lpaBuna ncnonb3oBaHna U yXop, 3a KYXOHHbIMU HOXKaMu
SUPER 5 & BLACKSMITH

« Mepep Mcnonb3oBaHNeM B NEPBbI Pa3 OMONOCHUTE HOXM ropsAYelt BOAOI;

« Vcnonb3yiiTe KyXOHHbIE HOXW TOMIbKO Ha Pa3AenoYHON AOCKe 13 AepeBa UK nnacTuka
(cTeKnAHHbIE AOCKM CMOCO6HbI 3aTyNUTbL NOBYIO CTanb);

« He ncnonb3yitte ana py6K1 NpogyKTOB 1 HE PEXbTE 3aMOPOXKEHHbBIE NPOAYKTbI;

* ByabTe akKypaTHbl NpW Hape3Ke NPOAYyKTOB C KOCTAMYU (MACO, Kypuua v T.N.);

« Hu B Koem cnyyae He OCTaBnANTE HOXW HAAONTO B PAKOBUHE;
3TO HeraT!BHO CKa3blBAeTCA He TONIbKO Ha MaTepuare, HO 1 Ha OCTpre HOXa;

« Hoxu SUPER 5 1 BLACKSMITH TpebytoT 6epexxHOro yxoaa v He npefjHasHaueHbl
[N1A MbITbA B MOCYAOMOEYHOI MaLuuHe. Moce NCnonb3oBaHma HeobxoaMMo cpasy
BbIMbITb HOXW C MOMOLLbIO FYOKY C MOIOLUM CPEACTBOM U HACYXO BbITEPETb MONOTEHLIEM;

« XpaHuTe HOXW B CreuuanbHOM 610Ke, ALUMKe ANA HOXeN, nofcTaBKe 1 T. 4. Cneawnte,
UTOGbI NIE3BYA HOXEN He ConprKacanucb C APYruMy METAZINYeCKMMN NpeAMeTamu;

- Nepuroanyeckn peKomeHayem CMasblBaTb JIe3BKE HOXKeE Mac oM KamMenun Ui rBO3AVKN.

MpaBKa 1 3aTOUKa HOXeil U3 BbICOKONErUpoBaHHON CTanu

Mbl peKoMeHAyeM perynsapHO NPOBOAUTL MPaBKY HOXell Ha KepamMMyeckom mycaTe unmu

Ha TOUMNIbHOM KaMHe. MycaT — 3TO CTepKeHb, CAieNlaHHbIN U3 OYeHb TBEPAON CTanu, unv 3
06bIYHON CTanu, HO C HaMbIIEHVNEM aZIMa3HOTO MOKPbLITUA UV KepaMuKi. Bo Bpems npaBku
BeAiUTE MO MycaTy pPexyluei KPOMKO HOXa OT cebs, NNaBHO CABMran HOX OT PYKOATKM K
ocTpuio.

TounnbHble KAMHU UMEIOT Pa3HyHo CTEMNEHb 3€PHUCTOCTI: rpy6ble — 3epPHUCTOCTb 0 1000
efJUHUL, — NCNONb3YIOTCA AN1A BOCCTAHOBMEHMA NPABUIbHOIO YrNa 3aTOUKM U GopMmbl
pexyLlen KpoMKY; cpeaHune — 3epHncToctb 1000-3000 eguHML — MCMONb3YIOTCA AS1A 3aTOUKN
Kak TakoBOW; TOHKWe — Bbille 3000 efMHWL] — NCMONb3YIOTCA /19 YNCTOBOWN NPaBKW HOXKa.

Mepea ncnonb3oBaHMEM TOUNIBHOTO KaMHA ero HeO6XOANMO MONHOCTLIO NOTrPY3UTb B BOAY
Ha 10-15 M1HYT. Bo Bpems 3aTOUKM TOUMNbHbIV KaMeHb JOMKEH ObITb HEMHOTO BNAXHbIM.
MMpw 3aTouKe ANOHCKUX HOXKel C OBHOCTOPOHHEN 3aTOUKOI CHavyana Heo6XxoAMMo
3aTaymBaTh BbICTYMaOLWMIA CNYCK, A0 NOABIEHWNA PAaBHOMEPHOTO 3ayCeHLIa, a TONbKO NOTOM
C HEBOMbLIMM HaXKMMOM HECKOJIbKO a3 MPOBECT MO KaMHI0 BOTHYTON CTOPOHOIA. [pu
3aTOYKe HOXEN C «[1BYCTOPOHHE-CUMMETPUYHON» 3aTOUKOW CHavana 3atauvBaiiTe ogHy
CTOPOHY, 10 NOAB/IEHNA 3ayCeHLa, MOTOM NPUCTYMNUTE K 3aTOYKe [IpYroi CTOPOHbI HOXa.
Mpwn HeobXxoAMMOCTN NOBTOPUTE ONepaLun Ha 6onee MeNKo3epHUCTOM KamMHe. 3aTaunBaiiTe
HOX TaK BONTO, KaK 3To TpebyeTcsa AnA AOCTUXKEHWA OCTPOTbI HOXa. Mpun paboTe cneaunTe 3a
TeM, UTOObI COXPAHANCA NePBOHAYasIbHbIN Yron 3aTouku B 15-17 rpafycos, 3aaaHHo npu
nNpou3BOACTBeE.

OAHOCTOPOHHAA / ONE-SIDED SHARPENING
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I'IpaBKa W 3aTOUYKa KepaMmnuyeckumx HOXeN

[N NpaBKM 1 3aTOYKN KePamMN4ecKnX HoXell Mbl PeKOMEHAYeM 1CMomnb30BaTh
cneumanbHble TOYMKN unm obpaTtnTbcsa B CepBucHbIn LieHTp SAMURA.

3TN HeCNOXHble peKOMeHaLM MO3BONAT COXPAHWTbL Balum HOXM B OTIVYHOM COCTOAHMM
Haponro.

BHumaHwme! Hukorpa He npoBepsAiiTe KauecTBO 3aTOUKM pyKamu. [laxke npu Herny6okom
nopese MUKPOCKOMMYECKMe MeTannyecke ornuiKku, nonasLumne B nopes, He AaayT paHe
ObICTPO 3aXKNTb.

fapaHTua

lapaHTuA KayecTBa Hoxeln SAMURA — 370 ymenoe coueTaHne coBpeMeHHbIX
VHHOBALIMOHHDBIX TEXHOSO NI 1 ThICAYENETHUX ANOHCKMX TPaanLmMii. Bca Hawa npoaykums
MOCTaBAETCA C MPON3BOACTBA B BEJIMKONEMHOM COCTOAHMMN. Jllo6o1 Hoxx SAMURA ¢
AedeKToM MaTeprana uay Kauectsa U3roToBneHnA byAeT HamMmn OTPEMOHTVPOBAH VNN
3aMeHeH aHaNorMyHbLIM TOBApPOM B TEYEHME BCEro rapaHTUINHOro CpokKa.

FapaHTUHBIN CpoK Ha Bce HOXM SAMURA - 1 rop co aHA npopaau. EcTecTBeHHbI N3HOC
1 NOBPEXAEHUA B pe3ynbTaTe HebpeXHOro obpaLyeHysa He NonajatoT Nog AeNCTBUA AaHHOW
rapaHTuu.

bnaropapum Bac 3a nokynky!

Rules on the use and care of SUPER 5 & BLACKSMITH kitchen knives

« Prior to using your knife for the first time it needs to be rinsed once under hot water;

« The recommended cutting surfaces are wood or plastic boards. (The boards made of glass
can ruin even the hardest edge);

« Be careful when working with foodstuffs which contain bones (meat, chicken etc);

« Never leave your knives in a washbasin for a long time, it might damage not only the mate rial
but also the edge of the knife;

+ SUPER 5 and BLACKSMITH knives require careful use and are not dishwasher safe. After use,
immediately clean the knives using a sponge with a detergent and wipe dry with a towel.

« We recommend after each use to rinse and clean the knife thoroughly with a soft cloth.

- The dishwasher is not recommended as it may damage the cutting edge;

« Keep the knives in a knife block, drawer or other similar places. When storing a knife
make sure that the edge never comes into contact with other metallic objects;

+ We recommend to grease the knife blade with an oil of camellia or cloves from time to time.

Steeling and re-sharpening

There are many ways to keep your knives sharp. We believe regular maintenance with a honing
steel, as well as intermittent sharpening on a stone to be the best. Honing rod is a steel rode
covered with diamond or ceramic layer. Start with the heel of the blade contacting the steel as
close to the handle as possible with the tip pointing straight out away from you. Pull the blade
back towards you and down the shaft of the steel. The motion should end with the tip of the
blade in contact with the steel towards the bottom of the shaft. Switch sides and do the exact
same thing on the other side.

Stones are usually available in various grades, which refers to the grit size of the particles in the
stone.

Before starting to use whetstone it should be immersed into water for 10-15 minutes. During
sharpening process the stone should be a bit moist.

When sharpening one-sided Japanese knife, the convex side should be worked on in the first
place till a burr builds up on the edge. After the burr has been formed move gently the concave
side of the blade along the whetstone surface several times. Do not use force. Double - side
blades should be sharpened in the same manner: first one side, then after a burr is formed on
the edge start working on opposite side. Repeat several times if necessary or use whetstone
with a more fine-grained surface until the sharpness is adequate. During the sharpening
process, the original sharpening angle must be retained. It should remain within 15-17 degrees
as was designated by manufacturer.

JBYCTOPOHHAA / TWO-SIDED SHARPENING

Tips on use and maintenance of ceramic

For steeling and re-sharpening of the ceramic knives we advise you to use specially de-
signed sharpeners or to apply to our SAMURA service center.
The above recommendations will help you to enjoy the sharpness of the knives for a long time.

Attention! Never test sharpness of the knife by touching the edge of the blade with your
fingers. Due to presence of small metallic cutting chips which might get into the injured place,
even a slight wound might result in a long time healing. The best way to test the knife sharp-
ness is to cut a sheet of paper while holding it in the air in vertical position.

Warranty

A skillful combination of innovative technology and thousands of years of Japanese tradi-
tional craftsmanship makes SAMURA to be able to claim a very high quality of its products.
Although all our knives leave the factory in absolutely faultless condition, in case of any
defects in material, construction or craftsmanship appears within the guarantee period of
time, we will either replace or repair the defected items free of charge.

The guarantee period for all SAMURA knives is 1 year from the date of purchase.

The normal wear and mistreatment are excluded from this warranty.

Thank you very much for purchasing our Japanese knives SAMURA!
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