KASUMI" H.

VG-10 SUPER STAINLESS STEEL-HIGH CARBON
WITH HAMMERED TEXTURE
MADE IN SEKI-JAPAN

251h Generation Swordsmith : Fuliwara Kanefusa (SEKILJAPAN)
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No.76025 25¢cm No.74020 20cn

No.78020 20cn

No.78024 24cn

No.74018 18cn
Japanese Chef(Santoku)
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Seki, Japan, the cutlery capital, is situated in the center of the Japanese Archipelago. The
history of the cutlery industry in Seki dates back 780 years, Swordsmiths first appeared in Seki
in the early 1200s. The industry's founder was drawn to the area by its natural resources which
included good quality earth for tempering blades, pinewood charcoal, fresh water, and
proximity to two major rivers. Seki was an ideal region for swordsmiths.

The method used for tempering swords in those days was unique to Japan, Swords from Seki
were such good quality and had such high artistic value that Seki became famous for its
swords.

During the 1300s to the 1500s, the number of swordsmiths exceeded three hundred, and Seki
swords were renowned as excellent swords that neither bent nor broke. During the civil wars
from the late 1400s to early 1600s, Seki swords were favored by the Samurai warriors.
Therefore, Seki prospered and became Japan's most famous sword manufacturing center.

This traditional Japanese technique of sword making has been handed down from generation
to generation to the present day. These techniques continue 1o be used to produce
EE:]K:\SUMI knives which explains their excellent cutting ability and hardness,

[EIKASUMI knives are worthy of being called a specialty of Seki.

Feature:
New K.-\SLIMJ Hammer design (HM) knives are developed by combining the best
technologies from over a decade of experience in producing & K ASUMIHMseries knives.

# KASUMIHMknives are hand made utilizing the skills of knife making specialists and crafted
in the same fashion as traditional Japanese swords.

The main cutting blade of a @ KASUMIHM knife is made of Japanese VG10 Caobalt high
carbon stainless steel that has been developed espacially for knives. The blades are hardenad
to Rockwell C59 - 60 degrees; the ideal hardness for quality professional kitchen knives, This
provides the sharpest cutting edge possible that lasts longer than most other knives.

The B KASUMI Hammer pattem on both sides of the blade is a result of hot forging by 300
tons of a flection machine which makes the steel stronger and hammer design clear, The
uneven hammer design prevents food from sticking to the blade.

A remarkable shiny edge is perfected with a dual finishing process from medium and fine
#3000 revolving water grinding stones resulting in a sharp professional edge.

The polyacetal resin (POM) is comfortable in the hand, hygienic and long lasting.

The beauty of & KASUMIHM pattern knives light up the kitchen and provide the best quality
and performance,
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MADE IN SEKI-JAPAN

Sharpening Instructions:

KASUMI knives are very hard and special. We recommend using our KASUMI com-
bination whetstones to keep the edges razor sharp. IT your knife edge is in bad
condition, start sharpening with the 2240 rough grit of the whetstone. If your knife is
in average condition, start with the #1000 medium grit of the whetstone. These two
grits will keep your knives sharp enough for nomal home use.

To give vour knives a professional razor sharp finish. you will also need to use our
fine/superfine combination whetstone. After sharpening your knives with the #240
grit and/or the #1000 grit, proceed with the #3000 fine grit. After the %3000 grit,
proceed with the #8000 grit. The %8000 grit has been specially developed for
super finishing KASUMI knives. The #8000 grit is almost the same grit and quality
of a natural whelstone used 1o sharpen Japanese Samurai swords. Yor will find that
the combination #3000/ %8000 whetstone will give your KASUMI knives a beautii-
ful mirrored edge just like the edge of a Samurai swored.

1. Place the whetstona in water and walt until the bubbles disappear(10 to 15
minutes).

2. With tip pointing away from you, a right-handed person should start to sharpen on

the right side of blade. A left- handed person should start to sharpen on the left
side of the blade.
Hold the knife tightly. Draw the edge backward and forward at an angle of 10 —
20 degrees as the illustration. It is best to sharpen starting wih the tip of the
edge first, then the middle part, then the lower part. The lower part of the edge is
the least important. On each step, when you feel the burr at the side opposite to
the one you are sharpening, it is time to move to the next part to be sharpened.

3. Repeat the same process for the other side of the blade. This side needs less
work and when the burrs are gone, you are finished. The powder that forms on
the stone is essential to the sharpening process and should not be rinsed away.

4, After sharpening, the knives should be washed in water and dried completely with
a soft towel.

# There Is a little stone included in the package. This is for making the surface of the
whetstone flat, After some use, the surface of the whetstone will become uneven,
When this happens, please grind the surface of the whetstone with this little stone to
make it flat. A flat suface is best for shapening your knives.

[Sharpening Instructions |
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