
hen a knifemaker makes knives 
that reflect his life experience, 
many times it comes to be that he 

makes something special. Such is the case 
with a student of one of the “High-En-
durance Performance Knife” seminars 
taught by Chris Amos and yours truly—
George Lambert. George came to the 
Willow Bow wanting to learn what we 
could teach him. He was an excellent stu-
dent, asked many questions and studied 
the knives we had on hand for his consid-
eration. He forged, heat treated and de-
veloped some great knives. In short, we 
were greatly impressed with George and 
felt he had a contribution to make to the 
knife community.

One morning we were sitting at the ta-
ble finishing up breakfast when he asked 
about titanium as a knife blade material. I 
told him titanium was great but it would 
not cut. He stated there were many high-
performance aspects of titanium that 
could be of advantage as a blade. I then 
asked my favorite question: “Exactly what 
are the high-performance aspects of tita-
nium?” Rather than getting the standard, 
vague, one- or two-sentence answer I ex-

pected to hear, George proceeded to relate 
his thoughts about titanium. He was like 
a schoolboy in love discussing the many 
titanium alloys and what each had to of-
fer. His enthusiasm throughout a 20-min-
ute discussion was contagious. It seemed 
he could have continued discussing his 
knowledge and “love affair” all day.

He mentioned several of titanium’s ad-
vantages. It is a strong, lightweight metal 
and 100 percent non-magnetic. It is as 
strong as steel but 45 percent lighter, more 
abrasion resistant than steel and will not 
break in sub-zero temperatures. It is not 
easily corroded by sea water and is ex-
tremely acid resistant. It protects itself by 
forming a hard oxide coating. Since the 
human body will not reject titanium, the 
metal is used to create artificial hips, pins 
for setting bones and for other biologi-
cal implants. It is also non-toxic and thus 
easy to clean and care for in daily use.

George has worked in the aircraft in-
dustry, is a law enforcement officer and 
tactical chopper flight officer, highly in-
telligent and not bound by tradition. I 
suggested that he give the titanium knife 
a try and see what he could come up 
with, feeling that if any-
one could make it work, 
he was the man.

He does a lot of saltwa-
ter fishing around Florida 

and has many friends who do the same. 
One who is very successful when it comes 
to ocean fishing and who fillets a lot of 
fish asked George to make a custom fil-
let knife for him. George called me ask-
ing what I thought and I told him that I 
know nothing about fillet knives. Living 
in Colorado and Wyoming, I can remem-
ber filleting only one fish, which hardly 
qualifies me as knowledgeable about this 
type of knife. He was on his own when 
it came to developing a high-endurance 
performance fillet knife. George forged 
some 52100 blades and gave them a try 
but the salt water was hard on them, so 
he decided it was the perfect job for the 
titanium knife.

The first ones he made did not cut as 
well as expected but George did not give 
up. He did some research and found a 
way to impregnate very hard titanium 
carbides into one of the titanium alloys. 
This kind of operation has been tried be-
fore but the resulting knife could not be 
sharpened. In the early 1980s I tried some 
diamond dust in damascus blades, but, 
using grinders and stones, I could not 
sharpen the resulting blades, either.

Nonetheless, George 
would not be discour-
aged. He did some more 
experimenting and was 
able to determine the 
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George Lambert found a way to 
impregnate very hard titanium 
carbides at the optimum 
depth into a titanium alloy, 
impregnating one side of the 
blade only. His 8.5-inch Titan 
fillet knife is the result. Here it is 
used on a king mackerel. (photos 
courtesy of George Lambert)



optimum depth to impregnate the tita-
nium carbide, and impregnated one side 
of the blade only. The first knife cut very 
well and when it dulled all he had to do 
was sharpen the non-impregnated side, 
which was a simple matter of one or two 
strokes on a stone or steel. 

It had become the perfect combination 
for success—a man who loved titanium 
due to its potential corrosion resistance 
and many other attributes, coupled with a 
friend’s challenge to make the perfect fil-
let knife and George’s knowledge of what 
a fillet knife should be. A second friend, 
Dr. Roger Nicosia, who used this type of 
knife on a regular basis, also contributed 
his insight. Typically, Roger and two oth-
er fishermen would go to work with their 
fillet knife and have another fisherman 
simply sharpen extra knives of the same 
design when their fillet knife became 
dull. This opportunity is what one would 
call professional testing and development 
of a knife doing exactly what it was de-
signed to do.

George developed a titanium knife 
blade that cuts exceptionally well. He also 
designed a handle to be very resistant to 
the corrosive nature of salt water and fish 
skin, meat, etc., and comfortable to use. 
He was elated when his friend liked the 
knife and orders started coming in for 
something new of George’s making in the 
cutlery community.

Testing Titanium
As soon as he made a knife that satisfied 
his performance requirements, George 
sent me a prototype and asked me to test 
it for cut. He explained that the 90-degree 
flex would exceed the limits of the blade, 
but that it would flex much farther than 
necessary for a fillet knife. Chris was here 
for the weekend and we put the knife to 
the Willow Bow edge-flex and cut tests. 
The knife exceeded our expectations. It 
cut very well, actually coming very close 
to the performance of our best 52100 
blades cutting hemp rope. I would never 
have believed edge-holding quality of 
this nature from my experience with ti-
tanium.

BLADE® field editor Kim Breed tested 
one of George’s early knives and reviewed 
its performance qualities in the “Spec 
Sheet” of the March BLADE. Kim’s evalu-
ation of the titanium fillet knife George is 
making is in exact accord with what we 
found. The knife seems to dull at first, but 

cutting flesh is much different than try-
ing to shave hair. A coarser edge cuts flesh 
like a buzz saw, while cutting fish is what 
the knife is for.

George then took his experiments a 
little further, impregnating carbon and 
stainless steels with tungsten carbides. The 
results have been spectacular, making the 
high-endurance performance edge a real-
ity with all blades tested thus far. What 
this means is that any knife steel can be 
impregnated with carbides and will be ex-
ceptional when it comes to edge holding. 
Naturally, the toughness and strength of 
the original blade will not be influenced, 
but high-endurance cutting performance 
is now potentially available to any manu-
facturer or knifemaker. In my opinion, 
this is the most significant advance in the 
art and science of cut that I have seen in 
over 55 years in the knife community.

George and the outfit that makes the 
device for impregnating both tungsten 
and titanium carbides in a blade have de-
veloped an affordable knifemaker’s model 
and will be in booths 206 and 207 at the 
BLADE Show June 4-6 in the Cobb Gal-
leria Centre in Atlanta. For more infor-
mation, contact Titan Knife Technolo-
gies, attn: George Lambert, Dept. BL8, 
3020 SE Falmouth Dr., Stuart, FL 34997 
772-286-1693 or 877-740-2875 www.ti-
tanknifetech.com.  

Yours truly,

Ed Fowler
Knifetalkonline

Edfowlerhighperformanceknives.com

To read more about knives, to buy books, 
subscribe to BLADE® or engage the largest 
knife audience in the world, talking every-
thing knife, see www.
blademag.com.
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(Above) Dr. Steven Parr uses the Titan to 
fillet the king mackerel. (photo courtesy of 

George Lambert)

(Right) After Dr. Parr and the Titan are 
done, there’s not much meat left to cut. 

(photo courtesy of George Lambert)


