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Read these instructions before use.
It is essential that you follow these
instructions to achieve optimum results.
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be

followed including the following:

1. Read all instructions.

2. To protect against electrical hazards, do not immerse the Chef’sChoice® in water or
other liquid.

3. Make sure only clean knife blades are inserted in the Chef’sChoice®.

4. Unplug from outlet when not in use, before putting on or taking off parts and
before cleaning.

5. Avoid contacting moving parts.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions, or is dropped or damaged in any manner.

U.S. customers: You may return your sharpener to EdgeCraft’s factory for service where
the cost of repair or electrical or mechanical adjustment can be estimated. If the
electrical cord on this appliance is damaged, it must be replaced by the Chef’'sChoice
distributor or other qualified service to avoid the danger of electrical shock.

Outside U.S.: Please return your sharpener to your local distributor where the cost of
repair or electrical or mechanical adjustment can be estimated. If the supply cord
of this appliance is damaged, it must be replaced by a repair facility appointed by
the manufacturer because special tools are required. Please consult your
Chef’'sChoice distributor.

7. CAUTION! This appliance may be fitted with a polarized plug (one blade is wider than
the other). To reduce the risk of electric shock, this plug will fit in a polarized outlet
only one way. If the plug does not fit fully in the outlet, reverse the plug. If it still does
not fit, contact a qualified electrician. Do not modify the plug in anyway.

8. The use of attachments not recommended or sold by EdgeCraft Corporation may
cause fire, electric shock or injury.

9. The Chef’sChoice® Model 110 is designed to sharpen kitchen knives, pocket knives
and most sport knives. Do not attempt to sharpen scissors, parrot beak knives, ax
blades or any blade that does not fit freely in the slots.

10.Do not let the cord hang over edge of table or counter or touch hot surfaces.

11.When in the “ON” position (Red color on switch is exposed when “on”), the
Chef’sChoice® should always be on a stable countertop or table.

12.WARNING: KNIVES PROPERLY SHARPENED ON YOUR CHEF’SCHOICE® WILL BE
SHARPER THAN YOU EXPECT. TO AVOID INJURY, USE AND HANDLE THEM WITH
EXTREME CARE. DO NOT CUT TOWARD ANY PART OF YOUR FINGERS, HAND OR BODY.
DO NOT RUN FINGER ALONG EDGE. STORE IN A SAFE MANNER.

13.Do not use outdoors.

14.Close supervision is necessary when any appliance is used by or near children.

15.Do not use honing oils, water or any other lubricant with the Chef’sChoice®.

16.For household use only.

17.SAVE THESE INSTRUCTIONS.




YOU MADE
A GOOD
CHOICE

Congratulations on your selection of the Chef’sChoice® Diamond
Hone® Sharpener Professional 110. With the Professional 110 you can
produce the incredibly sharp triple bevel Trizor® edges on your favorite
kitchen, sporting or pocket knife.

Although the Chef’sChoice® Diamond Hone® Sharpener is easy to
use, it is important that you read through this instruction booklet
thoroughly before you use the sharpener in order to optimize your
sharpening results.

Gourmet cooks world-wide acknowledge the value of a fine cutting
edge for elegant food preparation. As an owner of the Chef’sChoice®
Professional 110 you have the finest and easiest system
presently known to man to place incredibly sharp and better than
professional edges on your knives. For the first time it will be a joy
to sharpen your knives. Remember, a sharp knife is a safe knife
because you expect it to be sharp and respect it. But remember, it is
incredibly sharp! The Chef’sChoice® sharpener will sharpen safely
knives of any steel, carbon, stainless or alloy of any hardness.

You can sharpen the entire cutting edge of your favorite knives, from the
tip to the handle or bolster. Professionals agree that with Chef’sChoice®
you can obtain consistently sharper and longer
lasting edges than with the older hand methods

in only a fraction of the time. \M/
The highly precise Trizor® edge will reward @
you with years of superior knife performance. unique

Whether you are cutting, slicing or chopping, it TRIZOR®

will be a pleasure. edge



GETTING TO KNOW YOUR SHARPENER

Before using your sharpener you may wish to become familiar with its features. Do not plug the

sharpener cord into the an outlet. (Refer to Figures 1 and 2).

1. Place the heel area of a knife blade in one of the sharpening slots of Stage 2 or 3 (Figure
3). Loosen your grip. You will notice that the knife will be pulled to the side of the slot and
down into the slot by a magnet. Feel the pull of the magnet.

2. Now, while holding the knife with a secure yet relatively loose grip as shown in Figure 4,
pull the knife towards you while allowing the knife blade to be pulled against the magnet.
Let the magnet establish the blade angle. Except when sharpening the tip, keep the knife
blade level with the table. Grip as shown in Figure 4. You now have a feel for how the
magnets operate and are ready to proceed to the following instructions.

Place the Chef’sChoice® on a stable surface. Plug the sharpener cord into an appropriate electri-

cal outlet. (Voltage rating is indicated on label.) Press the switch to “ON.”

TO SHARPEN A KNIFE FOR THE FIRST TIME

Stage 1: Hold knife with the illustrated grip below (Figure 4). Place the heel area of the knife
blade in the left PRE-SHARPENING slot, Stage 1. Let the knife rest against the magnet on the

Pre-sharpening slots Sharpening slots Honing slots
Left Right Left Right Left Right

Cover for
pre-sharpening
slots

On/0ff
Switch

Stage 1 Pre-sharpening Clean out plug Stage 2 Sharpening  Stage 3 Honing
(Diamond disk) (Orbiting Diamonds®) (Orbiting Diamonds®)

Figure 1. Chef’sChoice® Professional Model 110.

Handle \
” \ Bolster
\ Heel
\ ) \ Edge
Tip
Figure 2. Typical kitchen knife. Figure 3. Magnets control the blade angle.
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left side of the slot. Pull the knife towards you allowing the magnet to position the blade at the
proper sharpening angle. Keep a secure yet relatively loose grip. Your grip should be just loose
enough that the magnets totally control the blade angle. DO NOT apply downward pressure on
the knife blade. Keep the edge level. NEVER PUT THE TIP OF THE BLADE INTO THE SLOT FIRST
AND PUSH THROUGH. After one pull through the left PRE-SHARPENING slot place the knife in
the right PRE-SHARPENING slot and pull through in the same manner. Repeat these two steps
three (3) or more times,* alternating left and right slots. You should take approximately three (3)
seconds for each pass to pull a 6” knife through the sharpening slots. A longer blade will require
more time; for example five (5) seconds for a 10” blade. To sharpen the tip area of the blade
lift the handle slightly as the curved portion of the blade moves through the sharpening area.
IMPORTANT after two pulls in each slot check the blade edge to see if a burr has developed (See
page 7 Suggestion 4). Continue sharpening until a burr is present along entire edge—bolster to
tip. Complete PRE-SHARPENING with one (1) fast pull (about one (1) second) in each of the left
and right PRE-SHARPENING slots.

*It is most important that a knife be sharpened sufficiently in the PRE-SHARPENING stage. For most knives
three (3) passes are adequate. With soft steel knives, pocket, serrated or thin blades only two (2) passes may
be needed. Thick, hard or very dull knives will require more than three (3) passes. See “Suggestions” section
for details. Do not proceed to Stage 2 until a burr is formed in Stage 1 as described on page 7.

Stage 2: The next operation is the SHARPENING, Stage 2. Repeat the technique as in Stage 1
but using the SHARPENING slots. Lay the knife in one slot with a very loose and relaxed grip.
This will allow the magnet to set the blade angle. Then grip loosely and pull knife through the

1... 2... 3 seconds, keep knife Ievel_/

Proper speed,
correct sharpening grip

Figure 4. You will find it easier to use a loose grip.

Stage 1— Three (3) or more* slow passes through each slot, (left and right PRE-SHARPENING slot). Alternate each pass.
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Stage 3— Eight (8) fast passes through each slot (left and right HONING slot). Alternate each pass.

slot. Again, take about three (3) seconds per pass for a 6” blade. As before, alternate each pull
from left to right SHARPENING slots. You should pull the blade slowly through both SHARPENING
slots four (4) times. Complete SHARPENING with one (1) fast pull in each of the left and right
SHARPENING slots.

Stage 3: To develop the finest and sharpest edge possible, proceed to the HONING, Stage 3. Pull
knife eight times or more rapidly (about one (1) second for a 6” blade) through each HONING
slot, alternating left and right slots with each pass. Continue to use a loose grip. Check edge
for sharpness. If you wish to increase sharpness, make additional fast pulls in Stage 3, always
alternating left and right slots. This last step hones and polishes with ultra fine diamonds im-
mediately adjacent to the edge leaving it incredibly sharp.

If your knife still is not razor sharp, repeat Stages 1 through 3. See “Suggestions.”

RESHARPENING

After normal use you can resharpen your knife many times keeping it razor sharp merely by
repeating Stages 2 and 3 (SHARPENING and HONING only). Stages 2 and 3 resharpen by removing
only micro amounts of steel immediately adjacent to the edge — a unique feature of ChefChoice®
that allows you to resharpen often without any concern for the life of your knife. DO NOT USE
PRE-SHARPENING STAGE (Stage 1) FOR RESHARPENING until Stages 2 and 3 alone no longer
give you a razor sharp edge.

SUGGESTIONS

Chef’sChoice® Professional Model 110 is designed to produce incredibly sharp knife edges in a
fast and easy manner. To ensure you obtain razor sharp edges we suggest:




1. Loosen Your Grip on the Knife. Let the magnets take total control of the knife position
and sharpening angle. Allow the lower portion of the knife face to be pulled by the magnets
flat against the guide plane of the magnets. Do not resist the pull of the magnets. The
magnets will also automatically pull the knife down against the moving diamonds and
apply the correct sharpening pressure. Do not apply any downward pressure on the knife.

2. Pull the Knife Through the Sharpening Slots at Correct Speed. In Stages 1 and 2 each
slow pull should take one (1) second for each two (2) inches of blade length. In Stage 3
each pull should be fast — about one (1) second total for a 6” blade. Fast pulls should not
be so fast that knife chatters. The fast pulls in Stage 3 remove any microburrs and polish
the edge to achieve an incredibly sharp knife. Do not hesitate to make additional fast pulls
in Stage 3. If your knife still is not razor sharp, repeat the entire sharpening procedure
starting with Presharping.

3. Be Certain in All Stages to Alternate Each Pull from right to left side of blade.

4. There is a Relatively Easy Method to
Determine When Presharpening is
Complete. With most knives, you can veri-
fy there has been sufficient Presharpening
by moving your finger carefully across
and away from the edge to feel for a burr.
A burr can be felt as a roughness running
along one side of the edge. Sharpening in
the right slot will form a burr on the right
side of the edge and conversely with the left slot. When a burr is detected on successive
pulls, Presharpening is complete. With harder steel knives, the burr will not be as evident
using this technique. With most knives, you will find it necessary to pull the blade through
Presharp only three (3) times on each side. However, only with unusually hard or dull steel
knives will it be necessary to pass through Presharp ten (10) or more times on each side.

5. Serrated Knives. While this Chef’sChoice® sharpener is designed primarily for non-serrat-
ed knives, it will improve the performance of serrated knives by sharpening the tips of the
serrations. Do NOT use Stage 1. Follow sharpening instructions for Stages 2 and 3.

6. Pocket Knives. With thin blades, two (2) pulls through Presharpening may prove sufficient
before proceeding to Stages 2 and 3. With thicker pocket knife blades, more pulls through
Presharpening may be required. For very narrow, short or thin pocket knife blades you can,
if you prefer, bypass Presharpening and begin by sharpening in Stage 2; it will, however,
take more pulls in Stage 2. When the knife-edge becomes very sharp in Stage 2, complete
by sharpening in Stage 3.

7. The Knife Edge Should be Maintained in a Level Position Relative to the Top of the
Counter or Table. To sharpen near the tip of the blade, lift the handle up slightly so the
edge near the tip can be maintained “level.”

By giving careful attention to these suggestions, your knives will be razor sharp. Because of

the perfection of the Trizor™ edge, there is no need or advantage to using a sharpening steel.

Consider resharpening with a manual Chef’sChoice® sharpener if you are using knives at aremote

location away from electrical power. Keep your Model 110 readily accessible and resharpen

often, as described in the prior Resharpening section.
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CHEF’S KNIVES AND PARING KNIVES

The blade of a well designed chef’s knife is curved continuously from the blade tip to the end
near the handle so that, with a rocking action on a cutting surface, the entire blade length will
cut cleanly. Chef'sChoice® will sharpen the entire blade uniformly, avoiding a swale common to
other sharpening methods. If your chef’s knife has a heavy bolster near the handle extending
to the edge, a commercial grinder can modify or remove the lower portion of the bolster so the
bolster will not interfere with proper cutting action of the knife.

Chef’sChoice® Professional Model 110 will sharpen the entire cutting edge from tip to bolster
or handle. For this reason, when using paring knives, it is essential to exercise exireme care to
keep fingers away from the incredibly sharp edge near the handle.

SPORTING AND POCKET KNIVES

The Professional 110 is the ideal sharpener for your favorite sporting and pocket knives. It will
put the same incredibly sharp Trizor™ edges on the entire length of these blades from the tip to
the bolster. See “Suggestions” section.

NORMAL MAINTENANCE

No lubrication is required for any moving parts, motor, bearing surfaces or sharpening surfaces.
Your sharpener may be cleaned by carefully wiping with a damp cloth. Do not use detergents
or abrasives.

To clean metal dust that may accumulate in the PRE-SHARPENING section, simply remove the
circular plastic plug that is located on the underneath side of the sharpener. Shake out the metal
dust and replace plug. You may wish to do this once every eighteen months with normal usage
or more often with heavy use.

SERVICE

In the event post-warranty service is needed, return your sharpener to the EdgeCraft factory where
the cost of repair can be estimated before the repair is undertaken. Please include your return
address, daytime telephone number and a brief description of the problem or damage on a
separate sheet inside the box. Retain a shipping receipt as evidence of shipment and as your
protection against loss in shipment. Outside the USA, contact your retailer or national distributor.

—dgeCraft

World Leader in Cutting Edge Technology®
EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Gustomer Service (800) 342-3255 or 610-268-0500

Assembled in the U.S.A. www.chefchoice.com
This product may be covered by one or more EdgeCraft patents and/or patents pending as marked on the product.
Conforms to UL Std. 982  Certified to CAN/CSA Std. C22.2  No. 64

Certified to EN 60335-1, EN 60335-2, EN 55014-1+A1, EN 61000-3-2, EN 61000-3-3
© EdgeCraft Corporation 2016
J16 118960




NMPOPECCUOHAJIbHAA MOAEJb 110 MHCTPYKLUU

ChefsChoice

TounnbHbLIM annapar Ans HoXen

Ona poctnxeHus ocTpoThbl ne3sui Tuna Trizor® Heob6xoanmo,
4YTOGbI Bbl CrieAoBanu 3TMM UHCTPYKLUSIM.

© 2016 EdgeCraft Corp.




BAXHbBIE MEPbI NPEOOCTOPOXHOCTW

Bo Bpems ncnonb3oBaHUA 3NEKTPUYECKUX NPUOOPOB HEOGXOAMMO

cobnoaaTb OCHOBHbIE NpaBuria 6e30nacHOCTH, BKIOYas cnepylolme:

1. TMpoyTute BCE MHCTPYKLMN.

2. Bo usbexaHue pucka yaapa Tokom He norpyxante Chef'sChoice® B Boay unm B
OPYryto XUAKOCTb.

3. YbeguTtech B UnCTOTE NE3BUN, KOTOpble Bbl cobnpaeTech BCTaBMATb B TOUMIbHBIN
annapat Chef'sChoice®

4. OTKIIIOYaNTe BUMKY SMEKTPONUTaHMSA MO OKOHYaHUM ucronb3osaHus Chef'sChoice®
nepeq pa3bopKou 1 YNCTKOW.

5. W3beraiiTe kOHTaKTa C ABUXYLLUMMUCS OeTansiMu.

6. He nonbayiTech anekTpuieckuMmn Nnpubopamu, MMeLLMMN NOBPEXAEHNS LUHYpa
UnW LITENCenbHON BUITKW, UMEOLLMMMW HEMOoMaaku B paboTe Unm noBpexxaeHHbIMU
KaknuM-nnbo nHbIM 06pasom. Bbl MoxeTe BepHYTb TOUMIIbHBIN annapaTt 3aBogy-
nsrotosutento EdgeCraft ans nposeaeHnsa TexHuyeckoro obenyxveaHus. Bol
MOXeTe BepHYTb Bally Tounnky mectHomy AncTpubeioTopy, rae byaet oueHeHa
CTOVMMOCTb MCTPaBNeHnst NoBpexaeHwin. Ecnn Ha gaHHOM annapate uMeroTes
NOBPEXAEHNSA ANEKTPUYECKOrO LLHYPa, ero 3aMeHy A0IHKEH NPON3BeCTU
auctpubbiotop Chef'sChoice® unu gpyror KOMMNETEHTHBIN CMELManmCT, BO
n3bexxaHne onacHOCTY ANEKTPUYECKOTO LLOKa.

7. Vcnonb3oBaHvie [ONONMHUTENbBHBIX NPUBOPOB, He pekoMeHAoBaHHbIX EdgeCraft
Corporation, MOXeT NPUBECTU K BO3ropaHuio, yaapy aneKTpuy4eckvim TOKOM vnu
nop4e annapara.

8. Chef'sChoice® mogernb 110 npeaHasHadeHa Ans 3aTaunmBaHUs KyXOHHbIX,
KapMaHHbIX 1 BOMbLUMHCTBA CMOPTMBHbLIX HOXEW. He nbiTaiiTech 3aTounTb € ero
MOMOLLbIO NE3BUSI HOXHWLL, TOMOPOB MU Kakne-nmbo Apyrue nessusl, KOTopble He
NOAXOAAT TOYHO B MPOpPE3b.

9. He ponyckavite nepernba anekTpu4ecKoro LWHypa Yepes Kpai cTona unm npunaeka,
a TaKKe ero KacaHus rops4nx NOBEPXHOCTEN.

10. Bo Bpems HaxoxaeHuns annapata B nonoxeHnn «ON» (BknouunTs) (B 3TOM
MONOXEHWM Ha NepekrovaTene 3aropaeTcs KpacHbIn nHaukatop), Chef'sChoice®
BCerAa AOMKeH YCTOMYMBO CTOSTb Ha MOBEPXHOCTW Npunaeka unu crona.

11. BHUMAHUE! HOXXW, SATOYEHHbBIE HAONEXALLMM OBPA30OM C NMOMOLLbIO
Chef'sChoice® , BYOYT OCTPEE, YEM Bbl OXXMOAETE. BO U3BEXAHUE PUCKA
TPABMbI, UCMONL3YNTE NX C YPE3BLIYANHOW OCTOPOXXHOCTLIO. HE
PEXLTE HAYETO MO HAMPABJIEHUIO K JIKOEOM YACTM BALLX MAJIBLIEB,
PYK UIN TENA. HE NPOBOAMTE MANbLIEM BOOJb NE3BUA, XPAHUTE HOX
HAONEXXALLMM OBPA3OM.

12. He ncnonbayiTe BHE MOMELLEHNS.

13. Ecnun kakon-nmbo anekTpuyeckuii npubop Mcronb3yeTcst AeTbMU U BOW3M OT HUX,
HeobxoaMMo TLaTensHoe HabnoaeHve.

14.He ncnonb3yite Macno Anst XOHMHroBaHWs, BOAY Ui nioboi Apyron nyGpukaHT,
ecnv Bbl pabotaete ¢ Chef'sChoice® .

15. Annapat npefHasHa4eH TOonbKo Ans ObITOBOrO NpYMEHeHUs.

1. COXPAHUTE OAHHbIE UHCTPYKLUW.




Bbl COEJIAJIU
MPABUIIbHbBIU
BbIEOP

Mo3npaensiem Bac ¢ BbibopoM npodheccroHansHo Mmogesnbs 110 ToumnbHoro
annapata Chef'sChoice® Diamond Hone®, Haliero camoro TouHoro u
Haubonee MHorouenesoro npogykta. C nomoLbo NpodheccrMoHanbsHoM
mogenu 110 Bbl cmoxeTe caenatb UCKIIOUMTENbHOO OCTpble ne3Bus Trizor
C TPOMHBLIM CKOCOM Ansi Balwmx KyXOHHbIX, KAPMaHHbIX U (OUNENHBIX HOXEN.
Hecmotps Ha To, yTo pabotath ¢ TouMnbHbIM annapatom Chef'sChoice®
Diamond Hone® o4eHb nerko, BaxxHo, 4ToBbl Bbl Mpounv AaHHY MHCTPYKLMIO
nepep TeMm, Kak Ha4aTb UCMOMb30BaTh TOYUIILHbLIN annapar, 4ns Toro, YTobbl
YRyYLWNTL pesynbTaThl 3aTa4unBaHus.

MpodeccroHanbHble Lwed-noBapa 1 CMOPTCMEHbI BO BCEM MVPe NpU3HatoT
3Ha4YeHVe OCTPO 3aTOYeHHbIX ne3Bun. Kak Bnageney, npodeccuoHanbHom
mogenn 110 ToumnbHoro annapata ChefsChoice®, Bbl nmeete camyio
TOYHYIO W MPOCTYIO B MCMOMb30BaHUM CUCTEMY M3 BCEX W3BECTHbIX Ha
[OaHHbIA MOMEHT, 4ToObl NpuaaBaTh BCEM BalumMm HOXam WCKMHOYUTENBHO
ocTpble ne3susi. C nepBoro pasa 3ataumBaHmne Bawmx Hoxewn byaeT ans Bac
yOOBOMNbCTBMEM. [TOMHUTE, YTO OCTPLIN HOX — 3TO 6e30MacHbIN HOX, Tak Kak
Bbl 3HaeTe 0 ero ocTpoTe, obpallaeTecb C HUM C OCTOPOXHOCTBI. Ho He
3abbliBariTe, YTO 3TW NE3BUSI HEBEPOSATHO OCTPbI!

TounnbHbii annapat ChefsChoice® 6esonacHo 3aTtounT HOXM M3 cTanm
noboro TMNa, yrmepoaHbIX CNaBOB, HEPXaBEMKUM WnM chnasaB fobow
YKECTKOCTMU.

Bbl MoOXeTe nerko u o4veHb ObICTPO 3aTO4UTb

nessue Balumx nobuMbIX HOXel No Bcen AnvHe,

OT KOHYMKA [0 PYKOSATKM WU KpenmneHus nessus.

MpodeccuoHanbl CXOAATCS BO MHEHUM, uTO, v
npuobpetasi ChefsChoice®, Bbl ofHOBpeMeHHO ®
nosy4yaeTe oCTphble Ne3BUsi, KOTopble ByayT CNyXnUTb -
BaMy }J,OJ'IbLIJe,pHeM, ecnu Obl %bl minﬁ;bsgsanm yHVIKanbHbIN

®
ycTapeBLUMe MEeTOAbl 3aTOYKW, KOTOpble MmpuaatoT TRI ZOR

OCTPOTY NMULLIb HA KOPOTKW NEpPUOL BPEeMEHM.
yron




3HAKOMCTBO C BALLUM
TOYUNbHLIM ANNAPATOM

[Mepen Tem Kak HavaTb MCMonb3oBaTb Baw TounnbHbIM annapar, BO3MOXHO, Bbl
rno)kenaeTte 03HaKOMUTBLCSI C ero CBONCTBaMM.

He BcTaBnsiTe anekTpuyeckuin LWHyp Balero annapara B po3eTky.

1. (Cmotpute PucyHkn 1 1 2). Bo3bMUTE KyXOHHBIA HOX U MOMECTUTE ero ne3sue B OavH
13 cnotoB Ana 2 urm 3. (PucyHok 3). Bbl 3aMeTnTe, Kak HOX MOTSHETCS B CTOPOHY
6narogapst MarHuTy.

2. Tenepb, yaepxuBas HOX Kak NokasaHo Ha PucyHke 4, NnoTaHUTe nesBre No HanpaBneHuo
K cebe. MNo3BonbTe MarHUTy 06pa3oBaTh yron Ha rne3suu. Bo Bcex criyvasix, kpome
3aTayMBaHNsA KOHYMKA HOXA, YAEePXKMBaANTE ero B NONOXeHUW, NnapanensHom
NoBepXHOCTY cTona. [lepxuTe HOX Kak NMokasaHo Ha pucyHke, Bbl JOMKHbI
MoYyBCTBOBATb, Kak paboTaloT MarHuTbI.

Pacnonosxute Chef'sChoice® Ha ycToinunBoi noBepxHoCTV. BcTaBbTe anekTpryeckuii

WHYp anmaparta B NpedHa3HayeHHyl ANst 3Toro po3eTky. (3HayeHue HanpshkeHue

ykasaHo Ha aTukeTke). lNepeBegnTe nepekntodatesns B nonoxeHne « ON» (BknounTb).

3ATOYKA HOXA B NEPBbIA PA3

Aran 1: YoepxvBanTe HOX Kak MoKa3aHo Ha quyHKe 4. Pacnonoxwute obnactb 3agHuKa
Hoxa B nesom crote ans NMPEOBAPUTENIbHOW 3ATOYK.

Mpope3sn npeaBapuTensHoro
3aTauynBaHus TounnbHble npope3n [loBoAsLuMe Npopesn

neeas npasas nesas npasas nesas npasas

3awuTHas
Kpbiwka tan 1

(npeaBapuTenbHOro
3aTaumBaHus)

Mepeknioyatensb
Bkniounts/
Bbiknountb

9ran 1 NPEJBAPUTENBLHOE ! €XHONOTUYECKO® 5ony 9 3ATOYKA 3ran 3 JOBOJKA
3ATOYKA (anma3HbIii AnCK) oreepcrue (kpyroBas anmasHas (kpyrosasi anmasHas
obpabotka) obpabortka)

PucyHok 1 — NpodreccuonansHas mogens 110 - Chef’sChoice.

PykosTka \
AN

MNsaTka

KpenneHue

N

\\ Jle3Bue
KoHuuk

PucyHOK 2 - TUNUYHBLIN KYXOHHbLIN HOX. PucyHok 3 - MarHuThl, KOHTPONMPYIOLLME Yron ne3Bus
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1. MoTtaHuTe nessue no HanpaBneHuo K cebe, npenocraenaad MarHUTy pacrnofioXuTb
nesBuve nof Hamboree NoAxXoasLMM AN 3aTadmMBaHUs Yrmnom. rlpe,D,OCTaBbTe MarHuTam
KOHTPONMpOBaTb Yrosn fe3sus. MCHOJ'Ib3yI7ITe nerkoe nnn ymepeHHoe gasreHune npmxmma
Ha ne3sue Hoxa. OHO JOMKHO ObITb crnerka ocnabneHHbIM, YTOObl MarHUTbl NMOSTHOCTbLIO
KOHTpOnMpoBasu yron 3atadmBaHua ne3sus. He I'IpMKJ'Ia,D,bIBaﬁTe Ype3MepHbIX yCVIJ'IVIVI n
y,qepmvlsame nesBue B ropuM3oHTanbHOM nonoxeHun. Hukorga He BCTaBNANTe nes3sue
B CJIOT AJ1s1 3aTOYKMU, HAYMHAA C KOHYMKA, U He TONKauTe ero ot ceos.

Mocne Toro kak Bbl npoTaHeTe nessue ckBo3b nesbii crot MPEOBAPUTEJIBHOIO
OTAI 3ATOYKW, nomectute nessue B npasbin cnot NMPEOBAPUTEJIBHOIO 3TAIMA
3ATOYKW 1 npoTsiHMTE CKBO3b HEE aHaNOrM4HbIM 0bpa3om. [oBTOpUTE 3TN AABA AENCTBUS
Tpu (3) unn HGonee pas*, nooyepenHO B IeBOM U npaBoM croTe. Kaxxgoe npotarveaHve
OOMKHO AnuUTbCA NpubnuantensbHo Tpy (3) cekyHapl, ecny obpabatbiBaemoe B criote
nesBue UMeET AnuHy 6 arorimoB. bonee AnnHHbIE Ne3BMs NOTPeOYOT GorbLUe BpEMEHU;
Hanpvmep, AN HOXen ¢ ne3smemM anvHon B 10 AoMMOB nNpoTarmBaHue OyaeT 3aHMMaTh
5 cekyHa. Ons Toro 4toGbl 3aTO4NTb 0BNacTb KOHYMKA NE3BUsi, Crierka NpunogHUMuTe
PYKOATKY HOXa, KOrga CKOLLUEHHbIA y4acToK Ne3Bus ByaeT npoxoanTb Yepes TOUMIbHbIN
crot. 3aeepwute npouecc NMPEABAPUTENBHOOWM 3ATOYKW ogHum (1) GbicTpbiM
NpoTArMBaHWEM (ONUTENBHOCTLIO B OAHY (1) CekyHAy) Yepes neBbi M MNpaBblid CroT
MPEOBAPUTENBHOIO OTAMA 3ATOYKWN.

*OueHb BaXkHO, YTOObl HOX B 3HaYMTENbHOW cTerneHn Obin 3aTodeH B crnote [MPEOBAPUTENIBHOIO
OTAMA 3ATOYKW. insa 6onbLuMHCTBa HOXeln Tpex (3) npoTarMBaHuM goctatodHo. Mpu pabote ¢ rmbkumm
CTanbHbIMW HOXaMW, KapMaHHbLIMMW, TOHKUMMW NE3BUAMU MOXKET ObiTb [OCTATOYHO ABYX (2) NPOTSrMBaHUN.
ToncTble, XeCTKME UMN O4YeHb TYMble HOXW NOTPebytoT Gonee YyeMm Tpex (3) npoTtsaruBaHuU. [Ans nonyyeHus

6onee nogpobHoit nHopmaumm cmotpu pasgen PEKOMEHOALNN.

1-2-3 ceKyHAbl...npoTArMBanTe A

nie3Bue No HanpaBrieHuto K cebe

[iBUraiTe HOX paBHOMEPHO
no HanpaeneHuio k cebe.

PucyHok 4 [lepxuTe HOX Kak NOKa3aHO Ha pUcyHke, Bbl 4OMKHBLI NOYYBCTBOBATL, Kak paboTaloT MarHuTbI.

Oran 1- MoBTopuTe 3TV ABa AelicTBMA TpM (3) Unn Gonee pas*, nooyepeaHO B FIEBOM U NPaBOM CroTe.
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Oran 2- MoBTopUTE 3TN ABa AEWCTBUSA OT YeTbIPEX (4)A0 BocbMM (8) pa3, nooyepeAHO B TEBOM M NPaBOM crioTe.

dTan 3- GbICTPO NPOTAHUTE Ne3BMe BOCEMb (8) pa3 yepes KaXAbli CMOT.

S1an 2: Cnepytowas onepauus — 3ATOYKA, BeinonHsieTca B Cnote Ne 2. [NoBTopute
OencTBusi, onucaHHble B pasgene dtan 1, 3aBepwmte npouecc ogHum (1) BbiCTpbiM
NpOTArMBaHMEM Yepes NeBbI U NpaBbIii CIIOT.

Stan 3: [osoaka, GbICTPO NPOTAHWUTE ne3Bue BoceMb (8) pa3 yepe3 Kaxabl CroT,
ONUTENBbHOCTLIO B 0AHY (1) CekyHAy Ans Ne3Bui ANWHOM OT 6 o 8 AloiMoB), Yepenys
NEBYIO M NPaBYy CTOPOHY NIE3BUS NOCHE Kaxaoro npotarmeaHus. lNpogomkante pabotatb
C ocrnabrneHHbIM aBneHnem Ha Hox. [poBepbTe ne3sune Ha ocTpoTy. Ecnn Bbl xoTuTe
yBENUUUTL ee, Npou3BeauTe AOMNOMHWUTENbHOe ObIcTpoe npoTarnBaHue. [locnegHee
[OencTBUE NPOM3BOAMT SOBOAKY M NOMMPOBKY ariMasHbIMMU YacTuLamm, HEeNOCPeaACTBEHHO
NPUMbIKAKOLLMMM K NE3BUIO, NS NPUAAHUS EMY UCKITHOUMTENBHON OCTPOTbI.

Ecnun Balwu Hox Bce elle HeqoCTaTodHO OCTpbIN, MOBTOPUTE AEUCTBUS, HauYMHas ¢ 1 aTana
o 3 atana..cmotpuTe pasgen «PEKOMEHOALINN.

MOBTOPHOE 3ATAMMBAHUE

Mocne 06bIMHOIrO MCNOMNb30BaHMA Bbl cMOXeTe MHOrOKpaTHO 3aTadmBaTh Baw Hox Ans
nogaepKaHus ero oCTpoTbl, NOBTOPAS AEVCTBUSA, ONUCaHHbIE Ans 3TanoB 2 U 3 (TONbKO
3ATOYKA M OOBOAKA). Otanbl 2 u 3 nNpou3BOASAT ObICTPYIO MOBTOPHYK 3aTOYKY,
CHMMAasi TOMbKO HEe3HaYUTENbHOE KOMUYECTBO CTanu HENnocpeaCcTBEHHO C Ne3Bust — 3T0
YHUKanbHOE CBOWCTBO TouMNbHbIX annapatos ChefsChoice® , kotopoe nossonser
Bam [0BOMbHO 4acTO MPOW3BOAMTL MOBTOPHYH 3aTouky Balumx Hoxel, He Bnusst Ha
ONUTENBHOCTb CPOKa X CIYXObl.

PEKOMEHOALIUA

MpodeccroransHas Moaenb 110 TounnbHoro annapata Chef'sChoice® npeaHasHaueHa
ANsi MOMNyyYeHUsl HEBEPOSITHO OCTPbIX NE3BWI MPOCTbIM U GbICTpbIM crocobom. [ns
rapaHTum Toro, 4to Bbl monyuute ocTpoe, kak GpuTBa, nes3sue, mMbl npeanaraem Bam
cobntoaath crneayoLwye pekoMmeHaaumm:




1. OcnabbTe cBOE AaBneHue Ha HoX. [103BoNbTe MarHUTy MOMHOCTBLIO KOHTPONMPOBAaTL
pacrnonoxeHue Hoxa 1 yron 3aTouku. Mossonbte HeBOMbLIOMY y4acTKy NOBEPXHOCTH
HOXa MpMKaTbCA K MOBEPXHOCTU MarHWTa nornepek ero HanpaenswLen nnaxHkm. He
COMpOTMBISINTECH AENCTBUIO MarHuTa. MarHuT Takke aBTOMaTUYECKUN NMOTSHET HOX
BHM3 Monepek ABWXYLLMXCA aniMasHbIX YacTuUL, U MPUMEHUT MpaBuIibHOE AaBlieHne Ans
3aTaumBaHus. He ncnonb3yiite AaBneHve npuxuma npu paboTte ¢ HOXOM.

2. MpotarvBaHue ne3Bui HOXeN Yepes 3aTaynBaroLme NPopesun U NpaBunbHas
cKopocTb. Ha atanax 1 u 2 kaxgoe meaneHHoe NpoTArMBaHWe AOMKHO BbIMOMHATLCS
CO CKOpOCTbI0 B 0HY (1) cekyHay Ha Kaxable ABa (2) Atorima nessus. Ha 2 atane
Kaxgoe npoTarmBaHue JOMKHO ObiTb ObICTpbIM — BCero ogHy (1) cekyHay Ha Bce nessue
ONvHOM B 6 unu 8 AtonmoB. MpoTsarMBaHns 4OMmKHbI ObITe HACTOMNBKO BLICTPbLIMM,
4TObbI HOX Apebeaxarn. bbicTpble NpoTArMBaHWSA Ha 3 aTane yaansioT MUKPOYacTULbl 1
NONMpYHT Ne3Bue Ans AOCTYXKEHWUS UCKITIOYUTENBHOWM OCTPOThI.

3. Yb6eputech, uTo npu 06paboTke Ha BCcex aTanax Bbl Yepeayete npoTarnBaHust ne3susi
Yyepes NeByo 1 NpaByto NPopesb..

4. CyuecTByeT OTHOCUTENBHO MPOCTOW
MeTOZ, OnpeaenuTb, YTo NpoLecc
npeaBapuUTENbHOW 3aTOYKM 3aBEPLLEH.
Mpu paboTe ¢ 6OMbLUMHCTBOM TUMOB
HoXen Bbl MOXeTe npoBepuTb
[OCTaTOMHOCTb NPEABaAPUTENBHOM
3aTo4kn. OCTOPOXHO NpoBeanTe
nanbLem OT CPEAHEN YacTu Nne3Bus K
pexyLLen KpoMKe, ecrnuv Bbl MOYYBCTBYeTe
obpasoBaBLUMICS 3ayceHeL, NpoLecc
npeaBapuTENbHOW 3aTOYKW 3aBEPLUEH.

5. 3y6uatble HOXM. TounnbHbIN annapar 110 Chef'sChoice® He npeaHasHadeH A5 3aTouKM
CEPPENTOPHBIX HOXEN.

6. KapmaHHble HOXM. PaboTasi C 04eHb Y3KMMM, KOPOTKUMU U TOHKUMU Ne3BusiMu, Bbl
MoXeTe, NponycTnTb 06paboTky B CroTe NpeaBapuTenbHOM 3aTOHKN U CPpady HauMHaTb
0o6paboTky HernocpeacTeeHHo B Crnote 3aTouka, ogHako Ans atoro Bam notpebyetcs
Npou3BecTn BonbLLEE YNCIO NPOTATVBAHUN.

7. Ie3Bre HoXa HEOBXOAMMO yaepXKMBaTb B NMONOXEHWUW, NapannenbHOM NOBEPXHOCTM
ctona. Korga Bbl 6yaete 3ataunBatb 06nacTb KOHYMKa NE3BUS, NPUNOSHUMUTE HEMHOTO
PYKOSITKY HOXa 1 3aBepLUMTE MPOLIECC 3aTOYKU.

8. lMockonbky Bawim nessusi Trizor 6yayT MCKMIOYMTENBHBIMM MO OCTPOTE U NPEKPacHbIMU
M0 Ka4ecTBY, MCMOMNb30BaHNE TOUUITbHBIX MIACTUH U UK KaKoro-nMbo Apyroro
3aTauMBaloLLLEro YCTPOMCTBA MOXET TONMbKO yXyALWWTb kKa4ecTBo Balumx BHOBb
3aTOYEHHbIX HOXEN.

CMNOPTUBHBLIE N KAPMAHHBLIE HOXW

MpodeccroHansHasa mogens 110 TounnbHoro annapata ChefsChoice® sBnsercs
naeanbHbIM NpUcnocobrneHnem Ans 3aTtoukm Balumx nobrmbix COPTUBHBIX M KAPMaHHbIX
HOXeW. Bbl nonyynTe HEBEPOSATHO OCTpble Ne3Bums Trizor no Bcen AnvHe Balivx Hoxewn, ot
KOH4YMKa Ao kpenneHusi. Cmotpute pasgen PEKOMEHOALMA.

OBLIENPUHATLIE YCNNOBUA XPAHEHUA

OBwxylmecs getann, gsuratesb, NOAWMMHUKA U TOUUSbHblE NoBepxHOCTM HE Tpebytot

cMaskun. HeT HeobxoanMocTu MbiTb abpasvebl BOAON. BHELLHME NOBEPXHOCTM TOUNITBHOTO

annapata MOXHO NpOTepeTb BMaXHOW TkaHbt. He mcnonb3ynTe motowime cpeacTsa

1 abpasuBbl.

[na ounweHns annapata OT MeTannMyYecKkon Nblnv, KoTopas MOXET HakannmMeBaTbCs B

cnote MPEJBAPUTENBHOW 3ATYKN, NpocTo BbIHETE KPYTIyH MNACTUKOBYIO KPbILLKY,
7
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PacnonoXeHHY Ha HVDKHEN NaHeny TO4YMIbHOro annapara. BbITpﬂXHVITe MeTannn4yeckyro
NblJlb U BCTaBbT€ KPbIWKY Ha MecCTO. Bam moxeT noHagobutbcst npon3BoanTb 3TU
OEenCTBNst OQNH pa3 B BOCEMHAALATb MeCALEB Mpu 00bIYHOM MUCMOMb30BaHUM NN YaLle
— NpKY HYaCcToM UCNOJ1Ib30BaHUN.

OBCNYXUBAHUE

B cnyuasx, korga HeobxogMMmo BMeELLATENbCTBO CYXObl MOCT  rapaHTUHOIO
06CnyXvBaHWs, OTOLLNMTE CBOWM TOUUIbHLIN annapat Ha 3aBog-usrotosuTenb EgdeCraft,
rae Bam coobLuat cToMMoCTb peMOHTa 40 €ro BbIMONMHEHWS. [ns KNMMeHTOB, HaxoaaLmxcst
3a npegenamm CLUA: cBsxxuTech ¢ npogaBLoM unv oduLmanbHbIM AUCTPUOLIOTOPOM.

Moxanyncra, BNoxuTe B KOPOOKY CBOM 0bpaTHbI agpec, HoMep TenedoHa, No KOTopomy
Bac mMoxHO 3actatb B [OHEBHOE BpeMsi, W MUCbMEHHOE OnucaHvWe NpobnemMbl Uu
NOBPEXAEHWS, U3MOXEHHOE Ha OoTAernbHOM nucte. CoxpaHuTe KBUTaHLUMIO 06 oTnpaBke
KaK NMoATBEPXAEHME STOM OTMPaBKM M kak Bally cTpaxoBKy Ha cryyan yTepu rpysa Bo
BpeMsi NepecbINKu.

—dgeCraft

World Leader in Cutting Edge Technology®
EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Customer Service (800) 342-3255 or 610-268-0500

CpenaHo B CLLUA www.chefchoice.com
3T0T NpoadyKT MMeeT oavH unu GonbLue nateHToB EdgeCraft, OxuaaeTcs nonyveHne JONONHUTENbHBIX
nateHToB CLUA 1 3apyGexHbIX CTpaH.
Conforms to UL Std. 982  Certified to CAN/CSA Std. C22.2  No. 64

Certified to EN 60335-1, EN 60335-2, EN 55014-1+A1, EN 61000-3-2, EN 61000-3-3
© EdgeCraft Corporation 2016
J16 118960



Mopenb 110 IHCTPYKLII

ChefsChoice

TounnbHUM NpuUnap ansa HOXiB Ha
anmasHomy kamiHHi Diamond Hone®

MpounTanTe Ui iIHCTPYKLIii Nepen BUKOPUCTAHHAM npunaay. [ins AocArHeHHA
roctpotu nesa tuny TRIZOR® Heo6XxigHO AOTPUMYBATUCA AAHOI IHCTPYKLI.

© 2016 EdgeCraft Corp.




BAXINBI 3AXOOW BE3MNEKHU

Mig yac kKopUCTYBaHHA eNeKTPUYHUMU NpUagamMm HeobXiaHO 3aBXaun
[AOTPUMYBaTUCS OCHOBHMX NMpaBun 6e3neku, a came:

1.
2.

3.

17.

MpounTaiite BCi iHCTPYKLi.

LLlo6 ybe3neunTn cebe Bi ypaKeHHs eNeKTPUYHNM CTPYMOM, He 3aHyploviTe
Chef'sChoice® y Bogly U iHLLY pignHy.

MepekoHanTecs B YMCTOTI Ne3a HoXa, Sike BU NaHyeTe BCTABMSATU A0 TOUUNBHOMO
npunagy Chef'sChoice®.

BumuiKkaiiTe BUNKY eNeKTPOXMBIIEHHSI MICMNs BUKOPUCTAHHS, Nepes PEMOHTOM

Ta YULLIEHHAM.

YHVKaNTE KOHTaKTY 3 PyXOMUMU HYacTUHAMM.

He kopucTyiTeCch enekTpuYHMMM Npunagamu, Lo MatoTb NOLLUKOMKEHHS LUHYPa XUBIEHHS
4M LITeNcenbHOT BUMKK1, MatoTb Npobnemu B poboTi, po3buTi abo NOLIKOMKEH SKMMOCh
HLUIMM YMHOM.

[ns kopuctyBayiB y CLUA: Bu moxeTe NoBepHYTU TOUUNBbHUI NpUnag Ao
3aBoay-BpobHuKka EdgeCraft Ans npoBegeHHs TeXHIYHOrO 06CNYroByBaHHS.

[nsa kopucTyBayiB no3a mexamu CLUA: By moxeTe noBepHyTv Baww TouvnbHuii npunag
MicLeBOMy AMCTpub’toTopy, Ae Oyae ouiHeHa BapTiCTb YCYHEHHS MOLUKOMKEHb. FAKLLO

y NPUCTPOI € NOLUKOAXKEHHS ENEKTPUYHOIO LLHYpa, 0ro 3amiHa Mae 3ailicHioBaT1cs

B CEPBICHOMY LIEHTpi, MPMU3HaYeHoOMy MicLeBUM amcTpu6b’iotopom Chef'sChoice® abo
HLUMM KOMMNETEHTHUM crneLjianicToM, OCKiNnbk HeobXigHi cnevianbHi iHCTpymeHTH. 3
nuTaHb CepBiCHOrO 06CNyroByBaHHS Ta PEMOHTY MPOCKMMO KOHCYIBTYBaTUCS B MICLIEBOTO
auctpub’iotopa Chef'sChoice®.

YBATA! laHuii npucTpiii Moxe ByTy OCHaLLEHO NONSPHUM LUTencenem (ofgHa i3 nnacTuH
€ LIMpLLOtO 3a iHWy). LLlo6 3anobirtu ypaXeHHI0 enekTpMYHUM CTPYMOM, LUTencesnb
CKOHCTPYMOBaHO TaKUM YMHOM, LLIO BiH BCTaBMSETLCS Y MOMNSPHY PO3ETKY TiNbKW OAHUM
cnoco6om. FAKLLO LTencernb He A0 KiHUS BCTaBMSIETLCS B PO3ETKY, NEPEBEPHITH OO
iHLLIOK CTOPOHO0. AKLLO BiH AOCI HE BCTABMSAETLCS, 3BEPHITLCA A0 KBanihikoBaHOrO
enekTpvika. 3abopoHsiembcsi Modughikogysamu rpunad Xo0HUM Criocob0M.
BukopucTaHHa foaatkoBmx NPUCTPOIB, HE pekomeHAoBaHuX abo npogaHux He EdgeCraft
Corporation, MOXe NPU3BECTY A0 NOXEXi, ENEKTPUYHOTO YPAKEHHS Y/ MOLLKOKEHb.
ChefsChoice® mogenb 110 npusHadeHa Ans 3aTouyBaHHA KyXOHHUX, KULLEHBKOBUX Ta
6inbLUOCTi CMOPTUBHUX HOXIB. He HamaranTecs 3 ii JONOMOrot 3aTo4yBaT HOXULY,
cokupu un Byab-siki nesa, siki He 3biratoaloTbCsA 3a po3MipaMu 3 nasamu Npunagy.

. He ponyckavite nepervHy enekTpuyHOro ApoTy Yepes Kpaw CTony Yu npunaeka, a Takox

YHUKaWATE AOTO KOHTaKTY 3 rapsiiMMy MOBEPXHAMU.

. Konu nepemukay npunagy € B nonoxeHHi «ON» (BkmtounTH) (Y LibOMY NOMOXEHHI Ha

nepemvikadi BUAHO YepBoHui iHaukatop), ChefsChoice® saBxau mae posTaluysarucs Ha
CTiKi noBepxHi Npunaska abo cTony.

. YBATAl HOXI, BATOYEHI HANEXXHAM YYHOM 3A JOMNMOMOIOKO BALLOIO

CHEF’SCHOICE®, BYAYTb MOCTPILLVMU, HDK BU OYIKYETE. 3AANSA YHUKHEHHA
TPABM B/KOPWCTOBYMTE TA 3BEPIFAVTE X OYXXE OBEPEXXHO. HE PDKTE
HIYOro B HAMPAMKY [0 BYAb-AKOI YACTUHW BALIMX MAJIbLIB, PYKU UM TINA.
HE NMPOBOJLTE MAJIbLIEM Y3OOBX JNIE3A. 35EPITAVTE HIXX BE3MEYHUM YAHOM.

. He BuKopucTOBYBaTU No3a NPUMILLEHHSIM.
. AKwo Byab-sIKnA enekTponpuniag BUKOPUCTOBYETLCS AiTbMM abo nopyd i3 HUMK, NOTpiGeH

peTeﬂbHI/II;I Harmag.

. He BukopucTosyiite 3 Chef'sChoice® mactuna ans satouysaHHsi, BoAy uu 6yab-akuit

iHLIMIA NyBpUKaHT.

. Mpunag npuaHayeHun nuwe ansi NodbyToBOro BXMUTKY.

3BEPIFAATE LI IHCTPYKUII.




BU 3POBUIIN
BOAJIUU
BUBIP

Bitaemo Bac i3 Bu6opom npodeciiHoro To4nnbHOro npunagy Ha arnmMasHomy
kamiHHi Chef'sChoice® 110. 3a nonomoru moaeni 110 Bu amoxeTe 3po6uTm
HaA3BMYaiiHO rocTpi nesa Trizor® 3 NoTPiNHMM CKOCOM AMs BaLLMX Yro6rneHnx
KYXOHHWX, KNLLEHBKOBMX Ta CMOPTUBHMX HOXIB.

Xo4ya KOpUCTYBaTMCS TOUMMKOK Ha anmasHoMy kamiHHi ChefsChoice®
OyXe nerko, BaXnueo, o6 Bu npountanu Lo iHCTPYKLi0 nepes novaTkoM
BMKOPUCTaHHS 3a4s NOMINWEHHS pe3yrnbTaTy 3aToqyBaHHS.

MpodoeciviHi  Wwed-Kyxapi 3 yCbOro CBITY BW3HalOTb BaXMMBICTb OCTPO
3aTOYEHOrO fiesa y BULLYKaHOMY NMPUroTyBaHHI iXi. Ak BNacHUK NpodeciiHoi
Chef'sChoice® 110, By MaeTe HaMTOuHILLY | HAMMPOCTILLY i3 Hapas3i BiOMUX y
BMKOPUCTaHHI cucTemy, Wob Hagaeath Balumm Hoxxam BUHSITKOBOI rOCTPOTM.
3 nepwoi cnpobu 3atodyBaHHS HOXiB Oyae Ans Bac 3a40BOSIEHHSM.
Mam’atanTe, WO rOCTPUMA HiXK - ©e3nedHn Hixk, ockinbkn Bu 3HaeTe npo
Or0 roCTPOTY 1 MpauoeTe HUM 0BepexxHO. ToX nam'siTaniTe, Lo BiH Ayxe
roctpun! TMpodpecinHmii - TounnsHun  npunag  Chef'sChoice®  6eaneuHo
3aroCTpUTb HOXi i3 cTani Byab-aKoro Tvny, BYrmeLeBnX CniasiB, HEPXaBinkn
abo cnnagiB Oyab-sIKOT )KOPCTKOCTI.

Bu moxeTe nerko i Oyxe LUBUAKO 3aroCTpuTh nesa Bawwmx ynoGneHux
HOXIB MO BCil1 JOBXMHI, Bifl KiHUMKa 4O pYKiB's umn GonbeTtepa. MNpodecioHanu
NOTOKYIOTbCA 3 OYMKOW, WO,  Kymyrouu

ChefsChoice®, Bu oTpumaeTe roctpi nesa,

Ak OyoyTe cnyxutu Bam poBwe, Hik skou Bu

BMKOPUCTOBYBanM  3actapini  MeTogu  pyyHoi

3aTOYKM, L0 HAAaTb rOCTPOTY NULLE Ha KOPOTKMIA .
nepiog. . .
Hapgroctpi nesa knacy Trizor® 3po6nate Baui YHiKansHumn

HOXi BUMCOKOedEKTMBHUMIN Hagosro. Bam Oyne TRIZOR®
KYyT

nofo6aTncs TOHEHbKO Hapi3aTu, pyGaT BenuKumu
LUMaTKaMM Yu KOTOTU.



3HAWOMCTBO 3 BALUMM TOYUNIbHUM NPUNALOM

Mepen no4YaTkOM BUKOPUCTaHHSA Npunagy, MOXnuMBo, Bu nobaxaeTte osHaiomuTmCH 3
Oro BNacTnBoCTAMU. He BMUKalTe LUHYP XUBMeHHs Baworo npunagy 4o poseTku (ams.
MantoHok 1 Ta 2).

1. Bi3bMiTb KyXOHHWI HiX i po3TallyiiTe MATy AOro nesa B 04HOMY 3 nasiB Ans 2 un 3 etany.
(MantoHok 3). MocnabTe cBil xBaT. Bu nomiTute, WO 3aBASKM MarHiTy HiX NOTArHETbCS
BOIK | BHM3 nasy. Biguyvite cuny marHity.

2. Tenep, yTPUMYHOUM HX Tak, SK NokaszaHo Ha MantoHky 4, BiGHOCHO Criabkum XBaToM M’sIKO
NOTSArHITh HiX A0 cebe, A03BONSAHYM Ne3y HoXa pyxaTucs nonpw 4ito MarHiTy. Xan maruit
BCTaHOBIIOE KyT fie3a. 3a BUHATKOM BMMNAAKIB, KON rOCTPUTE KiHYMK fesa, yTpumymnTe
1e30 HoXa naparnenbHO NMoBepxHi cTony. Tenep y Bac € Big4yTTs TOro, K NPaLoTh
MarHiTi, TOX MOXHa NPUCTYNUTK [0 BUKOHAHHS NOAANbLUMX iHCTPYKLi.

PosTtaluyite Chef'sChoice® Ha crilikin noBepxHi. YBIMKHITb eMeKTpUYHMIA LUHYP Npunagy [0

BiANOBIAHOI po3eTkW. (3HaYeHHS BONMbTaXy BKa3aHO Ha eTukeTLi). HaTucHiTb kHomKy « ONy.

NEPLUA 3ATOYKA HOXA
Etan 1: Tpumarite HOXa Tak, sk Noka3aHo Hwkde (MantoHok 4). Po3taluynte maTy Hoxa
B nisomy MA3| MOMEPEOHBOI 3ATOYKW, etan 1. Hexai HiK ynMpaeTbcs B MarHit
Ha niBii CTOpOHi nasa. MoTArHiTb HixX OO cebe, OO3BONSOYM MarHiTy No3vuioHyBaTh
ne30 nig noTpibHMM Ans 3aTodyBaHHA KyTOM. [103BOMbTE MarHiTy KOHTPOMHBATU KyT
nesa, 4OTPUMYIOUMCS Nerkoro xeaTy. Bawa pyka nosuHHa 6yTv goBoni poscnabneHoto,

MNa3u nonepeaHLoro
3aTovyBaHHA Ma3wu 3aTovyBaHHA [la3u AoBoAKK

Nisuin  Mpasui NiBuin Mpasuin MNMiBuin Mpasuin

Kpuwka nasa
MonepeaHboOro
3aTo4yBaHHSA

BKI/BUKT
nepemukay

Etan 1 ONEPE[HS 3arnywka Ans Eran 2 3ATOYKA Eran 3 JOBOOKA
3ATOYKA (anma3suuit auck) ~ O9MCTKM (anckoBa anmMasHa (avckoBa anMa3sHa
obpobka) o6pobka)

MantoHok 1. TMpodpeciinHuii TounnsHuit npunag Chef’'sChoice® Mopgens 110.

PykiB’s
AN

y
\ BonbcTep

Mata

AN

\ Jle3o
Kinuunk

MantoHok 2. TUNOBWIA KYXOHHUI HiX. MantoHok 3. MarHiTu KOHTPONIOIOTL KyT nesa.
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Wwo6 MarHiTM MNOBHICTIO KOHTpomtBanu KyT nes3a. HE 3actocoByite TUCK Ha neso
HOXa B HanpsMmKy AoHu3y. [igTpumynte ne3o Ha ropusoHTanbHomy pisHi. HIKONA
HE BCTABJTANTE NE30 B MA3 AONA 3ATOYKW, MOUMHAIKOUM 3 KIHUMKA, | HE
LLUTOBXAMTE MOro B HANPAMKY Bl CEBE.

Micns Toro, sk BY 3poBunM OAHY NPOTSHKKY Nesa Yepes nisuii nas etany NOMEPEQHLO!
3ATOYKW, posTalyiiTe neso y npasomy nasy ertany MNOMEPEOHBLOI 3ATOUKUN Ta
3p0ob6iTb NPOTSXKKY B aHanoridHMi cnoci6. MoBTopiTh Ui ABa kpoku Tpudi (3) abo BinbLue
pasiB*, Yyeprytoum nievn Ta npaeuin nasun. Bam 3Hagobutbes npnbnmaHo Tpu (3) cekyHam
ONS1 KOXKHOT MPOTSHKKM, SIKLLO 130, Lo 0BpobnsieTbes, € AoBXMHOW 6 Atonmie. [oBLue
ne3o BUMaratume Ginblue Yacy; Hanpuknag, 5 cekyHa Ans nesa goexuHow 10 alonmis.
LLlo6 3aToumTn KiH4MK nesa, TPOoXW NiHIMITb PYKiB'S HOXa, KOMW CKOLLeHa AifnsiHka nesa
NpoXoaUTUME Kpisb TOuMNbHMIA na3. 3asepuwith npouec MOMEPEOHBLOI 3ATOYKN
ofHieto (1) LWBMAKOI NPOTSHKKOIO (TpMBanICTIo B oaHY (1) cekyHAay) Kpib NiBviA Ta npasui
naau etany NMOMEPEOHBLOI 3ATOYKN.

* [lyxe BaXnnBeo, o6 Hix 3HauHOK Mipoto Bys 3aTodeHuit y nasax etany MOMEPEOHBOI 3ATOYKW. na
BinbLIOCTI HOXIB AOCTaTHLO TPLOX (3) NPOTsHKOK. Mpy PoBOTI 3 M’'AKUMU (THYYKUMUM) CTaneBUMKU HOXamu,
KWLLEHBbKOBMMM, TOHKUMM Nne3amy Moxe 3Hagobutucs OBi (2) npotskku. ToBCTi, TBepai abo ayxe Tyni Hoxi
notpeBysatmyTb Ginblue TPbOX (3) NPOTsHKOK. [ANs oTpUMaHHst Ginblu AeTanbHoi iHopmaLii AuBITbCS
poanin PEKOMEHIALLII. He nepexoaste fo Etany 2, nokun 3agupok He cchopmoBaHo Ha ETtani 1, sk onvcaHo
Ha CTOpiHL 7.

Etan 2: HactynHa onepauia — ue 3ATOYKA, BukoHyeTbest y [Masi 2. lNMosTopite Aii,
onucaHi B poaaini Etan 1, ane sukopuctoBytoun nasu ans SATOYKW. Postawyinte Hix y
nasi nerkum i M’sikuM xBaTtoMm. Lle [o3BonuUTL MarHiTy 3agatv nesy notpibHui kyT. BigTak
3HaA06MTLCA NPUBNM3HO TPK (3) CEKYHOM AMS KOXKHOI MPOTSKKM J1e3a 3aBAOBXKKM 6 OONMIB.

1... 2... 3 ceKyHAN, piBHOMipHO A

NOTArHITL Ne30 B HanpsAMKy Ao cebe.

MpaBunbHa WBMAKICTb, NPaBUNbHUNA
XBaT 3aTOYYyBaHHA.

MantoHok 4. TpumaiiTe HoXa NerkuM XBaToM, Ik Ha MarntoHKy, LWob BiaYyTH Aito MarHiTiB.

Etan 1— Tpuui (3) a6o 6inbLue* noBinbHO NPOBeAITL Yepes KoxeH nas, (Niswii i npaswii nasu NMOMEPEQHLOI
3ATOYKWN). YepryitTe nasm wopasy. 5



Etan 2— Big 4otupbox (4) Ao BocbMy (8) NoBiNbHMX NPOBOAOK Yepe3 KoXeH nas3 (niBui i npasui nasn 3ATOYKH).
YepryiTe nasu wopas3y.

Etan 3— Bicim (8) wBnAakux NnpoBoAOK Yepe3 KoxeH na3 (nisui Ta npaewuii nasn JJOBOKW). Yepryiite nasm wopasy.

Ak Ha nonepeaHLOMY eTani, YepryiTe NpPoTsKKM B NiBoMy Ta npasomy nasax 3ATOYKN.
MoTpibHO NOBINbLHO NPOTArHYTK Ne30 Kpi3b 0buaea nasm SATOYKU votumpm (4) pasu.
3aeepwlitb 3ATOYKY ogHieto (1) LIBMAKOK NPOTSXKKOK B MiBOMY Ta y NpaBoMy nasax
3ATOYKN.

Etan 3: [Ins Toro, wob6 [OCArTM HaMKPAaLLOro i HAMroCTPILLIOro CTaHy nesa, nepenaitb
po etany 3, JOBOMOKW. PasiB Bicim abo 6Ginblue wemako (6nmsbko oaHiei (1) cekyHam
ONsi ne3a 3aBAOBXKKM 6 ANMIB) NPOTArHITH HXK Yepes3 KOXXEH nas, Yepryroum npasui 1a
niBuI 6oKM Nicns KOXXHOT NPOTsKKW. [poaoBXYMTE NpaLoBaTy M siKUM xBaToM. [epeBipTe
rocTpoTy nesa. Akwo Bu 6axaeTe ii nigBuWmMTY, 3p06iTh 4OAATKOBI LBWAKI MPOTSXKKMA Ha
ETtani 3, 3aBxaun yeprytoum npasuii Ta nisuin nasu. Lien octaHHii Kpok 4oBOAWTL i nonipye
anviasHuMmn 3epHamum 6e3nocepenHbo Kpal rnesa, Hagarum KoMy BUHATKOBOI FOCTPOTH.
FAKLLO BaLl HiX AOCi HEAOCTaTHBO FOCTPUIA, MOBTOPITHL Aii Big 1 eTany Ao 3. [AvBiTbCs po3ain
«PekomeHpaLji».

MOBTOPHE 3ATOYMYBAHHA

[nsa nigTpMmyBaHHSA KpaLloi roCTPOTU CBOMO HOXa MNiCMs 3BMYANHOMO KOPUCTYBaHHA Bu
MoXxeTe Garatopa3oBo nigTouvyBath 1oro, nostoptotodn Etanm 2 i 3 (nuwe 3ATOYKA i
OOBOMKA).

Etann 2 i 3 gaioTb MOXMAMBICTb MiATOYMTM HiDK, 3HIMAKO4M nve MIKPOZo3w cTani
BesnocepenHLO 3 KPOMKM fesa — Lie YHikanbHa BractmeicTe ChefChoice®, sika nossonsie
Bam goBoni yacto pobuTi NOBTOPHY 3aTouky Bawmx HoxiB 6e3 wKkoan Ans TpyuBanocTi ix
cnyx6u. HE BUKOPUCTOBYWTE ETAM MOMEPOHBOI 3ATOYKM NPV MOBTOPHOMY
3ATOYYBAHHI pgotu, gokv Etanum 2 i 3 He HagaBaTuMyTb ne3y NOTPiGHOT rocTpoTy.

Mogenb 110 npodeciiHoro TounnbHoro npunagy Chef'sChoice® pospobrieHo ans
OTPUMAHHS Y MPOCTUI | LWBMAKUIA cnoci® ne3 Haa3BuYarHoi roctpotu. LLob rapaHToBaHo
oTpMMaTV rocTpe, Have GpuTBa, Ne3o, M1 NPoNoHyemo Bam Taki pekomeHaauii:
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1.

3.

4.

Mocna6Te CBiM TUCK Ha HiXK. Xall MarHiT MOBHICTIO KOHTPOJTIOE PO3MILLIEHHS HOXa Ta

KyT 3aTouku. [Jo3BonbTe HEBENVKIN AiNsHLi NOBEpXHi ne3a byTv NPUTUCHYTOK MarHiToM
[0 HanpaBnsloYoi NIOWMHM MarHiTy. He onupaiTech Aii marHiTiB. MarHiT Takox
aBTOMATUYHO MOTATHE HiX YHU3 A0 anmasHux abpasvBiB Ta HaAacTb NOTPIGHMIA TUCK ANs
3aToMyBaHHSA. He 3aCTOCOBYITE XOOQHOMO NMPUTUCKAHHSA HOXa BHUS.

NpotsarynTe Hixx Yepe3 3aTouyBanbHi Ma3u i3 MpaBunsHowo LLBuakicTio. Ha ETanax
1 Ta 2 KOXHe NOBINbHE NPOTAryBaHHA Mae BUKOHYBAaTUCA 3i LUBWUAKICTIO B 04HY (1) cekyHay
Ha KOXHi iBa (2) AonMm SOBXMHK nesa. Ha eTani 2 KoxHe NpoTsryBaHHs mae byTu
LBMAKNM — Bnnsbko ogHoi (1) cekyHau 3aranom Ha 6 ArorimiB nesa. LLBnaki npotsryBaHHs
He NOBWHHI ByTW HaCTINbKX WBUAKUMU, OO HiXX TopoxTiB. LLBMAK npoTaryBaHHs Ha

ETani 3 Bugansotb 6yab-Aki 3aAupku Ta NonipyoTb KPOMKY A5t AOCSATHEHHS BUKITHOYHOT
roctpotu. He Gintecs 3pobutin 4oaaTkosi WBMAKI NpoTshxkv Ha ETani 3. Akwo Baww

HIX LLie He roCTpuiA, ik 6puTBa, MOBTOPITL YCIO NPOLIeAypY 3aTOYYBaHHS, NOYMHAYM 3
nonepeaHbLOro 3aTouyBaHHs!.

MepekoHanTechb, WO Ha BCix eTanax Bu Yepryete npoTaryBaHHsA fe3a Yyepes fnisuii Ta
npasuin nasu.

IcHye noBoni npocTun meton
BU3HA4YUTU, Yu € npouec MonepeaHLOI

3aTOuKM 3aBepLueHuM. [pautooum
3 BinbLuicTio TMNIB HOXIB, B MoxeTte

nepesipuTH, 4n Byno 4OCTaTHBO
ronepeaHLoro 3atouvyBaHHs. [ns
LibOro 06epexxHo NPoBeAiTb NanbLem
Bifl cepeavHn nesa [0 piKyyoi KPOMKK. -
Ao Bu BigvyeTe 3aaMpKkn — npouec 4 i

nonepeaHLOro 3aTovyBaHHA 3aBepLueHo.  3aAupKK BiAYYTHO SK NEBHY LLIOPCTKICTb
y300BX 0AHOro 60Ky KpOMKM nesa. 3aTouyBaHHSA y NpaBoMy nasy hopmye 3aaupku

3 npaBoro 60Ky KPOMKYM 1ne3a, i HaBnaku. AKLLO MiCNs NPOTSXOK 3'ABUBCS 3aAMPOK,
nonepeaHe 3aTodyBaHHs € 3aBepLueHnM. MNpy poboTi 3 HOXamu i3 BUCOKOTBEPZOrO
MeTany 3aaupok He Byae HacTinbku NoMiTHUM. [ns GinbLiocTi x HoxiB Bam 3HagobuTbes
NpOTArHyTM Ne3o Kpi3b MNonepeaHe 3aTovyBaHHA nuLe Tpudi (3) Ansa KoxHoro 6oky nesa,
nosasik i3 HaasBn4ariHo TBepaMMM abo Tynumu Hoxxamm Byae HeobxiaHO NpoBecTy Yepes
MonepegHe 3aTovyBaHHsA gecATb (10) abo GinbLue pasiB i3 KOKHOro H6OKy.

3y6uacrTi (cepenTopHi) HOXi. Xo4a Len TounnbHUi npunag Chef'sChoice® pospobneHo
He ons 3yb4acTux HOXIB, BiH MOXe MOMINWUTA Taki HOXI LUMSIXOM 3aTOYKM KiHYMKIB
3ybumkis. HE MOXXHA 3actocoByBatu ETan 1. [JoTpumy#iTe iHCTPYKLA ANst 3aTOHyBaHHS
Etanis 2 Ta 3.

KnweHbKkoBi HOXi. 115 KMLLIEHbKOBUX HOXIB i3 TOHKMMMW fie3amu ABOX (2) NpoBOAOK
yepes etan MNOMEPEQHBLOI 3ATOYKW 6yae aoctaTHbO, o6 npucTynati Ao Etanis 2
Ta 3. 1N KULWEHBbKOBOIo HOXa 3 TOBCTMM fI€30M MOXe 3Haa0o0uTuncs GinbLua KinbKiCTb
nposoaok Yepes etan MOMEPEAHLOI 3ATOUKW. [Ans KMLWEHBKOBUX HOXIB i3 AyKe
BY3bKUMU, KOPOTKMMM abo TOHKMMM ne3aMmn B MOXeTe, 3a baxkaHHsIM, nponycTuTn ETan
1 (nonepeaHbLOro 3aTodyBaHHS) | novaTh 3atouky 3 ETany 2; ogHak Toai 3Hagobutscs
3pobuTtu BinbLue npoBodok Ha ETani 2. Konu ne3o Hoxa ctae gyxe roctpum Ha ETani 2,
3aBepLUynTe 3aTovyBaHHAM Ha ETani 3.

Kpowmky nesa Hoxa Heo6XiAHO NiATPMMYBaTU B NONOXEHHi, NapanenbHOMy
noBepxHi crona. Konun By Bygerte 3atodyBaTu KiHUMK Ne3a, nigHiManTte pykis's anerka
Tak, LWoO KPOMKa fiesa Ha KiH4YMKy 3anviuanacs napanensHot Ao ctona.

Akwo goTpumyBaTM UMX pekoMeHaauin, Bawi Hoxi OyayTe roctpumu, mMoB Gputsa.
3aBasikn JOCKOHANOCTi nesa Tuny Trizor® Hemae HeobxiaHOCTI UM nepesar Y BUKOPUCTaHHI
MexaHiuHoro Tounna. MexaHiuHe (pyuHe) Toumno ChefsChoice® sHanobutbea nuie y
BMNAJKY, SIKLLO By KOprCTyeTecs HoxxaMu B MiCLLEBOCTI, e HEMage JOCTYMy A0 eNeKTPUYHOT
eHeprii. TpumanTe ceoto Mmogenb 110 y nerkomy AOCTYyni | BUKOPUCTOBYWTE Tak 4acTo, sK
pekomMeHA0BaHO Yy po3gini [MonepeaHbLOro 3aTovyBaHHS.
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KYXAPCbKI HOXI ¥ OBEPOBHI HOXI

Jle30 nobpe CNpOEKTOBaHOMO KyxapChKOro HOXa € BUrHYTVM Bif KiH4MKa OO pyKiB's, Tak,
LWo6 npum po3ronayBaHHi Ha PiXXy4in NOBEPXHI BCS JOBXMHA ne3a pobutnme akypaTHui pis.
Chef'sChoice® sarocTpuTb yce nes3o piBHOMIPHO, YHMKalouM nepenajis, BracTMBMX
ONs iHWKMX MeToAiB 3aTOYKU. FAKLWO Ball KyXapCbKWUMA HiXX Mae Grmsbko pyKiB's BaXKun
6onbCTep (MPUTUH), L0 NEPEXOANTL Y N1€30, KOMEPLIAHWIA LUNichyBanbHWUI BEPCTaT MOXe
3MiHMTK abo BUAANUTM HWKHIO YacTuMHY BornbcTepa TakuMm YMHOM, LWo6 BiH He 3aBaxas
npaBunbHIV PXyYin Aii Hoxa.

Mogernb 110 npodpecinHoro TounnbHoro npunagy ChefsChoice® 3aroctputs ycio
pi>ky4y KPOMKY Bif KiH4YMKa [0 GonbcTepa um pykiB'a. 3 L€l NpUYMHM NPy BUKOPUCTaHHI
0BPOBHMX HOXIB YKpal BaxMBO OyTu Ayxe obepexHum, Wob TpumaTy nanbli nogani Big
HEVMOBIPHO roCTPOro fiesa binsa pykis's.

CMOPTUBHI TA KWWIEHBbKOBI HOXI

Mpodecivina Mogenb 110 € igeanbHUM ToUMnbHUM NpunnagoM Ana Bawwmx ynobneHmx
CMOPTUBHUX Ta KULLEHBKOBMX HOXIB. BoHa TakoX 3pobWTb HEMMOBIPHO roCTpUMM nesa
knacy Trizor®, no Bein AOBXMHI, Bif KiHUMKa 40 6onbeTepa. AuBiThes posain “PekoMmeHaaltii”.

NOBCAKAEHHE OBCNYITOBYBAHHA

Pyxomi YacTuHu, ABUIyH, HECyYi NOBEpXHi 1 TounnbHI noBepxHi HE notpebytotb mactuna.
30BHILLHI NOBEPXHI TOYUMBHOTO MNpUNagZy MOXHa NPOTEPTU BOMOrOK raHyvipkow. He
BMKOPUCTOBYITE MUIiHI 3acoby abo abpasvBHi maTtepianu.

[INsi O4MLLIEHHS Bif, METaNeBoro Nuny, KM Moxe Hakonudyeatucs y nasi MOMEPEOHBLOI
3ATOYKW, npocTo BUAMITL KPYry NNacTUKOBY 3arfyLUKy, PO3TaLLOBaHy Ha HUXKHIA naHeni
npucTpoto. BUTpyciTe MeTanesmin Nun i BCTaBTe 3arnyLuKy Ha Micue. Bu moxeTe pobutn
Lie OAMH pas KOXHI BiCiIMHaaUsTb MicsLiB Npy HOPMaribHOMY BUKOPUCTaHHI abo YacTilue -
npw iIHTEHCUBHOMY BMKOPWUCTaHHI.

CEPBIC

Y BuUnagaky, sIKLLO HeoOXigHe nocTrapaHTiiHe 06CnyroByBaHHs!, HAAIWNITb CBili TOUYUSTbHUIA
npunag go 3aeopay-BupobHuka EdgeCraft, ne Bam ouiHATb BapTiCTb peMOHTY 4O MOro
nposefeHHs. byab nacka, ykaxiTb CBOK 3BOPOTHY afpecy, Homep TenedoHy B AeHHUN
Yyac i KopoTkui onuc npobnemn abo MOLUKOMKEHHS HA OKPEMOMY apKylui BCEpeauHi
KopoObku. 36epexiTb KBUTaHLi0 3 TPAHCMNOPTYBaHHSI BAHTaXIB sIK A0Ka3 BiABAHTaXEHHS | B
SKOCTi 3aXVCTY Bif BTPaTW NpY TPaHCMOPTYBaHHI.

Ona kniexTiB 3a mexxamun CLUA: 6yab nacka, 3BepHiTbCA A0 npogdaBust abo odiLinHoro
perioHanbHoro ancTpuod’toTopa.

—dgeCraft

World Leader in Cutting Edge Technology®
EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Customer Service (800) 342-3255 or 610-268-0500

3pobnieHo B CLLA. www.chefchoice.com
Llet npogykT mae kinbka nareHTiB CLUA, odikyeTbCst oTprMaHHsa gogartkoBux nateHTiB CLUA i 3apyBikHMX KpaiH.
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