


The Lamson Story

Established in Shelburne Falls, Massachusetts, in 1837, Lamson & Goodnow is the oldest cutlery manufacturer 
in the United States.

For nearly two centuries, the name Lamson has been synonymous with the finest handcrafted cutlery avail-
able. A fusion of artistry and functionality, our knives and kitchen tools are masterfully created to offer an 
unrivaled, professional-quality product to expert chefs and home culinary enthusiasts alike.

In 1869, newly elected U.S. president Ulysses S. Grant received a rather “cutting edge” gift from a small man-
ufacturer nestled in a quaint northwestern Massachusetts town. Lamson & Goodnow humbly presented our 
nation’s new leader with a 62-piece dinner set. Half of the handcrafted pieces bore handles of ivory, while the 
handles on the others were pure mother-of-pearl.

Whether these finely fashioned utensils were used in the White House for entertaining dignitaries or simply 
a gift of American-made craftsmanship and beauty, we may never know for sure. But the rest, as they say, is 

history:  as pieces of this extraordinary gift remain in 
the nation’s capital on display at the Smithsonian Insti-
tution.

The company flourished rapidly on its well-founded 
reputation for crafting White House worthy dining 
implements reaching far and wide. Soon, Lamson had 
become the country’s premier cutler. It’s a status they 
proudly hold to this day, as America’s growing apprecia-
tion for home and hearth, as well as its passion for new 
culinary adventures, continues to drive their creativity 
and commitment.



Fire Series

Fire Series

The most passionate cooks have no problem taking the heat. In fact, they simply can’t get enough of it. To honor these 
chefs’ fervent spirit, Lamson designed the uniquely contemporary  Fire Series. Each piece features a durable acrylic 
handle with a distributed and discreet grain pattern, accented with nickel silver rivets. As aesthetic as it is superbly 
handmade, this collection is perfect for anyone with especially refined taste who seeks an artistic kitchen tool.

Maple

• Made from the finest high-carbon stainless steel from Solingen, Germany: Grade 4116.
• Each knife is precision forged using traditional Hot-Drop Forge which results in a harder, 

sharper blade that is corrosion resistant and has excellent edge retention.
• Hardened and tempered to the perfect 58C Rockwell.
• Full tang blades with triple riveted handles for the perfect balance and weight.
• A curved and recessed bolster provides a seamless transition from handle to blade and 

sup-ports the thumb for better balance and safety. 

6 Piece Block Set

8” Chef Knife

3.5” Paring Knife

3 Piece Chef Set

3 Piece Cook Set

The 6-piece block set makes a great 
starter set! This set includes: 

• 3.5” Paring
• 6” Fillet / Boning
• 8” Carver
• 8” Chef
• 10” Steel
• 9-Slot Block

The chef’s knife is the workhorse of 
the kitchen. Its broad blade dices, 
slices, and chops fruits, vegetables, 
and meats while protecting knuckles 
from hitting the cutting board.

The paring knife is one of the most 
versatile knives. Ideal when close 
control of the blade is required, such 
as peeling, mincing, cleaning, and 
cutting vegetables.

Perfect for a beginning chef or the 
kitchen of a weekend home, this 
3-piece set includes:

• 3.5” Paring
• 6” Utility
• 8” Chef

This 3-piece set includes:

• 3.5” Paring
• 5” Kullenschliff Santoku
• 8” Chef

59967

59963

59973

59950

59910



Silver Series

Silver Series

Who says silver can’t signify the best of the best? Certainly not the pro designers at Lamson. Across the handle of each 
piece in Lamson’s sleek and refined Silver Series, mesmerizing patterns dance. Subtle, silver nickel rivets blend away 
for a streamlined look. Add to that each piece’s perfectly crafted blade of high-carbon stainless steel, and you’ve got a 
winning line of cutlery.

• Made from the finest high-carbon stainless steel from Solingen, Germany: Grade 4116.
• Each knife is precision forged using traditional Hot-Drop Forge which results in a harder, 

sharper blade that is corrosion resistant and has excellent edge retention.
• Hardened and tempered to the perfect 58C Rockwell.
• Full tang blades with triple riveted handles for the perfect balance and weight.
• A curved and recessed bolster provides a seamless transition from handle to blade and 

sup-ports the thumb for better balance and safety. 

16 Piece Block Set

10 Piece Block Set

Walnut

Walnut

Maple

Maple

This 16-Piece Block set is designed to 
meet the challenges of professional chefs 
as well as home cooks! Included in this 
set:
• 2.875” Trimming Paring
• 3.5” Paring
• 6” Utility
• 6” Fillet / Boning
• 7” Kullenschliff Santoku
• 8” Bread
• 8” Chef
• 10” Slicer
• 10” Steel
• Six Serrated Steak

Knives
• 15-Slot Block

This 10-Piece Block set is designed to 
meet the challenges of professional chefs 
as well as home cooks! Included in this 
set:
• 2.875” Trimming Paring
• 3.5” Paring
• 6” Utility
• 6” Fillet / Boning
• 7” Kullenschliff Santoku
• 8” Bread
• 8” Chef
• 10” Slicer
• 10” Steel
• 9-Slot Block

39903

39902

39972

39970



Silver Series

6 Piece Block Set

Walnut Maple

The 6-piece block set makes a great start-
er set! This set includes: 
• 3.5” Paring
• 6” Fillet / Boning
• 8” Carver
• 8” Chef
• 10” Steel
• 9-Slot Block

39901 39967

3 Piece Chef Set

2 Piece Carver Set

3 Piece Cook Set

Perfect for a beginning chef or the 
kitchen of a weekend home, this 
3-piece set includes:
• 3.5” Paring
• 6” Utility
• 8” Chef

This 2-piece the most convenient 
set to have when carving meats or 
poultry. Included in this set:
• 10” Slicer
• 12” Bayonet Fork

This 3-piece set includes:
• 3.5” Paring
• 5” Kullenschliff Santoku
• 8” Chef

39963

39969

39973

8” Chef Knife

3.5” Paring Knife

5” Serrated 
Steak Knife

39950

39910

39920



Rosewood Series

Rosewood Series

Featuring natural wood handles with strong grain patterns, the knives in the Rosewood Series are reminiscent of 
Lamson’s original products. The brass rivets that grace each handle bring both a level of sophistication and a sense 
of familiarity to the kitchen. The ultimate piece of handcrafted history perfected with modern precision machinery, 
the Rosewood cutlery epitomizes the Lamson tradition. But be warned: use or very sight may induce warm feelings of 
nostalgia that last a lifetime.

16 Piece Block Set

10 Piece Block Set

Maple

Maple

This 16-Piece Block set is designed to 
meet the challenges of professional chefs 
as well as home cooks! Included in this 
set:
• 2.875” Trimming Paring
• 3.5” Paring
• 6” Utility
• 6” Fillet / Boning
• 7” Kullenschliff Santoku
• 8” Bread
• 5” Chef
• 10” Slicer
• 10” Steel
• Six Serrated Steak 

Knives
• Sharpener
• 15-Slot Block 

This 10-Piece Block set is designed to 
meet the challenges of professional chefs 
as well as home cooks! Included in this 
set:
• 2.875” Trimming Paring
• 3.5” Paring
• 6” Utility
• 6” Fillet / Boning
• 7” Kullenschliff Santoku
• 8” Bread
• 8” Chef
• 10” Slicer
• 10” Steel
• 9-Slot Block

39700

39770

8” Chef Knife
39750

4 Piece Serrated
Steak Knives

39768

3 Piece Chef Set
Perfect for a beginning chef or the 
kitchen of a weekend home, this 
3-piece set includes:
• 3.5” Paring
• 6” Utility
• 8” Chef

39763
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