ChefsChoice

Pronto® Diamond Hone®
Knife Sharpener
Model 464

Congratulations!!

The Pronto® Diamond Hone® manufactured
by Chef’sChoice®, the worlds leader in cutting
edge technology, is an exceedingly fastmanual
sharpener that will create an exceptionally
effective cutting edge on all of your conven-
tional household 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 knives
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-
ing in the Pronto®!

You will find that the Pronto® can create and
maintain an exceedingly sharp and effective
edge on all your conventional fine edge and
serrated cutlery. The primary edge facets
are each formed in Stage 1 at a nominal 20
degrees which results in a total primary edge
of 40 degrees. 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.

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. 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
motion. For optimum results center the blade
lefttorightinthe slotand 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 they 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 2-3 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.

For optimum results center the blade
(left and right) within the slot and keep the

Figure 2. Knife in Stage 2.

length of the blade aligned with the center
line of the slot as you sharpen. Apply about
4-5 pounds downward force in Stage 1 and
a little less — about 3-4 pounds pressure on
the blade in Stage 2. 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. Listen
to confirm the sharpening disks are turning.
Test edge for sharpness and if necessary
make four (4) back and forth pairs of strokes
in Stage 1 followed by two to three (2-3)
pairs in Stage 2.

Generally you should be able to resharpen
several times using only 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 as a straight edged blade.
Caution: Do not make many strokes in Stage
1, which can quickly remove metal from a
serrated edge.

\

Figure 3. Serrated knife in Stage 2.

ASIAN BLADES

The Pronto®which sharpensataprimaryangle
of 20 degrees, can sharpen double faceted
Asian blades such as the Santoku which
is traditionally sharpened at 15°. However,
for optimum results we recommend a 15°
sharpener such as the Chef'sChoice® Electric
Models 15XV or 1520 as the preferred choice
for all Asian style blades.

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 previously
mentioned Chef’sChoice electric sharpeners
will also correctly sharpen these single
sided knives.

CGERAMIC 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 of conventional metal Euro/American and
Santoku style knives regardless of brands,
including Henckels, Wiisthof, Sabatier, Lamson
and Goodnow, Global, Russell Harrington,
Chef’sChoice, Messermeisser, Forshner,
Mundial, Cuisinart, Kitchen Aid, Shun and
many, many more.

TEST FOR SHARPNESS

Totestforsharpness and cutting ability of your
knife, hold a sheet of paper vertically by its
upper edge and carefully cut down through
the sheetasmall (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 newspaper, paper towel, or other
paper sheet

e 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 if the productis
returned to us postage paid with dated proof of purchase
withinthe 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
ANYINCIDENTAL 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.

Engineered and assembled 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 E12 M641960
www.chefschoice.com
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Tounnka ans Hoxen ¢
anmasHbIM abpasusom Pronto®
Diamond Hone®

Mopenb 464

Mo3dpaensiem!
MexaHnyeckas TouMmnka A1 HOXEN C anMasHbIM
abpasueom Pronto® Diamond Hone®, npon3seaeHHas
komnaHueit Chef'sChoice®, MupoBbIM nugepom
B TEXHOMOTUsSX 3aTo4kW, ObICTPO co3haér
3 EKTUBHYID PEXYLLYIO KPOMKY Ha KYXOHHbIX
HoXax. PexyLLas Kpomka OKOHYaTENbHO JOBOAMTCS
[0 WCKMIOUUTENbHOM OCTPOTbI, MPU 3TOM Ha Hew
0CTatoTCS MUKPO3YOLibl, KOTOPLIE MOMOTYT CNPaBUTLCS
¢ NoBbIMK KyNMHApHbIMK 3aja4ami, B 0COBEHHOCTH
C Pe3Kom BOMOKHWUCTbIX NPOAYKTOB. Jle3Bue ocTaeTcs
OCTPbIM OY€Hb [OMroe BPems, TEM HE MEHee, ero
MOHO BbICTPO 3aTOUNTL MOBTOPHO.

Bbl ymBuTECH, HacKoMbKO Toumnka Pronto® npocTa
B WCMOMNb30BaHNW, U HACKOMbKO dPPEKTUBHO OHa
pabotaert. pounTaiiTe W TWATENbHO CnegyinTe
VHCTPYKUMAM. XpaHWUTe TOYWIKY B AOCTYMHOM MeCTe,
4TOBbI BALLM HOXM BCEraa OCTaBamnMCh OCTPbIMM.

OMUCAHUE TOYUNKN PRONTO®
Msirkast aproHomuyHasi pykositka Toumnku Pronto®
yOOOHO W HafeXHO nexut B pyke. B Toumnke
“MeeTCs ABa YCTpoicTBa 3aTouku, nepsoe (1),
OCHaLLeHO TOHKUM anmasHbiM abpasuBom ans
CO3[aHNst OCTPOTO NEPBUYHOTO Ne3Busi, a BTOpOE
(2), Npon3BOANT CHUHMLLKYIO MONMPOBKY NE3BIS NOJ,
HecKonbko 6OMbLUMM YrIioM anmasHbiM abpasvBom
MMKPOHHOTO pa3mepa.

Kak B nepsom, Tak 1 BO BTopom YcTpoiicTae 0be
CTOPOHbI NE3BUS 3aTaunMBaKOTCH OfHOBPEMEHHO
[BYMSI KOHUYECKUMU [UCKaMU NPELU3NOHHON

TOYHOCTU, MOKPLITBIMA anMasHbIM abpasneom.
[lvckn ycTaHoBNeHb! TakuM 06pa3om, YTO nessue
3aTauMBaAETCA MO BCEW €70 ANMHE.

ManeHbkue pesnHoBble HOXKM obecneumBatoT
YCTOM4NBOE MonoxeHne Toumnnku Pronto® Ha nto6oi
CYXOM YMCTON NOBEPXHOCTU. Msirkas pykosiTka Takke
NPEnsTCTBYET CKOMBKEHWIO PYKU BO BPEMS 3aTOUKM.

MUCMNOJIb3OBAHUE TOUYUITKM PRONTO®
Brumarue: scezda molime HOXu, neped mem Kak
3amayueamb ux 8 moyusike Pronto®!

Bbl yGeautech, 4to Tounnka Pronto® cosmact u
OyneT nogaepvBaTh 04eHb OCTPYH0 M A EKTUBHYHO
PEXyLLYI0 KPOMKY Ha BCEX BalWX TPaAWLMOHHBIX
HOXax C rmafkumu n 3ybuatbiMm nessusmu. Obe
rpaHu Ne3Bust 3aTaumBatoTcs B YcTponctee 1 nog
yrnom 20°, B 06LLEl CNIOXHOCTH, 06pa3ys nepBUYHyHo
rpaHb ¢ yrnom 40°. B YcTpoictee 2 cosgaetcs
BTOPUYHAs rpaHb NE3BWst MO HECKONbKO BombLUMM
yrnom, bnaroaaps KOTOpOM Ne3Bue 0CTaeTCcs 0CTPbIM
B TeyeHue bGonbluero BpemeHn. Beerga pabotaite
C TOYMMKOV C MepefHel CTOPOHBI, YTobbl HOMEPa
YcTpoiicTs 1 1 2 cMoTpenu Ha Bac.

Mepbi1 6e3onacHocmu: Hukoraa He kacaiTech
nessus. [lepxutech 3a pyKOSTKY NEBOW pykom
n ybeauTech, YTO BalW Manblbl HaXOAATCS 3a
pa3aennuTenbHON CTEHKOM, B TOM MECTe, Fae pykosiTka
NPUCOENHAETCS K TOUYNMBHOMY YCTPONCTBY.

YCTPOWCTBO 1

Bo Bpemsi 3aTOYKM YCTaHOBUTE TOUMIIKY Ha CTOM U
[lepxuTe ee neBon pykoi. BctasbTe nessue Hoxa
B ma3 Yctponctea 1. YCTaHOBMTE ne3Bue HOXa Tak,
Y4TGBl OHO BOLLIMO B MAOTHBIA U HAZEXHBIA KOHTAKT
c obonmn abpasvBHbIMM AWUCKaMKM, U CKONb3UTE
nesevem Bnepea-Hasaa. [Ins HaunyuLuero peaynbTata
YCTaHOBWTE NEe3BiE POBHO B LIEHTPe Masa, Mexay

NEBOW W MpaBoii CTEHKOMW, u3berast Toro YToObI
OHO Tepnock 0 HiX. Bo Bpems [BIKEHUS ne3suem
B nase npuknagbiBaiTe ymepeHHoe AaBneHue,
npubnuautensHo pasHoe 1.5-2 kr. Ybeautech, 4to
abpasvBHble Ancky BpaLyaioTes. [Mpy npoxoxaeHuu
Ne3Bus4ePe3 nasBbl AOMKHbIYCTbILLATE XapaKTepHbI
3Byk. Ecnv paBneHne Ha nessue HeOCTaTOMHOe,
npoLiecc 3aTouku OyaeT MeHee athheKTMBEH.

Ecnn 3ataunBaemblil HOX He COBCEM Tymnoi, B
Ycrpoiictee 1 notpebyetcs coBeplwuTh He Gonee
10 npoxonos Bnepea-Ha3az (Mpy pekoMeHAyeMom
YMEpEHHOM [aBneHuun), 4to OyaeTr [OCTaTOuHO
ONs CO30aHNs OCTPOIA PEXyLLEen KpoMKu. Ecrv Hox
13Ha4YanbHo OYeHb TYMOW, MOXeT noTpeboBaThbes
coBepLLnTb 20 unv Bonee napHbIX NPOXOA0B Bepea-
Hasag, NockombKy Mpy 3TOM Bbl npuaaeTe (opmy n
3aTaunBaete cTapoe nessue. Mpexae Yem 3aBepLUnNTb
3aTouKy B YCTpoWcTBe 1, MpoBepbTe fne3sue Ha
0CTpOTy, paspesaB nuct Gymaru. Nlessue JOMKHO

nerko paspesatb bymary, Ho HeckorbKo rpyboBato.
* 1.5-2ke npUMEpHoO coomeemcmeayem eecy moscmo20 MeneghoHHO20

CNpasoyHuUKa MouuHoU 5 cm.

YCTPOWCTBO 2

Ecnn Hox npaBunbHblM 00pa3oM 3aToyeH B
YcTpouctee 1, To B YcTpoiicte 2 notpebyetcs
COBEPLUNTL NWLLb 2-3 Napbl NPOXOA0B Briepea-Hasas
AN CO30aHNs MamneHbKoW BTOPWUYHOW rpaHu, B
pesynbTate Yero obpasyeTcs ocTpas uadekTBHas
pexyLyas Kpomka. Takoe nessie AOMKHO paspesaTb
Bymary nerko u paBHOMEpHO, kak Mo NpsiMON, Tak 1
10 KPUBOW NIMHUN.

[na Haunydwero pesynbTaTta ycTaHaBnuBanTe
nessue B nas PoBHO MO LEHTPY (Mexay neson u
npaBoil cTeHkamu), 4Tobbl Ne3Bue Hoxa BO BPEMSt
3aTOYKY LIENMKOM MPOXOANIO MO LIEHTPANbHOM NMHUN
nasa. [laBneHue Ha nessue BO Bpems 3aTOuKM B
Yctpoiictee1 4OMKHO 6bITb NPUBNM3NTENBHO PaBHO

1.5-2 Kr 1 HECKONMbKO MeHbLUe BO BpeMsl 3aTouku
B Ycrpoinctee 2 (okono 1-1.5 «kr). Cosepuante
npoxofbl C PaBHOMEPHOM CKOPOCTbIO, OKa3blBas
peKOMeHO0BaHHOe laBreHue Ha nessiue, 1 ybeauTecs,
4TO JMCKM BpaLLakTCS.

MOBTOPHAA 3ATOYKA NE3BUA

CnepyiTe npoueaype 3aToOukM B YCTPOWCTBE 2,
OMn1CaHHOM BbILLE B pa3ferne “/crnonb3oBaH1e ToUMnKm
Pronto®, coBepluas gBe-Tpy (2-3) napbl NPOXoaos
C PEKOMEHAO0BaHHbIM [aBNEHUEM Ha NEe3BUE.
YbeauTech, YTO TOYMMbHbIE AUCKM BpalyaroTCs,
B 9TOM CNy4ae Bbl YCMbILLWTE XapakTepHbIA 3BYK.
MpoBepbTe Ne3Bue Ha OCTPOTY W, NPY HEOBXOAMMOCTH,
CHavana coBepLuMTe YeTbipe (4) NapHbIX NPOXO0B
Bnepea-Hasag B YctpoicTae 1, a 3aTem ga-Tpu (2-
3) napHbIx Npoxof0B B YcTpoiicTee 2. Kak npasuro,
e3Bie MOXHO 3aTOUNTb NMOBTOPHO HECKOMBKO pas,
1CMonb3ys TONbKO YCTPONCTBO 2.

3YBYATbIE NE3BUA

3ybuaTtble Nne3sus 3aTaunBaloTCs B YCTpoicTee 2.
YcTaHoBWUTE NE3BME B LIEHTP Na3a YCTporcTea 2 1
cosepLunTe nsTh (5) Nap NpoxogoB Bnepea-Hasaa.
lpoBepbTe KPOMKY Ne3BWS Ha OCTPOTY K Mpu
HeoBXoAMMOCTV COBEpLLNTE eLLie 5 MOMHbIX POXOA0B.
MpoBepbTe ne3sue Ha ocTpoTy. Ecnm 3aTaunsaemoe
nesBue CMLIKOM Tynoe, CHayana CoBepLuMTe [Ba
nomHbIX Npoxoda (Bnepepa-Hasag) B Ycrpoictee 1,
a 3aTem nATb (5) NapHbIX NPOXoAoB B YCTpoicTBe
2. Mo cBoeit npupoge, 3ybuaTblil HOX HUKOTAA He
OyneT ka3aTbCs TakuM Ke OCTPbIM, U pe3aTb TaK ke
PaBHOMEPHO Kak HOX C rnaakum nessnem. OCTOPOXHO:
CrapaiTech He coBepLLaTh CIIMLLIKOM MHOFO MPOXOA0B
B YcTpoicTBe 1, 9TO MPMBOAUT K Ype3mMepHOMY
yAaneHuio MeTanna ¢ noBepxXHOCT NE3BIS 1 MOXET
MCMOPTUTL ero 3y64aTyto CTPYKTYpY.

PucyHok 1. Hox B YcTpoiicTee 1. CoBepLuaiite npoxogbl
Brepe/-Ha3af, OkasblBas YMEPEHHOE JaBNeHue Ha nessie
(Cwm. Texcr.)

PucyHok 2. Hox B YcTpoiicTse 2.

PucyHok 3. 3yBuarbiil HoX B YCTpoiicTse 2.

NE3BUA ASUATCKOIO TUNA

Tounnka Pronto® , cospatowjas nepBuYHyI0 rpatb
3aTouku o yrnom 20°, nofonaeT Takke Ans 3aTo4KN
a3naTCKiX HOXeN C [BYrpaHHbIM Ie3BUEM, TakuX Kak
Santoku, koTopble TPaANLIMOHHO 3aTa4nBaeTCs nog
yrnom 15°. OgHako, Ans Hauny4Lwero pesynbrara Mbl
PEKOMEHLyeMMCTIONb30BATH TOUNIIKY, 3aTa4MBAIOLLYIO
nessue nog yrnom 15°, Hanpumep SneKkTpUYECKyto
mogaenb Chef'sChoice® Model 15XV unu 1520,
crneLyarnbHo npeaHasHaveHHbIe A5 3aTO4KN Ne3Buil
aauaTtckoro Tuna.

He ucnonbayiite Tounnky Pronto® ans 3atouku
OLHOCTOPOHHWX (OAHOrPaHHbIX) a3naTckux HOXei
Kataba, Takux kak TpaguuMOHHbIA HOX ANS pesku
CallMMK, MpeaHa3HaYeHHbI ANs TOHKOW Hapesku
pbibbI. Touunka Pronto® ofHOBpEMEHHO 3aTaunBaeT
obe CTOpOHbI Ne3BMs, B TO BPEMS Kak HOXM
CallMMN CKOHCTPYMPOBaHbl TakuMm obpasom, 4To
JOIXKHbI 3aTaYMBATLCS TOMBKO C OHON CTOPOHBI.
Bbllwe ynomsiHyTas anekTpuyeckas Touunka
Chef'sChoice Takxe npaBunbHbIM 06pa3om 3aToumuT
O[iHOCTOPOHHE HOXMU.

KEPAMUYECKWUE HOXW
Tounnka Pronto® He pekomeHayeTcs Ans 3aToqku
KepaMU4ECKIX HOKE.

HOXHWLbI

He wucnonbayitte Touunky Pronto® ansi 3aTouku
HoxHuy. Komnawus EdgeCraft npomssogut Kak
9NEKTPUYECKUE, TaK U MeXaHUYecKne TOHUIKM,
creLvanbHo NpeaHasHaueHHbIe s 3TOi Lenu.

MAPKMN HOXEW

Tounrika Pronto® nogoineT ons co3nanus pexyLlen
KPOMKM Ha BCEX TUNaX TPaAULIMOHHBIX METaNN4eCcKUX
HOXel ¢ nesusamm EBponeicoro/AMepuKkaHCKoro Tuna
Unu Hoxei Santoku, He3aBMCUMO OT NPOU3BOLANTENS,
BKMOYas Takue mapku kak Henckels, Wisthof,
Sabatier, Lamson and Goodnow, Global, Russell
Harrington, Forshner, Chef'sChoice, Messermeisser,
Mundial, Cuisinart, KitchenAid, Shun v mHorve fipyrue.

TECT HA OCTPOTY

YTo0bl NpoBEpUTL NEe3BME HOXa Ha OCTPOTY W
PEXYLLYI0 CNOCOBHOCTb, BO3bMUTE NMCT Bymaru,
[epxa ero BepTMKanbHO 3a BEPXHUN Kpan, u
paspexbTe €ro cBepxy BHM3 Ha Oe3onacHom

paccTosHuM 0T nanmblues. Ecnu kpomka Hoxa
(c rnagkMM nesBuem) [OCTaTOMHO OCTpas, OH
pa3pexeT ero paBHOMEPHO, He pa3pbiBas Oymary.

B kauecTBe anbTepHaTHBbI, NONpobyiiTe paspesatb
nomugop. Jle3sne JOMKHO paspesaTb KOXULY
C NepBoro pasa, o4ty 6e3 AaBNEHNS Ha HOX.

yXo[l 3A TOYUNKOM:

+ [poTupaliTe BHELLHWE NaHen TOYUNKA BNAXHON
MSIrKOW TPAINKON

+  [lepvognyecki BbITPSXVBAITE CKOMMBLLYIOCS
MeTannMYEeCKyHo Mbifb U3 TOUUNKA, NYTEM e
NepeBopaynBaHus 1 NErkMx NOCTyKMBAHUA N0 AHY
TOYMIKM, Ha ra3eTy, BymaxHoe nonoTeHLe unm
nvet Bymaru

+He ucnonb3yiite Macna unu apyrie cMasbiBaloLLme
matepuanbl

YcnoBus rapantuu: lMpu npaBunbHOM MCMONb30BaHUM
[laHHoro npogykTta kopriopauuv EdgeCraft , npegHasHayeHHoro
UCKMIOYUTENbHO ANs GbITOBbIX Lieneil, rapaHTupyetcs
oTcyTcTeve GpakoBaHHbIX MaTepuanoB W Gpaka npu cGopke
B TeyeHue opHoro (1) roga ¢ Aatbl Nokynku (FapaHTUiHbIA
nepvog). B TeyeHre rapaHTUIHOTO nepyoaa Mbl MOYUHUM UNK
3aMeHUM, MO Haluemy BbiGopy, MoGoe U3nenve Unm ero YacTb
¢ GpakoBaHHbIM MaTepUanom Unu ¢ Heka4eCTBEHHON CHOpKOI
GecnnatHo, ecr NpoayKT BO3BPALLAETC K HaM MOYTOBbIM
OTNpaBNeHNeM C [OKYMEHTOM, NOATBEPXAAMWNUM AaTy
MoKyNku. FapaHTus He [IEVICTBYET, €CMU U3LENNe UCNOMb3yeTcs
B KOMMEPYECKUX LIENsiX UN Ha HEM eCTb Crefibl NOBPEXAEHMS.
BCE TAPAHTWUW, BKNIOYAA TAPAHTUM HAMYNA
TOBAPHOI'O BWOA 1 COOTBETCTBWSA ONPEAENEHHBIM
LIENAMMCIONB30BAHMSA, OTPAHUYEHBITAPAHTUAHBLIM
MEPVOLOM. KOPMOPALINA EDGECRAFT HE OTBEYAET 3A
TIOBbIE CNYYAVHBIE UM KOCBEHHBIE NOBPEXIEHMA.

Paspa6otaH 1 cobpaH B CLLA
npoussoauTenemM 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
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Chef'sChoice® n EdgeCraft® sensitotcs
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