Happy Cutting !   

In July 2005, Jemmy and Koki Iwahara, owners of JCK, sent me an email asking if I would present to the “kitchen knife experts” at Knifeforums.com (KF) a proposal to design the best line of the high-end Chef's knives.  These knives were to be made from the best materials and utilize everything we feel are important in a kitchen knife design.  Jemmy would then take our design and specifications to such famed knife makers as Misono, Masamoto, Hiromoto or Hattori to produce these knives.  We all felt that it was an honor to be approached to design a line of Japanese knives to be produced by a Japanese knife manufacturer based on our expertise in using and discussing Japanese knives over the years.  Based on JCK’s offer and financial support, we accepted this project.
A committee of forum members, which included both professional chefs and home chefs, was quickly established.  This committee would help keep the process organized and to make the final decision.  In the coming weeks, there was great interest in this proposal from everyone at KF and all the members were contributing ideas of what they felt were important in a kitchen knife.  No stone was left unturned as we discussed what blade material we felt was superior.  Deciding on blade material was difficult, as there are several we all felt are great.  Among others, steels such as VG10, powdered steel, SV30 stainless steel, Aogomi Super surrounded by stainless steel and Cowry-X were all discussed and considered.  This decision was harder than we thought since we had several great options and we had costs to consider as well.  We ultimately decided on Powdered steel for the lower line and Cowry-X for the upper line.  We also discussed all the possible handle materials and design.  We wanted a material that would be resistant to changes in climate to reduce the affect of swelling and shrinkage that sometimes happens with wood plus we wanted it to be very comfortable and fit in your hand like a glove.  Linen Micarta was the obvious choice for handle material and making it contoured was unanimously decided on.
Coming up with the materials was the easy part.  Now the design had to be made.  Not just one but a complete line of knives had to be designed.  We knew we wanted specific knife styles to be included in this project but to put it down on paper proved to be a challenge. One member of the committee who is a professional chef, BLWCHEF, had a background in technical drawing and offered to produce rough sketches of all the styles discussed based on specifications by expert users.  One by one the sketches were posted and comments made about them.  Some were slightly modified while others were perfect as is.  Every detail was discussed and implemented from the bevel angles, length and width of the blade, spine thickness, balance point, handle size, etc.  The designs were the culmination of what were great about various brands of knives and combined into a single design.  They were also designed with the user in mind, as there were gaps that needed to be filled based on the current knives being produced.  
Once the designs were finalized, the drawings were sent to Jemmy for review and consideration.  He immediately saw how very special these were and felt without question that the knife maker who would be approached to make these knives was Hattori.  We wholeheartedly agreed.  Jemmy took our sketches to Mr. Hattori and shortly thereafter the drawings were sent out to be made into computerized drawings.  Mr. Hattori agreed to make these knives.  During the months following discussions were made between Hattori, Jemmy and the forum committee members about materials and the cost aspect of these knives.  Alternate suggestions were offered, as the materials we originally wanted would be too cost prohibitive.  The powdered steel for the lower line was too close in cost to the upper line so Mr. Hattori recommended VG10.  We agreed.  Other changes were suggested and agreed to regarding design of a few knives as well.  Everything was now set.  Materials were being purchased, the drawings were being worked on and the forum members were starting to get very excited about seeing and using what they all contributed to designing.
It took a long time for the prototypes to be completed but when they were finally delivered I was in awe of the beauty and quality of these knives.  I couldn’t wait to test them and send to the other members of the committee for testing.  Their reactions were the same as mine.  I quickly took pictures of them and posted to KF.  Everyone was thrilled with the way they turned out.  The committee members tested them and shipped them to the other members.   Some additional modifications were made based on actual testing in the professional workplace and in the home.  During the coming months discussions continued regarding the logo’s that will go on the knives, what kind of box will be used, what other items we’d like to offer buyers such as wooden saya’s and knife racks to display these knives, etc.  Then I got word from Jemmy that Mr. Hattori has completed the first round of knives.  Arrangements were made to offer them to the forum members before they are offered publicly. 

This whole project was very unique in that we here at Knifeforums.com “In The Kitchen” were given the opportunity to design our own expert line of knives and have them made by Mr. Ichiro Hattori, one of the best knife makers in the world.  These knives that Mr. Hattori made are stunning and have the highest quality craftsmanship in any knife.  We are very grateful to Mr. Jemmy Iwahara and his family for all their efforts and for giving us this opportunity of a lifetime.  We are also very fortunate to have the venue to openly discuss our passion for kitchen knives that James Nowka has given us with Knifeforums.com.  This was truly a wonderful experience for everyone involved and we sincerely hope people find these knives to be what we feel are the best knives in the world today.                 
                                     Bob Worthington                                                     　　　　　　　　　　　　　　　　　　　　　　　　　　　  　　　　　　　　　　　      
