MpaBuna ucnonb3oBaHuUA 1 yXop 32 KYXOHHbIMU HOXKaMK
SUPER 5 & BLACKSMITH

« MNepep ncnonb3oBaHNeM B NepPBbIi pa3 OMOMOCHNTE HOXI ropAYen BOLOW;

« Micnonb3yiTe KyxOHHble HOXM TOSIbKO Ha pa3AeNnoYyHON AOCKe U3 AepeBa Un ninactunka
(cTeKNAHHbIE JOCKM CMOCOGHBI 3aTyNUTb NoBYIo CTanb);

« He ncnonb3syiite ana pyoKn NpoayKTOB U HE peXbTe 3aMOPOXKEHHbIE NPOAYKTbI;

* byAbTe akKypaTHbI NpY Hape3Ke NPOAYKTOB C KOCTAMM (MACO, Kypuua 1 T.n.);

» Hn B Koem cniyyae He ocTaBnANTe HOXM HAA0NTO B PAKOBUHE;
3TO HeraTMBHO CKa3blBaeTCA He TONbKO Ha MaTepurane, HO 1 Ha OCTpUeE HOXa;

« Hoxw SUPER 5 1 BLACKSMITH TpebytoT 6epexHoro yxoaa 1 He npeAHa3HayeHbl
[N MbITbA B MOCYAOMOEYHOI MallHe. Mocne Ncnonb3oBaHWA HEOOXOANMO Cpasy
BbIMbITb HOXW C MOMOLLbIO FyOKU C MOIOLLIM CPEACTBOM U HAaCYXO BbITEPETb MOOTEHLEM;

» XpaHunTe HOXM B CrielnanbHOM B510Ke, ALMKe 41 HOXeill, NoacTaBKe U T. 4. CnepunTe,
UTOObI 1€3BMA HOXKEN He COMpPUKacanvcb C APYrMy MeTalIMYecKMy NpeaMeTamu;

- MNepriofnyeckn pekoMmeHyemM CMa3blBaThb JIe3BUE HOXKEN MACTIOM KaMenuu Un rBO3ANKN.

ﬂpaBKa 1 3aTOYKa HOXeil u3 Bbl(OKOﬂerMPOBaHHOﬁ (Tanun

Mbi pekomeHlyem perynsapHoO NPOBOANTL NPaBKY HOXel Ha KepamMMyeCcKoM MycaTe Wm

Ha TOUMNbHOM KamHe. MycaT — 3TO CTepXeHb, CIeNTaHHbIV U3 OYeHb TBEPAOW CTanu, v ns
06bIYHO CTanw, HO C HaMblIeHNEM arIMa3HOTO MOKPbITUA UK KepamuKi. Bo Bpema npaBKu
BefUTE Mo MycaTy pexyLieit KPOMKOIN HoXa OT cebs, NNaBHO CABUMaA HOX OT PYKOATKM K
ocTpuio.

TouunnbHble KaMHU MMEIOT Pa3HYI0 CTerNeHb 3ePHUCTOCTU: Fpy6ble — 3epHUCTOCTL Ao 1000
eAVIHWL] — CMONb3YI0TCA ANA BOCCTAHOB/EHVA NMPaBUIbHOTO Yria 3aTouky 1 GopMbl
pexyLuen KpoMKK; cpeaHne — 3epH1cTocTb 1000-3000 eANHULL — CMONb3YIOTCA ANIA 3aTOUKN
KaK TaKoBOW; TOHKMe — Bbile 3000 eAnHNL, — NCMOMb3YIOTCA 1A YACTOBOW NPaBKM HOXa.

Mepen ncnonb3oBaHVeM TOUNNbHOTO KaMHA ero Heo6XoAMMO NONHOCTbLIO MOrPy3UTb B BOAY
Ha 10-15 MVHYT. Bo Bpemsi 3aTOUKYM TOUMNbHbIV KaMeHb JO/MKEH OblITb HEMHOTO BJIAXKHbBIM.
IMpw 3aTouKe ANOHCKNX HOXKEN C OBAHOCTOPOHHEN 3aTOUKOI CHavana Heo6XoAMMO
3aTaumBaThb BbICTYMAKOLWMI CNYCK, O NOABNEHNA PAaBHOMEPHOIO 3ayCeHLa, a TOJIbKO NOTOM
C HEBOMBLUMM HaXKMOM HECKOMBKO Pas3 MPoBeCTU MO KaMHI0 BOFHYTOI CTOPOHOIA. [Mpu
3aTouKe HoXell C «fIByCTOPOHHEe-CMMETPUYHOMN» 3aTOUKOI CHavasa 3aTaunBaiTe ofgHy
CTOPOHY, 10 NOABNEHUA 3ayCeHLa, MOTOM NPUCTYNUTE K 3aTOUKe APYroi CTOPOHbI HOXa.
IMpy HEO6XOAMMOCTI NOBTOPMTE OMEPaLn Ha 6osiee MeNKO3ePHICTOM KaMHe. 3aTaunBaiiTte
HOX TaK [J0Iro, KaK 3To TpebyeTca /1A JOCTUXKEHNUA OCTPOTbI HoXa. [pu paboTe cneauTe 3a
TeMm, UTobbl COXPaHANCA NepBOHAYanbHbIN Yron 3aTouku B 15-17 rpafycos, 3agaHHomn npn
npov3BofcTBe.

OHOCTOPOHHAA / ONE-SIDED SHARPENING
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MpaBKa 1 3aTouKa KepamnyecKux Hoxei

[lnAa NnpaBKu 1 3aTOUYKN KepaMUUYeCKNX HOXell Mbl peKOMeHAYyeM UCNonb3oBaTh
cneumanbHble TOUUNKU unu o6patntbca B CepBucHbIn LeHTp SAMURA.

STU HECNIOXKHble PeKOMeHAaLMM NO3BONAT COXPaHWUTb Balum HOXM B OTIIMYHOM COCTOAHUN
Hagonro.

BHumaHue! Hukoraa He npoBepAiTe KauecTBO 3aTOUKM pykamu. [laxe npu Herny6okom
nopese MMKPOCKOMMUYECKNE MeTaIMUYeCcKne onuiKku, nonasLumne B nopes, He fafyT paHe
6bICTPO 3aXKNTb.

FapaHTua

lapaHTVA KauecTBa Hoxell SAMURA - 3T0 ymenoe coyeTaHvie COBPEMEHHbIX
VHHOBALIVIOHHbIX TEXHOMOMMI 1 ThICAYENETHNX ANOHCKMX TPaauLUmii. Bca Hala npoayKuma
NOCTaBNAETCA C NPOV3BOACTBA B BEIMKONENHOM cocToaHMu. JTlob6on Hox SAMURA ¢
nAedeKToM MaTepuana Unn KauecTsa U3roToBneHVA ByaeT HaMy OTPEMOHTVMPOBAH VNN
3aMeHeH aHallor4HbIM TOBapOM B TeUEHMe BCEero rapaHTUIHOro CpokKa.

FapaHTUHBIN cpoK Ha Bce HOXM SAMURA - 1 rop co agHA npofau. EcTeCTBeHHbI N3HOC
1 MOBPeXAeHVA B pe3ynbTaTe HEOPeXHOro obpalleHra He nonagatoT nog AeNCTBUA AaHHON
rapaHTum.

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.

[IBYCTOPOHHAA / TWO-SIDED SHARPENING
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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!




