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To withdraw the RC-3 from its sheath, pull 
the pommel cover up and off the butt (there 
is no noise), open the Velcro retention strap 
and then grip the handle with your fingers. 
Put your thumb on the forward edge of the 
scabbard, press down and pull up with your 
fingers and the RC-3 slides right out. It is 
just as easy to re-sheath your RC-3. 

On my daily walks in the woods I tried 
the RC-3 out on the scourge of the Pacific 
Northwest, evergreen blackberry vines. I 

normally like a longer blade 
so the blackberry bushes do 
not “bite me” back with their 
thorns, but found if I was 
careful the RC-3 was more 
than up to the job. A quick 
flick of the wrist and I cleanly 
cut through up to a 3/4-inch-
thick vine.

Returning home, I tried 
out the RC-3 on a variety of 
woods. First, I cut up some 
black bamboo, then pine 
branches, a dowel, and my 
latest testing wood, a piece 
of seasoned cherry about 3 
inches thick that has been 
drying in my garage for sev-
eral years. It is quite hard, but 
as with all the other woods 
tried, the RC-3 was up to the task. I contin-
ued to carry and use the RC-3 for another 
couple of weeks. Cutting cardboard boxes 
was equally easy, but it was best when 
I had my finger in the choil, otherwise I 
would cut too deep into the box and the 
cardboard would get into the choil, stop-
ping the cutting progress.

Next I cut up a metal soy sauce can. After 
cutting up the metal can, I got my magni-
fying glass out and carefully checked the 
edge to see if there was any damage. Not 
finding any, I got out my 10X loupe and 
again checked the edge. Still no damage 
noted, and while the edge would no lon-
ger shave hair off my arm, it would catch 
on my fingernail. Four strokes on each 
side of the blade on my DMT medium-grit 
diamond hone and the edge was back to 
shaving sharp.

Around Camp and Kitchen
My food prep testing with the RC-3 went on 
over a several-week period. When cutting 
up a loaf of round crusty bread, you have 
to rotate the bread in a circle, as the blade 
is not that long, but as long as you line up 
correctly it works fine. I skinned mangoes, 
cut open avocadoes, sliced meat, cheese, 
and vegetables and peeled oranges—all 
uses where the shorter blade was actually 
an advantage. After use, all I did was wash 
off the blade and dry it with a paper towel. 
I had no problem with the edge rusting. 
Now that fall is here and the rain is starting 
(three days straight so far), I wipe down the 
edge with some mineral oil just to be sure. 
I did not try breaking glass with the pom-
mel projection, but am sure it would work; 
it would also work as a less-than-lethal 
method of hitting someone’s hand to get 

them to release something.
Bottom line is that RAT Cutlery has done 

a great job with the RC-3. If you need a 
strong, capable, compact knife that comes 
in a multi-faceted sheath, check out the 
RC-3. The RC-3 retails at around $100. More 
good news: They are working on an RC-4 
and an RC-6! 

FOR MORE INFORMATION
RAT Cutlery

60 Randall Road, Dept. TK
Gallant, AL 35972; 865-933-8436

www.ratcutlery.com

Although a relatively small knife, the 
RC-3 still penetrated to page 319 in the 
telephone book test.

The sharp edge and flat grind of the RC-3 
made feathering this branch an easy task.

Some of the items cut up with the RC-3. Left to Right: 
black bamboo, 2-inch dowel, a very hard, dried cherry 
branch and a pine branch.

After cutting up this metal can, a close 
examination of the edge revealed no dam-
age to the blade.
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