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MORITAKA ISHIME PETTY 185MMMORITAKA ISHIME PETTY 185MM - $225 CAD - $225 CAD

AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!

MORITAKA ISHIME SANTOKU 150MMMORITAKA ISHIME SANTOKU 150MM - $255 CAD - $255 CAD

MORITAKA ISHIME NAKIRI 150MMMORITAKA ISHIME NAKIRI 150MM - $245 CAD - $245 CAD
By: Chris Lord, Ottawa



KATO:KATO: Visiting Yoshimi Kato is such a treat. His workshop is exactly as I expected: 
clean, organized, and efficiently built. Kato-san is quite quiet and reserved, but 
you get the sense that when he speaks in a group setting, everyone listens.  

MORITAKA:MORITAKA: The Moritaka family is a well-oiled machine. Watching them 
forge together was mesmerizing; it was like witnessing the most graceful and 
dangerous ballet. Seeing them flow alongside each other and anticipate each 
other’s movements was one of the most riveting moments in my career so far.

MUNETOSHI:MUNETOSHI: When we visited Tsurumaki-san, he welcomed us with a tour of his 
rather large workshop, which contained FIVE springhammers. Today, Tsurumaki-san 
is all by himself, so he uses each springhammer for a different step of the process. 
Each one has a set of Tsurumaki-san’s prescription glasses - the epitome of ‘work 
smarter, not harder’ (although he still works very hard, blacksmithing ‘aint easy).

KUROSAKI:KUROSAKI:  Yu Kurosaki is among the kindest and brightest of the blacksmiths I’ve met so 
far. Before I met him, I assumed his success meant he was vain and had a huge ego; that’s 
quite the opposite. Yu Kurosaki is among the most talented and humble blacksmiths in Japan.

BY: JACOB SAWATZKY-OHAMA, CALGARYBY: JACOB SAWATZKY-OHAMA, CALGARY



I LOVE gift giving - treating someone I love to something special they might I LOVE gift giving - treating someone I love to something special they might 
not buy themself. I love the look on their face when they open it, and I not buy themself. I love the look on their face when they open it, and I 
love hearing for years about how much they love the knife I got them. Sure, love hearing for years about how much they love the knife I got them. Sure, 
gift-giving isn’t meant to be competitive, but I still like to win. gift-giving isn’t meant to be competitive, but I still like to win. 
  
Here’s the gifts guaranteed to win Christmas/ wedding season/ the birthday Here’s the gifts guaranteed to win Christmas/ wedding season/ the birthday 
party, from a competitive gift-giver.party, from a competitive gift-giver.
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Journal entry by: Nathan Gareau, CalgaryJournal entry by: Nathan Gareau, Calgary

Mitsuboshi Nagomi Santoku 180mm - $195 CA
D

Mitsuboshi Nagomi Santoku 180mm - $195 CA
D
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THE HOME COOKTHE HOME COOK    
This is the easiest person to shop for, just pick any piece of kitchen This is the easiest person to shop for, just pick any piece of kitchen 
equipment and get them the nice version, something that will last a lifetime. equipment and get them the nice version, something that will last a lifetime. 
A handcrafted Japanese kitchen knife is the way to start, like this A handcrafted Japanese kitchen knife is the way to start, like this 
Tadafusa Hocho Kobo - easy to maintain, wicked sharp, and beautiful!Tadafusa Hocho Kobo - easy to maintain, wicked sharp, and beautiful!

THE GRADUATE THE GRADUATE 
Your baby has finally left the nest to move into their first dorm or Your baby has finally left the nest to move into their first dorm or 
apartment! What are you gonna do with all this free time? Head down apartment! What are you gonna do with all this free time? Head down 
to Knifewear and get them their first kitchen knife. The Mitsuboshi to Knifewear and get them their first kitchen knife. The Mitsuboshi 
Nagomi is sharp yet rugged, so they won’t cry when their roommates use Nagomi is sharp yet rugged, so they won’t cry when their roommates use 
it to shotgun a beer.it to shotgun a beer.

THE FOODIETHE FOODIE
You know the person, the one that has seven You know the person, the one that has seven 
different kinds of salt and serves dinner straight different kinds of salt and serves dinner straight 
from their immaculate collection of Le Creuset from their immaculate collection of Le Creuset 
dishes. Their kitchen is probably well stocked, so dishes. Their kitchen is probably well stocked, so 
I’ll often opt for a kitchen-adjacent accessory. I’ll often opt for a kitchen-adjacent accessory. 
The Knifewear Good-As apron is super sturdy, made The Knifewear Good-As apron is super sturdy, made 
in Canada, and features a canvas patch for in Canada, and features a canvas patch for 
stropping knife edges!stropping knife edges!

HOW TO WIN AT GIFTINGHOW TO WIN AT GIFTING



THE APPRENTICE THE APPRENTICE 
They just finished their first year of culinary school, or maybe they got They just finished their first year of culinary school, or maybe they got 
their dream job at that fancy spot downtown. They deserve a special knife their dream job at that fancy spot downtown. They deserve a special knife 
to commemorate, something shiny and high-performance, like the Ichigo to commemorate, something shiny and high-performance, like the Ichigo 
Haku. The 240mm is the quintessential chef’s knife, perfect for the next Haku. The 240mm is the quintessential chef’s knife, perfect for the next 
stage of their career.stage of their career.
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HORL 3 Knife Sharpener - $259 CAD
HORL 3 Knife Sharpener - $259 CAD

Knifewear x Koen Expediter 7 piece Waxed Canvas Knife Roll - $255 CADKnifewear x Koen Expediter 7 piece Waxed Canvas Knife Roll - $255 CAD

Knifewear Essential Sharpening Kit - $199 CAD
Knifewear Essential Sharpening Kit - $199 CAD

THE CHEF THE CHEF 
Got a serious pro in your life? This person’s probably pretty choosy Got a serious pro in your life? This person’s probably pretty choosy 
about their knives (and a regular Knifewear customer), so why not about their knives (and a regular Knifewear customer), so why not 
a pretty package to wrap them up in? Koen knife rolls are proudly a pretty package to wrap them up in? Koen knife rolls are proudly 
handmade in Mexico, and the Expediter is an exclusive collaboration handmade in Mexico, and the Expediter is an exclusive collaboration 
with Knifewear made with chefs in mind. Crafted from rugged wax with Knifewear made with chefs in mind. Crafted from rugged wax 
canvas, it fits 7 knives and a pile of tools, and folds away discreetly canvas, it fits 7 knives and a pile of tools, and folds away discreetly 
for easy storage.for easy storage.

THE COLLECTOR THE COLLECTOR 
This person has it all - a knife from every maker, every shape and size - This person has it all - a knife from every maker, every shape and size - 
there’s no way you’ll pick the right knife for their collection. So don’t! Get there’s no way you’ll pick the right knife for their collection. So don’t! Get 
them a tool for tuning up their blades. Depending on how much free time they them a tool for tuning up their blades. Depending on how much free time they 
have, I’d either grab a set of Knifewear sharpening stones for doing it the have, I’d either grab a set of Knifewear sharpening stones for doing it the 
oldschool way, or the new HORL 3 rolling knife sharpener, a great way to get oldschool way, or the new HORL 3 rolling knife sharpener, a great way to get 
a quick edge on any kitchen knife.a quick edge on any kitchen knife.

THE GRILL KING OR QUEEN THE GRILL KING OR QUEEN 
We’ve all got that relative with the offset smoker, the Green Egg, AND the We’ve all got that relative with the offset smoker, the Green Egg, AND the 
Blackstone Griddle. For that person that ONLY cooks outdoors, a stack of Blackstone Griddle. For that person that ONLY cooks outdoors, a stack of 
Arnest Prep pans is the way to go. A 3 pack contains 3 stainless containers, Arnest Prep pans is the way to go. A 3 pack contains 3 stainless containers, 
3 lids, and one mesh basket. They’re perfect for marinading, resting meat, 3 lids, and one mesh basket. They’re perfect for marinading, resting meat, 
and bringing your mise en place out to the grill.and bringing your mise en place out to the grill.
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Combining kimchi with Combining kimchi with 
caramelizing onions is close to caramelizing onions is close to 
godliness, and I can’t imagine how godliness, and I can’t imagine how 
this recipe would change given this recipe would change given 
different dumpling fillings. different dumpling fillings. 
Getting your dumplings cooked Getting your dumplings cooked 
perfectly is a mastery of timing perfectly is a mastery of timing 
that I have to say, I haven’t that I have to say, I haven’t 
entirely nailed, but every entirely nailed, but every 
batch gets better and better. batch gets better and better. 
Even if your dumplings are a Even if your dumplings are a 
bit darker than you planned, bit darker than you planned, 
it still tastes amazing. it still tastes amazing. 
  
Crispy cheese bits mix with Crispy cheese bits mix with 
gochujang (Korean chilli paste) gochujang (Korean chilli paste) 
mayonnaise, warm onions, and mayonnaise, warm onions, and 
crispy-bottomed dumplings, crispy-bottomed dumplings, 
all tangled together in what all tangled together in what 
I can only describe as a I can only describe as a 
mash-up of dumplings and mash-up of dumplings and 
the tacos of my childhood.  the tacos of my childhood.  

I’m reminded of my late nights I’m reminded of my late nights 
working concerts and how working concerts and how 
tired we would all be, how the tired we would all be, how the 
sunlight would burn our eyes sunlight would burn our eyes 
as we finished our night shift as we finished our night shift 
while everyone else started while everyone else started 
their day. Shifts like that their day. Shifts like that 
are what food like this is are what food like this is 
for. Hangover food that doesn’t for. Hangover food that doesn’t 
require a hangover to taste require a hangover to taste 
like it’s healing your soul. like it’s healing your soul. 
If, like me, you are using If, like me, you are using 
frozen dumplings, separate them frozen dumplings, separate them 
before the pan gets hot - no before the pan gets hot - no 
one wants to try to pry them one wants to try to pry them 
apart while half are already apart while half are already 
in the pan. Shuffle the pan in the pan. Shuffle the pan 

Cookbook Review
By : Maddie McCullough

Loaded Mandoo Loaded Mandoo from Ohana Stylefrom Ohana Style  

We’re super excited to host Chef Sheldon in Knifewear Toronto and Vancouver for 
exclusive book signing events this fall:

Vancouver
Sunday September 27, 1:30-3pm

Knifewear Vancouver, 4215 Main St.
 

Toronto
Sunday October 4, 4-5:30 pm

Knifewear Toronto, 572 Bloor St. W.
 

Book your spot:

by Sheldon Simeon

often; it really helped with often; it really helped with 
the sticking. Double the the sticking. Double the 
cheese- cheese is like many cheese- cheese is like many 
things, something that should things, something that should 
be measured with your heart. be measured with your heart. 
Do your mise en place before Do your mise en place before 
you warm the pan up: onions you warm the pan up: onions 
and kimchi chopped, cheese and kimchi chopped, cheese 
grated, water measured, etc. grated, water measured, etc. 
The cooking time flies by, and The cooking time flies by, and 
as mentioned, timing is key. as mentioned, timing is key. 
I love going through books like I love going through books like 
this and finding recipes I know will this and finding recipes I know will 
become very permanent additions become very permanent additions 
to my cooking rotation, the to my cooking rotation, the 

You get home from work, and You get home from work, and 
your roommate says they need to your roommate says they need to 
be at work for 6 am tomorrow. be at work for 6 am tomorrow. 
That’s a 4 a.m. wake-up call That’s a 4 a.m. wake-up call 
no one is looking forward to. no one is looking forward to. 
So what do you throw together So what do you throw together 
for Dinner? Something that for Dinner? Something that 
feels as good as it tastes, feels as good as it tastes, 
maximum comfort food that maximum comfort food that 
won’t take hours. Loaded Mandoo.won’t take hours. Loaded Mandoo.
  
While playing with Chef Sheldon While playing with Chef Sheldon 
Simeon’s cookbooks, I came across Simeon’s cookbooks, I came across 
this recipe. I’ve made it twice this recipe. I’ve made it twice 

now, at the pleading now, at the pleading 
of my roommates. of my roommates. 
All it took were All it took were 
ingredients I ingredients I 
already had already had 
in my fridge in my fridge 
and a stop and a stop 
at my local at my local 
East Asian East Asian 
supermarket. supermarket. 
  

recipes I keep saved on my recipes I keep saved on my 
phone for easy grocery trips phone for easy grocery trips 
on my way home. We live in on my way home. We live in 
times that always seem too times that always seem too 
busy, moving too quickly, busy, moving too quickly, 
with not enough hours in a with not enough hours in a 
day. Sheldon Simeon was so day. Sheldon Simeon was so 
relatable to me, talking relatable to me, talking 
about making time to cook about making time to cook 
for his family after lonfor his family after longg  
days with busy schedules days with busy schedules 
for everyone. Talk about an for everyone. Talk about an 
experience any of us can experience any of us can 
relate to, whether you’re a relate to, whether you’re a 
home cook or in the industry.home cook or in the industry.



AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8! AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!

HADO SAKAI SUMI B1D KO-BUNKA 135MM CHERRY BARK HANDLEHADO SAKAI SUMI B1D KO-BUNKA 135MM CHERRY BARK HANDLE - $812 CAD - $812 CAD MASASHI SHIROGAMI KAWAKIRI DEBA 180MMMASASHI SHIROGAMI KAWAKIRI DEBA 180MM - $610 CAD - $610 CAD

PHOTOS BY: NICKLAUS WALTERPHOTOS BY: NICKLAUS WALTER PHOTOS BY: NICKLAUS WALTERPHOTOS BY: NICKLAUS WALTER





AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!AVAILABLE IN THE KNIFEWEAR FALL GARAGE SALE, OCTOBER 31-NOV 8!

YOSHIMI KATO VG10W RAINBOW DAMASCUS BUNKA 165MMYOSHIMI KATO VG10W RAINBOW DAMASCUS BUNKA 165MM - $635 CAD - $635 CAD

PHOTOS BY: NICKLAUS WALTERPHOTOS BY: NICKLAUS WALTER



TIME FOR YOUR MEME BREAK. 





