Blocks & Trays @

44846 58

6-Slot Bamboo Slimline Block 6-Slot Slimline Block b-sSlot Bamboo slimline Block 22-Slot Bamboo Block 22-Slot Block
[DM0845] [DMO0846] [DM0847] [DM0832] [DM0854]
Dimensions: 3"W x 8"H x 9.5"D Dimensions: 3"W x 8"H x 9.5"D Dimensions: 3"W x 8"H x 9.5"D Dimensions: 6.25"W x 9"H x 12.5"D Dimensions: 6.25"W x 9.25"H x 12.75"D

Beech In-Drawer Knife Trays

If your kitchen countertop is short
on space, or you simply prefer to
keep your knives conveniently in a
drawer, the Shun In-Drawer Knife
Trays are the perfect answer.

8-Slot Angled Block 8-Slot Birch Kickstand Block 11-Slot Bamboo Block

(DM0839] [DM0838] [DM0831]

Dimensions: 3.5"W x 11"H x 16”D Dimensions: 5"W x 9.25"H x 12.75"D

Dimensions: 3"W x 9.75"H x 12"D

7-Slot
In-Drawer

Knife Tray

[DM0857]

Dimensions: 4.75" x 17.5" x 2.5"
Accommodates up to 7 knives.
See website for slot dimensions.

[DM0856]

15-Slot

In-Drawer
- Knife Tray
13-Slot Bamboo Block 17-Slot Birch Angled Block 17-Slot Angled Block [bmossel -
[DM0830] [DM0850] [DM0848] /lilcrgggwsrlﬁgdséggs ijp}{(ﬁ: Eh?ves plus 1 slot for your

Dimensions: 5.75"W x 10.75"Hx 13.75'D Dimensions: 5.75"W x 10.75"Hx 13.75'D

Dimensions: 4.75"W x 9.5"H x 13.75"D Shun Honing Steel. See website for slot dimensions.
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Use & Care 6

To keep your

I | I I e Slice, don't chop.
Similar to cutting wood with a handsaw, push the
r & knife forward and down as you slice, then pull it back
2 towards you. Watch your fingers and start slow,

increasing speed as you get used to the effortless

pemcorm in g at the | < cutting with your new knife.

highest

level
and to

maintain its
striking beauty,
follow these tips
for how to best
use and care

for your knife.

Y o

Knife Set Pictured:
Kanso 6 Pc Block Set

100

Knife Pictured:
Classic Western Cook's 8"

Cutting surface

The cutting surface you use makes a big
difference in keeping your knives sharp. A
good cutting board will help retain a sharp
edge for substantially longer. Soft woods,
such as hinoki, are preferred. Tile, ceramic,
synthetic, marble, granite, or any kind of
glass cutting boards are not recommended
and can be harmful to your knives.

Handling
tougher foods

For heavy-duty kitchen work, choose the
appropriate knife. For bone-in meat, try
the HT7067 PRO Cleaver. Tackle that
tough butternut squash with the DM0766
Shun Classic 8” Western Cook's Knife.
Its wider cutting angle helps when
cutting hard foods.

Storage

It is best to store your Shun cutlery

and knives from Kai in a wooden block,
in-drawer knife tray, sheath, or

knife case. Do not store your knives
unsheathed in a drawer.

Washing & drying
1. Handwash with gentle dish soap.
Don't use soaps with citrus extracts
or bleach; they can promote corrosion.
Scouring pads, steel, or gritty cleansers
can cause damage.
2.Rinse and towel dry immediately. Dry
knives completely before returning to
storage.
3. Never leave knives in a sink full of
soapy water. This promotes corrosion.
4. Store knives in a block, knife case,
in-drawer tray, or sheath. Never store
knives unsheathed in a drawer; this
is extremely dangerous to you and
damaging to the knives.
Tip: Handwashing is also the best way to
care for the wood handles of Shun knives.
Although the wood is stabilized, it is
natural wood and, like all wood, will shrink
in arid environments and swell in humid
ones. The handle color may change
slightly over time due to oils in the hand
and the natural color-change that occurs
in wood due to oxidation and/or exposure
to light. This is not a defect.

Caring for your
natural wood

accessories

Knife block &
In-Drawer Knife Tray care

+ Keep clean by wiping with a damp cloth
« After cleaning, dry immediately;
never soak
+ Apply mineral oil sparingly if the surface
appears dry or shows scratches

Cutting board care

+ Wet cutting board before each use to
help it resist staining

+ Wash with mild detergent; towel dry, then
let air-dry away from direct sunlight

+ Do not put in dishwasher
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Honing & Sharpening @

Hone regularly, sharpen occasionally.
Why? Honing doesn’t remove metal from the blade,

Why doeS my knife feel duH') sharpening does. Sharpen only when you need it.

Every time your knife contacts the cutting board, there’s an impact on the blade. Over Cutting core
time, this impact will form a “rolled edge.” The edge is still sharp, but the sharpest part is
no longer what is moving directly through the food as you cut.

Enter the honing steel

A honing steel enables you to re-align the edge. To hone, align the flat side of the blade

with the 16° angle guide on the collar of your Shun honing steel. Maintaining that angle, o0—
gently pull the blade down and back from heel to tip. Some cooks hone daily, or weekly — '62’::::“5
depending on usage.

Honing has it's limitations

When your knife's edge is severely rolled, and honing is no longer effective in bringing the

“sharp” back, then it's time for real sharpening. Whenever you sharpen your knife, a bit of the Rolled edge
metal is removed. But that's no cause for concern. Your knife can be sharpened again and

again to return it to razor-sharp performance.

Cutting core

Best for sharpening?

A whetstone is the preferred sharpening method for your knives. Our whetstones come in a
variety of grit combinations to cover all your needs. Sharpening with a whetstone takes time to
perfect but is well worth it. The Shun 3-Piece Sharpening System includes a base that helps
you maintain the correct 16° angle more easily.

Y7 Layered

. Damascus
Only sharpen when you really need it.
Similar to honing, frequency depends on usage. Once a year is probably more than enough for
most home cooks. Professionals, of course, will need to sharpen more often.
Prefer not to sharpen yourself? |
No problem. In fact, the easiest way to ensure your knives are sharpened correctly is to z::::eétmbinaﬁon Whetstone 1000/3000
send them to us. We offer FREE sharpening for the lifetime of your Shun and knives from Severely and Combination Honing Steel 9"
Kai Housewares. rolled edge
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Here to Help @

Free sharpening service

Your Shun and Kai Housewares cutlery performs best when the edge is
sharpened to our 16° angle on each side. If you prefer not to sharpen
them yourself, we'd be happy to sharpen any Shun or Kai Housewares
knife for free for the lifetime of the owner.* You pay for shipping and
processing and our expert sharpening services are FREE. When we

sharpen your knives in our Tualatin, Oregon facility we use the same
a \/ e U S type of horizontal sharpening wheel used to put the original edge on
your knives. Called a hiromai, this sharpening wheel—and the skill of

S h a r p e n our knife care experts—ensures a sharp edge every time.

: Warrant
yo U r |’< n | \/e S All Kai productsX)urchased on our websites or sold by authorized

dealers are backed by solid warranties against manufacturing defects,

so you can always feel secure in your purchase. Please check our
O r re e website to see which warranty applies to specific products. If you have
° any questions about your purchase and which warranties may apply,

please contact our expert Warranty Team. They'll be happy to assist you.

warrantyhelp@kai-usa.com
1-800-325-2891

*|f you purchased your Shun or Kai Housewares knives in the USA,
Canada, or Mexico, you can send them to us at Kai USA in Oregon for
free sharpening. (See our website for the required forms and details.)
If you purchased your Shun or Kai Housewares knives outside of the
USA, Canada, or Mexico, please email warrantyhelp@kai-usa.com for
the best way to proceed.

104 Our sharpening experts use a hiromai, the same type of machine used to put the original edge on your knives. 105
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Online Resources ©
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New {0
Japanese

cutlery?
Hungry for

new
recipes?

Our websites
are loaded with

valuable

reSources.

Product use & care

Visit our websites to find out how to get the most from your

cutlery with smart (and easy) use and care tips. Learn the important
difference between honing vs sharpening, the correct terms for the

various parts of a kitchen knife, how cutting technique affects your

knives, and much more.

Create delicious recipes

Learn how to make crispy buttermilk fried chicken, conquer meatless
meals like summer vegetable tian, and much more. Complete list of
ingredients, instructions and video tutorials included!

Dive deeper into the knife world

Learn all about what certain blade shapes are commonly used for, what
does vanadium add to a knife’s performance, and what is Pakkawood?

Want to test-drive a knife?

Our Dealer Locator can help you find the closest authorized Shun or
Kai Housewares dealer to discover which knife fits your hand best.
When you buy from our Authorized Dealers, you can be sure you're
getting the genuine Shun & Kai Housewares products, fully backed by
our warranties. These dealers are specially selected for their ability to

professionally represent and sell our fine kitchen cutlery and accessories.

We are proud to do business with them and you will be, too

Create an account

Shopping at shuncutlery.com or kaihousewares.com. Set up an
account and you can check out more quickly, easily find out your order
status, leave us a review, and more.

Register your Shun

Learn about our brands, products & services. Be the first to know about
special promotions!

Subscribe to our newsletter

Stay up to date on the newest offerings from Shun and Kai
Housewares. Receive special discounts and offers just for our
subscribers. Receive tips for keeping your kitchen cutlery performing at
its best.

Warranty

All Kai products purchased on our websites or sold by authorized
dealers are backed by solid warranties against manufacturing defects,
so you can always feel secure in your purchase. Please check our
website to see which warranty applies to specific products. If you have
any questions about your purchase and which warranties may apply,
please contact our expert Warranty Team. They'll be happy to assist you.

warrantyhelp@kai-usa.com
1-800-325-2891

*
i

Recipes like Vietnamese Sweet Potato and Shrimp Fritters, and video tutorials are available on our website.
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Quality control

Independent third-party testing facility
inspecting the structure of core steel

Manufacturing precision

Our manufacturing processes are just as meticulous as our attention to quality
materials. Each Shun knife requires at least 100 handcrafted steps to complete
and is inspected at every step along the way to ensure the highest quality.
Products from Kai Housewares use precision manufacturing technology and
continual quality inspection to make certain our products maintain the

highest standards. In addition, all knives from Kai Housewares are hand
sharpened and finished for a sharp, long-lasting edge.

Tight quality control

Our products are inspected throughout the manufacturing process, and they are
inspected and tested again when they arrive at Kai USA in Portland, Oregon. In
addition, we send out products for independent third-party testing to guarantee
our products continue to meet our demanding specifications.

Quality materials

While many steels may look alike on the outside, inside they’re not the same.
The formula for any specific steel can make a difference in how it performs.
Kai uses advanced and high-quality steels to make our products. We rigorously
test to ensure that the steel formula is precisely what it should be for top
performance every time. Learn more on our websites.

Social media

If you #lovemyshun and #cutwithkai,
we hope you'll come join us on social media.

Follow us for the photos

When we take new shots of our
beautiful knives, we like to share.
Who doesn’t think a gorgeous photo
of a shiny knife is a great way to
take a break in your day? If you love
sharp and beautiful knives like we
do, give us a follow. See our latest
photos. Learn about new products
and services. Stay up to date on
what we're working on. You can also
find out more about your knives and
be inspired by what other fans are
cooking up with their knives.

Follow us on your preferred social
media: Instagram, Facebook, Twitter,
or TikTok.

Share your pics and tag us

We like to take photos—and we like
to see yours, too. So, post a pic the
next time you're using your Shun

or Kai Housewares knives and tag
#lovemyshun or #cutwithkai. Your
photo could be the next one featured
on our social media or websites. We

can't wait to see your knives in action.

@shuncutlery

ocoaa

@kaihousewares
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Blade Steels @

110

Steel is an alloy of iron and carbon; the atoms of one element occupy
the spaces between the atoms of the other so that the materials are

inextricably joined. Most steel also has ingredients to enhance specific

characteristics. For example, stainless steels contain chromium to
enhance stain resistance.

Dual Core

71 alternating micro-layers of high-carbon, high-chromium VG10 & VG2 stainless steel extend all the way
to the edge. Dual Core steel is used in Shun's Dual Core, and Hikari series. These two steels are layered,
welded, and roll-forged together. VG2 is a fine grained, high-carbon, high-chromium Japanese stainless
steel that takes and holds a very sharp edge.

SG2 STEEL
An advanced, high-chromium powdered steel alloy. SG2 steel is used in Shun's Fuji and Kaji series. The
powdered steel manufacturing method enables steel grain structure to be very fine and dense.

HITACHI BLUE Il CARBON STEEL

A highly sought-after Japanese cutlery steel. Blue Il carbon steel is used in Shun's Narukami series. It is a
simple carbon steel alloy that takes a fine edge and can be re-sharpened easily when needed. It has some
additional alloying elements that enable it to provide superior edge retention and toughness.

VG-MAX

The newest in the line of VG super steels and is proprietary to Shun. VG-MAX™ steel is used in Shun's
Premier, Premier Grey, Premier Blonde, Classic, and Classic Blonde series. This steel builds on the highly
successful VG10 formula by increasing ingredients that take this advanced steel to the "MAX” VG-

MAX includes more carbon to improve strength and durability. It has additional chromium for wear and
corrosion resistance. Increased tungsten enables the steel to be very fine-grained so the edge can be
extremely sharp. Molybdenum improves corrosion resistance and strength. Vanadium improves impact
resistance and enables the steel to form vanadium carbides, which enhance cutting performance.

VG10

A complicated blend. In addition to iron and carbon, it contains chromium, manganese, molybdenum,
silicon, and vanadium. Most of these elements improve desirable blade characteristics such as wear
resistance, corrosion resistance, hardness, and toughness. Vanadium helps make sure the steel’s texture is
fine, which is important for Shun’s extremely sharp, long-lasting edge. VG10 is used in Shun's Sora series.

AUS10A

A Japanese high-carbon stainless steel with high strength, as well as good corrosion resistance, hardness,
and wear resistance. AUST0A steel is used in Shun's Kanso series. Added vanadium refines the grain of the
steel so that it takes a fine edge.

AUS6M
A Japanese high-quality, high-carbon stainless steel. It provides good wear resistance, corrosion
resistance, toughness, and the ability to take a razor-sharp edge. It also resharpens easily when needed.

DIN1.411
A German-made high-carbon, high-chromium stainless steel. It provides good corrosion and wear
resistance and offers easy resharpening when needed.

Daido 1K6

A Japanese high-chromium stainless steel. It provides good wear resistance, corrosion resistance,
toughness, and the ability to take a razor-sharp edge. Kai's heat treatment brings out the best qualities in
this steel.

3Cr13MoV

This steel is found in Pure Komachi 2 knives. The stainless steel blades are coated with a food-grade
coating to produce the eye-catching colors of Pure Komachi 2 cutlery. Kai meticulously heat treats the
steel so that it offers excellent corrosion and wear resistance.

Handle Materials @

Our knife handles employ a variety of materials and designs, both
traditional and contemporary, to ensure each knife offers comfort
and secure grip during use.

The many colors of Pakkawood
Because of the way this premium handle material is made, it can be left in
its natural color (Blonde) or dyed in a variety of rich colors.

i

Ebony Blonde Walnut Grey

Dual Core, Classic Blonde,  Premier Premier Grey
Kaji, Kazahana, Hikari, Premier

Classic Blonde

Pakkawood

Most Shun handles are Pakkawood, a premium handle material made of genuine hardwood impregnated
with resin. The resin makes it moisture resistant, strong, and durable—important for kitchen knives.
Sanding and buffing brings Pakkawood to a beautiful gloss finish. As with natural wood, no two pieces
of Pakkawood are exactly alike. Pakkawood handles are used in Shun's Dual Core, Hikari, Kaji, Premier,
Premier Grey, Premier Blonde, Kazahana, Classic, and Classic Blonde series.

Tagayasan

In Japan, this unusual dark-grained wood is known as “iron sword wood” for its incredible durability. The
wood’s hardness requires extra handcrafting during manufacturing, but will provide its owner with a
lifetime of service. Tagayasan (or wenge) wood handles are used in Shun’s Fuji, and Kanso series.

Micarta

Micarta is a strong, durable laminate made from resins layered with a variety of different types of fabrics.
Micarta can handle extremes of heat or cold, resists moisture, and is extremely stable. Ground and
polished, it reveals attractive patterning. Micarta handles are used in Shun’'s Narukami series.

TPE

TPE is a thermoplastic elastomer that is molded to provide absolute precision in handle geometry. Shun
textures the material for an easy and secure grip, even in wet conditions. TPE handles are used in Shun’s
Sora series.

POM
Polyoxymethylene (POM) is a thermoplastic known for its high strength, stiffness, and hardness. They are
excellent for applications that require tight tolerances, such as the NSF-Certified Kai PRO series.

Polypropylene
Polypropylene is a thermoplastic polymer that is rugged, resistant to organic solvents, and has excellent
molding capabilities. It is economical, durable, and recyclable.

Polypropylene with soft-grip
Handles made with this material offers all the advantages of polypropylene, but also have a “rubberized”
insert that provides a softer grip and additional grip security in wet conditions.

Acrylic
Acrylic is a thermoplastic that can be mixed with various coloring agents to produce knife handle scales
that are both beautiful and durable.
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1
&
@ - 1 : ®
1 ._’
REMIER CLASSIC PURE
BLADE FEATURES NARUKAMI | DUAL CORE (INCLUDES (INCLUDES KANSO SORA PRO WASABI LUNA -
BLONDE & GREY BLONDE KOMACHI 2
Dual Core VG2/VG10 Made of two premium high-carbon stainless steels in alternating micro layers; produces a finer grain in the steel for strength and beauty. *
Blue Il Carbon Steel A simple carbon steel alloy that provides superior edge retention and can be re-sharpened easily when needed. 4
VG-MAX™ cutting core Shun's proprietary VG-MAX is the latest in the VG line of “super steels;” wear and corrosion resistant, holds a fine, sharp edge. * L 4
VG10 ”super steel” This high-performance high-carbon stainless steel is tough, stain resistant, and takes/holds a fine edge. L 2
Solid AUST0A A high-carbon stainless steel with high strength, as well as good corrosion resistance, hardness, and wear resistance. *
Added vanadium refines the grain of the steel so that it takes a fine edge.
AUS6M A high-carbon stainless steel that provides good wear resistance, corrosion resistance, toughness, P
and the ability to take a razor-sharp edge. It also resharpens easily when needed.
DIN1.4116 A German-made high-carbon, high-chromium stainless steel. It provides good corrosion and wear resistance, *
’ and resharpens easily when needed.
1K6 A high-chromium stainless steel that provides good wear resistance, corrosion resistance, toughness, *
and the ability to take a razor-sharp edge. Kai's heat treatment brings out the best qualities in this steel.
Coated Carbon Stainless steel with a food-grade color coating. Kai meticulously heat treats the steel so that it offers excellent corrosion and wear resistance. 2
Composite Blade Proprietary Shun technology that joins two steels in one blade and enables Shun to put high-performance *
Technology steel where it belongs—on the cutting edge.
Stainless steel layered
Damascus y Supports the cutting core; offers enhanced stain resistance. 'S Z;tl:lyers ;?ul:g;z gful:zzrrz
San mai stainless steel 2 ruction: single outer | b side orotects and - . By
Damascus cladding -layer construction; single outer layer on each side protects and supports cutting core. plus core
Tsuchime ("hammered") Hammering creates tiny pockets of air that act as hollow-ground cavities to reduce drag and quickly release food from the blade. * * *
Double bevel;
o . ! . i i i ing. L 2 4 4 4 4 4
16° cutting angle each side Edge is sharpened on both sides of the blade, provides control and ease of cutting * * * L 2
Single bevel; Yanagi i i
) e . . . giba Yanagiba Yanagiba and
16° cutting angle one side The traditional Japanese single-bevel blade offers an exceptionally strong, sharp edge that is easy to resharpen. * only ¢ only only
Full(F)/Composite(C) tang Enables the knife handle to attach to the blade, provides strength and balance. & F) (© % ©) *F) <)
Rabbet tang The tang extends into the handle, but not all the way to the end; this is the way samurai swords were commonly made. * * * * 2

Pakkawood

Premium, resin-impregnated hardwood resists moisture, is strong and durable.

HANDLE MATERIAL

Tagayasan (or wenge)

Known as “iron sword wood,” tagayasan is notable for its denseness, durability, and simple beauty.

A durable laminate made from resins layered with a variety of different types of fabrics.

Symmetrical (ambidextrous)

Handle is shaped the same on both sides enabling left- or right-handed use.

*

*

*

*

*

*

a softer grip and additional grip security in wet conditions.
HANDLE GRIP
L 2

*

Micarta Micarta can handle extremes of heat or cold, resists moisture, and is extremely stable. *

Textured PP/TPE Provides excellent grip, balance, and easy maintenance. L 2 * *
POM Polyoxymethylene (POM) is a thermoplastic known for its high strength, stiffness, and hardness. *

Soft-G rip Offers all the advantages of polypropylene (PP), but also have a “rubberized” insert that provides *

*

Asymmetrical

Traditional Japanese D-shaped handle nestles into the curve of the right hand; yet some left-handed users prefer it.
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