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B KASUMI" TORA

Made in Seki - Japan
— Tradition and Technique —

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, pinewcod
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 unigue to Japan. Swords
from Seki were such good quality and had such high artistic value that Seki became
ftamous 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 technigue of sword making has been handed down from
generation to generation to the present day. These technigues continue to be used to
produce serial [/ KASUMI® knives which explains their excellent cutting ability and
hardness.

7] KASUMI® knives are worthy of being called a specialty of Seki.

Feature:
New [ KASUMI® To R A knives are developed by combining the best technologies
from over a decade of experience in producing [ KASUMI® series knives.

[ KASUMI" ToRrA knives are handmade utilizing the skills of knife making
specialists and crafted in the same fashion as traditional Japanese swords.

The cutting blade of [ KASUMI® To R A is made from solid Molybdenum Vanadium
high carbon stainless steel which is popular Japanese steel with fine cutting
performance, rust resistance and ease of re-sharpening.

The handle is made of magnolia wood with black epoxy cure, which provides comfort in
hand, lang lasting, light weight and well balanced.

[#] KASUMI' TorA knife series is recommended for first-time users of Japanese
knives because of their reliable quality and ease of maintenance yet affordable pricing.
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MADE IN SEKI-JAPAN

The knife is carefully finished piece by piece throughout its process by handwork of
skilled craftsmen.,

Sharpening Instruction:
We recommend using @ KASUMI® whetstones for sharpening [ KASUMI' TORA
knives.

1. Place the whetstone in water and wait until bubbles disappear.

2. With the tip pointing away from you, a right-handed person should start to sharpen on
the right side of the blade, A left-handed person should start to sharpen on the left
side of the blade. Hold the knife firmly. Draw the edge backward and forward at an
angle of 10 -20 degrees as per the illustration. It is best to begin sharpening with
the tip of the edge, 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.

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