ChefsChoice

Manual Diamond Hone
Model 4623

For 15° Asian and 20° Euro/American Blades

Sharpening Instructions

The Chef’sChoice Diamond Hone Model 4623 is a
unique three stage diamond sharpener that is ideal for
creating arazor sharp edge on 15° Asian double-faceted
blades and all popular European or American style 20°
knives. It can also be used for sporting, pocket and
serrated blades. This novel three stage design, using
100% diamond abrasives, features atwo step sharpening
process for placing a razor-sharp longer lasting edge on
your knives. If your knife is a 15° Asian blade it is sharp-
ened fully in Stage 1 and then the edge is micro-honed
and polished to razor quality in Stage 3. To sharpen a
20° Euro/American style blade, it is sharpened first in
Stage 2 and then honed and micro polished in Stage 3.
The sharpener can be used either left or right handed.

Both sides of the knife edge are simultane-
ously shaped and sharpened. This construction
ensures that the edges are well formed and very
sharp every time. The abrasives consist of selected
100% diamond crystals embedded on unique in-
terdigitating steel support plates. The Model 4623
consistently outperforms conventional sharpeners
that use less efficient abrasives and lack any control
of the sharpening angle. Diamonds, the hardest known
material, are extremely durable.

Straight-edge knives sharpened on the Model
4623 will be “shaving sharp” with a mild “bite” that
helps them cut effortlessly through tomatoes, other
vegetables and fruits. It makes cutting and slicing a
pleasure and removes the drudgery of working with
dull knives. This sharpener creates a double-beveled
longer-lasting arch-shaped edge which is stronger than
conventional “V-shaped” or hollow ground edges. This
unique arch structure ensures a sharper edge that will
stay sharp longer.

Serrated knives sharpen quickly in Model 4623
using only the third stage. The special diamonds in
that stage create razor-sharp “micro-blades” along
the dominant teeth enhancing the cutting action and
reducing the sawing and tearing action otherwise typical
of serrated blades. Even new “factory-fresh” serrated
knives frequently have poorly formed, dull saw-teeth
that can benefit from sharpening in the Model 4623.
The Model 4623 restores dull teeth to better-than-new
condition. The cutting effectiveness of the serrations
depends almost entirely on the sharpness of the points
(edges) of the teeth. It is not necessary to sharpen the
sides and bottoms of the scallops between the teeth,
since in general, they are not doing the cutting.

To Sharpen Asian Santoku or

Other 15° Double-Faceted Edge Blades
Sharpening (Use Stage 1)

Place the sharpener on a secure level surface. Clean the
knife well before sharpening. Hold the sharpener handle
with left hand (if right handed) keeping index finger and
thumbbehind the partitioning wall of sharpening section.
Position knife blade with other hand in the First Stage slot
(marked 1.) Center the blade (left and right) in the slot so
that the face of the blade does not touch either side wall
of the slot. Slide the blade repeatedly forward and back
toward you along its full length in Stage 1. Apply only
modest downward pressure as it is sharpened. (Avoid
excessive downward pressure on blade that might dam-
age the sharpening elements.) Unless the blade is very
dull or never sharpened before at 15°, twenty-five (25)
back and forth full strokes will likely suffice. Otherwise

continue sharpening (back and forth strokes) until the
knife is sharp enough to cut paper well or slice easily
thru atomato. If the knife is very dull or the factory edge
is larger than 15°, one hundred or more full strokes may
be needed the first time to fully reset and sharpen in
Stage 1. This completes the sharpening step in Stage
1. Proceed to the next step, honing.

Honing (Use Stage 3)

(Do not use Stage 2) Move the knife to Stage 3 and
continue with back and forth strokes using just enough
downward pressure to insure steady and consistent
contact with the sharpening surfaces. Keep the blade
centered left and right, avoiding contact with the
sides of the slot. Make about 25 light full strokes in
Stage 3 and again test the blade sharpness using a
sheet of paper or a tomato. When fully finished the
knife should cut easily and smoothly. Make additional
strokes if necessary. You should now have a very
sharp and durable edge. Note: this sharpener is not
designed to sharpen single sided (single faceted)
traditional Japanese blades or scissors of any style. To
re-sharpen the Asian (15°) style edge, repeat Steps
1 and 2 above.

To Sharpen All 20° Euro/American Knives
Follow the general procedures described above, but
sharpen firstin Stage 2 and you should use only Stages
2 and 3 as follows:

Sharpening (Use Stage 2)

Position the blade in the Second Stage slot (marked
2). Center the blade (left and right) in the slot so that
the face of the blade does not touch either side wall
of the slot. Slide the blade repeatedly forward and
back toward you along its full length in Stage 2. Apply
only modest downward pressure as it is sharpened.
(Avoid excessive downward pressure on blade that
might damage the sharpening elements.) Unless the
blade is very dull, twenty-five (25) back and forth
full strokes will likely suffice. Otherwise continue
sharpening (back and forth strokes) until the knife is
sharp enough to cut paper well or slice easily thru a
tomato. If the knife is very dull, one hundred or more

full strokes may be needed the firsttime to fully sharpen
in Stage 2. This completes the first sharpening step.
Proceed to honing.

Honing (Use Stage 3)

Tohone the edge, move the knife to Stage 3and continue
with back and forth strokes using just enough downward
pressure to insure steady and consistent contact with
the sharpening surfaces. Keep the blade centered left
and right, avoiding contact with the sides of the slot.
Make about 25 light but full strokes in Stage 3 and again
test the blade sharpness using a sheet of paper or a
tomato. Make more strokes in Stage 3 if necessary to
achieve an edge that cuts easily and smoothly. You will
now have a very sharp and durable edge.

You will be able to re-sharpen the 20° Euro/Ameri-
can knives 5-10 times using only Stage 3. When that
process becomes too slow, re-sharpen first in Stage 2
as described in the preceding paragraph.

To Sharpen Serrated Blades

Serrated knives should be sharpened in Stage 3.
Generally 25 back-and-forth strokes in Stage 3 should
be sufficient.

If the serrated blade is heavily damaged start
sharpening in Stage 2. Make about 25 full back and
forth strokes, then examine the edge to confirm that
metal is being removed on both sides of the cutting
teeth. Continue with additional strokes as needed to
sharpen the teeth. Finish sharpening in Stage 3 where
the teeth will be further refined. Because serrated knives
perform much like a saw, the cut will not be as smooth
as that of a plain blade.

Keepfingers clear of blade atall times. No sharpening
oils or water are necessary with this diamond abrasive
sharpener. This sharpener is for household use only.

Limited Warranty: Used with normal care, this EdgeCraft product,
designed for hand use only, is guaranteed against defective material
and workmanship for a period of 1 year from the date of purchase
(“Warranty Period”). We will repair or replace, at our option, any product
or part that is defective in material or workmanship without charge
if the product is returned to us postage prepaid, with dated proof of
purchase, within the Warranty Period. This Limited Warranty does not
cover replacement or abrasive pads necessitated by use of the product
or product damage resulting from misuse. ALL IMPLIED WARRAN-
TIES, INCLUDING IMPLIED WARRANTIES OF MERCHANTABILITY AND
FITNESS FORAPARTICULAR PURPOSE, ARELIMITED TOTHE WARRANTY
PERIOD. EDGECRAFT CORPORATION SHALL NOT BE LIABLE 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 the exclusion or limitation 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. This warranty
applies only to normal household use of this sharpener and is void for
industrial or commercial use.

ENGINEERED AND ASSEMBLED IN THE USA.
by the makers of the acclaimed Chef’sChoice®
Diamond Hone® Knife Sharpeners, sold worldwide.

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 USA
(800)342-3255 (610)268-0500
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ChefsChoice

MexaHunyeckas Tounnka
C anMa3sHbIM abpa3nBom
Mopenu 4623

[nsa Asnatckux 15° n EBponerickux/
AmepukaHckux 20° nessuii

|/|HCprKLI,I/1I/1 MO 3aTo4Ke

Touunka Chef'sChoice ¢ anmasbiv abpaaveom Diamond
Hone Mopenw 4623 — 370 yHWKanbHbIl Npubop ¢ Tpemst
YCTpolicTBaMy 3aTOKW, NPpeSHa3HaueHHb I 4ns JOBESEHNS
XO3AMCTBEHHbIX HOXell 40 BPUTBEHHOM OCTPOTHI. Toummka
npeHasHayeHa Ans Hoxel A31aTckoro Tuna C yrioMm
3aTouKu nessust 15° 1 Beex nonynsipHbIx EBponeickux n
AwmepvikaHCKiX Hoxelt ¢ yrnom 3aToukn 20°. B Toumnke
TaloKe MOXHO 3aTOUTL CTIOPTUBHbIE, KapMaHHble 1 3ybuaTble
Hou. TOUMnKa UMEET TpW YCTPOICTBA 3aTOYKH, B KaXAOM
13 koTopbix ucnonsaytotest 100% anmastHble abpaavebl.
3aTouka npou3BoaMTCS B ABa 3Tana, YTo No3sonseT
106UTLCS BOMTOBEYHOTO, BPUTBEHHO-0CTPOTO Ne3Bis. [ins
3aTouku 15° Asuatckoro nessis ucnonb3yitte YCTpoicTeo
1 rpyboit 3aTouku, a 3aTeM YCTpOCTBO 3, rae nessue
nonmpyeTcs v goBoauTes. [ing 3atouku 20° Esponelickoro/
AmepykaHcKoro nesBus UCMonb3yiTe cHayana YCTpoicTBo
2, a 3aTem YCTpoICTBO 3 [i151 OKOHYATENbHOM MOMMPOBKNA
11 [oBOAKN. TOUNMKOM MOTYT NONb30BaThCs Kak MpasLuM,
TaK 1 NeBLLUM.

Mpu 3aTouke OAHOBPEMEHHO (HOPMUPYIOTCS W
3aTa4BatoTcst 06e CTOPOHbI NE3BS. Takast KOHCTPYKLNS
TOYMNBHOTO YCTPONCTBA 0OECMeynBaeT npaBUmbHYO
(hOpMY 11 MCKTIOUUTENBHYHO OCTPOTY Ne3sis. AGpasuBHble
anemeHTbl cocTosaT M3 oTobpaHbix 100% kpucTanmnos
arnmasa, HaHECEHHbIX Ha 0CHOBaHIE U3 HABOPHbIX CTaMbHbIX
nnacTuH. Mozenb 4623 3aMeTHO NPEBOCXOANT N0 Ka4ecTBy
pesynbTara TpaguLMOHHbIE TOMMIKM, TAe WUCTOMb3yHTCS
MeHee 3(eKTMBHbIE abpa3suBbl, @ yron 3aTouku He
cobniofaetcs. AnMa3 - camblii TBEpbIiA U3 W3BECTHbIX
MaTepuanoB, UCKMOUUTENBHO [OMTOBEYEH.

Hoxw, 3aToyeHHble ¢ nomoLblo Tounnkn Mogenu
4623, ByyT MMETb HEKOTOPYI0 OCTATOYHYHO «KyCaYeCTb)
U «3a3ybpeHHOCTLY, koTopas Mo3eonuT UM 6e3 Tpyaa
paspesaTb OBOLLM, HanpuMep MOMULOPbI, U (PYKTbI.
370 CBOWCTBO HOX@ MpeBpalyaeT paboTy Ha KyxHe B
YOBONBCTBYE N UCKITHOHAET HeYR06CTBa, BO3HMKaOLLE MK
paboTe C TynbIMV HoXami. Ta Tounnka hopMinpyeT nessue
C ABYMS rpaHsMy apo4Hoi hopMbl. Kpomka Takoro nessis
AONTO He U3HALMBAETCA U MMeeT BOMbLUylo PexyLLyio
cuny, Yem obblyHas “V’-o0bpasHas kpoMka unu kpomka ¢
BOTHYTBIMM rpaHsMI. OTOT YHUKaNbHbIA MPOCWIb KPOMKY
[AenaeT nessie 0CTPee 1 [JONTOBEYHee.

B Tounnke Mopenn 4623 MOXHO Takke 3aTauMBaTh
3ybyaTble HOXW, MCMOMb3ys TOMbKO YCTpOWcTBO 3.
CreLmanbHblit anMasHbiii abpasve B 3TOM YCTpoiicTee
Cco3fjaeT OCTpeNiLLMe MUKPO-Ne3BMst Ha BonbLumx 3ybLiax,
yryullas pexylyue CBOWCTBA 1 YMEHbLLAA MUNALMA 1
pBYLLMI 3hhexT, 0BbI4HbIN At Takoro Tvna ne3suit. faxe
HOBbIE, TOMbKO YTO KynneHHble 3ybuatble HOXM 4acTo
HeupeanbHbl. Tynble 3ybLbl YMyulaloT CBOM pexyLyre
CBOWCTBA Mocre 3aTo4KY B Tounnke Mopenn4623. Tounnka
MPMBOAVT 3aTynmeHHble 3ybuaTble HOXW, MPaKTAYECcky,
B WAeanbHoe cocTosiHue. Pexylas addekTuBHOCTb
3y6yaTbIX HOXEM MOYTU MOMHOCTBIO 3aBUCUT OT OCTPOTBI
Kpomok 3yObeB. 3aTaunBaTb CTOPOHbI MW JHO BbIEMOK
Mexay 3ybbsAMU HET HeoBXOAMMOCTH, NOCKOMBKY 0BbIYHO
OHM He Y4aCTBYHOT B pesKe.

3arouka Asmatckux Hoxelt Santoku unu gpyrux
[BYrpaHHbIX HOXeEl € YrnoMm 3aTouku 15°

3amovka (Mcnonb3yiime Ycmpolicmeo 1)
YCTaHOBITE TOUMIKY HA HAZEXKHYH0 POBHYHO MOBEPXHOCTb.
TwwatensHo MOMOWTE HOX nepeq 3aToukod. [epxute
TOUMIIKY 3a PYKOSITKY N1EBOV PYKOV (€CT Bbl MPaBLLA) TakVM
06pa3om, YTOBbI BaLLM yka3aTembHbI M 60MbLLOA NaMbLbl
HaxoAWMUCh 3a 3aLUUTHOIN CTEHKOW TOUMIBHOTO OTCeka.
YcraHoBuTe nesBue Hoxa B na3 YcTpoitcTaa 1 (nomeyeH
Lmcppoit 1.) Neare AOMKHO HAXOANTLCS B CAMOM LiEHTpe
nasa v He KacaTbCsi ero CTeHok. CKomnbauTe nessiem no
BCEW ero AnuHe BrepeA-Hasag B nasy Ycrpoiictsa 1. Bo
BPEMS 3aTOYKVM MpuKNaabiBaiiTe yMepeHHoe faBneHue
Ha nessie (He NpUKNaablBaWTe CMWLIKOM CUNbHOE

[aBreHNe Ha Ne3Bue, Tak Kak 3TO MOXET MCMOpTUTb
TOYMNbHbIE 3MeMeHTbI). Ecriv ne3sue oveHb Tynoe 1
€CM1 OHO HUKOTA@ PaHee He 3aTauuBanoch Mog Yriom
15°, ckopee Bcero, noTpebyeTcst CoBEPLUMTL 25 NOMHbIX
NMpoXoAoB Bneped-Hasad. Ecrnu atoro HepgocTaTouHo,
npoJoKailTe 3aTouKy, COBEPLUAs ABWKEHUS Briepes-
Ha3af, NoKa HOX He CTaHeT HACTOMbKO OCTPbIM, YTOBbI
OH Mor ferko paspesatb Gymary unu nommpop. Ecrm
HOX OYeHb TYMOW WNW 3aBOACKOR yron 3aTouku Bonee
15°, moxeT noTpebosatbes coBepwmtb 100 nnn Gonee
MOMHbIX NPOXOA0B, 4T0ObI MOMHOCTbIO CHOPMUPOBATH U
3aTO4MTL KPOMKY nessusi B YcTpoiictee 1. Mocne Toro,
kak Bbl 3aKOHUMTE 3aTOYKy B YCTpoWcTBe 1, nepexogute
k CriefytoLLemy Luary — NonMpOBKe.

Monupoeka (Ucnonb3ytime Ycmpolicmeo 3)

(He ncnonbayitte YcTpoiicTBo 2) YcTaHoBuTe nessue
HoXa B na3 YCTpoiicTBa 3 W MpopomxaiiTe COBEpLUATH
MpoXofb| Briepe-Hasag, pykrazbIBasi iaBneHie Hanesave,
[0CTaToyHOe MWWb ANst Toro, YTobbl OHO HAXOAWMOCH
B HafIeXHOM W MOCTOSIHHOM KOHTaKTE C TOYMIbHBIMM
nnacTuHamu. CoxpaHsifTe LiEHTparbHoe NonoXeHve Nesaus
BMasy, u3beras kacaHus cTeHok nasa. CoepLumTe 0kono 25
NerkX NOMHbIX MPOX0Z0B B YcTpoicTae 3, a 3aTeM cHoa
MpoBepbTE Ne3BMe Ha OCTPOTY, pa3pesaB nucT Gymarv
unu noMuaop. MpaBuibHO 3aTOYEHHOE Ne3BME AOIMKHO
pa3pesarb Gymary nierko 1 pasHomepHo. MpuHeobxoaumocTv
COBEPLUMTE HECKONbKO AOMOMHUTENbHBIX MPOXodos. B
pesynbTate, kpoMka Ne3Bisi CTAHOBUTCS AICTBUTENBHO
OCTPOW M AonroeyHoN. BHumanme! [aHHas Toumnka He
npeHa3sHaueHa st 3aTO4KV OHOCTOPOHHIX (OHOTPAHHbIX)
TPAANLMOHHBIX FAMOHCKIX N1e3BYiA 1 NH0BbIX TUMOB HOXHML.
[ins noBTOpHON 3aTouku ne3sus Aauarckoro Tuna (15°)
MOBTOPYTE 3aTOYKY B YCTPONCTBAX 1112, Kak ONCAHO BbILLE.

3artouka EBponenckux/AMepuKaHCKMX HOXel ¢
yrnom 3artoyku 20°

Cnepyitte 0bLLelt npoLieaype 3aTouKiA, ONMCAHHON BbILLE,
HO MCnornb3yiiTe ToNbko YeTpoiicTa 2 1 3:

3amovka (Mcnonb3yiime Ycmpoticmeo 2.)
YcTaHoBMTE Ne3Bue B a3 YCTpoiicTaa 2 (nomeyeH Ludpoit
2). Jle3Bye LOMKHO HaX0AUTLCS B CAMOM LIEHTPE Na3a v He
kacaTbcsi ero cTeHok. Ckonb3uTe nessuem no Bee AnnHe

Bnepen-Hasag B nasy Ycrpoiictea 2. Bo Bpems 3aTouku
npuKnagblBaiiTe yMepeHHoe AaBneHne Ha nessue (He
MpUKNazbIBaiTe CANLIKOM CUMbHOE AABMeHNe Ha nessue,
TaK Kak 3TO MOXET WUCTOPTUTb TOUIbHbIE 3NIEMEHT).
Ecnv nessve oveHb Tynoe, ckopee Bcero, notpebyetcs
COBEPLLNTL 25 NOMHbIX MPOXOA0B BriepeA-Hasag. Ecnnatoro
HE[0CTATOHO, MPOAIOMKAITE 3aTONKY, COBEPLLIAA ABIKEHNS
Briepe-Ha3af, Noka HOX He CTAHET HacTombko OCTPbIM,
4T06bI OH MOT NIErko paape3ats Gymary uni nomugop. Ecnn
HOX O4eHb TyroiA, MoXeT notpeboeaTbcs coeplumTs 100
unm 6onee NOMHbIX NPOXOA0B, YTOBbI KaKk CNedyeT 3aTouuTb
KpomKy ne3Bisi B YcTpoiicTae 2. locre Toro kak Bbl 3aKoHumTe
3aTO4KY B YCTPOICTBE 2, NepexoauTe K NOMMPOBKE.

Monupogka (Ucnonb3yiite YcTpoiicTeo 3)

Yrobbl [OBECTV NE3BME [0 OKOHYATENMbHOA OCTPOTHI,
ueronb3yiTe YCTpoitcTBO 3. YCTaHOBITE NE3BIE HOXa BNa3
YcTpolicta 3 MnpoaomkaiiTe CoBepLLaTh MPOXoabl Bepes-
Ha3ag, NpuknaabiBas AaBreHne Ha nessie, [0CTaToHoe
MWL Ang TOro, YTOBbI OHO HAXOAWUMOCh B HAAEKHOM
11 NOCTOSHHOM KOHTaKTe C TOYMMbHBIMI MAACTUHAMM.
CoxpaHsiiTe LieHTparnbHoe MomoxeHue nessus B nasy,
naberas kacaHus cTeHok nasa. CoepLumTe okono 25 nerkix
MoMHbIX MPOXOf0B B YCTPOIACTBE 3, @ 3aTeM MpoBepbTe
ne3Bie Ha OCTPOTY, paspe3as nuCT Bymary unu noMuaop.
MpaBubHO 3aTOYEHHOE NeaBye JOMKHO pape3aTh bymary
nerko 1 paBHOMepHO. Mpu HeoBXOANMOCTH coBepLUMTE
HEeCcKomnbko AOMONMHUTENbHbIX npoxopos. [lobeliTecs,
yTobbI Ne3Bue paspesano Bymary nerko v paBHOMEPHO.
B pesynbTate kpomka Ne3Bust CTaHOBUTCS AECTBITENBHO
OCTPO¥ W A0MTOBEYHON.

Nessus EBponeiickoro/Amepukarckoro Tunacyrnom20°
MOXHO 3aT04MTb 5-10 pas, ucronb3ays ToMbKo YCTPONCTBO
3. Korga npovjecc 3aTouKi HaYHET 3aHuMaTb CIALLKOM
[A0INroe BpeMms,, CHOBA 3aTO4Te Ne3sue B YCTPOICTBE 2,
kak OMM1CaHO BblLLE.

3artouka 3y6uaTbIx ne3suii

3ybuatble nessus 3atauvBatotcs B Yetpoiictee 3. Kak

NPaBINo, A0CTATO4HO COBEPLLNTL 25 MPOXOI0B Briepe/-Hasap.
Ecrm 3ybuyaToe nessue CUnbHO NOBPEXKAEHO, HAYHUTE

3aTouky B Yetpoiictae 2. CoBeplumte okono 25 MonHbIX

MpOXof0B Briepes-Hasaz, 3atem ybeauTech, YTo MeTann
yaansetcs cobevx cTopoH 3y6Lios. Mo Mepe HeobxommmocTy,
CAenaiiTe eLLie HECKOMbKO MPOXOA0B, YTOBbI 3aTOUUTL 3yOLibI
ocTpee. 3aBepLunTe 3aTouKy B YcTporicTse 3, rae 3ybupl
OypmyT [oBeaeHbl 1 OTMonMpoBaHl. Mockonbky 3yb4aToe
ne3Bie HaroMUHAET CBOEN KOHCTPYKUMEN Muny, OHO He
Oynet pe3ath Tak e PaBHOMEPHO Kak rniajkoe ne3sue.

Hukoraa He kacaritech nessis nansLiamu. Mpu pabote
C TOUIKOI He WCMOMb3yiTe TOUUNbHbIE Macha, BOAY Wi
Apyrve CMa3oyHble Matepuarnsl. Touunka npefHasHayeHa
TONbKO AN BBITOBOO MCMOMb30BaHNS.

YcnoBusi rapaHTuu: Mpyu npaBuibHOM MCMOMb30BaHUN AaHHOMO
npoaykta kopnopauun EdgeCraft rapanTupyetcs otcytcTeue
BpakoBaHHbIX MaTepuanos W Gpaka npu cbopke B TeYeHUe OAHOrO
(1) ropa ¢ patbl nokynku (FapaHTuitHblit nepuop). B Teuyenve
rapaHTUITHOro NepYo/ia Mbl MOUMHIM UV 3aMEHIM, 1O HaLLeMy BbIGOpY,
nio6oe usaene U ero YacTb ¢ GpakoBaHHbIM MaTepuanom unm ¢
HeKa4yecTBEHHOI cOOpKot BecnnaTHo, ecr NPoaYKT BO3BpaLLaeTes
K HaM Mo4TOBbIM OTMPABMEHMEM C [OKYMEHTOM, NOATBEPMKAAIOLLINM
[aTy nokynku. [apaHTus He pacripocTpaHseTes Ha 3amMeHy abpasiBHbIX
JICKOB, KOTOPbIE SIBMSIOTCS PACXOHBIM MaTEpUariom, oo MoryT GbiTb
TOBpEXEHb! B Pe3yrbTaTe HempaBunbHOTO WCrons3oBatms. BCE
TAPAHTW, BKIKOYAA TAPAHTW HANMYMA TOBAPHOI O BIOA
M COOTBETCTBMAONPEAENEHHBIMLIENAMMUCIONBE30BAHA,
OrPAHVYEHbITAPAHTUMHBIMMEPUOAOM. KOPMOPALIMAEDGE-
CRAFTHE OTBEYAET 3AJTHOBbIE CIYYAUHBIE UMM KOCBEHHBIE
MOBPEXAEHWA. MapaHTusi He AeiCTBYET, ECIIM M3NENHe UCTIONb3YeTes
B KOMMEPHECKIX LIENSX, AN Ha HeM €CTb Crieibl NOBPEXAEHNUS.

Pa3pa6otaH u cobpaH B CLLA!

Mpon3BoanTenem BCEMUPHO U3BECTHBIX
npodeccuoHanbHbIX ToUUnok Ans Hoxeid Chef'sChoice®
Diamond Hone®.

Kopnopauus EdgeCraft

825 Southwood Road

Avondale, PA 19311 USA

(800)342-3255 (610)268-0500

EdgeCraft

World Leader in Cutting Edge Technology®

Chef'sChoice® EdgeCrafter®, EdgeCraft® n Diamond Hone® siBnsitotcs

3aperucTpup IMU TOProBbIMM K

EdgeCraft. [laHHbI NPOAYKT 3aLuMLLEH OAHUM UNK Gonee naTeHTamMu

Kopnopauuv EdgeCraft, kak ykasaHo Ha uznenum.
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