
	
	
 

Questions and Answers with Daniel Moye 
 
1) When did you make your first knife? And what inspired you, initially, to start? 
 
I had practiced for nearly twenty years as an orthopaedic trauma surgeon when I was involved in a 
devastating car wreck that sidelined my life. After I recovered, I was at a loss as to what to do with myself. 
I had always thought that it might be fun to make knives, and with my now-limited mobility, I considered 
that this was something I might be able to do. I looked for people in my area, who were making knives, and 
to my surprise a gentleman named John Costa had a business up the street from me and also had a 
workshop where he made knives next to his store. I introduced myself to him and by coincidence he was 
teaching a group of men from his church how to make knifes from horseshoes. I went to that gathering and 
made my first two horseshoe knives that night, and I was hooked. John and I became great friends. We 
expanded his workshop to make room for me, and we worked together for about a year with him teaching 
me his method of forging knives and counseling me to be a little more forgiving of myself. That was at the 
end of August 2010. 
 
2) Who and/or what entity had the most influence on your bladesmithing career, and why? 
 
Surprisingly, my father, who as far as I know never made a knife, has had the most influence on my 
bladesmithing career. My father was a physician who during his lifetime had many hobbies, including 
furniture making, restoring antique automobiles, and in his last years he became adept at elaborate 
needlepoint. He was a hard worker and a stickler for detail and precision. I think I learned these traits from 
him. 
 
2a) Would you say you had a knife-making mentor or are you mostly self-taught? 
 
Although John Costa was invaluable to me as I began this process, I soon began to buy books and DVDs 
and study the craft on my own. I take notes on what I’m reading to help reinforce the information. I also 
had the invaluable experience of going to hammer-ins in North Georgia, where numerous bladesmiths 
gather and share information and friendship. 
 
2b) What’s a Hammer-in? 
 
Hammer-ins are get-togethers of a group of bladesmiths, usually over a weekend, where the participants 
forge knives or tomahawks and share knowledge.  The one in Georgia is at Trackrock Campground near 
Blairsville, Georgia and is held each year in the Spring and Fall. Visitors are encouraged to watch and 
participate.  Similar events are held all over the country. 
 
3) When did you officially start/open “Cattle Dog Forge”? 
 
Cattle Dog Forge began in 2011, but became an official LLC in 2013. 
 
3a) Where did the name come from? 
 
I love Australian Cattle Dogs and had two of them at the time of my accident. My Cattle Dogs, Sadie and 
Kylie were a huge part of the physical and emotional healing from my old life as a surgeon, to my new one 
as a knifemaker. My dog Kylie was my dearest friend. After my accident, when I was recuperating at home 



in a hospital bed, she would sleep next to me. She had an empathy that few have.  She and my other dogs 
motivated me to recover. Although I don’t have my Cattle Dogs any longer, my forge is a tribute to the two 
I had loved so much, and to the strength they gave me to recover and carry on. 
 
3b) Describe your life, Pre-Cattle Dog Forge 
 
Before I started making knives, I had been an orthopaedic trauma surgeon in Athens, GA, since 1986. I 
loved being a surgeon. I worked long hours, but it wasn’t work to me-- it was a pleasure and a privilege to 
operate on and take care of people. I also loved riding road bicycles and racing bicycles with my best friend 
Robert. Cycling allowed me to be outdoors and develop lifelong friendships. Robert and I became friends, 
trained together, and raced together all over the Southeast on-- at that time-- the top Master’s Cycling Team 
in the Southeast and one of the top in the country. I raced in all events (road races, Criterium, and time 
trials), and I was often ranked in the top 3-5 in the country, for my age in time trials. I raced almost every 
weekend somewhere in the Southeast when my work allowed. Then in July 2008, I was hit head-on by an 
18-wheeler. I was driving a Prius. This accident resulted in long months in and out of several hospitals, plus 
multiple surgeries, primarily on my legs. After extensive physical therapy, I was able to walk again, but I 
could not practice as a surgeon any longer. I struggled with my new “normal,” until I found knifemaking. 
As I always say—“it keeps my mind still, and my hands busy.” 
 
This is something I read that meant a lot to me after my accident from “The Dogs Who 
Found Me” by Ken Foster: 
 
“Yet no matter how good my friends were, they could never really understand. When something this big 
happens-someone dies or you almost die yourself or you sit helpless and watch as the entire world seems to 
collapse around you-it completely rearranges you, from the inside out. All of the same pieces are there, but 
they have been put together in a way that only you can sense. People look at you, recognize you, and you 
have this secret that you can never share with them. They’ll never completely understand that you’ve 
become an entirely different person. The person they think they know is gone.” 
 
3c) What role does your wife play in the business? 
 
My wife Jean is happy to have me doing something I enjoy so much. When I first built my forge, she asked 
that I add a porch onto the front, so that she and our dogs and cat could come out and visit and be nearby. I 
ask her opinion on how each knife I make looks and feels in her hand, and I often make adjustments to the 
knife based on her thoughts. 
  
4) Approximately how many unique knives have you made since you started making knives? 
 
I have no idea exactly how many knives I have made since 2010-- at least several hundred, but I made over 
forty knives before I gave one away or started selling them to ensure they were of the highest quality. Each 
knife I make is unique, since I don’t use a pattern, and each is made primarily by hand. No two knives are 
the same. 
 
4a) Describe the process of making a field knife 
 
The process of making a field knife starts with a high carbon steel billet. The billet is heated in a forge and 
the blade is shaped using an anvil and hammer. I try to get the knife about 90-95% shaped on the anvil. The 
blade is then profiled either by hand with files or on a grinder. The surface of the blade is refined using a 
sen or drawknife, files and sandpaper. It is then stamped with my maker’s mark. Once I am satisfied 
with the blade, it undergoes a heat treating process consisting of thermocycling, quenching in oil and 
tempering. The blade is then finished with more filing and sanding, primarily by hand. It is then made into 
a knife by building and shaping a handle. 
 
4b) How long from start to finish does it take you to make a knife? (days and/or hours) 
 
It takes me 5-7 days to make a knife. Usually, I make one knife at a time, to give each one my full 



attention. That includes everything from the forging process to the application of Tung oil on the finished 
handles. Hours will vary depending on the knife and its complexity. I would say I spend anywhere from  
25-35 hours on each knife. 
 
4c) If you had to quantify the “true value” of a field knife based on metal, wood or other handle 
material, pins, etc. AND the hours spent on the knife from start to finish at a reasonable hourly 
rate, what are the knives really worth? (A lot more than what you charge, I’m sure!) 
 
I find it difficult to quantify the “true value” of one of my knives. I make them because it gives me pleasure 
to do so. I do not really charge for my time. I mostly try to recoup the cost of the materials used in making 
them. There’s an oft-repeated adage, “If you want to make a million dollars making knives, start out with 
two million.” 
 
4d) What’s your favorite kind of knife to make? 
 
I love making all knives, but I really enjoy hidden full tang field or kitchen knives.  
 
4e) Some definitions / Fun Facts 
 
Tang: The portion of the blade to which that the handle attaches  
Full tang: When the tang goes the entire length of the handle 
Hidden tang: The tang is inside the handle material and not visible 
Field knife: A knife that is used for hiking, hunting, camping, skinning, etc. 
Kitchen knife: A knife that is intended for food preparation 
 
5) How often do you remake a favorite knife, if ever? 
 
I’m unable to exactly replicate a knife, since each one is hand forged and handmade. I can make knives that 
are similar, but never exactly the same. 
 
6) Do customers ever request a remake of an already-sold knife they've seen on the website? 
 
Customers do often ask for knives based on those that I have made before, or they like to mix features of 
more than one of my knives. 
 
7) Describe the CUSTOM process: 
 
In making a custom knife, first I talk with the client to find out what features they would like the knife to 
have. They are encouraged to share pictures with me and go through my current inventory and my gallery 
of previous knives to help them decide. Once I get a good idea of what they have in mind, I draw a sketch 
of the proposed knife and present it to the client. They review and make changes, if needed, until they are 
happy. I explain to them that the sketch is not a pattern, but something for me to look at while I am forging. 
The finished knife will not be an exact duplicate of the sketch, but will be very close. The client gets to 
choose what type of high carbon steel they want, the exact handle material, and the fittings-- guards, 
spacers, butt cap, pins, etc. Pictures are sent to the customer, usually daily, to show the process and to be 
sure they are happy with how it is proceeding. 
 
8) Please tell me a few of your favorite Custom Knife stories—who they were created for, and if 
there was a special occasion involved, details about the knife, and any unique details (like the 
story of the custom Groomsmen knives): 
 
8a) One of the more interesting knives I made was a few years ago. I got an Atlanta call from a Scottish 
woman. Her son was getting married in four days, in Georgia, and he was supposed to wear the traditional 
Scottish outfit, which included a kilt. The custom is to also carry a special knife and sheath called a “Sgian-
dubh,” which was accidentally left in Scotland, so they needed those to be made quickly, in time for the big 
event. The knife was described to me, and I did some quick research. The knife and sheath were made, and 



I met the groom and his father the day of the wedding and presented them with the knife. 
 
8b) A young lady from Ohio who I made several knives for—she and her husband wanted me to make a 
knife based on a knife her father had owned and loved in 1958. They still make a factory version of this 
knife, but she wanted it to be special. So we collaborated and came up with a version that she loved, and 
more importantly, he loved. 
 
8c) A very cool thing I did was when a lady called me to see if I could repair her grandfather’s knife, to 
give it to her son. This was an old Case knife with a lot of damage to the blades and a missing stag scale. 
After much searching, I was able to find a very similar scale that I put onto the knife, thoroughly cleaned it, 
and sharpened the blades. It looked great. 
 
8d) That custom groomsmen knives story that you liked: A gentleman from California got in touch with 
me to have me make Groomsmen gifts for his wedding. After discussing it, we decided to make his six 
groomsmen’s knives, similar in size and shape, but each one had its own different and unique handle made 
of wood he picked specifically for each groomsman, based on his knowledge of them personally.  He also 
wanted two knives that were a little more ornate for his father and his future father-in-law. 
 
9) Tell me about your “annual” knife gifts which you make for your wife: 
 
I haven’t kept any of my favorite knives I guess because they are all special to me as I make each one—
otherwise none would ever go to people outside of our family. When my wife really likes a knife, she digs 
her heels in, and I make a present of it to her. She also requests specialty knives on occasion and always 
gets one every Christmas. She is drawn to smaller knives to carry in her purse, but I have made her kitchen 
knives and some great butter and jelly spreaders. 
 
10) Describe some of your favorite wood to work with and why? 
 
I make my knife handles mostly from natural materials like wood, bone, antler, Mammoth tooth or ivory. 
Some of my favorite woods are: Buckeye burl, because of the beautiful natural colors and figure in it; 
Arizona Desert Ironwood burl, because of the subtle color changes and patterns; and African Blackwood, 
because of its richness. I am most drawn to natural woods for handles. 
 
10a) What are your favorite metals for knifemaking? 
 
My favorite high carbon steels are W2 tool steel. It’s just great overall steel and usually produces a very 
distinct quench line and Hamon Line, and I like O1 tool steel because it’s very durable and finishes out 
well. I use several other high carbon steels and high carbon Damascus. 
 
10b) How often do you get special requests or have clients bring in their own wood or metals? 
 
Clients not infrequently want to use wood that has special meaning to them from a tree on their property, 
from their grandfather’s barn, etc., and if the wood is suitable or can be made suitable, I’ll use it. I’ve had 
former patients come to me with the metal that had been removed, from an orthopaedic repair I had made 
years ago, wanting a knife made from that material. Unfortunately that type of metal can’t be used to make 
a knife by forging. Not all metals are suitable for knives or forging, so that is hard to do, and I usually 
discourage it if the metal is not suitable. 
 
10d) Describe the “studio” or “forge” (which do you prefer to call it?) for Cattle Dog Forge  
 
My forge is a haven for me. I’m surrounded by all kinds of tools-- from my wife’s grandfather’s vise, to my 
power hammer built in 1911. I listen to music and talk radio while I work, and I love it. I usually listen to 
music of the 60’s or any talk radio or podcast. It’s mainly background noise.  Most of the time it is too loud 
in the forge, or I am wearing protective ear wear, so I can’t hear much else. 
 
 



11) What is the “Dog Paw” or “Mosaic” pin in your knife handles (and what makes each special?) 
 
The “dog paw” mosaic pin is often used in the handles of my knives to honor my dogs past and present. 
 
11b) What are some unique-to-you blade crafting details? 
 
The uniqueness of my knives is that they are over 90% made by hand. They are hand forged, hand filed and 
hand sanded with minimal use of power equipment. I enjoy each step of this process and am fortunate not 
to have the pressure to have to produce large numbers. 
 
11c) What do you like most about making knives? 
 
I enjoy all the steps in making knives. Forging is probably the most fun, but the most satisfaction comes 
from producing a good-looking knife that feels great in the hand. Getting a knife “razor” sharp is really 
enjoyable. 
 
Forging:  The metal is heated in a forge to yellow hot and then is shaped using blows from a hammer on an 
anvil.  You direct the blows to shape your work.  Not only do you and the hammer work hard together, but 
also the anvil rebounds and also performs some of the work.  The key is not how hard you hit the metal, but 
how and where you hit it. 
 
12) How do you create your DM brand (what makes it gold?) 
 
The stamp I use on each knife blade is my Maker’s Mark, my initials. The “gold” color is actually bronze 
that is embedded into the stamp mark. 
 
13) Please tell the details of the (civil war prison bars) letter openers 
 
The wrought iron I use for my letter openers, and for most of the guards and butt caps of my field knives, 
comes from a jail built in 1854 in Petersburg, VA that was renovated and two cells removed. I bought most 
of the bars and flat parts from one cell. 
 
14) Describe your relationship with Upland Custom Leather 
 
Bud Siniard, of Upland Custom Leather, located just outside Watkinsville, Georgia, makes my sheaths. 
Bud is a great friend and a true artist making some of the finest handmade sheaths that I have ever seen. 
 
15) What are some of your future goals for Cattle Dog Forge? 
 
My future goals for CDF are to continually improve the quality of my knives, and to provide excellent 
products and service. I love custom knifemaking work, and I enjoy meeting people and making knives for 
them that exceed their expectations.  
 
15b) For example, would you want to establish partnerships with chefs, or reach out with 
information about your kitchen knives (and custom work) to the culinary industry? 
 
Yes, I’m happy to be developing relationships with chefs and the culinary industry and to work with them 
to produce knives that will serve them well. 
 
16) How do you think your new website will help raise awareness about your knives or 
bladesmithing in general? 
 
I hope that my new website will invite customers and the curious to learn about bladesmithing, see the new 
knives I’m making, and perhaps see what survival can look like after trauma. 
 
 



16b) What are your favorite aspects of the new website/online store created by Thrasher Photo 
and Design?  
 
The site looks and feels like my knives and me. 
 
17) You make some donations of knives to auctions, right? What are some of the ways you ‘give 
back’? 
 
I donate several knives each year to charities- usually for silent auction events. For the last six years I have 
donated to Foothills Trout Unlimited (“Hoot on the Hooch”); Sunshine House Children’s Advocacy in 
Swainsboro, GA; and to various other Cancer-related charities.  
 
18) Are you affiliated with any professional membership organizations, meetings or annual events 
and sales (please list)? 
 
Georgia Custom Knifemakers’ Guild 
American Bladesmith Society 
OCAF Holiday Market in Watkinsville, GA 
 
19) What is the best way for someone to learn more about your knives or see them in person 
(e.g. Studio appointment or OCAF sale) 
 
To get in touch with me and arrange for seeing the knives in person, simply leave a message on my email 
through my website at cattledogforge.com and I will get back to you to arrange a meeting time. 
 
 
 
 
 
CONTACT: 
Daniel Moye / Cattle Dog Forge LLC / Watkinsville, GA: cattledogforge@gmail.com 
Website and Online Store: https://www.cattledogforge.com 
Archive of Knives: https://www.cattledogforge.com/gallery 
 
 
 
 
 
 
 
 
 
	
 


