











Caring for TAKUMI cnives

All Takumi cnives are ground exclusively with high-grade
whetstones.

Instructions for grinding with Japanese whetstones from
CHROMA

1. Let the stone soak quite completely in water for 15 minutes.
During grinding, the stone should always be wet, and it can
also be sprinkled with a little water. The water then acts on
the stone as a lubricant.

2. The cnife should be at an angle of 10-20 degrees to the stone.

period of time, the film of oil on the cnife should be checked or
reapplied.

10°~20°

1

Then the cnife is drawn over the stone, i.e. pushed to and fro
applying light pressure.

3. During grinding, a powder is produced which makes possible
the grinding process, in a manner similar to how soap lather
cleans the hands.

4. Cnives that are ground on one side are ground 80 % at the
front and 20 % at the back, and for double-sided, 70 % at
the front and 30 % at the back.

5. After grinding, the cnife should be rinsed off well with
lukewarm water and finally dried.

By tradition the highest quality Japanese cnives are not
stainless. Always ensure that your cnives are not left wet.

All Takumi cnives are oiled regularly and according to need using
a neutral blade oil. If the cnife is not used for a very long

Accessories

- CHROMA ST240......Whetstone, grit # 240
- CHROMA ST1000... Whetstone, grit # 1000

- CHROMA ST3/8.......Whetstone, grit # 3000 / 8000,
with Toishi

- CHROMA CB-01......Butcher Board, Bambus
- CHROMA CB-02......Butcher Board, Guminoki
- CHROMA HP-08......Hamono Abura Blade Oil
- KC-90...o Cleaning Stone
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Particularly dear to our hearts are the handcrafted Takumi product lines.
Traditionally, these cnives are produced in Japan. Each and every one is a unique
handcrafted tool, artistically one of a kind.

This is art that can be used and brings much pleasure to the connoisseur.

We are happy to share this pleasure with you!
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Tomisaburo Uehara

[dCHROMA Cnife [—]



C CHROMA Cnife ——=

www.cnife.com




