs nicely with the greeting “may you have a pairs nicely with the greeting “may you have a 
surplus every year” Nìhn Nìhn Yáuh Yùh, (surplus every year” Nìhn Nìhn Yáuh Yùh, (年年年年
有餘有餘), because the word for surplus sounds the ), because the word for surplus sounds the 
same as the word for fish! I learned the following same as the word for fish! I learned the following 
recipe from my kung fu teacher’s wife, who is recipe from my kung fu teacher’s wife, who is 
originally from Hong Kong. I have tried it with originally from Hong Kong. I have tried it with 
both sea bass and tilapia, but the key is to get a both sea bass and tilapia, but the key is to get a 
fish that is as fresh as possible, preferably live in fish that is as fresh as possible, preferably live in 
a tank at the fishmonger, and cook it right away.a tank at the fishmonger, and cook it right away.

In Greater China, Lunar New Year is the most In Greater China, Lunar New Year is the most 
important holiday on the calendar. It typically falls important holiday on the calendar. It typically falls 
somewhere in January or February on the Gregorian somewhere in January or February on the Gregorian 
calendar, and this year it begins on February 17th. calendar, and this year it begins on February 17th. 
Chinese New Year is known as the Spring Festival in Chinese New Year is known as the Spring Festival in 
Chinese. When I lived in Hong Kong, I was delighted Chinese. When I lived in Hong Kong, I was delighted 
to see some flowers starting to bud around that time, to see some flowers starting to bud around that time, 
although in northern parts of China it is more the although in northern parts of China it is more the 
idea of Spring than any evidence of it. Widespread idea of Spring than any evidence of it. Widespread 
Chinese migration has brought the festivities Chinese migration has brought the festivities 
to a global scale, and I’ll outline some traditions to a global scale, and I’ll outline some traditions 
and symbolism, as well as a recipe, for those and symbolism, as well as a recipe, for those 
interested in knowing more—or even participating!interested in knowing more—or even participating!

Celebrating Chinese New Year is a time for family Celebrating Chinese New Year is a time for family 
and feasting, and the energy is focused on bringing and feasting, and the energy is focused on bringing 
an auspicious start to the next cycle of the seasons. an auspicious start to the next cycle of the seasons. 
Similar to Christmas in the West, many businesses Similar to Christmas in the West, many businesses 
are closed, and people gather their clans for the are closed, and people gather their clans for the 
festivities. Elders give out red envelopes filled with festivities. Elders give out red envelopes filled with 
money to the young and unwed. Red and gold money to the young and unwed. Red and gold 
decorations festoon spaces and doorways with decorations festoon spaces and doorways with 
lucky symbols and expressions of well-wishing. lucky symbols and expressions of well-wishing. 
When businesses re-open, lion dance rituals are When businesses re-open, lion dance rituals are 
often performed for them where costumed dancers often performed for them where costumed dancers 
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A one-man woodshop 
producing gorgeous 
magnetic knife racks.

Sustainably crafted 
wooden utensils made in 
harmony with nature.

Japanese blades, 
Canadian woodwork, 
together at last.

Outstanding knife blocks 
from furniture makers 
Glenn & Donna

The sturdiest, mightiest 
burger presses we’ve ever 
seen.

A young up-and-coming 
blacksmith with a focus on 
Japanese-inspired blades.

This Conan-inspired black-
smith & steel artist produces 
incredible bushcraft blades 
& teaches knife-making.

Wild forged frying pans & 
spoons from Ryan Fogarty.

The best cutting board & 
knife handle wax in the 
world.

Sturdy aprons for chefs & home cooks.

Slick handmade blades from 
Don Guthro, Riley Janzen, 
and their team of makers.

Sustainably-made 
lifetime cutting 
boards since 2003.
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