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2018 ONTARIO KNIFE COMPANY® PRODUCTS FOR HOME CHEFS  
DEMONSTRATE QUALITY BEYOND COMPARE 

 
Old HickoryTM and ChromaticsTM Series Offer Beauti ful Craftsmanship and Design,  

Superior Materials and Unbeatable Warranty  
 
Ontario Knife Company® (OKC®) has long been a favorite of home chefs who know their way around slicing and dicing. When the 
cut must be precise in the kitchen, look no further than OKC, which has a wide selection of American made knives for every need.  
From the legendary Old HickoryTM Series, the technologically advanced Agilite® Series, and the newer fun and colorful 
ChromaticsTM Series to the must-have specialty knives like the Watermelon Knife, you’ll find that all OKC knives have a level of 
form, function and durability rarely found in other products. 
 
“Because of our strong military heritage, sometimes people overlook the fact that OKC has been putting beloved products in the 
hands of home chefs for nearly a century,” said Andrew Yates, VP of Sales and Marketing.  “The same dedication to superior 
quality knives that our military relies on extends to our kitchen and home knives and accessories.” 
 
The celebrated Old Hickory Series was first introduced in 1924, and is perhaps the company’s most revered product line still in 
active production.  Featuring gorgeously crafted hardwood handles, secured with brass compression rivets, the beauty of these 
knives is unsurpassed. Boasting extremely sharp carbon steel blades that are capable of retaining an edge better than most 
stainless knives, the series is proudly manufactured integrating the same artisan processes employed 90 years ago.  The series 
includes 13 knives and an ice pick.  The popular 5-Piece Set is ready to equip any kitchen with the “go-to” knives it needs and 
features favorites including a 3-1/4” paring knife, a 4” paring knife, a 6” boning knife, an 8” slicing knife and a 7” butcher knife. 
 
“Old Hickory has been an American classic for generations and continues to be a popular and high quality line of cutlery,” said 
Kenneth Trbovich, President and CEO. “We’re adding to that legacy with our modern, technologically advanced Chromatics and 
Agilite lines.” 
 
If you’re looking to brighten up your kitchen and cooking alike, look to the Chromatics Series which offers the same high-quality 
blades OKC is known for but with fun bold colored handles.  With stainless steel blades that stay sharp, the knives have perfectly 
weighted handles for effortless work.  Build your own collection from six different knives including a bright blue 2-1/2” paring knife, 
an orange 3” steak parer, a green 11” slicer, a red 7.8” chef knife, a purple 6-1/2” santoku knife, and a yellow 7.8” bread knife.   
 
In addition to the Old Hickory and Chromatics Series, home chefs can chose from a wide selection of other knife sets, specialty 
knives and accessories to meet virtually any task.  One of our favorites this season is the tried and true Watermelon Knife.  This 
heavy-duty knife is perfect for tough jobs like cutting through large fruit rinds.  Make short work of cantaloupe, pineapple and 
honeydew with this must-have tool, which also features an ergonomic handle that fits comfortably in your hand. 

 
Founded in 1889, the Ontario Knife Company® is an award-winning knife, cutlery, and tool manufacturer operating out of Upstate 
New York for over 125 years. OKC® produces a wide range of tools, including cutlery and kitchenware, hunting and fishing knives, 
machetes, survival and rescue equipment, science and medical tools, and tactical knives. OKC has a long tradition of building 
knives and tools for the U.S. military, producing high quality equipment that has seen continuous service since WWII. In addition 
to being a major supplier to the U.S. Armed Forces, OKC leverages a network of distributors, dealers, and major commercial 
retailers to sell its products nationwide and internationally to over 35 countries. OKC’s custom manufacturing division Jericho 
Tool®, advances capabilities including a broad-spectrum of injection molding, tool and die, and machining operations to provide 
white label and OEM manufacturing services for consumer and industrial goods. Collectively OKC’s product lines and 
manufacturing services reach the house wares, sporting goods, tactical, security, law enforcement & first responders, education, 
science & medical, and industrial & agricultural industries. 
 
For more information about Ontario Knife Company and its industry-leading line of advanced knives, machetes, edged products 
and specialty tools, contact Ontario Knife Company at P.O. Box 145-26 Empire Street · Franklinville, NY 14737 · Telephone (716) 
676-5527 · Or visit www.ontarioknife.com. The Ontario Knife Company is a subsidiary of publicly traded Servotronics, Inc. 
(NYSE MKT - SVT). 
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