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All-purpose knife
Versatile knife
Bread knife

Blade length: Approx. 17.5 cm
Blade length: Approx. 14.5 cm
Blade length: Approx. 19 cm

Thank you for your purchase.

eMake sure there is no damage or wobble on the product before use.

Cautions and Notes

ver.2023.5

Read this User Guide before using this product to ensure correct use of the product. Store this guide in an easily accessible location for future reference.

oThe product has been carefully inspected to ensure the quality. However, if you find any problem, do not use the product and contact the store of purchase.
Please read this User Guide before using the product and follow the instructions.

Hindications

To ensure that you use this product correctly, the following symbols are indicated according to the level of injury or damage that may arise if the product is used incorrectly.

Indicates a hazard which may result in death Indicates a hazard which may result in minor
A WARNING or serious injury. A CAUTION injury or property damage_
EMGraphic symbols
© DON’ Ts | Actions that are prohibited. O DOs Actions that must be taken.

A WARNING

OThe product has a blade. Handle and store it with care.
ODo not use with the handle in a slippery state (oil, detergent etc.).

ODo not use if it is damaged or deformed.
OKeep out of reach of small children.

the back of the knife when pressing down hard.
A\ CAUTION

OThe knife is intended to be used for cooking. Do not use it for other than its intended purpose.

ODo not place force with fingers or hands directly on the back of the knife as it may cause a minor cut or laceration. Use a cloth to cushion

eBefore use

OCheck the precautions on the box.

@Use a knife suitable for each type of food to prevent damage to the blade.
O@Wash with neutral dish detergent before first use.

eUsage

may cause chipping, bending and/or warping.

eAfter use

OBe careful of the blade when washing.

ODo not store with other metal items (such as aluminium). It may cause rust.
ODo not rub the blade with materials such as nylon non-woven fabric.

*It is not possible to sharpen the bread knife due to its serrated edge.

@Children should be taught how to use the product with adult instruction and supervision.

ODo not place near fire or a heat source. Otherwise this may cause deformation or damage.
ODo not use the knife for anything hard such as fish bones or crab, or frozen food. Do not cut on hard surface such as metal or stone. It

ODo not use for prying or twisting purposes. It may cause chipping, bending and/or warping.
ODo not subject to a strong impact. It may cause chipping, bending and/or warping.
ODo not roast the blade directly over the fire or place it close to the fire. It will reduce the hardness of the blade and may cause damage.

OAtfter use, wash with neutral dish detergent, rinse well and wipe off any moisture and dry before storing.

ODo not store the product when it is wet or in a humid place. The product may rust when it is left dirty or wet. Especially the steel material
used for the blade, unlike the stainless steel generally used, contains carbon for quenching-effects, which makes it easier to rust.

ODo not use an abrasive scouring pad, wire wool or cleanser to wash. This may scratch the surface and damage the product.

ODo not use chlorine-based bleach. Doing so may cause occur and/or deterioration.

oCan be washed and dried in a dishwasher. *The blade may rust depending on the type of dishwasher and detergent, and humidity inside the dishwasher after washing.
o|f the blade feels dull, it is recommended to sharpen it. It can be sharpened using a whetstone or a simple sharpener.

Part Names
WAll-purpose knife HANDLE WVersatile knife HANDLE MBread knife HANDLE
i e e e i
/
BLADE BOLSTER END CAP BLADE BOLSTER END CAP BLADE BOLSTER  END CAP
Disposal

Dispose of the product in accordance with the rules of the local government.

Specifications
Product Name All-purpose knife Versatile knife Bread knife
BLADE STAINLESS STEEL

BLADE TYPE Double bevel |Sing|e bevel, Serrated

BOLSTER

END CAP STAINLESS STEEL

HANDLE POLYACETAL

MADE IN CHINA

Contact Information
Please contact the store of purchase.




