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Ceramic blades have become a common sight on home kitchen counters, yet many cooks remain unsure of

when the material serves them better than traditional steel. Kitchen tool maker Cestari is addressing that

confusion by outlining the situations where ceramic has a clear advantage and the tasks it is not suited to

handle.

Ceramic is an extremely hard material that holds its edge far longer than steel, meaning a blade stays sharp

through months of regular use. It does not rust, and because it is non-reactive, it will not interact with acidic

foods or transfer a metallic taste. Those qualities make ceramic well suited to slicing fruit, vegetables, bread,

mushrooms and cheese, where a thin, clean cut matters and reactivity with food is a concern.

The same hardness that gives ceramic its lasting edge also makes it more brittle than steel. For that reason,

ceramic should not be used to pry, to cut frozen food or to cut through bone, and the blades should not be

dropped onto hard surfaces. Understanding those limits helps cooks match the right tool to the right job and

extend the life of their knives.



Cestari applies ceramic to several of the tools it currently sells. The company offers a ceramic serrated knife,

available in six-inch and eight-inch sizes, with a non-porous blade that will not absorb odors or discolor food

and a handle molded from a single piece of polypropylene to avoid joints where bacteria can gather.

"Ceramic is not a replacement for every steel knife in the kitchen, and it was never meant to be," said Susan

MacDowell, spokesperson for Cestari. "Where it shines is in precise, repetitive slicing of produce, bread and

cheese. The edge lasts, the blade stays clean, and there is no reaction with acidic foods. The key for home

cooks is knowing that ceramic is for slicing, not for prying or cutting through bone."

Cestari also makes a ceramic paring knife with a sheath, sold in a three-inch size, designed for precise

cutting and peeling of fruits and smaller items. The company additionally uses ceramic blades in its vegetable

peeler and pizza cutter.

Care for ceramic tools is straightforward. Because the material resists heat and does not rust, the blades can

be cleaned in a dishwasher, and they do not require sharpening the way steel does.

"When people treat ceramic for what it is, a slicing tool that keeps its edge, they tend to reach for it again and

again," MacDowell said. "The guidance is simple. Use it for produce, bread, mushrooms and cheese, keep it

away from bone and frozen food, and do not drop it."

Cestari is a company that specializes in kitchen tools, offering a range of products through its online catalog.

Every Cestari tool is backed by a lifetime guarantee, reflecting the company's focus on quality and durability.

The company also maintains a blog and a news room with updates and information related to its products

and the broader kitchenware industry, along with a warranty registration service for customers who purchase

its products.
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