
 PLEASE SAVE THIS CARE BOOKLET
This booklet includes valuable information on knife care and safety. 

The Kleva Cut Master Series® range is not limited to the knives 
and accessories displayed in this booklet

REGISTER YOUR 10 YEAR GUARANTEE AT: 
www.klevarange.com.au

www.worldsbestknife.com.au
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 Congratulations 
on your recent purchase of  
KLEVA CUT™ MASTER SERIES  
The Professionals Choice.  
With proper care and attention  
this knife set will give you years of  
cooking joy and precision cutting. 

KLEVA CUT™ MASTER SERIES KNIVES  
are strong enough to hold their steep  
cutting edge for a long time...yet still it’s easy  
enough to sharpen them at any time with  
your KLEVA SHARP PRO™ The World’s Best  
Professional Knife Sharpener™. 

A good chefs knife is your best  
friend in the kitchen and knife care is  
most important...  

  So take care of them!
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The best way to protect your knives is not to 
damage them in the first place. Regular tasks, like 
chopping vegetables and nuts on a cutting board 
will NOT wear down the blade quickly. However, 
cutting on hard surfaces such as marble or granite 
counters may damage them fast. Always use a 
cutting board and the better way to protect your 
knives is with a wood, bamboo, epicurean or 
plastic cutting board.

•  DO NOT WASH YOUR KNIVES IN THE  
DISHWASHER EVER!  
They can get damaged in the wash cycle and the 
detergents used are very alkaline. Some bleaches 
containing hypochlorite will attack stainless 
steel and cause pitting and staining. The heat of 
the dishwasher causes the metal to expand and 
contract, which affects the blade as well. Wash 
your knives by hand and dry them with a clean 
cloth immediately.

•  Never leave your sharp knives in the  
sink waiting to be washed.   
This can be a potential safety hazard. It is better 
for you and your knife to wash your knife in warm, 
soapy water, dry with a clean towel and put away 
right after use. 

•  Use the back of the knife to transfer cut food 
from a cutting board to a skillet or bowl, not the 
sharpened edge.  

•  The most common cause of wear to the 
cutting edge of a knife is due to contact with 
the cutting board surface. 

WARNING: ALWAYS KEEP KNIVES AWAY FROM 
CHILDREN. USE CAUTION WHEN USING ALL KNIVES

  CARE

We suggest you always keep your knives stored in the 
KLEVA CUT™ MASTER SERIES knife satchel. It is safe and 
keeps them from getting damaged.

WARRANTY
 

THE GENUINE KLEVA  
QUALITY LOGO  
GUARANTEES  

SUPERIOR QUALITY. 

GUARANTEED TO  
LAST UP TO 10 YEARS

DOES NOT INCLUDE:
DAMAGE DUE TO
WASHING IN THE  

DISHWASHER

DO NOT USE ON GLASS,  
GRANITE, MARBLE  

OR PORCELAIN.

WARNING: 
ALWAYS KEEP KNIVES 

AWAY FROM CHILDREN.
 

IT IS AN OFFENCE TO GIVE  
KNIVES TO CHILDREN  

UNDER THE AGE OF 18. 

Use only wood, bamboo, epicurean or plastic 
cutting boards for your knives, as they don’t 
damage the blade like glass, granite or 
porcelain can.



Kleva Cut™ Chef Knife 8” 
(20CM)
Use your Kleva Cut™ Chefs 
Knife (6-8 inch blade,  
pictured above) for any 
food item larger than a 
tomato. 
 
Great for chopping, slicing, 
dicing and mincing all  
vegetables, fruits, meat 
and disjointed off cuts.

Kleva Cut™ Bread Knife 
8” (20CM)
Use Kleva Cut™ Bread 
Knife for cutting precision 
slices of bread on soft 
loaves right through to 
hard crusty bread. 
 
This serrated edge blade 
has very deep and large  
serrations to cut any size 
loaf.

Kleva Cut™ Slicer Knife 
8” (20CM)
Use the Kleva Cut™ Slicer 
Knife for wide pieces of  
meat, brisket, carving ham, 
BBQ ribs and much more. 
 
The Slicer Knives long 
blade allows large pieces 
of meat to be cut into 
clean even slices.

  KLEVA CUT MASTER SERIES
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Kleva Cut™ Utility Knife 4.5”  
(11.5CM)
The Kleva Cut™ Utility Knife is  
mid sized for miscellaneous cutting.  
Larger than the paring knife it is  
perfect for cutting larger vegetables  
and sandwich meats. 

It’s often referred to as a sandwich  
knife.

Kleva Cut™ Paring Knife 3.5” (8.8CM)
Kleva Cut™ Paring Knife looks like a  
miniature Chef’s knife. It’s perfect for  
slicing and chopping anything smaller 
than a tomato. Perfect for filleting  
salmon, peeling fruit including apples 
and oranges, slicing a single garlic clove 
or shallot, controlled detailed cutting 
such as cutting shapes or vents,  
scoring designs and patterns on  
surfaces of food. 

Use it for any job that requires precise 
and delicate work such as coring an 
apple and de-ribbing a chilli.



Kleva Cut™ Cleaver          
7” (18CM)
This grand daddy does the 
jobs of strength!
Designed to effortlessly 
chop through meat 
and bone yet delicatley 
balanced for precision and 
speed without fatigue.
Separate ribs and cut up 
chicken in seconds. 

Kleva Cut™ Fluted       
Santoku Knife 7” (18CM)
This knife features a 
traditional ‘Granton edge’ 
release pattern on the 
Vamolcrium steel blade to 
help release thin slices and 
sticky food after slicing.

The Kleva Cut Master 
series™ Santoku blades 
distinct handle design 
ensures a comfortable, 
well-balanced grip, while 
allowing for full blade use. 

Kleva Cut™ Flexible Fillet 
Knife 8” (20CM)
This perfectly balanced 
knife boasts a narrow 
blade for precision cutting 
and finger contours in the 
handle for comfortable 
grip. 

The versatile blade
ensures it can be used for 
poultry and other meats, 
and its substantial flex 
even makes it possible 
to navigate bones when 
filleting fish.
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18CM FLUTED SANTOKU 21CM FLEXIBLE FILLET

  KLEVA CUT MASTER SERIES

18CM CLEAVER
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Kleva Cut™ Vegetable Knife 5.5”  
(14CM)
A vegetable knife is primarily used for 
fruit and vegetable preparation. Chop, 
slice, dice and mince ingredients for 
soups, stews and platters. Its wide 
blade is perfect for moving ingredients 
from the cutting board to the pan.

Kleva Cut™ Oriental Cooks Knife 7” 
(18 CM)
The multi-purpose knife is designed to 
perform well at many differing kitchen 
tasks and is ideal for mincing, slicing and 
chopping vegetables, slicing meat and 
disjointing large cuts. 

The Kleva Cut Oriental Cooks Knife 
aesthetic design moulds into your palm 
perfectly, allowing for the ultimate 
in long-term comfort and precision 
control.

14CM VEGETABLE KNIFE 18CM ORIENTAL COOKS KNIFE



  CHEFS TIPS

Always use sharp knives. Dull knives can lead to more injuries.

If a knife falls don’t try to catch it. Quickly step back and let it fall. 

Always point the knife blade away from you and point the blade down 
when you are carrying it.

Wood boards are porous and best used to cut things like bread – not ideal for 
raw meat or poultry.

WARNING:
ALWAYS KEEP KNIVES AWAY FROM CHILDREN. USE CAUTION WHEN USING ALL KNIVES

Pay attention and be alert while using a knife. Don’t get distracted or take 
your eyes off what you are doing.

Hold the item you are cutting firmly with one hand. Make sure to tuck your 
fingers in/curl them under, so your fingers are not sticking out when then blade 
comes down.
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What is stainless steel? 

In metallurgy, stainless steel is defined as a steel alloy with a minimum of 11%  
chromium content. Stainless steel does not stain, corrode, or rust as easily as 
ordinary steel (it stains less), but it is not stain-proof. There are different grades and 
surface finishes of stainless steel to suit the environment to which the material will 
be subjected in it’s lifetime. Stainless steel is 100% recyclable and is available in 
different forms.

Can stainless steel rust?

Yes, any stainless steel product can in some circumstances rust but it is much more 
resistant to corrosion than ordinary carbon or alloy steels. Stainless steel does not 
discolour easily. Discoloration should be regarded as rust waiting to happen and 
should be cleaned immediately. 

What is the best way to remove rust or corrosion from your 
stainless steel?

There are many general household stainless steel cleaners such as a soft scourer  
or soft steel wool available on the market and any of these can be used to  
remove rust from your stainless steel.

  FAQs



®This guarantees your Kleva Cut Master Series   knife set will be free from defect 
in material, construction or workmanship for a minimum of 10 years 

under normal use and following the care instructions. Excluding 
damage caused by misuse or accident. 

Chips in the knife blades, broken knife tips, discolorations from food and 
rust spots are not covered however knife chips and broken knife tips can often 
be repaired by re-sharpening. Discolorations and rust spots can be avoided by 

following the care instructions.

This warranty extends only to Kleva Cut Master Series   original purchaser. ®

Kleva Cut Master Series  and Kleva   are both registered trademarks of  
Take Two Marketing and Events Pty Ltd.

® ®

REGISTER YOUR 10 YEAR GUARANTEE AT: 
www.klevarange.com.au

www.worldsbestknife.com.au
PHONE: +61 2 9387 4100


