MpaBuna ncnonb3oBaHuA 1 yXop 3a KYXOHHbIMU HOXKaMM U3 Tips on use and maintenance of high-alloy steel knives
BbICOKOJIErupoBaHHOM CTaNN
«Nepepn ncnonb3oBaHeM B NEPBbIA Pa3 OMONIOCHUTE HOXI ropAYein BOJOW; « Prior to using your knife for the first time it needs to be rinsed once under hot water;
« Vicnonb3yiTe KyxOHHbIE HOXW TONbKO Ha pa3fenoyHON JOCKe U3 AepeBa UK NnacTmka « The recommended cutting surfaces are wood or plastic boards. (The boards made of glass
(cTeKnAHHbIE JOCKM CMOCOGHbI 3aTyNUTb N06YI0 CTanb); can ruin even the hardest edge);
« He ncnonb3yiite ana py6Ky NpoayKTOB 1 HE PEXbTE 3aMOPOXKEHHbIE MPOAYKTbI; « Be careful when working with foodstuffs which contain bones (meat, chicken etc);
« ByabTe akkypaTHbl NPy Hape3Ke NPoAYKTOB C KOCTAMM (MACO, Kypuua v T.n.); « Never leave your knives in a washbasin for a long time, it might damage not only the mate rial
« Hu B Koem crlyyae He OCTaBAANTE HOXW HAJOMTO B PAKOBVHE. DTO HEFaTUBHO CKa3blBaeTcs but also the edge of the knife;
He TONbKO Ha MaTepuarne, HoO U Ha OCTPUE HOXa; « We recommend after each use to rinse and clean the knife thoroughly with a soft cloth.
« Mbl peKomMeHAyeM MbiTb HOXV BPYUHYIO C MOMOLLbIO HeabpasmBHbIX CPEACTB U Cpasy The dishwasher is not recommended as it may damage the cutting edge;
BbITUPaTb HACyXO (MCMONb30BaHKNe NOCYAOMOEYHON MaLUMHbI He PeKOMEeHAYyeTCs, - Keep the knives in a knife block, drawer or other similar places. When storing a knife
3TO NOPTUT HOXMK); make sure that the edge never comes into contact with other metallic objects.

« XpaHuTe HOXN B crieyranbHOM 6110Ke, ALLvKe As HoXel, nogcTaeke u T. 4. Cnegure,
YTO6bI 1€3BUSA HOXKEN HE COMPUKACANNCH C APYIMMU METASITMYECKUMY NpeaMeTami.

lpaBuna ucnonb30BaHUA 1 yXoA 3a KepaMn4eCKUMU HOXKaMK Tips on use and maintenance of ceramic knives

« Mepepn ncnonb3oBaHWeM B MEPBbIA Pa3 OMONIOCHNTE HOXI ropAYei BOLOW; « Prior to using your knife for the first time it needs to be rinsed once under hot water;

« Micnonb3yiTe KyxOHHbIE HOXW TONIbKO Ha pa3fenoyHON JOCKe U3 AepeBa U NNacTuka, « The recommended cutting surfaces are wooden or plastic boards. Never use glass boards;
HV B KOEM Clyyae He UCMOoJb3yiTe CTEKNAHHbIE JOCKU; « Ceramic knives have been designed as ideal tool for cutting vegetables, fruits, bread, mush

« Kepamuueckrie HOXW — raeanbHbIi MHCTPYMEHT AnA paboTbl C oBoLamm, ppyKTamu, rooms, meat or fish fillets, meat dainties etc.;
xnebom, rprbéamu, MACHBIM 1 PbIGHBIM une, MACHBIMW AennKaTecamu; « Dont use ceramic knives for chopping and dont cut frozen foods;

« He ucnonb3yiite ana py6Ky NPpOoAyKTOB U HE PEXbTE 3aMOPOXKEHHbIE MPOAYKTHI, a TakKe « Do not use ceramic knives for slicing products which contain bones as well as hard cheese;
NPOAYKTbI C KOCTAMYU 1 TBepAble CopTa Cblpa; « Keep the knives in a knife block, drawer or other similar places;

- Beperute HOXW: Npy pe3Kkom yaape o TBepayo MOBEPXHOCTb (O KyXOHHYIO MINTKY, « Following this rules will help SAMURA knives to retain its cutting edge for a very long.

Mpamop U T. [l.) BO3MOXHO MOABJIEHNE CKOJIOB 1 JaXe PacKoM HOXa;

« Mbl peKomMeHAyeM MbiTb HOXV BPYUHYIO C TOMOLLbIO HeabpasunBHbIX CPEACTB U cpasy
BbITUPaTb HaCyxo (MCMOb30BaHKe NOCYOMOEUYHON MaLLVHbI He PeKOMeH/yeTCA, 3TO
NOPTUT HOXMK);

« XpaHuTe HOXW B CrielanbHOM 610Ke, ALLMKe 417 HOXell, NofCcTaBKe 1 T.A.

MpaBkKa u 3aToYKa HOXeil U3 BbICOKONIErMPOBaHHOI CTanK Steeling and re-sharpening

Mbl pekomeHyem perynapHo NPOBOANTL NPABKY HOXEN Ha KepaMnyecKoM MycaTe Uin There are many ways to keep your knives sharp. We believe regular maintenance with a honing
Ha TOUMNbHOM KamHe. MycaT — 3To CTepKeHb, CAeNaHHbIV N3 OY4eHb TBEPAOI CTanu, Unm u3s steel, as well as intermittent sharpening on a stone to be the best. Honing rod is a steel rode
06bIYHOI CTaNK, HO C HaMblSIEHWEM aJIMA3HOrO MOKPLITUA U KepaMuKn. Bo Bpems npaBku covered with diamond or ceramic layer. Start with the heel of the blade contacting the steel as
BEAWTE MO MyCaTy pPexyLUein KPOMKOI HOXa OT cebs, NNaBHO CABMrasa HOX OT PYKOATKM K close to the handle as possible with the tip pointing straight out away from you. Pull the blade
ocTpuio. back towards you and down the shaft of the steel. The motion should end with the tip of the
TounnbHble KAMHU MEIOT PasHyIo CTeNeHb 3ePHUCTOCTM: TPy6Oble — 3epHUCTOCTL Ao 1000 blade in contact with the steel towards the bottom of the shaft. Switch sides and do the exact
€AMHIL, — UCMONb3YIOTCA ANA BOCCTAHOBMEHWA MPABMIbHOTO YI/1a 3aTOUKM U GOpMbl same thing on the other side.

pexyLLen KpoMKH; cpefHme — 3epHUCTOCTb 1000-3000 eamnHUL, — MCMONB3YIOTCA AN 3aToukn  Stones are usually available in various grades, which refers to the grit size of the particles in the
KaK TakoBOWi; TOHKMe — Bbilue 3000 eAnHNL, — NCMONb3YIOTCA ANA YUCTOBOW MPaBKM HOXa. stone.

lMepep 1cnosnb3oBaHNEM TOUUIBHOTO KaMHA ero HeobXOAMMO MOMHOCTbIO NOrpy3uTb B Bogy — Before starting to use whetstone it should be immersed into water for 10-15 minutes. During

Ha 10-15 MVHYT. Bo Bpemsi 3aTOUKYM TOUMNbHbIV KaMeHb JO/MKEH ObITb HEMHOTO BJIAXKHbIM. sharpening process the stone should be a bit moist.

Mpu 3aTOUKe ANOHCKMX HOXKel C OAHOCTOPOHHEN 3aTOUKOM CHavana Heo6xoaNMo When sharpening one-sided Japanese knife, the convex side should be worked on in the first
3aTaumBaThb BbICTYMAKOLWMI CNYCK, 1O NOABNEHNA PAaBHOMEPHOIO 3ayCeHLa, a TOJIbKO NOTOM place till a burr builds up on the edge. After the burr has been formed move gently the concave
C HEBOMBLUMM HAXKVMOM HECKOMBbKO Pas3 MpoBeCTU MO KaMHIO BOFHYTOI CTOPOHOIA. Mpu side of the blade along the whetstone surface several times. Do not use force. Double - side
3aTouKe HOXel C «[1BYCTOPOHHE-CUMMETPUYHO» 3aTOUKOW CHavana 3aTaunBaiTe ofgHy blades should be sharpened in the same manner: first one side, then after a burr is formed on
CTOPOHY, A0 NOAB/IEHNA 3ayCeHLa, NOTOM NPUCTYNWTE K 3aTOUKe JPYroii CTOPOHbI HOXa. the edge start working on opposite side. Repeat several times if necessary or use whetstone

Mpu Heo6XOAMMOCTM NOBTOPUTE ONepaLmn Ha 6onee MeNKo3epHUCTOM KamHe. 3aTaumBaiite  with a more fine-grained surface until the sharpness is adequate. During the sharpening
HOX TaK [J0Iro, Kak 3To TpebyeTca /1A JOCTUXKEHNA OCTPOTbI HoXa. [pu paboTe cnepuTe 3a process, the original sharpening angle must be retained. It should remain within 15-17 degrees

TeM, YTOObl COXPaHANCA NepBOHaYanbHbI yron 3aTouku B 15-17 rpagycos, 3afilaHHOM npu as was designated by manufacturer.
nNpoun3BoACTBe.
OJHOCTOPOHHAA / ONE-SIDED SHARPENING [BYCTOPOHHAA / TWO-SIDED SHARPENING
HpaBKa U 3aTO4YKa KepaMnyeckux HOXen TlpS on use and maintenance of ceramic
[lna NpaBKu 1 3aTOUYKN KepaMUUYECKNX HOXell Mbl peKOMeHAyeM UCNonb3oBaTh For steeling and re-sharpening of the ceramic knives we advise you to use specially de-
cneumanbHble TOUUNKU unu o6paTntbca B CepBUcHbIn LeHTp SAMURA. signed sharpeners or to apply to our SAMURA service center.
3TN HEC/IOXKHble PeKOMEHAALY MNO3BONAT COXPaHUTbL Balun HOXM B OTIMYHOM COCTOAHUN The above recommendations will help you to enjoy the sharpness of the knives for a long time.
Hapgonro.

A Attention! Never test sharpness of the knife by touching the edge of the blade with your
BHumaHue! Hukorpa He npoBepAiTe KauecTBo 3aTOYKN pykamu. [laxe npu Herny6okom fingers. Due to presence of small metallic cutting chips which might get into the injured place,
rnopese M1KPOCKOMMYECKMe MeTainyeckune onuiKku, nonasLuve B nopes, He AagyT paHe even a slight wound might result in a long time healing. The best way to test the knife sharp-
6bICTPO 3aXKNTb. ness is to cut a sheet of paper while holding it in the air in vertical position.
lapanTua Warranty
lapaHTyAa KayectBa Hoxen SAMURA - 370 ymenoe coyeTaHne COBPeMEeHHbIX A skillful combination of innovative technology and thousands of years of Japanese tradi-
VHHOBALIMOHHbIX TEXHOMOTNIA 1 ThICAYENETHUX AMOHCKUX TPaauumni. Bea Halwa npoaykuma tional craftsmanship makes SAMURA to be able to claim a very high quality of its products.
NoCTaB/IAETCA C MPOU3BOJCTBA B BENINKOEMHOM COCTOAHMU. JTio6oit Hox SAMURA ¢ Although all our knives leave the factory in absolutely faultless condition, in case of any
fedpeKToM MaTepuana uim KayecTBa U3rotoBneHns 6yaet Hamy OTPEMOHTUPOBAH U defects in material, construction or craftsmanship appears within the guarantee period of
3aMeHeH aHaNIorMyYHbIM TOBAapOM B TeYeHe BCEro rapaHTUMHOIo CpoKa. time, we will either replace or repair the defected items free of charge.

FapaHTUiAHbIN cpoK Ha Bce HOXM SAMURA - 1 rop co AHA npopau. EcTecTBeHHbI M3HOC The guarantee period for all SAMURA knives is 1 year from the date of purchase.
1 MOBpeXAeHViA B pesynbTaTe HebpexxHoro obpalleHyia He nonagatoT nog AencTeusa AgaHHon  The normal wear and mistreatment are excluded from this warranty.
rapaHTum.

bnaropapum Bac 3a nokynky! Thank you very much for purchasing our Japanese knives SAMURA!




