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clad with soft stainless outer layer.
ative treatment

andle with elegant mosaic pin.
Manuf@@ture Japan.

models :
ashimi Slicer with Bamboo sheath, SAYA 7TH#ifs /v A  240mm, 270mm, 300mm /
SANTOKU —=ffi«165mm / NAKIRI ¥+ 165mm / PETTY X7 ¢+135mm / PARING X7)>%+80mm / GYUTO ’J:)J*180mm, 210mm, 240mm

#Optional DRAGON engraving available. AiiNORLIEAT a2 TF,

SAK 5 ¥4
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Powdered high §@€ed steel clad with soft stainless outer layer.
Water-resistant Blck pakka wood handle

with stainless bQiter, triple riveted tang.

Manufactured ifapan.

11 models :
SANTOKU =f#i«165mm, 180mm / USUBA {##] *165mm / PETTY X7 *135mm / PARING X7Y>% +80mm /
CHEF’S KNIFE -]+ 180mm, 210mm, 240mm, 270mm / SLICER 5| *240mm, 270mm

cutting board
-twisting Wa im.
stand di ufactured in Japan.

3 models :

Small * 180mm x 280mm X [5Smm / Medium *220mm X 330mm X [5Smm / Large *240mm X 390mm X 1 5mm
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%“&”—l ﬂ %%ﬁ%*ﬁ HOKIYAMA CUTLERY CO.,LTD.

O54EDPEH D TREb I A K EBERE L Dl G Quality Knives & Fine Cutting Tools Since 1919

T782-0039 TEL :0887-53-5111 3-15 Sakaemachi TEL :+81-887-53-5111
SR EET L ILEET FAX :0887-53-5115 Tosayamadacho Kami-City ~FAX : +81-887-53-5115 A
SET3-15 MAIL : info@hokiyama.com Kochi Pref. Japan 782-0039 MAIL : overseas@hokiyama.com www.ho klya ma.com



