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Congratulations and Welcome to the Family! 
 
We would like to thank you for purchasing the HiCoup Oyster Knife.  It is with great pleasure 
that we welcome you into the HiCoup Kitchenware family. 
 
HiCoup Kitchenware is a new company whose goal is to provide premiere, professional-inspired 
kitchenware direct to consumers like you.  We design and produce our own products and are 
always adding more professional level kitchenware to our lineup! 
 
We would like to congratulate you for your oyster knife selection because you now own one of 
the finest oyster shucking knives on the market.  The HiCoup Oyster Knife was built to last and 
has been made from high durability components that will serve you well for years to come.  
 
It seems elementary - buy some oysters, pry the shell open and eat.   But somewhere in the 
middle, things can get a little dicey.  Especially if you are not using a proper oyster shucking 
knife for ease of use and safety.  But luckily, you now own a premium oyster knife designed to 
open a wide range of oysters. 
 
The first step to using our Oyster Knife is understanding its anatomy.   The HiCoup Oyster 
Knife’s is made with only 420-stainless steel and features a “full tang” mirror finish blade that is 
securely held together with 3 strong rivets that have been compression riveted to the beautiful 
pakka wood handle.  The thick reinforced high-carbon stainless-steel blade has the perfect 
rigidity and width to powerfully slip between the oyster shells’ to open them.  The blade also 
efficiently doubles as a lever to pry the shells apart without cutting into the oyster, and a knife to 
cut through the oysters’ muscle.   
 
We also know how important handle design is in an oyster knife.  While some handles feel 
clumsy and are too thick, slippery, or short to hold firmly, our beautifully finished pakka wood 
handle fits comfortably in your palm and offers a skid free grip allowing you to safely open 
oysters even when your hands are wet.  As an added safety feature, our oyster knife also 
boasts an oversized hand-guard that will protect your hands from the oyster if the knife slips 
during shucking.   
 
But shucking an oyster is definitely one of those things that's easier shown than said — and 
easier to do than to show.  So take a look at this guide and then give it a try for yourself!  
 
HiCoup Kitchenware prides itself in offering professional-inspired kitchen products and we hope 
you are 100% satisfied.  If for some reason our product did not meet your expectation, please 
do not hesitate to e-mail our Customer Care department at support@hicoupkitchenware.com, or 
visit our website at www.hicoupkitchenware.com before leaving a negative review.  We will do 
EVERYTHING in our power to make sure that we make it right for you. 
 
Again, thank you very much for your purchase! 
 
Sincerely, 

 
John-Paul Dechaneo 
Founder, HiCoup Kitchenware 

mailto:support@hicoupkitchenware.com
http://www.hicoupkitchenware.com/


 2 

HiCoup Kitchenware Loyalty Club 
 

 
Whenever we launch a new product, we typically give away a limited amount of that 
product to our previous customers at a deep discount in order to test the market, gain 
feedback, and get reviews. 
 
Would you like to get our next product at a deep discount? 
 
Simply sign-up for the HiCoup Kitchenware Loyalty Club by clicking on the link below or 
by visiting http://hicoupkitchenware.com/hicoup-loyalty-club/ 

  

http://hicoupkitchenware.com/hicoup-loyalty-club/
http://hicoupkitchenware.com/hicoup-loyalty-club/
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How to Use Your New HiCoup Oyster Knife 
 

 

You need to exert a lot of pressure to open oyster shells, so pay careful 
attention to the angle of the knife and the positioning of the towel holding the 
oyster. For extra protection, wear a heavy-duty work glove on the hand holding 
the oyster. 

 

The main reason for shucking oysters is to eat them raw. You want very fresh, live, 
fabulous oysters if that's your plan. Luckily, oysters are fairly cooperative on that front as 
long as you keep them cold and don't suffocate them in plastic. Preferably, you should 
buy oysters the day you are going to shuck them.  However, there is no reason not to 
buy them a day or two ahead if that's more convenient. 
 

 
 

 
Choose oysters with tightly shut shells that feel heavy in 
your hand.  Also, look at the oyster.  The vast majority 
of oysters are going to have a cupped side and a flatter 
side.  The deeper the cup of the lower shell, the meatier 
the oyster.   
 

 
 

 
 
 
Prior to opening, be sure the oysters are alive by 
checking that the shells are closed tightly.  
 

 
 

 
 
Scrub the oyster shells well with a stiff bristle brush and 
rinse thoroughly under cool running water. 
 

 
 

 
 
 
Hold the oyster with the flatter side up. The cupped side 
will hold the oyster and its liquid while you shuck. 
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Now look for the hinge – that point where the shells are 
joined in a more serious way that just being held 
together by the muscle that is the oyster.  
 

 
 

 
 
Wrap the oyster in a towel and place it securely on a 
flat cutting surface with the hinge end of the oyster 
facing out towards you.   
 

 
 

 
 
You want to place the tip of the knife on either side of 
the hinge.  Using a good deal of pressure, push the 
knife into the hinge. 
 
 

 
 

 
 
You may have to wiggle the knife a little to get it firmly 
into the shell.  Twist the knife from side to side in order 
to pry the shell open. 
 
 
 

 

Oyster shells are brittle and splinter easily; if the shell splinters and the knife 
isn't angled so that it is pointing down toward the cutting board, it would be 
easy to lose control of the knife. Hold the oyster firmly on the cutting board 
to keep the oyster from sliding away.  Also, keep the oyster as flat as 
possible to avoid spilling out too much of the oyster liquor inside. 

 
 

 

 
 

 
 
Once the knife has popped the hinge, pry the lid open 
wide enough to fit the top of your thumb inside. Insert 
your thumb into the oyster to hold the lid open. Do not 
plunge the knife into the oyster once the hinge has 
popped. 
 



 5 

 

 

At this point slide the tip of the knife inside the oyster. 
Keep the tip of the knife slanted upwards and slide it 
along the roof of the oyster. The tip should not scrape 
the roof. It should glide along the roof until it reaches 
the muscle that connects the two shells, then slice 
through the connective muscle. Cut the muscle from the 
top of the shell without piercing the oyster itself. This 
will allow you to lift off the top shell, exposing the 
raw oyster. 
 

 

Because their shells are fragile, there are often small 
fragments that break off in the process of oyster 
shucking. These little bits of shell can resemble sand, 
so scrape them away with the tip of the knife, 
being careful not to pierce the oyster in the process.  
Alternatively, you can use a paper towel to clean up any 
shell debris left in the oyster. 
 

 
 

 
Carefully slip the tip of the oyster knife underneath the 
body of the oyster into the muscle where the muscle 
meets the shell. Slice through it. At this point the oyster 
has been dislodged from the shell completely and can 
be served or cooked. 
 

 

If you are planning to serve the oyster on the half shell but accidently 
damaged it in the shucking process, simply slip the knife underneath and 
gently turn it over. The flip-side of the oyster can be better looking than a 
damaged top. 
 

 

 

 

The oyster should be plump and floating in liquid. This 
liquid is the natural juice from the oyster and is often 
referred to as liquor. 

Raw oysters on the half shell can be served on a bed of 
cracked ice or rock salt, with lemon wedges and bottled 
hot sauce, or Mignonette sauce--a shallot vinaigrette.  
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