MTC KITCHEN Takamura Cutlery

utual Trading Company
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The three blades of the Takamura logo

represent the three pillars of a quality knife: aTREINZT,

good material choice, good forging process

and good sharpening finish. Before the knife HiztzHAaudhs, Tixed. Rat
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components combine harmoniously to give Rz 7 e

birth to a good knife. Your eyes may not see bOWRTHY, bie Lk bLAFOE
it at first glance, but we promise to continue TERhIEERDOTT,

honoring this spirit of knife making.
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Good design and skilled Long lasting edge retention High hardness and durability
craftsmanship with minimal maintenance with minimal chipping
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The perfect weight: not too

light, not too heavy, and
doesn’t tire your hand
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Balance, with the center of Flexibility to complement the Ease of sharpening and
gravity at the bolster most delicate ingredients maintenance

Smooth and effortless cutting Hard-wearing and waterproof
edge handle for hygiene




