ChefsChoice

Pronto™ Diamond Hone®
Knife Sharpener for Asian
Knives Model 463

Congratulations!!

The Pronto™ Model 463 designed to
sharpen Asian style blades is manufactured
by Chef’sChoice®, the world’s leader in
cutting edge technology. It is an exceedingly
fast manual sharpener that will create an
exceptionally effective cutting edge on
your Asian style cutlery. The cutting edge is
finely honed to extreme sharpness but retains
strong microscopic teeth that gives it a highly
effective bite for all your food prep needs and
especially for fibrous materials. The edge is
surprisingly durable yet can be resharpened
quickly whenever necessary.

You will be pleased to see how easy the
Pronto™ is to use and how well your Asian
knives will perform. Read and follow the
instructions carefully. Keep the sharpener close
at hand so that you can enjoy the pleasure of
sharp knives every day.

DESCRIPTION OF THE PRONTO™

You will appreciate that the soft touch ergo-
nomical handle of the Pronto™ is extremely
comfortable providing a secure grip. There
are two slots, the first (#1) uses fine diamond
abrasives to create and hone a sharp primary
edge and a second slot (#2) where that edge
is ultrahoned at a slightly larger angle with
micron size diamonds to its final sharpness.

In each, the first and second stage, both
sides of the edge are sharpened simultane-
ously by two precision diamond coated conical
honing disks. The orientation of the disks is
such that by sharpening in both stages the
entire length of the edge is sharpened.

Small rubber feet secure the Pronto™ to
any dry clean surface. The soft touch handle
further reduces the opportunity for slippage
while sharpening.

USING PRONTO™

Note: Always clean your knife before sharpen-
ingin the Pronto™ 'You will find that the Pronto™
can create and maintain an exceedingly sharp
and effective edge onall your conventional fine
edge and serrated cutlery. The primary edge
facets are each formedin Stage 1 atanominal
15 degrees which results in a total primary
edge of 30 degrees (15° on each side). Stage
2 creates a second bevel at a slightly larger
angle leaving a strong double beveled edge
structure that will stay sharp longer. Always
use the sharpener with the stage numbers 1
and 2, facing you.

Safety:Keep your fingers clear of the blade
edge at all times. Hold the handle with your
left hand making certain that all your fingers
and thumb remain safely behind the parti-
tion wall where the handle attaches to the
sharpening stage.

FINE EDGE KNIVES STAGE 1
To sharpen, hold the sharpener on the table
with your left hand. Insert the knife blade into

Figure 1. Knife in Stage 1. Use back and forth
sharpening strokes with modest downward
pressure (See text.)

the slot of Stage 1. Hold the blade level with
the table, press down to bring the knife edge
into firm sustained contact with both of the
two internal diamond coated disks and slide
the blade back and forth in a sawing-like mo-
tion. For optimum results center the blade left
to right in the slot and avoid rubbing against
the walls of the slot. Apply a downward force
of about 4-5* pounds as you move the blade.
Listen carefully to the disks to insure both
disks are rotating when you move the blade.
Sharpening will not be as effective if you press
too lightly while sharpening.

If your knife, before sharpening, is not very
dull you may find that only about 10 or less
back and forth stroke pairs in Stage 1 (with
recommended downward pressure) will be
sufficient to put a keen edge on the blade.
However, if the knife starts out very dull you
may find that 20 or more back and forth paired
strokes will be needed the first time as you
reshape and sharpen the old edge. Before
leaving Stage 1 check the edge for sharp-
ness by slicing a piece of paper. It should cut
paper readily with only a slight roughness to
the cutting action.

* 4 to 5 pounds is about the weight of a 2 inch thick

telephone book

STAGE 2

If the knife is correctly sharpened in Stage 1
only 2-5 back and forth stroke pairs in Stage
2 will complete the small second bevel and
the edge will be very sharp and effective. It
should cut paper smoothly allowing you to
make straight or curved cuts easily.

Figure 2. Knife in Stage 2.

For optimum results center the blade (left
and right) within the slot and keep the length
of the blade aligned with the center line of the
slot as you sharpen. Apply about 3-4 pounds
downward pressure on the blade in Stage 2.
Hold the blade level, make smooth consistent
strokes while maintaining recommended
downward pressure and make certain the
disks are turning.

RESHARPENING THE KNIFE EDGE

Follow the procedure for Stage 2 described
above for “Using Pronto™”, making two to
three (2-3) pairs of strokes while maintaining
recommended downward pressure. Gener-
ally you should be able to resharpen several
times using only Stage 2. Listen to confirm
the sharpening disks are turning. Test edge
for sharpness and if necessary make four (4)
back and forth pairs of repeated strokes in
Stage 1 followed by two to three (2-3) pairs
in Stage 2.

SERRATED BLADES

Serrated blades can be sharpened in Stage
2. Center the blade in the slot of Stage 2 and
make five (5) forward and back stroke pairs.
Examine the edge and if necessary make
another 5 full strokes. Examine blade. If the
blade to be sharpened is very dull, first make
two full strokes (forward and back pairs) in
Stage 1 and then make five (5) paired strokes
in Stage 2. Because of its nature, a serrated
knife will never appear as sharp or cut as
smoothly asastraightedged blade. Caution: Do

Figure 3. Serrated knife in Stage 2.

not make many strokes in Stage 1, which can
quickly remove metal from a serrated edge.

ASIAN BLADES

The Pronto™ which sharpens ataprimaryangle
of 15 degrees, can sharpen all double faceted
Asian blades such as the Santoku which is
traditionally sharpened at 15°.

Do not sharpen in the Pronto any single
sided, single faceted Asian Kataba knives,
such as the traditional sashimi styled blade
that is commonly used to prepare ultra thin
sashimi. The Pronto™ sharpens simultane-
ously both sides of the cutting edge while the
sashimi knives are designed to be sharpened
only on one side of the blade. The versatile
Chef’sChoice®Electric Model 15XV and Model
1520 are designed to also sharpen all single
faceted Asian style knives.

CERAMIC KNIVES
The Pronto™ is not recommended for ceramic
knives.

SCISSORS

Do not attempt to use the Pronto™ to sharpen
scissors. EdgeCraft does manufacture both
electric and manual scissor sharpeners.

BRANDS OF KNIVES

The Pronto™ will put an excellent edge on
all double bevel 15 degree Asian knives
including Santoku style knives regardless of
brands, including Henckels, Wiisthof, Saba-
tier, Lamson and Goodnow, Global, Forshner,
Russell Harrington, Forshner, Messermeisser,
Mundial, Cuisinart, Kitchen Aid, Shun and
many, many more.

TEST FOR SHARPNESS

Totestfor sharpness and cutting ability of your
knife, hold a sheet of paper vertically by its
upper edge and carefully cut down through
the sheeta small (but safe) distance from your
fingers.Asharp edge (onastraightedge blade)
will cut smoothly without tearing the paper.

Alternatively try cutting a tomato. The knife
should penetrate the skin of the tomato and
cutthrough it on the first pull without applying
significant force to the knife.

MAINTENANCE:

e The exterior can be cleaned with a damp
soft cloth

e Periodically shake out and dispose of the
metal sharpening dust by inverting the
sharpener and lightly tapping it onto a news-
paper, paper towel, or other paper sheet.

¢ No oils or other lubricating liquids are
necessary with this sharpener.

Limited Warranty: Used with normal care, this EdgeCraft
product is guaranteed against defective material and
workmanship for a period of one (1) year from date of
original purchase (“Warranty Period”).We will replace or
repair,atouroption,any productor partthatis defectivein
material or workmanship without charge ifthe productis
returned to us postage paid with dated proof of purchase
within the Warranty Period. This warranty does notapply
to commercial use or any product abuse. ALL IMPLIED
WARRANTIES, INCLUDING IMPLIED WARRANTIES OF
MERCHANTABILITY AND FITNESS FOR A PARTICULAR
PURPOSE, ARE LIMITED TO THE WARRANTY PERIOD.
EDGECRAFT CORPORATION SHALL NOT BELIABLE FOR
ANY INCIDENTAL OR CONSEQUENTIAL DAMAGES. Some
states do not allow limitations on how long an implied
warranty lasts and some states do not allow exclusions
or limitations of incidental or consequential damages,
so the above limitations or exclusions may not apply
to you. This limited warranty gives you specific legal
rights, and you may also have other rights which vary
from state to state.

Made in the U.S.A.
By the makers of the professional
Chef’sChoice® Diamond Hone®
Knife Sharpeners, sold worldwide.
EdgeCraft Corporation
825 Southwood Road
Avondale, PA 19311 U.S.A.
(800)342-3255 * (610)268-0500

EdgeCraft

World Leader in Cutting Edge Technology”
Chef'sChoice® and EdgeCraft® are registered trademarks of the
EdgeCraft Corporation.
This product may be covered by one or more EdgeCraft patents
and/or patents pending as marked on the product.
© 2012 EdgeCraft Corporation Cc12 YXXXXXX
www.chefschoice.com



ChefsChoice

Toumnka Chef’sChoice®
Pronto® Diamond Hone®
Mopenu 463 pnsa Hoxew
A3natckoro Tuna

Mo3dpaensem!!

Tounnka Pronto Mogerm 463, npepHasHaveHHas
[ONsl 3aTOYKW NE3BMIA a3naTCKoro Tuna, Npon3seaeHa
komnaHueit Chef'sChoice®, MupoBbIM nugepom
B TEXHOMOrMAX 3aToukW. JTa pyyHas Toumnka
HEBEPOSITHO BbICTPO CO30ACT APHEKTUBHYIO PEXKYLLYIO
KPOMKY Ha HOXax a3uaTckoro Tuna. PexyLuas kpomka
[0BOAMTCS A0 NCKIOUMTENBHOM OCTPOTHI, IPU3ITOMHA
NE3BUM OCTAKOTCS MUAKPOCKOMMYECKME 3yOLibl, KOTOPbIE
obecneumsaloT eLue Bonee ahHEKTUBHYIO PEXYLLYID
CNOcoBHOCTb, YTO OCODEHHO MONMEsHO Mpu peske
BONTOKHUCTbIX NPOAYKTOB. KpoMKa ne3susi HEBEPOSITHO
[JONroBeYHa, TEM He MeHee, Npu HeobXxoauMocTH ee
MOXHO 3aTOUUTb NOBTOPHO.

Bbl npusTHO yauBMTECH TOMY, Kak MpoOCTO
nonb3oBaTbCs TOuNnKko Pronto®, W kak xopoLo
OHa CMpaBnsieTCA C 3aTOYKOW HOXEW asnaTcKoro
Tvna. MpoynTainTe MHCTPYKUMM W TLWATENbHO UM
cnepyite. He ybupaiite Touunky aaneko, 4tobbl
¥MeTb BO3MOXHOCTb 3aTauMBaTb HOXW MO Mepe
HeobXoaUMOCTHU.

OMNUCAHUE TOYMNKKN PRONTO®

Bbl OLeHUTE MpUSITHYIO Ha OLLYNb 3PrOHOMUYHYH
W HEBEPOSTHO ynobHYK pydky Toumnku Pronto®,
KoTOpasi HaAEXHO NEXUT B pyke. Touunka umeet
[Ba nasa, nepsbln (#1) ocHaLLeH TOHKMM anmasHbIM
abpa3neom Ana 3aTouku 1 BTOpOM nas (#2), roe
nesBue OKOHYaTEeNbHO OBOAUTCS M MONMPYeTCs oA
HECKOMbKO BOMbLUMM YrTIOM MUKPOHHBIM anMasHbiM
abpaaueom.

B Kkaaom 13 AByX na3os 06e CTOPOHbI Ne3sus
3aTaunBalOTCS OFHOBPEMEHHO C MOMOLLBIO [BYX
MONMPYIOLLMX KOHMYECKMX [MCKOB MPEL3NOHHOM
TOYHOCTM, NOKPBITHIX anMa3HbIM abpasusoM. [ucku
YCTaHOBNEHb! TakuM 0GpasoM, 4To B 06oMX nasax
ne3Byue 3aTaunBaETCs Mo BCEil €ro NMHe.

Bnarogaps ManeHbkUM PE3NHOBBLIM HOXKaM
Tounrnka Pronto® HafiexHo ycTaHaBnuBaeTcs Ha
ntoGoN NOBEPXHOCTY, MPW YCIIOBUM, YTO OHa Cyxast
W yucTas.

MUCNONb30BAHUE TOYUINKN PRONTO®
lMpumeyanme: Bceraa mMoiTe HOXM nepeq 3aTouKoM
B Toumrike Pronto® Tounnka Pronto® npegHasHayeHa
AN CO30aHUS U NMOAAEPXKaHWS [ONTOBEYHOI
3(hhEKTUBHOMN PEXYLLIEN KDOMKI Ha HOXAX C Ne3BUEM
rnagkoro u 3ybyatoro Twnos. [lepBudHas rpaHb
KaXK;oii 13 CTOPOH Ne3Bus hOpMUPYETCS B YCTPONCTBE
1 nog yrnom 15°, 4To B pe3ynbTate 0bpasyeT o0y
NepBMYHYL0 KPOMKY nessus ¢ yrnom 30° (15° ans
Kaxzoi cTopoHbl). B YctponcTee 2 cosgaetcs
BTOPUYHAs rpaHb NE3BUSt MO HECKONbKO BombLuMM
YITIOM, Takum 00pa3om, ne3sue nprobpeTaeT NpoyHyo
[ABYrpaHHyt0 CTPYKTYPY M OCTAETCA OCTPbIM B TEYeH!e
Bonee anutensHoro BpemeHu. Beeraa ncnonbayite
TOUMNKY TakuM 06pa3om, YTobbl Homepa nasos 11 2
«CMOTpEnM» Ha Bac.

besonacHocTb: Hukoraa He kacaiTech nanbLamu
kpasi nie3sust. [lepkuTe pyyKy B IEBOM pyKe Tak, 4TobbI
BalUM Nanblbl HAaXoAMNUCb 3a PasfLenuTenbHON
CTEHKOIt, Tam, rae pyyka NpUCOEAnHsieTcs K
TOYMMBHOMY YCTPONCTBY.

3ATOYKA IMALKOrO NE3BMWA B YCTPOWUCTBE 1

Bo Bpems 3aTOYKM YCTAHOBUTE TOUMIKY Ha CTOM U
JepxuTe ee neBot pykoit. BcTasbTe nessue Hoxa B
na3 Ycrpoictea 1. [lepxute ne3sie Ha OfHOM YpOBHE

OTHOCUTENbHO NOBEpXHOCTU cTona. [MpumensiiTe
Takoe fiaBrneHue, YTobbl Ne3sue HOXa Haxoaurnoch
B MOCTOSHHOM W MMOTHOM KOHTakTe ¢ o6oumu
BHYTPEHHUMW AUCKAMMW, MOKPbITbIMW anMasHbIM
abpasvBoM, U CcoBepLUalTe Ne3BMEM CKOMb3ALLME
NUNsiLLVe ABWXEHIS BNepe M Ha3ag, [ns HannyyLiero
pesynbTata, COXpaHsTe LEHTPanbHoe MONoXeHue
ne3Bis BMasy, TakuToObl OHOHE TePNOCH O CTEHKM Ma3a.

OkasblBaiTe yMepeHHOe AaBrieHne Ha nessue B
npoliecce 3aTouku, NpubnuauTensHo pasHoe 1.5-2
kr*. ObsizaTenbHO NpoBepbTe, BpallatoTest nu oba
[ucka BO BpeMS ABVKEHWS NE3BUEM.

Ecnu paenenne Ha neseue HeAoCTaTOMHOE,
3(hPEKTUBHOCTb 3aTOUKN YMEHBLUMTCA.

EcnunHox nepep 3aTo4KOM He COBCEM TYMOW, CKOpee
BCero, Bam NoHagobutcs cosepwmts He 6onee 10
map npoxofoB Bnepea-Hasag B YcTpoiicTae 1 (npu
PEKOMEHA0BaHHOM [aBMeHUN Ha nessue). JToro
OyoeT [OCTATOUHO [4N1S CO3AaHUS OCTPOM PexyLLed
kpomku. OfHaKo, ecnn HOX nepes 3aTouKoN O4YeHb
TYNow, B NEPBbIA pa3 MOXET NOHagobuTbea 20 unm
Bonee napHbIX NPOXOAOB Bnepea-Hasag, Tak kak Bbl
3aTauuBaeTe M npuaaete GOpMy CTapoMy Ne3BUIO.
lMpexae 4Yem npekpaTUTb 3aTouKy B YCTPOWCTBE
1, NpoBepbTe fle3BMe Ha OCTPOTY, pa3pesas NUCT
Oymaru. Hox pomkeH nerko paspesatb bymary, Ho
4yTb rpyboBaTo.

* 1.5-2k2 npuMepHoO coomsemcmeyem 8ecy moscmo2o menegoHHO20

Cnpaso4yHuUKa ITIOI'ILI{UHOU 5cm.

YCTPOMCTBO 2

Ecnn HoX npaBunbHblM 06pa3oM 3aToyeH B
YcTpoiictee 1, T0 B YcTpoictee 2 noHagobutcs
COBEPLUMTB NLLb 2-5 NapHbIX IPOXOA0B ANs CO3LaHNs
BTOPUYHOM TpaHu 1 0Bpa3oBaHust O4eHb OCTPON W
3(hhEKTUBHOM PEXYLLIEN KPOMKI. 3aTOHEHHOE Ne3Bre
[OMKHO PaBHOMEPHO pa3spesaTb Oymary kak no
MPSIMON FIMHWK, TaK 1 MO U30THYTON KPUBOM.

[Ons Haunydwero pesynbTaTta COXpaHsiTe
LIeHTparbHOE NOMOXEHE Ne3BMS BNady Tak, YT0bbI BO
BPEMSt 3aTOHKM OHO KOHTaKTUPOBANO C LEHTPanbHOM
NWHWen nasa no Bcen cBoel AnuHe. OkasbiBanTe
[aBneHme Ha ne3sre NpubnuanTenbHo pasHoe 1-1.5kr
npu3aToyke B YCTpocTBe 2. YaepuBanTe nessme Ha
O[JHOM V1 TOM e YPOBHE, COBEPLLANTE PaBHOMEPHbIE
npoxoAbl, 6e3 pbIBKOB, Oka3blBasi pEKOMeHLOBaHHOe
AaBreHne Ha nessue. Taioke ybeanTech, YTo ANCKA
BpaLLaoTCs.

NMOBTOPHAA 3ATOYKA NE3BUA

CnepyiTe npoueaype 3aTouku ans Yctpouctea
2, onucaHHoOW Bbile B pasgene “Vcnonb3osaHne
Tounnku Pronto®, coBepLuasi fge unm Tpu (2-3) napbl
NpOXOA0B, OKasblBas PEKOMEHOOBaHHOe AaBreHue
Ha nessue. B GoNbLMHCTBE Cry4aeB MOBTOPHYIO
3aTOMKY CrefyeT NPoM3BOAMTbL TONLKO B YCTpOiiCTBE
2. B ToM, 4T0 abpaavBHbIE AYCKM BPALLAIOTCS, MOXHO
ybeauTbes Ha cryx. MpoBepbTe KPOMKY Ne3sus Ha
OCTPOTY M NpW HeoBXOAMMOCTW CAenaiiTe YeTbipe
(4) npoxopa Bnepea-Hasap B YcrpolicTae 1, a 3atem
ABe unv Tpu (2-3) napbl NPOX0Jo0B B YCTPoIcTBE 2.

3YBYATbIE NE3BUA

3ybuaTtble Nne3Bus 3aTaunBaloTCs B YCTpoucTee 2.
YcTaHoBWUTE NE3BME B LIEHTP Nasa YCTpomcTea 2 1
coBepLuMTe NATb (5) Nap NpoxogoB Briepea-Hasag.
lpoBepbTe Ne3Bme Ha OCTPOTY U NPK HEOBXOANMOCTH
coBepLUNTE eLle 5 NOMNHbIX NPOXOA0B Brepea-Hasag.
Ecnu 3aTaunBaemoe ne3sue 04eHb Tynoe, CHavana
COBEpLUMTE ABA NOMHbIX NPOX0Aa (Mapbl ABIKEHUI
Brepea-Hasag) B YctpoiicTee 1, a 3atem natb (5)
napHbIX NPOXOA0B B YCTpoiicTBe 2. Hox C 3y64aTbimM
nesBueM HuKorga He 6yAeT kasaTbCst 04eHb OCTPbIM
1 pesaTb TaK e paBHOMEPHO KaK HOX C rnagKkiMm
nessuem. OcTopoxHO: He coBepluaiiTe CrWLLKOM

PucyHok 1. Hox B Yctpoiictae 1. Bo Bpems 3atouki
OKa3blBalTe yMEPEHHOE JaBneHue Ha Ne3sie Npu
COBEPLLEHNM NPOXOAOB Briepea-Hasad (CM. MHCTPYKLyIO.)

PucyHok 2. Hox B YcTpolicTae 2.

PucyHok 3. Hox-nunka B YcTpoicTee 2.

MHOrO MPOXO/0B B YCTPOACTBE 1, TakKak B pe3ynbTare
370 NpoLefypbl ¢ 3y6uaToro nessus GyaeT GbIcTPO
yoansTbcs MeTan.

NE3BUA ASUATCKOIO TUNA
Touurnka Pronto®, 06ecneunsatoLLas nepeoHavasibHbIii
yron 3atoukn 15°, MOXeT 3aTounTb niobble
ABYyrpaHHble ne3sus A3naTckoro Tuna, Takue Kak
Santoku, TpaguuMoHHO 3aTaunBaeMble nog yriom 15°.
He wcnonbayitte Tounnky Pronto ans 3atouku
OLHOCTOPOHHWX NE3BWIA, OAHOTPaHHbLIX a3naTCKuX
Hoxel Kataba, B TOM uucne TpaguLMOHHOTO HOXa
CallMMK AN UCKMIOYUTENBHO TOHKOW Hapesku
pbibbl. Tounnka Pronto® 3aTaunBaeT 0gHOBpPEMEHHO
06€ CTOPOHbI pexyLLel KPOMKU NE3BUS, B TO BpEMSt
KaK HOXW NS CalMMK CKOHCTPYMPOBAHbI TaK, YTo
3aTauMBalOTCA TONMBKO C OfHOI CTOPOHbI NE3BUA.
[ins 3701 LienK CyLLecTBYOT MHOrO(YHKLMOHaNbHas
anekTpuyeckasi Tounnka Mogenm Chef'sChoice® 15XV
n Mogenb 1520, npegHa3HayeHHble ANs 3aTOYKM
OJHOTPaHHbIX HOXeMN a3naTckoro Tuna.

KEPAMUYECKUE HOXW
B Toumnnke Pronto® He pekomeHayeTcs 3aTaunBaTh
Kepamnyeckue Hoxu.

HOXHULbI
He nbiTaltTecb Ucnonb3osatb Toumnky Pronto® ans
3aTOuKM HOXHML,. Komnanus EdgeCraft nponssogut
KaK anekTpuyeckue, Tak M PyYHbIE TOYUUIIKM
ANS HOXHWL,

MAPKMN HOXEW

Touunnka Pronto® cosgact npeBOCXOAHYIO PexyLLyto
KPOMKY Ha BCEX AiBYrpaHHbIX HOXax a3uaTckoro Tuna
¢ yrnom 3atouku 15°, Bkntodast Hoxm Tuna Santoku,
He3aBMCKMO OT Mapku MpOW3BOAUTENS, a Takke
Zwilling J.A. Henckels, Wiisthof, Sabatier, Lamson
and Goodnow, Global, Forshner, Russell Harrington,
Forshner, Messermeisser, Mundial, Cuisinart, Kitchen
Aid, Shun n MHorue, MHorve apyrue.

TECT HA OCTPOTY

Yro6bl NpOBEPUTL E3BME HA OCTPOTY U PEXYLLYIO
Cnoco6HOCTb, AepxuTe UCT Gymary B BEpTUKanbHOM
MOMOXEHM NanbLiaMy 3a BepXHUAKpail U nonbITainTecs
pa3pe3aTb ero BepTUKarbHO HeLaneko T NanbLes, HO
Ha 6e3onacHom OT HuX paccTtosiHuk. OcTpoe nessue

(rnapkoro Tvma) paspexeT Gymary paBHOMEpHO,
6e3 pa3spbIBoB.

[poBepuTb NE3BME HA OCTPOTY MOXHO Takke
pa3pesaB nomuaop. Hox [omKeH nerko paspesatb
KOXMLY W MPOWTK CKBO3b MSIKOTb CPa3y XE, OJHUM
[ABIKEHVEM, Be3 NPUMEHEHIS 3HaUUTENBHOTO YU,

YXO[] 3A TOYUNKOM:

+  BHelUHMe naHenu TOYMnK1n MOXHO NpoTUpaTh
BNaXHON MSTKON TPSNKOM

+  [lepuoamnyecku BoITPSXMBAITE METaNNNYECKyHO
Mbifb M3 TOYMNKM, 06pa3oBaBLLYIOCS B pe3ynbTare
3aTOYKM, Ha ra3eTy, GymaxHoe NonoTeHLe unn nuct
Bymaru, nyTem nepeBopayuMBaHig TOUUMKM 1 NErkux
MOCTYKMBaHWUIA MO €€ AHY.

+ He ucnonb3yiite Bo Bpemst paboTbl C TOUMNKO Macna
Unu pyrue CMasblBaloLLME KMOKOCTM.

Ycnosus rapaHtan: Mpu HOpManbHOM MCNOMb30BaHNM
[faHHoro npoaykta kopnopauun EdgeCraft rapaHtupyertcs
otcyTcTeie GpakoBaHHbIX MaTepuanos u Gpaka npu cbopke
B TeyeHne oaHoro (1) roda ¢ AaTbl NOKyMKM (FapaHTUiiHbIA
nepuoa). B TeueHne rapaHTUAHOTO NepUoa Mbl MOYMHUM M
3aMeHIM, Mo Haluemy BbiGopy, ntoboe 13nenv e umn ero Yactb
¢ GpakoBaHHbIM MaTepyanom Wi ¢ Heka4ecTBeHHo! cBopKoit
GecnnatHo, ecn NpoayKT BO3BPALLAETCS K HaM MOYTOBbIM
OTNpaBneHneM C [OKYMEHTOM, MOATBEPXAAOWUM AaTy
nokynku. FapaHTus He [eACTBYeT, €C 3feni e NCnomnb3yeTcs
B KOMMEPYECKIX LIENsiX UMK Ha HeM €CTb Criefibl MOBPEXIEHNS.
BCE TAPAHTWUW, BKNIOYAA TAPAHTUM HAMYNA
TOBAPHOI'O BUOA 1 COOTBETCTBWA ONPEAENEHHLIM
LIENAMUCMONB30BAHMSA, OFPAHUYEHBI FAPAHTUMHBIM
MEPUOOOM. KOPMOPALIMA EDGECRAFTHE OTBEYAET 3A
TIOBLIE CYYAVHBIE UM KOCBEHHBIE MOBPEXIEHMS.

Cpenato B CLLA
npoussoguTenem I'IpOd)eCCI/IOHaJ'IbeIX TOYUNOK Ana
Hoxeit Chef'sChoice® Diamond Hone®, npogatowxcst
1o BCEMY MupY,
EdgeCraft Corporation
825 Southwood Road
Avondale, PA 19311 U.S.A.
(800)342-3255 « (610)268-0500

EdgeCraft

World Leader in Cutting Edge Tachnm®
Chef'sChoice® n EdgeCraft® sensitotcs
3aPEr1CTPUPOBAHHBIMYU TOPTOBbIMU Mapkamy Konopavuv
EdgeCraft.
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