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FK-075 WH-GR
Paring Knife (7,5 cm Blade)
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FK-110 WH-YL
Fruit & Vegetable Knife (11 cm Blade)
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FK-140 WH-OR
Santoku Knife (14 cm Blade)
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FK-140 CP-10N BU SET
Santoku Knife (14 cm) &
Peeler CP-10 Set, Blue
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STARTER SET

FK-110 WH Knife (11 cm) &
Peeler CP-09 Set, Black
[ N )
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FK-140 202 RD SET
Santoku Knife (14 cm) &
Adjustable Mandoline Slicer Set, Red

CP-20 BK
»The Perfect Peeler«
Can be rotated
in 4 positions

CSw-18
35 c¢m Sharpener (dual coarse/fine
edge for Steel Knives)

| —
- —

CSW-12
25 cm Sharpener (dual coarse/fine
edge for Steel Knives)

CWP-NBK

Ceramic Blade
Wide Peeler

#

MS-18
Ceramic Sharpener
for Steel Knives

L T

CP-09

Ceramic Blade

Vertical Peeler
[ 2N J
CM 20
»The Everything Mill«
00
CSN-182S DS-50 BK

Wide Julienne Slicer
(handguard included)

%

Diamond Sharpener Machine
(Battery powered [ Battery not
included)

CP-10N
Ceramic Blade
¢ Horizontal Peeler

(N J 0000

CSN-402 BK
Adj. Wide Slicer with Hand Guard
size : 358 x 128 x 15 mm

CSN-202
Adjustable Slicer
handguard included)

Bamboo
Knife Block

Flexible Cutting Board Elastomer
BB-99 :300x210x2mm
BB-100 : 370 x 250 x 2 mm
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Version 2012

COLOR GIFT SET
Santoku (14 cm) & Peeler CP-10N

) () O
THE NEW VALUE FRONTIER

% KYOCERA

WHITE HANDLE GIFT SET
Santoku (14 cm) & Paring (7,5 cm)
Knife Set, white

BLACK BLADE GIFT SET
Santoku (14 cm) & Paring (7,5 cm)
Knife Set, black

WHITE BLADE
GIFT SET
Santoku (14 cm) &
Paring (7,5 cm) Knife
Set, white

KYOCERA FINECERAMICS GMBH
D-73730 ESSLINGEN
WWW.KYOCERA.DE *

* FRITZ-MULLER-STRASSE 27
GERMANY * APD@KYOCERA.DE
WWW.COOKINGWITHCERAMICS.COM

KYOCERA FINECERAMICS LTD. * ADMIRAL HOUSE, HARLINGTON WAY
FLEET, HANTS. GU51 4BB * U.K. * SALES.UK@KYOCERA.DE

KYOCERA FINECERAMICS S.A.S. © ORLYTECH * 4 ALLEE DU e
COMMANDANT MOUCHOTTE * 91781 Wissous CEDEX * FRANCE -

SALES.FRANCE@KYOCERA.DE

KYOCERA CORPORATION * 6 TAKEDA TOBADONO-CHO * FUSHIMI-KU, 5
KyoTo 612-8501 * JAPAN * WEBMASTER@KYOCERA.JP
WWW.KYOCERA.CO.JP

MAY KT GB 02 2012 DUDS

Ceramics
From Japan

Since 1984




KYOTOP Series

HIP-blade (Hot Isostatic Pressing)
»Sandgarden« black

|

KT-075-HIP-D
Paring Knife (7,5 cm blade)

KT-110-HIP-D
Fruit and Vegetable Knife (11 cm blade)

|

KT-130-HIP-D
Slicing Knife (13 cm blade)

KT-140-HIP-D
Santoku Knife (14 cm blade)

1
|

KT-155-HIP-D
Chef’s Knife (15 cm blade)

KT-200-HIP-D Sashimi
Sashimi Knife (20 cm blade)
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Legend Series
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KP-130-WH
Chef’s Knife (13 cm blade)

\_

KP-150-WH
Chef’s Knife (15 cm blade)
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KP-170-WH
Chef’s Knife (17 cm blade)
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" FK-Series White (WH)

FK-075 WH
Paring Knife (7,5 cm blade)

FK-110 WH
Fruit & Vegetable Knife (11 cm blade)

FK-115 WH c— m—
Mini Santoku Knife (11,5 cm blade)

x
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FK-125 WH
Tomato Knife (12,5 cm blade) - serrated - \

FK-130 WH
Slicing Knife (13 cm blade)

FK-140 WH
Santoku Knife (14 cm blade)

FK-150 WH
Nakiri (15 cm blade)

FK-160 WH
Chef’s Knife (16 cm blade)

FK-180 WH ——

Professional Chef’s Knife (18 cm blade)

l

x 10

FK-181 WH
Big Slicing Knife (18 cm blade)
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FK—S"eries Black (BK)

’

FK-075-BK .
Paring Knife {75 cm blade)

FK-110-BK
Fruit and Vegetable Knife (11 cm blade)

FK-125-BK
Tomato Knife (12,5 cm blade)
- serrated -

FK-130-BK
Slicing Knife (13 cm blade)
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FK-140-BK
Santoku Knife (14 cm blade)

|

FK-150-BK
Nakiri (15 cm blade)

|

FK-160-BK
Chef’s Knife (16 cm blade)

|

FK-180-BK
Professional Chef’s Knife
(18 cm blade)

PS-180-BK
Sashimi Knife (18 cm blade) - Soft Grip Handle -
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