The November meeting of the Ft. Myers Knife Club had an attendance of 12 members &
guests. This month’s door prizes consisted of a American Blade Smooth Bone Pen and a Star
Mini Deer Slayer. Tom Hurst won the American Blade Pen and the Star Mini Deer Slayer went
to Bill Cyphert. The monthly 50/50 drawing of $27.00 went to Jim Fahnenstiel. Congratulations
to all the winners, you too can be a winner of our monthly door prizes, 50/50 and/or raffles just
simply attend one of your monthly FMKC club meetings.The Best Special knife for the month
was won by Frank Veasley for his Case XX 5318 HPSS.

Next meeting Date: 3rd of December — Free Door Prizes Drawing.
Bring your favorite knives for Show & Tell and /or Sell

December’s Feature Knife will be your best:
(Factory Made) Tactical Fighter.

SUPPORT YOUR LOCAL GUN & KNIFE SHOWS - GO THIS WEEKEND !!!

Nov 30-Dec 1 Naples - Florida Gun Expo - Italian American Club

Dec 7-8 Tampa - Florida Gun Shows—Florida State Fairgrounds

Dec 14-15 Ft Myers - Florida Gun Shows - Lee Civic Center

Dec 21-22 West Palm Beach - Sports Show Specialists - South Florida Fairgrounds
Dec 21-22 . Palmetto - Florida Gun Shoes - Bradenton Convention Center

Dec 28-29 Englewood - Florida Gun Expo - Englewood Event Center

Dec 28-29 Sarasota - 2 Guys Gun & Knife Show - Robarts Arena

ANNUAL MEMBERSHIP DUES:

Membership dues for 2020 are due. In order to Gerb er LMF II

maintain all privileges of the club you need to
fulfill this requirement. The Annual Dues are
$10.00 or you may consider becoming a Life
Member, this a one-time fee of $75.00. If you
are unsure that your dues are paid for 2020
please contact the club secretary at
239.233.5611 or e-mail: rsmegal@comcast.net.
You may pay your dues at any upcoming club
meeting or submit payment to the club’s ad-
dress: FMKC, PO Box 706, St James City, FL
33956-0706. Checks will be accepted, however
all checks must be endorsed to RUSSELL
SMEGAL. Any other endorsement will

result in return of your check. Sorry..
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FACTS ABOUT KNIVES
THAT MIGHT SURPRISE YOU

1. Not All Knives Have To Be Sharpened: Whilethere are some claims that not all knives require sharp-
ening however the reality of the fact is that over the time with constant use, just like any other tool, a knife also needs to be sharp-
ened. While there are claims made by a few manufacturers that the knives made by their company do not require the extra touch
however that is not the case. In order to maintain the durability of your knife, it is essential that you should sharpen it occasional-
ly so that the sharpness can last just like how it was when it was new.

2. Dull Knives Are Safer Than Sharp Ones: Though this may sound a little logical however the fact is that
it is not true. When you use a sharp knife, the pressure that you apply while using it is a lot less than, in comparison to a dull one.
While using a dull knife, the pressure this applied to use it is a lot more which can result in the knife slipping out of our hands
due to which we can end up hurting ourselves really bad and even result in the loss of a finger at times. We tend to lose control
while using a dull knife.

3. For Longer Sharpness Use Blades Which Are Very Hard: Thehardness of the edge of the blade is
a really important factor however the reality of this myth is that these blades are more prone to get broken as the blades are very
brittle. This also results in the blades chipping off due to which it can become dull and lose the original edge that the blade was
designed for.

4. Never Gift A Knife To The Ones You Care About: Relationships are one of the most important
things for a person, the myth about gifting knives to the one you care about can hamper your relation, this is because a knife is
basically used to cut things and when you gift a knife it means that you are cutting the bond that you have with the person. This is
just a thought, however, in reality, it does not work this way.

5. Stainless Steel Is Not Prone To Stain Or Rust: Thereality of this myth is that the use of stainless
steel while manufacturing knives is due to the fact that that it has a better resistance power to corrosions and rust. However, it is
not 100% stain proof or rust proof. Just like any regular metal, when it is exposed to water for a longer duration, it tends to devel-
op stains and even after a period of time, rust also forms. This is why just like any other knife, it is essential that you should
maintain your knife in the right way.

6. For A Better Knife, Buy An Expensive One: A lotof times, we tend to go and get expensive things
thinking that we are getting better quality. The fact of the matter is that it is not the pricing that plays a role however it is the qual-
ity of the materials that are used during the time of manufacturing. You do get really good knives at a very economical rate which
can suit any budget as well as not be hard on the pocket. All it takes is proper knowledge and the eye to judge the material just by
the look of it.

7. Sharpening The Knife Means There Has To Be Sparks: Most of the time people think that in order
to sharpen the knife sparks have to come out during the process as the use of the grinder is the only way to sharpen a knife. How-
ever, the reality is that you are actually damaging the blade of the knife when you use this approach regularly. Due to the friction
that is caused during the sharpening, it actually chips away from the blade slowly.

8. The Worn Out Edges Indicate A Dull Knife: Thereality of this myth is the fact that the edges of the
knife do not actually ware out however it actually folds. Though this cannot be seen through a naked eye, if you look carefully
under a microscopic level the folding of the edge is the actually the reason for the dull knife.

9. The Material Of The Cutting Board Does Not Matter The cutting board material plays a very im-
portant role in the long run. To ensure that you get the best durability of your knife, it is always best to use a wooden board in-
stead of the ones that are made from other materials. The sharpness of the knife does not wear off due to the regular use for cut-
ting food however it is also due to the material on which you are cutting on. ‘

onthl ‘newsletter Via,;}e-mail instead of snail mail. Contact the blub séci‘é;tq~fy;
@comcast.net By doing this you will save the club the newsletter mailing cost.




