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ture, banging it to correct the shape, putting an edge 
on, all by hand. The quality and edge retention is so 
much better than anything that comes out of a ma-
chine or a product lathe. Even our production lathe is 
more hand-processed and high quality than anything 
you’re going to see in any department store.”

In shades of his earlier woodworking training, 
Gregg works out of his garage, only in natural sun-
light, and doesn’t buy big, fancy tools. He uses koa 
wood that is naturally felled and reclaimed and then 
dried in a solar kiln. 

“He tries to do everything the old-fashioned way, 
to minimalize the amount of footprint we’re putting 
on the environment,” explains Marie. 

“We get comments where people say they 
knew they were getting a nice knife but they never 
knew how much joy they’d have just holding the 
knife and using it and how well it cuts,” she says. 

When Prince William’s engagement was an-
nounced, Marie sent a catalog, offered the new cou-
ple a gift, and heard back that they would love one of 
Gregg’s carving sets. The Salters were proud and hon-
ored that the royal couple was interested in having one 
of their products.

Their craftsmanship is, literally, fit for a (fu-
ture) king. 

Matsuda spent a month making the first blade, a premium, 
carbon-steel blade with a subtle Damascus pattern, and Gregg 
handcrafted the knife’s koa handle and special presentation box.

Left to right: Salter at work creating a Salter 
design Hawaiian curly koa wood presentation 
box; exclusive Salter design chef knives with 

hand-forged Japanese VG-10 Damascus blades, 
stainless-steel bolsters and Hawaiian premium-

grade curly koa wood handles on a Salter custom 
koa wood chopping board.


