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




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. When 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 appli-
ance 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 any way.

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

9. The Chef’sChoice® Model 120 is designed to sharpen kitchen knives, pocket knives
and most sports knives. Do not attempt to sharpen scissors, 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 flash 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.

'7.SAVE THESE INSTRUCTIONS.




YOU MADE
A GOOD
CHOICE

Professional chefs and serious cooks world-wide have for many years

relied on Chef’sChoice® Diamond Hone® sharpeners to maintain the high

performance Trizor® edges on their favorite cutlery. Now with your
Chef’sChoice® EdgeSelect® Professional Model 120 you will share the
professional advantage with knife edges of astonishing sharpness and
durability. The Chef'sChoice® Model 120 incorporates the latest sharpening
technology developed by EdgeCraft — the world leader in cutting edge
technology™ —to create the advanced Trizor-Plus® edge on all your fine-edge and
serrated knives.

You will find the Model 120 extremely fast and simple to use. It is safe to use on
all quality kitchen, sporting and pocket knives. Please read this instruction booklet
thoroughly before using the sharpener 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 120
you have the means to create edges of perfection, sharpness and durability
previouslyunobtainablewitheventheworld’smostexpensive professionalsharpening
systems. You will find it is a joy to sharpen and use your knives. Remember, a sharp
knife is a safe knife because you expect it to be sharp, you respect it and it requires
less force to cut. But also remember, the Trizor® edge is incredibly sharp!

The Chef’sChoice® sharpener creates demonstrably superior Trizor-Plus®
edges on knives of any steel — carbon, stainless — or alloy of any hardness. Their
sharpness and greater durability have made older sharpening methods that
produce conventional and hollow ground edges obsolete.

You can easily and very quickly sharpen the entire cutting edge of your favorite
knives, from the tip to the handle or bolster. The highly precise Trizor-Plus® edges
will reward you with years of superior knife performance.



UNDERSTANDING THE VERSATILE
MODEL 120 EDGESELECT® SHARPENER

The unique Chef'sChoice® EdgeSelect® Diamond Hone® Sharpener is designed so that you
may sharpen each knife according to your intended use, such as gourmet food preparation,
butchering, dressing of game or filleting of fish. You can sharpen knives with either straight or
serrated edges. This three (3) stage sharpener has two precision conical sharpening/honing
stages with fine 100% diamond abrasives and one polishing/stropping stage using proprietary
flexible abrasive disks. These stages can be used in different sequences to give you either an
astonishingly sharp, smooth faceted edge for effortless cutting and presentations or one with a
selected amount of residual “bite” along the facets. The edge is ultra sharp and non-serrated.
This residual “bite” is created by precisely polished micro flutes that are formed on the facet
surface by the ultra honing action of the stropping disks in Stage 3. You will find that these sharp
flutes on each side of the ultra sharp and non-serrated cutting edge aid substantially in those
difficult cutting chores experienced with fibrous foods, meats, stalky vegetables, dressing of
game or household chores such as cutting cardboard, leather, carpet, etc.

The sharpening and honing/polishing actions are controlled by using precision angle guides for
the blade and precisely matched conically shaped abrasive disks. The sharpening angles are
several degrees larger in each successive stage.

Fine diamond-coated conical disks in Stage 1 create microgrooves along the facets on each
side of the edge, establishing the first angled bevel of the Trizor® edge.

In Stage 2, finer microgrooves are created across the facets immediately adjacent to the edge
by still finer diamonds as they establish a well defined second bevel on the facets that is a few
degrees larger than the bevel developed in Stage 1.

In Stage 3, ultra fine abrasive disks are set at a third and slightly larger angle. They polish and
strop the facets immediately adjacent to the edge creating a third micro bevel and establish a
microscopically thin, straight and super polished edge of astonishing sharpness. The stropping
action simultaneously polishes and sharpens the boundaries of those microgrooves created by
the diamond abrasives in Stages 1 and 2 adjacent to the edge until they become sharp micro
flutes that will assist the cutting action of “difficult to cut” materials.

This unique three stage design gives you an edge of remarkable sharpness and, because of the
triple angle bevel it creates on each facet, you will note knives stay sharp much longer.

The following sections describe the general procedures for optimal sharpening in each stage
and then suggest how you can optimize the edge for your intended uses.

Unless you do a lot of heavy duty cutting, you will need to use Stage 1 only infrequently. One
of the important advantages of using the EdgeSelect Model 120 is that you can strop and pol-
ish your knives to razor sharp edges as often as needed and yet experience little knife wear
compared to older sharpening methods. Resharpening can usually be done in Stage 3. Use
Stage 2 less often for resharpening and use Stage 1 only for the heaviest duty applications.
(See Resharpening Section).




The Chef’sChoice® Model 120 EdgeSelect Sharpener is equipped with a manually activated dia-
mond dressing pad that can be used if necessary to clean any accumulated food or sharp-ening
debris off the surface of the polishing/stropping disks. We strongly urge you to clean your knives
before sharpening them. You will find you can go months or even a year or more before you need
to dress these disks. Only if you sense a distinct decrease in polishing efficiency will there by any
need to use this convenient feature described further in a subsequent section.

Each sharpening stage is equipped with elastomeric guide springs positioned over the sharpen-
ing disks to provide a spring action that holds the face of your knife securely against precision
guide planes in the right and left slots of that stage during sharpening.

Unless you have special blades designed to be sharpened primarily on one side of the edge
(such as Japanese Kataba blades) you will want to sharpen equally in the right and left slots of
each stage you use. This will ensure that the facets on each side of the edge are of equal size
and that the edge will cut straight at all times.

When sharpening in any stage the knife should, on sequential strokes, be pulled alternately
through the left slot and the right slot of that stage. Generally only one pull in the left and one
in the right slot will be adequate in each stage; occasionally you may need to make two pairs of
pulls in a given stage (see subsequent sections for more detail). Always operate the sharpener
from the front side. Hold the blade horizontal and level, slide it down between the plastic spring
and the guide plane and pull it toward you at a uniform rate as it contacts the sharpening or
stropping disks. You will be able to feel and hear the contact as it is made. Always keep the blade
moving uniformly through each stage; do not stop your pull in mid stroke. Consistent pull speed
of about 4 seconds per stroke for an eight (8) inch blade is recommended. The time can be less
for shorter blades and more for longer blades.

Never operate the sharpener from the back side.

Use just enough downward pressure when sharpening to ensure uniform and consistent contact
of the blade with the abrasive disks on each stroke. Additional pressure is unnecessary and will
not speed the sharpening process. Avoid cutting into the plastic enclosure. Accidental cutting
into the enclosure will not functionally impact operations of the sharpener or damage the edge.

Figure 1 (below) identifies each of the three stages as described further in the following sections.
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Figure 1. Model 120 Diamond Hone EdgeSelect Sharpener.  Figure 2. Typical kitchen knife.



INSTRUCTIONS

READ THIS BEFORE YOU START TO SHARPEN

The Chef'sChoice® Model 120 is designed to sharpen either Straight edge or Serrated

edge blades.

1. Sharpen Serrated Edge Blades only in Stage 3. Do nof sharpen serrated blades in
Stages 1 and 2, as that will unnecessarily remove more metal from the serrations. See
Section titled Procedure for Sharpening Serrated Blades for more details.

2. Straight Edge Blades can be sharpened in all three stages, however, use of Stage 1 may
be necessary only if the knife is very dull or if you wish to create an edge with extra “bite”.
See following Section for more details.

PROCEDURE FOR SHARPENING STRAIGHT EDGE BLADES

STRAIGHT EDGE BLADES: SHARPENING FIRST TIME

Before you turn on the power, remove the cover positioned over Stage 1 and slip a knife blade
smoothly into the slot between the left angle guide of Stage 1 and the elastomeric spring.
Do not twist the knife. (See Figure 3.) (Retain the Stage 1 cover as a ready reminder of the
sharpening steps.)

Move the blade down in the slot until you feel it contact the diamond disk. Pull it towards you,
lifting the handle slightly as you approach the tip. This will give you a feel for the spring tension.
Remove the knife and press the Power Switch. A red “indicator” on the switch appears when this
switch is turned “ON.”

Stage 1: (If your knife is already reasonably sharp, skip Stage 1 and go directly to Stage 2.) If you
are sharpening a knife for the first time or if the knife is very dull, start in Stage 1. Pull the knife
once through the /eff slot of Stage 1 (Figure 3) by slipping the blade between the left angle guide
and the polymeric spring while pulling the blade toward you and simultaneously moving the blade
downward in the slot until it engages the diamond coated disk. You will hear it make contact with
the disk. Insert the blade as close as possible to its bolster or handle. If the blade is curved, lift
the handle slightly as you sharpen near the tip of the knife, keeping the blade edge approximately
parallel to the table. Sharpen the entire blade length. For an eight (8) inch blade, each pull should
take about 4 seconds. Pull shorter blades through in 2-3 seconds and longer blades in 6 seconds.
Next, repeat with one full length pull in the right slot of Stage 1.

Note: Each time you insert the blade you should simultaneously pull the blade toward you. Never
push the blade away from you. Apply just enough downward pressure to make contact with the
wheel - added pressure does not modify or speed the sharpening process.

To ensure even sharpening along the entire blade length, insert the blade near its bolster or
handle and pull it at a steady rate until it exits the slot. In each stage, make an equal num-

Figure 3. Stage 1. Inserting blade in slot between guide
and elastomeric spring. Alternate left and right slots.




ber of pulls alternating in the left and right slots in order to keep the edge facets symmetrical.
Generally in Stage 1 you will find that only one pull in each (left and right) slot is adequate. Then
proceed to Stage 2.

Stage 2: Using the above procedure described for Stage 1, sharpen the blade in Stage 2.

Pull the blade once through the /eft slot of Stage 2 (Figure 4) and once through the right slot (Figure
5). For an eight (8) inch blade, take about four (4) seconds for each pull. For longer knives, take
about 6 seconds per pull and about 2-3 seconds for shorter blades.

Before moving to Stage 3, you will find it helpful to confirm that a burr (Figure 6) exists along one
side of the edge. To check for the burr, move your forefinger carefully across the edge as shown
in the Figure 7 (below).

(Do not move your finger along the edge - to avoid cutting your finger). If the last pull was in the
right slot, the burr will appear only on the right side of the blade (as you hold it) and vice versa. The
burr, when present, feels like a rough and bent extension of the edge; the opposite side of the edge
feels very smooth by comparison. If a burr exists, proceed to Stage 3.

If no burr exists, make one (1) additional pull in the left and right slots of Stage 2 before proceeding
to Stage 3. Slower pulls will help develop the burr. Confirm the presence of the burr and proceed
to Stage 3. (Incidentally, a burr is commonly developed whenever the knife is pulled through
Stage 1. It is not essential to develop a burr in Stage 1 unless, as discussed later, you intend to

Figure 4. Inserting blade in left slot of Stage 2. Figure 5. Inserting blade in right slot of Stage 2.
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Figure 6. Develop a distinct burr along knife edge before
stropping in Stage 3.

Figure 7. Burr can be detected by sliding fingers across
and away from the edge. Caution! See text.



bypass Stage 2 and go directly to Stage 3. It is always desirable to have a burr on the edge before
stropping in Stage 3.)

If the knife is extremely dull, additional pulls in Stage 2 may be needed or, alternately, make one
pair of pulls in Stage 1, then repeat in Stage 2 before proceeding to Stage 3.

Stage 3: In general only one (1) or two (2) pairs of pulls in Stage 3 will be necessary to obtain a
razor sharp edge. As in Stages 1 and 2, make alternate pulls in left (Figure 8) and right slots, pulling
the knife through the slots at the same speed used in Stages 1 and 2.

More pulls in Stage 3 will refine the edge further, creating an edge particularly desirable for gour-
met preparations. Fewer pulls in Stage 3 may be preferable if you will be cutting fibrous foods as
discussed in more detail in the following sections.

OPTIMIZING THE KNIFE EDGE FOR EACH USE

GOURMET FOOD PREPARATION:

Where the finest and smoothest cuts are preferred in order to prepare smooth unmarked
sections of fruits or vegetables, sharpen in Stage 2 (or 1 & 2 as described above) and make extra
pulls through Stage 3. Three (3) or more pairs of pulls with each pull alternating in the left and right
slots of Stage 3 will refine the third facet and create remarkably smooth and sharp edges, (Figure
9) ideal for the gourmet chef.

When resharpening the Gourmet edge, use Stage 3 each time (alternating left and right slots). If,
after a number of resharpenings, it is taking too long to resharpen, you can speed the process
by resharpening first in Stage 2, following the procedures detailed, and then resharpen in Stage
3. By this means, you will retain very smooth edges and prolong the life of your knives. This
procedure, unlike conventional sharpening, will give you extraordinarily sharp knives every day
while removing very little metal.

FOR MEATS, FIELD DRESSING AND HIGHLY FIBROUS MATERIAL:

For butchering, field dressing or cutting fibrous materials, you may find it advantageous to sharpen
in Stage 1 - followed directly by Stage 3. This will leave sharpened micro flutes along the facets
near each side of the edge (Figure 10) that will assist in the cutting of such materials. The edge will
be very sharp and unserrated after only one or two alternating pairs of pulls in Stage 3.

Figure 8. Inserting blade only in left slot of Stage 3.
Alternate left and right slots.




To prepare this type of edge, sharpen in Stage 1 until a burr is developed along the edge. Then
move directly to Stage 3 and make one or two pairs of pulls there.

To preserve this type of edge, when the knife needs resharpening, use Stage 3 for only one or two
resharpenings. Then go back to Stage 1 for one (1) pull in each of the left and right slots and return
directly to Stage 3. Do not over sharpen in Stage 1.

FOR GAME AND FISH:

The optimum edge for cooked poultry generally can be obtained by using Stage 2 followed by
Stage 3. (Figure 11) For raw poultry, Stage 1 followed by Stage 3, as described above, may be
preferable. For filleting fish, use a thin but sturdy blade sharpened in Stages 2 and 3.

PROCEDURE FOR SHARPENING SERRATED BLADES:
Serrated blades are similar to saw blades with scalloped depressions and a series of pointed teeth.
In normal use the pointed teeth do most of the cutting.

Serrated blades of all types can be sharpened in the Chef’sChoice® Model 120. However, use only
Stage 3 (Figure 12), which will sharpen the teeth of the serrations and develop micro blades along
the edge of these teeth. Generally five (5) to ten (10) pairs of alternating pulls in Stage 3 will be
adequate. If the knife is very dull, more pulls will be needed. If the knife edge has been severely
damaged through use, make one fast pull (2-3 seconds for an 8” blade) in each of the right and

Figure 9. A larger polished facet Figure 10. Retention of larger Figure 11. For fish and poultry
adjacent to edge is ideal for microflutes adjacent to edge helps retention of finer microflutes
gourmet preparations. when cutting fiberous foods. adjacent to edge can be helpful.

Figure 12. Sharpen serrated blades only in Stage 3.
(See instructions).




left slots of Stage 2, then make a series of pulls in Stage 3, alternating right and left slots. Exces-
sive use of Stage 2 will remove more metal along the edge than is necessary in order to sharpen
the teeth.

Because serrated blades are saw-like structures, the edges will never appear to be as “sharp” as
the edge on a straight edge knife. However, their tooth-like structure will, at times, help break the
skin on hard crusty foods and penetrate other materials such as cardboard.

STAGE 3 DRESS TOOL: CLEANING/ DRESSING OF STROPPING/ POLISHING DISKS—STAGE 3:

The Chef'sChoice® Model 120 is equipped with a built-in accessory to manually clean/ dress the
honing disks in Stage 3. In the event these disks become glazed with grease, food or sharpening
debris, they can be cleaned and reshaped by actuating the manual lever on the rear of the sharp-
ener. This lever is located within a recess as shown in Figure 13 on the left lower corner as you
face the rear of the Model 120.

To actuate the cleaning/dressing tool, make sure the power is on and simply press the small lever
in the recess to the right or left and hold for 3 seconds. Then press the lever in the opposite direc-
tion and hold for 3 seconds. When the lever is moved in one direction, the dressing tool cleans and
reshapes the active surface of one stropping/polishing disk. By moving it in the opposite direction,
you clean the other disk.

Use this clean/dress accessory only if and when Stage 3 no longer appears to be sharpening well
or when it takes too many pulls to obtain a razor sharp edge. Using this tool removes material
from the surface of the Stage 3 disks and hence, if used excessively, will unnecessarily remove
too much of the abrasive surface - wearing the disks out prematurely. If that should occur, factory
replacement of the disks will become necessary.

If you clean knives regularly before sharpening, you will need to clean or dress the Stage 3 disks
only about once a year or even less frequently

Resharpening: (See Sections above.)

Resharpen straight edge knives whenever practical using Stage 3. When that fails to quickly re-
sharpen, return to Stage 2 and make one or two pairs of alternating pulls. Then return to Stage 3
where only one to two alternating pairs of pulls will be adequate to put a new razor-like edge on
the knife. Use Stage 1 as afirst step in resharpening only if you wish to have more “bite” along the
edge or if the knife has been dulled excessively.

Resharpen serrated blades in Stage 3. (See sections above.)

Figure 13. Stage 3 disks can be cleaned if necessary.
Use infrequently. (See instructions.)
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SUGGESTIONS

. Always clean all food, fat and foreign materials from knife before sharpening or resharpening.
If soiled, wash the blade before sharpening.

. Use only light downward pressure when sharpening - just enough to establish secure
contact with the abrasive disk.

. Always pull the blade at the recommended speed and at a constant rate over length of blade.
Never interrupt or stop the motion of the blade when in contact with the abrasive disks.

. Always alternate pulls in right and left slots (of any stage used). Specialized Japanese
blades are an exception and are sharpened primarily on one side of the blade.

. The edge of the knife blade should be maintained while sharpening at a level position
relative to the top of the counter or table. To sharpen the blade near the tip of a curved blade,
lift the handle up slightly as you approach the tip so that the edge, as it is being sharpened,
is maintained “level” to the table.

. There is no need to use a “sharpening steel” on knives sharpened on the Chef'sChoice®
Model 120. However, if you prefer a steeled edge, the Chef’sChoice® Professional
Sharpening Station™ Model 130, which incorporates a mini steel in Stage 2, and the
manual SteelPro™ Model 470 are available. Consider resharpening with the manual
Chef’sChoice® sharpener Model 450 if you are using knives at a remote location away
from electrical power. It is recommended that you keep the Model 120 readily accessible
and resharpen often, as described in the Sections above.

. Used correctly, you will find you can sharpen the entire blade to within 1/8” of the bolster
or handle. This is a major advantage of the Chef'sChoice® Model 120 compared to other
sharpening methods - especially important when sharpening chef’s knives where you need
to sharpen the entire blade length in order to maintain the curvature of the edge line.

If your chef’s knives have a heavy bolster near the handle extending to the edge, a
commercial grinder can modify or remove the lower portion of the bolster so that it will not
interfere with the sharpening action allowing you to sharpen the entire blade length.

. Toincrease your proficiency with the Chef'sChoice® Model 120, learn how to detect a burr
along the edge (as described above). While you can sharpen well without using this
technique, it is the best and fastest way to determine when you have sharpened
sufficiently in Stages 1 and 2. This will help you avoid over sharpening and ensure
incredibly sharp edges every time. Cutting a tomato or a piece of paper is a convenient
method of checking for blade sharpness.

1



NORMAL MAINTENANCE

No lubrication is required for any moving parts, motor, bearings or sharpening surfaces. There is
no need for water on abrasives. The exterior of the sharpener may be cleaned by carefully wiping
with a damp cloth. Do not use detergents or abrasives.

Once a year or so, as needed, you can remove metal dust that will accumulate inside the
sharpener from repeated sharpenings. Remove the small rectangular clean-out cover (Figure 14)
that covers an opening on the underside of the sharpener. You will find metal particles adhered
to a magnet attached to the inside of that cover. Simply rub off or brush off accumulated filings
from the magnet with a paper towel or tooth brush and reinsert the cover in the opening. If larger
amounts of metal dust have been created or if the Stage 3 disk has been cleaned (using the
cleaning/dressing means), you can shake out any remaining dust through the bottom opening
when the cover is removed. After cleaning, replace the cover securely with its magnet in place.

Figure 14. Clean-out cover.

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. Outside the USA, contact your
retailer or national distributor.

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.

—dgeCraft

World Leader in Cutting Edge Technology”

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Gustomer Service 610-268-0500

Assembled in the U.S.A. www.chefschoice.com
This product may be covered by one or more EdgeCraft patents and/or patents pending as marked on
the product.
Chef’sChoice®, EdgeCraft®, Diamond Hone®, EdgeSelect® and the overall design of the product are
registered trademarks of EdgeCraft Corporation, Avondale, PA
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
K16 12 C128960




MO[LENb 120 MHCTPYKLUUN

ChefsChoice

EdgeSelect® TounnbHbIN
Annapat ans Hoxei Diamond Hone®
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lMpoyTrTe AaHHYIO UHCTPYKLMIO Nepea NpuMeHeHueM.
Ona pocTuXeHUA ocTpoThl ne3sun Tuna TrizorPlus™
Heo6xoanMo, YTo6bI Bbl cniegoBanu aTo MHCTPYKLMWA.

© 2016 EdgeCraft Corp.




BAXHbIE MEPbI NPEOOCTOPOXHOCTW

Bo Bpems ucnonb3oBaHUA INEKTPUYECKUX NPUOOPOB HEOGXOAMMO

cobnioaaTb OCHOBHbLIE NpaBuria 6e3onacHOCTH, BKIOYas cnepylolme:

1. MNpouTute BCE MHCTPYKLMN.

2. Bo usbexaHue pucka yaapa Tokom He norpyxante Chef'sChoice® B Boay unm B
OPYryI0 XUAKOCTb.

3. YbeguTtechb B UNCTOTE NE3BUN, KOTOpble Bbl cobnpaeTech BCTaBMATb B TOUMITbHBIN
annapat Chef'sChoice®

4. OTKIIIOYanTe BUMKY 3MeKTPONUTaHMSA MO OKOHYaHUM ucrosnb3osaHus Chef'sChoice®
nepen pa3bopKon 1 YNCTKON.

5. W3beraiiTe KOHTaKTa C ABUXYLLUMMUCS OeTansiMu.

6. He nonbayiTecb anekTpuieckuMmn Nnpubopamu, MMeLLMMIN NOBPEXAEHNS LLHYpa
Unu LWTENcensbHON BUITKW, UMEIOLLMMMW HEMoMaaku B paboTe Unm noBpexxaeHHbIMU
KaknuM-nnbo MHbIM 06pasom.

7. OCTOPOXXHO! AaHHbIn npnbop MOXeT ObiTb OCHALLEH MOMAPN30BaHHON
LUTENCenbHOM BUIKOM (OAMH KOHTAaKT LUMpe, YeM Apyrow). Ans ymeHbLUeHWs pucka
yaapa aneKkTpu4eckum TOKOM Takas BUrKa BCTaBIISETCS B NOMSPU30BaHHYHO
pO3€eTKy TONbKO B OAHOM HanpasneHun. Ecnun Bunka He BXogWT NOMHOCTLIO
B PO3ETKY, NepeBepHUTe BUNKY. ECnn oHa Bce eLle He NoAXoauT, CBSXKUTECH
C KBanMULMPOBAHHbLIM 3NEKTPMKOM. Hu B koem cryyae He nblTanTech
CaMOCTOSITENbHO MOAMULIMPOBaTL BUIKY!

8. Wcnonb3oBaHve gononHuTenbHbIX NpMBopoB, He pekoMeHaoBaHHbIX EdgeCraft
Corporation, MOXeT NPUBECTU K BO3ropaHuio, yaapy aneKTpuyYeckiM TOKOM 1nu
nopye annapara.

9. Chef'sChoice® moaenb 120 npegHasHadYeHa Ons 3aTOYKU KyXOHHBIX, KapMaHHbIX 1
6onbLUMHCTBA CMOPTUBHbLIX HOXEW. He MbiTanTech 3aT04MTb C €ro MOMOLLbIO NE3BUS
HOXHUL|, TOMOPOB WUNW Kakue-nnbo Apyrve nea3susi, KOTOpble He NOAXOAST TOYHO
B OTBEPCTUS.

10. He ponyckanTte nepermba anekTpuyeckoro LHypa Yepes Kpain cTona unu npunaska,
a TaKKe ero KacaHus rops4nx NOBEPXHOCTEN.

11. Bo Bpems HaxoxaeHusa annapara B nonoxeHnn «ON» (BkrniouunTs) (B aTOM
MOMNOXEHNN Ha NnepekrodaTene saropaeTcsa KpacHbIn nHamkartop), Chef'sChoice®
BCerga [OMMKEeH YCTOMYMBO CTOSATb Ha MOBEPXHOCTU NpuaBka unu crona.

12. BHUIMAHUE! HOXW, SBATOYEHHBIE HAONEXXALLIIM OBPA30M C NMOMOLLbIO
Chef'sChoice® , BYQYT OCTPEE, YEM Bbl OXXMOAETE. BO U3BEXAHWE PUCKA
TPABMbI, CTMONB3YUTE KX C YPE3BLIYANHOM OCTOPOXHOCTLIO. HE
PEXLTE HAYETO MO HAMPABJIEHMIO K JTKOEOM YACTU BALLWX MAJIBLIEB,
PYK N TENA. HE MPOBOAUTE NAJbLEM BAOMb NE3BUA, XPAHUTE HOX
HAONEXXALLMM OBPA3OM.

13. He ncnonb3ayiTte BHE NOMELLEHNS.

14. Ecnn kakoi-nnmbo anekTpuyeckuii npubop ncrnonb3yeTcs AeTbMU Unn BONM3mn OT HUX,
HeobxoamMmo TatensHoe HabnogeHve.

15. He ucnonb3yinte macno Anst XOHMHroOBaHWUs, BOAY W Nto6om Apyron nyGpuKaHT,
ecnu Bel pabotaete ¢ Chef'sChoice® .

16. Annapat npegHasHayeH TonbKo Ans ObITOBOrO NpYMEHeHNs.

» COXPAHUTE OAHHBIE
UHCTPYKLUUW.




Bbl COENANW NPABUIIbHLIN BEIEOP

MpodpeccroHanbHble Wwed-noBapa U KynuHapbl BO BCEM MUPE YXe MHOro
neT [0BepsloT U MOMb3YTCA TouMNbHbIMU annapartammu Chef'sChoice® Di-
amond Hone®. Tenepb ¢ Bawum TouunbHbiM annapatom ChefsChoice®
EdgeSelect®, npodeccnoHanbHass momens 120, Bbl MMeeTe BO3MOXHOCTb
pasgenuTb NpenMyLlecTsa, AOCTyMNHble NnpodeccrnoHanam, bnarogaps ne3susim
U3YMUTENBHOM OCTPOThI U ANMTENBHOMO cpoka cryx6bl. Annapar Chef'sChoice®
mogenb 120 coBmellaeT B cebe nocrnegHue TexHonormv B 0BnacT 3aTouKm
nessun, paspabotaHHble kopnopaumen EdgeCraft — mupoBbIM nuoepom B
pa3paboTke Taknx TEXHOMOMMI ™ — AN NPUOaHNS Ne3BKsAM Beex Balumx Hoxen,
Jaxe 3y64aTbiM 1 CaMblM TOHKMM, NepenoBbIX CBOWCTB Kracca Trizor-Plus™.

Bbl yBMOUTE, HACKONBLKO NPOCTO 1 BbICTPO pabotath ¢ mogensto 120. MM MoxxHo
NPOU3BOAUTE 3aTOuKy J1I0OOro TUMA: KYXOHHbIX, CMOPTUBHBLIX, KapMaHHbIX
Hoxen. lMoxanyncra, npodnTanTe AaHHbIN OYKNEeT C MHCTPYKUMSAMU Nepeq, TEM,
KaKk HayaTb MCMofb30BaTh TOUWUIBHBIM annapart, Ans Toro, YTobbl ynyylwnTb
pe3ynbkraTbl 3aTOYKK.

MoBapa-rypmaHbl BO BCEM MUpPE NPU3HAIOT 3HAYEHNE OCTPO 3aTOYEHHbIX HOXEMN
ONs NPUroToBIEHMSA M3blcKaHHbIX britog. Bel, kak Bnagenew npodgeccmoHansHom
mopaenu 120 Chef'sChoice® , umeeTe BO3MOXHOCTb NpuaaTh Bawmm nessusm
6e3yKOpPU3HEHHOCTb, OCTPOTY M OONTOBEYHOCTb, KOTOPbIX paHee HEBO3MOXHO
ObINo AOCTMYb AaXe C NMOMOLLbI0 CaMbIX JOPOrMX B MUPE NPOodeCCnoHanbHbIX
cuctem ang 3atoukn. [ns Bac ctaHeT yaoBONbCTBMEM TOUUTb M MCMONBb30BaTh
Bawmn Hoxu. MoMHUTE, YTO OCTPbIA HOX — 3TO Ge30MacHbli HOX, Tak Kak Bbl
3HaeTe O ero OCTpoTe, obpaLLaeTeECh C HUM C OCTOPOXHOCTLIO M UCTOfNb3yeTe
MeHblLUe CUn BO Bpemsi Hapesku. Ho Bce paBHO MoMHUTE, yTo nessus Trizor®
HEBEPOSITHO OCTPbI!

TounnbHbI annapat ChefsChoice® naet GesynpedHoe nessue knacca Trizor-
Plus™ Hoxam 13 ctanu no6oro Tuna, yrrepoaHbiX CrnaBoB, HepXXaBenkn 1nm
cnnaeaB NtoOOoN KeCTKOCTU.

Mx ocTpoTa 1 AnuTenbHbIA CPOK Cry>KObl caenan HEHY>KHbIMU CTapble MeToabl
3aTOYKW, KOTOPbIE AABanu B UTOre OObIYHBIE W MOTHYThIE NE3BUSI.

Bbl MOXeTe nierko 1 o4eHb BbICTPO 3aTOUUTL Nie3Bme Balumx nobumbix HOXeN No
BCEWN OJIMHE, OT KOHYMKa A0 PYKOSTKN UNn KpenneHus ne3sus. VIcknioumTensHo
ocTpble nessus Trizor-Plus™ BosHarpaaaT Bac rojamu HacnasKoeHUs HoKamm
6e3ynpeyvHoro Ka4ecTBa.




PA3BbACHEHUE YHUBEPCAJIbHOCTWU MOJEJIU 120
TOYMNbHOIrO ANNAPATA EDGESELECT®

YHuKanbHbIN ToumnbHeI annapar ChefsChoice® EdgeSelect® Diamond Hone® 6bin
paspaboTtaH Takum 0b6pa3oM, Y4TOObl Bbl MOMMW 3aTayvBaTh Ha HEM HOXW fboro Tvna,
B COOTBETCTBUM C WX LENEBbIM Ha3Ha4YeHWEeM, Hanpumep, LN racTPOHOMUYECKOro
npurotoBneHus Gniog, ybosi ckoTa, CBEXEBaHWUS OMYM WU NPUrOTOBMEHUst dune n3
pbiObl. Bbl MOXETE C OAMHAKOBBLIM YCMEXOM 3aTaqMBaTb HOXW C NPAMbIMA U 3yB4aTbiMu
ne3BusiMU. ATOT TOYMNBHBIN annapaT MMEET TpU 3Tana 3aTo4KN: ABaA U3 HUX - TOYUNbHbIE/
[0BOASLIME KOHUYECKME OTBEPCTUS BbICOKOW TOYHOCTU ¢ Menkumu 100% anmasHbiMu
Yactuuamu, 1 TPETUIA 3Tan: NONMUPYHOLLMIA/3aTa4uMBatoLLMIA CO BCTaBKOM 3anaTEHTOBaHHbIX
mbkux abpasumBHbIX AuckoB. MOXHO wucnonb3oBaTb BCE 3JTanbl B pasnnyHOMN
nocrnegoBartenbHOCTH, YTOObI MOMyYnTb OTLUNMAOBAHHBLIE NE3BUS WCKMHOYUTENbHON
OCTPOTbI U FMAJKOCTW AN 6e3ynpeqyHoro kKayecTsa Hapesku, NN «KMUKPO-MINITY», KOTopast
cosfaetcs, brnarogapsi TO4HO OTNONMPOBAHHBIM MUKPO-Kenobkam, pacronoXeHHbIM Ha
BOKOBbIX CTOPOHaXx, U NPMBOAMMbIM B EACTBUE BO BpeMsl paboTbl TOUUIBHBLIX AUCKOB HA
atane Ne 3.

Bbl yBUauUTE, 4TO 3TW OCTpblE XENoBKN Ha KaXKOoW CTOPOHE Ne3BUS B 3HAYUTENbHOM
CTeMneHW NoMoraroT B BbINOMHEHUM TaKUX CMOXHbLIX PaboT No Hape3Ke XXMIMUCTOro Msca,
OBOLLIEN UMW CBEXEBAHME ANYY, @ TaloKe B BbINOSHEHUM PaboT No AoMaLLHEMY XO35IUCTBY,
TaKMX KaK peska KapToHa, KOXW U KOBPOBBIX MOKPbITUIA.

[OevictBus no 3atouke M  WNAUGOBKE/MONUPOBKE KOHTPOMMUPYKOTCS C  MOMOLLbIO
Mcnonb3yembIx Ans Ne3Buii HanpaensAoLWMX NNaHOK, MAYLLMX NOog YETKO OnpeaeneHHbIM
YITIOM, @ Talkke C MOMOLLbID TOYHO OTPEryNMPOBaHHBIX U KOHYCOOBPa3HO 3aTOYEHHbIX
abpasmBHbIX AUCKOB. YITbl HA KaXOoM MOCMEeAyoWeM 3Tane Ha HEeCKONbKO rpaaycoB
6onblue, 4eM B NpegblayLLem.

ToHKkMe koHycoobpasHble AUCKM C anmasHbiM MOKPLITUEM, PacMonoXeHHbIe B cnote Ne
1, co3galT MUKpo-60po3aky BAOMb GOKOBLIX CTOPOH KaXJOro Ie3Busi, yCTaHaBnuBasi
NepBbIil CKOC Nof yrnom nessus Trizor®,

B cnote Ne 2 Boonb 60KoBbIX CTOPOH Ne3BKs C MOMOLLLIO eLle bonee Menkoro anMasHoro
MOKPbITWS, NOAXOASALLEro BNOTHYIO K NE3BUI0, CPa3y e CO3AatnTcs bonee TOHK1e MUKPo-
60opO3aKM, U OHW OMpenensitoT BTOPOW CKOC Ha Ne3BWM, KOTOPbIA OyAeT Ha HECKONbKO
rpagycos 6onbLue ckoca, JOCTUrHyToro B crote Ne 1.

B cnote Ne 3 ynbrpatoHkMe abpasvBHbIE OUCKU YCTaHABMNMBAKOT TPETUM, elle HEMHOro
GonbLuni yron ckoca. OHM NONMPYIOT 1 WNMAYOT GOKOBLIE CTOPOHbI NE3BKSA, CO3AaBast
Tpetuii ckoc, Bnarogaps KOTOPOMY AOCTUraeTcsi MUKPOCKOMWYECKU TOHKOE, MpsiMoe
N 3aMeyaTenbHblM 00pasoM OTWNMAOBAHHOE FiE3BUE WCKIOYUTENIbHOW OCTPOThI.
[evicTBre LWNUEOBKM OOHOBPEMEHHO MOMMPYET M TOUUT rpaHy 3TUX MUKPO-OBOpPO3AOK,
CAenaHHbIX anvasHbliMy abpasviBamu, NOAXOOSLMMM BNIIOTHYHO K NE3BUto B crnotax 1 1
2, po Tex nop, noka Mm1Kpo-60po3akn He NPUOBPETYT OCTPOTY, KoTopas ByaeT nomoraTtb
Bam nipu BbINONHeHUM paboT no o6paboTke NPOAYKTOB.

Takon yHUKanbHbIM AOM3alH, COCTOSILLMW W3 Tpex 3Tanos, nogaput Bam nessus
WCKIIOMUTENBHOM OCTPOThI 1, Bnarogaps TPOMHOMY YIIy Ha pexyLLen KpOMKe No3BonuT
OOCTUYb HaMHOro Gonee ANMTENbHOrO cpoka Cryxbbl KaXKOoW U3 3aTOYMEHHbIX CTOPOH
Bawuero Hoxa.

Cnenytowe pasgenbl OMUCLIBAKOT OCHOBHbIE TMPOLIECCHI, KOTOpble  HeobxoanmMo
BbIMNOMHATL 415 ONTUManbHON 3aTOYKN B KaXKOOM M3 CIOTOB.




TounnbHbi  annapar ChefsChoice® EdgeSelect® mopens 120 ocHalleH py4qHoM
anviasHon LWNMdgoBanbHON AeTanblo, KoTopasi NpM HeoBXOAMMOCTU UCMONb3yeTcst ANst
yOaneHns HakoMUBLLMXCH OCTaTKOB MULLIM UMM OCKOIKOB C NMOBEPXHOCTU MONMUPOBOYHbIX/
LWwnndoBarnbHbIX AMCKoB. Mbl HacToaTenbHO coBeTyeM Bam MbiTb CBOM HOXMW, nepen
TEM KakK X TouuTb. Bbl ybeamTech, YTo MOryT NPOrTM MeCsiLbl, Unn faxe rof, u Gonblue,
npexage 4Yem Bam noHagobutcs oTwnudoBatb 3T Ancku. Tonbko ecnu Bbl ouyuiaete
OTYETIIMBOE CHIDKEHME 3PEKTUBHOCTY MONMMPOBKN, HYXHO ByAeT BOCNOMNb30BaTbCA 3TON
yno6How dpyHkumern. OHa OyaeT onvcaHa Aanee B Nocrnenyowmx pasaenax.

TounnbHbiin annapat ChefsChoice® EdgeSelect® moaens 120 ocHalleH MpyXUHHbIMK
Hanpaenswmumm. OHW HaAEXHO YAEPKMBAKOT HOX BO BPEMS NPOLIECCA 3aTOYKM.

Mpwn paboTe co BCEMM HOXaMU, KPOME CreumarnbHbIX, KOTOpble HE0BX0AMMO 3aTadmBaTb,
TOMbKO C OOHOW CTOPOHbI (KaK, Hanpumep, SMOHCKNE HOXW C OQHOCTOPOHHEW 3aTO4KOWN),
Bam HeoGxoamMmo GyoeT MpousBOAUTL 3aTOYKY B MPaBOM W NEBOW MPOPE3V Kaaoro
ncnonb3yemoro Bamu cnota. 3To npuBedeTt K TOMY, YTO NOBEPXHOCTM KaXaoW U3 CTOPOH
nessus 6yaoyT MMETb OOMHAKOBbLIN pa3mep, 1 nessBue Byaer pesaTtb NPSMO BCE BpeMms.

B npouecce 3atoukm B M0OOM M3 CrOTOB, HOX HeobXxoaMMo MoovepeaHo WU
nocrnegoBaTtenbHO NPOTArMBaTh C JIeBOM M NpaBoM CTOPOHbI. Bo Bpemsi pabotsbl ¢
annapaTtoMm BCerga Haxoautecb neped HUM. YAepxuvBanTe nesBue B ropu3oHTanbHOM
NoSIoXKeHWeM, BCTaBbTe ero Mexay MracTUKOBOW NPY>XMHON W HanpaBnstoLLen nnaHkon
N paBHOMEPHO MPOTSHUTE MO HanMpaBneHuto k cebe, YToObl Ne3BMe KOCHYNOCh OMCKOB.
Bbl moyyBcTBYyeTe M ycrbiwMTe, KOrga Npov3onaeT 3TOT KOHTakT. Bcerga cnegwte 3a
PaBHOMEPHOCTLIO ABWXEHUSI Ne3BUS CKBO3b KaXAaylo Mpopesb; He OcTaHaenuBante
[OBVDKEHMe nocepeamnHe npopesn. PekomeHayemas HenpepbiBHAs CKOPOCTb NPOTAMMBaHWS
COCTaBIsieT OKOMO 4 CeKyHA Ans Ne3suii AN1HON B BOCEMb (8) AtoMMOB. OTO BpeMs MOXET
ObITb MeHbLLe Ans 6onee KOpoTKMX ne3Buii 1 6onblue — Ans 6onee ANVMHHbLIX.

Hukorga Bo Bpemda paGOTbI C annapaTtoMm He CTOWITE NO3aau Hero.

B npouecce 3aTouku npyknagbiBaTe Ype3mepHoe AaBneHne He HyxHo. CneguTe 3a Tem,
4yTOObI HE nopesaTb MNacTVMKOBYl BkNagky. CriyyavHbIi NOpe3 3TON BKMAOKW MOXET
oKasaTb He3HauUTENbHOE BNUSIHWE HA (DYHKLMOHANbHOCTb TOMMMLHOMO annapara, unm
noBpeauTb Nne3sue.

PucyHok 1 (BHM3y) OaeT onpepderneHvie Kaxaomy M3 Tpex CIOTOB MO OnucaHuio,
npvBeAeHHOMY B NocreaytoLyx pasgenax.

MpyxuHa PykosTka
\ Cror3 \’

Cnor 2
Cnot1

\ Kpennenue
MaTka
/ \ \ \ TNezBue
MNepeknioyatenb KoHumk
BkntounTb/BbIKNKOYUTL
PucyHok 1. Mogenb 120 TounnbHoro annapara PucyHok 2. TANUYHBIA KYXOHHBIA HOX.

Diamond Hone EdgeSelect.



UHCTPYKLIUA

MPOYTUTE OAHHbLIE MHCTPYKUWWU NEPEQ HAYANTOM UCMOJNIb30BAHUA.

Mogenb 120 TouunnbHoro annapata Chef'sChoice® npeaHasHadeHa Ans 3aTOUYKM NPSMbIX

nnm 3ybyatbix Ne3Bui.

1. 3arauuBanTte 3y64arble ne3sus Tonbko B cnore Ne 3. He Tounte 3ybyaTble nessus
B CNoTax 1 unm 2, 3To TonbKO 3psi CHUMET AOMONMHUTENbHBIV MeTann ¢ 3y6uos. [Ans
nony4yeHusi 6onee noapobHoM UHpopmaumm cMoTpute pasaen «lpouecc 3aToukm
3ybyaTbix Ne3Bun».

2. [psamMble ne3Bus MOryT 3aTaunBaTbCS BO BCEX TPEX CMOTaX, OO4HAKO MCMOSb3oBaHWe
cnota Ne 1 6yaet Heo6Xx0AMMO, TOSNBKO ECIW 3aTauMBaeMblil HOX OYeHb TYMOW, UnK ecnn
Bbl 3ax0TTE NoNy4uTh NE3BKE C AONONHUTENBHBIMK «Bopo3akamuy». Ans nonyyeHus
6onee noapobHO MHGOPMaLMM CMOTPUTE CreayoLmniA pasaen.

3ATOYKA NPAMbIX NE3BUA

NPSAMbIE NE3BUA: MEPBAA 3ATOYKA

Mepea Tem Kak BKIOYUTL NUTaHNE, CHUMUTE KPbILLIKY, PAacnonoXeHHyto Hag crnotom Ne 1 u
NNaBHO BCTaBbTE Me3BMe HoXa B CNOT MeXay HanpasnstoLLen NnaHKon 1 anacToMepHom
npyxuHon. He Bpallante n He crnbante Hox (cMm. PucyHok 3).INMomecTute nessune Hoxa B
CMOT MO HanpaBMeHWIO BHU3, NOKa HE MOYYBCTBYETE, YTO OH KOCHYICSt anMa3Horo Aucka.
MpoTsHUTE ero no HanpaeneHuntio k cebe. ATo gact Bam MOHATb, HACKOMBKO CUIBHO
HaTsXKeHWe NPY>XWHbl. BbIHBTE HOX WM HaXxmuTe nepeknoyaTtens nutaHus. KpacHbin
«MHOMKaTOP» 3aropaeTtcsl, Koraa nepeksovaTeslb HaXOAUTCS B MONMOXEHUN « BKNoUnTbY.

Cnot Ne 1: (ecnn Baw HO yxe 3aToveH Hagnexawmm obpasom, nponyctute artan
rpeaBapuTeribHON 3aTodKM U nepexoauTe k atany Ne2.) Ecnu Bl nponssoauTte nepsyto
3aTOYKY HOXa, UM €CnN HOX OYeHb TYMOoW, Ha4yHWTe paboty ¢ crnota Nel. MNpoTtaHuTe
HOX OOMH pa3 CKBO3b neBylo npope3b crnota 1 (cm.PucyHok 3), gsuras nessue no
HanpageneHuto k cebe mMexay NeBON HanpaensALen NaHKoW U NONTMMEPHON NPY>KNHOM
1 paBHOMEPHO MpoTarkuBas fesBue B MPOPe3n BHWU3, NOKa OHO He KOCHETCS Aucka C
anvasHblM HanbineHuem. Bbl ycrbiumTe, korga Npov3onaeT KOHTaKT NMesBust U aucka.
BcraBbre nessue kak MOXHO Gonee Grv3ko K KpenmeHuo Unm K pykosTke. [ns 3aTouku
KOHYMKa Ne3BUSi HEMHOTO NPUNOAHUMUTE PYKOATKY. 3aToumTe fesBue Nno BCen ASIMHHE..
[nsa ne3sun onvHon B BoceMb (8) AtOMIMOB Kaxaoe NpoTsrnBaHve byaet 3aHuMaTthb OKOo
4 cekyHa. MNpoTsrneaHne 6onee KOPOTKMX NE3BUIA 3aHUMAET 00bIYHO 2-3 cekyHApl, bonee
ANMWHHBIX — 0KOMO 6 cekyHA. [lanee, NoBTOPSAS TOT e NPoLecc No BCeW AnUHE, NPOTAHUTE
nes3Busi CKBO3b NMpaByto Npopesb oTeepcTus 1.

Mpumevarue: Kaxabi pas, koraa Bel BCTaBnsieTe nessune B CrioT, paBHOMEPHO ABuranTe
ero no HanpaeneHuo K cebe. Hukorga He TonkawTe nessue B HamnpaeneHun ot cebs.
MpocTo npunoxwuTe JocTaToyHoe ycunue Anst Toro, YTobbl NesBrne KOCHYNoch korneca —
Ype3MepHOe YCUnme He yry4LumT U He YCKOPUT NPOLLECC 3aTOYKM.

PucyHok 3. BctaBbTe nessue mexay yrnoson
HanpaBnsoLei NNaHKoN U NONUMEPHON
npyXuHoi. YepeayiiTe neByto 1 npaByto Npope3b.




[nsa obecneyeHns onTUMarnbHOW 3aTOYKU MO BCEW ANWHE Ne3Busi, BCTaBMsANTe ne3sue
B NPOpEe3b OKOMO PYKOATKM U PaBHOMEPHO MPOTsirMBanTe ero, noka OHO He BbIAAET K3
npopesu. B kaxxgomM crnote genavite oaMHaKoBOE KONMYECTBO NOTATMMBaHMI, MONEpPeMeEHHO
B NEBOV U NpaBoW Npope3six, YToDbl Ne3Bne 3aTa4unBanocb CUMMETPUYHO.

Cnort 2: BeinonHas g4encTeums, onvcaHHble B NpeablayLiem pasgene, 3atounte nes3sue B
cnore 2.

MpoTaHuUTe ne3Bune oaWH pa3 CKBO3b fEBYHO NMpopesb crota 2 (PUCYHOK 4) n oguH pas
CKBO3b MpaByo Npopesb crioTa 2 (pucyHok 5). [insa nessuit AnvHo B BOceMb (8) AronmoB
Kaxxgoe npotarveaHve OyaeT 3aHMmath okoso 4 cekyHA. MpoTtarmBaHue 6onee KOpoTKMX
NEe3BUI 3aHMMAaET 00bIYHO 2-3 ceKyHAbl, Bonee ANMHHbBIX — OKOSO 6 cekyHA,.

Mepen Tem Kak NepenTn K crieqytollemy aTany, NpoBeguTe nanbLeM Monepek Kakowi-
nmMBo CTOPOHbI NE3BUS, Bbl MOYYBCTBYETE 3ayceHeLl. (CM. pucyHok 6). Ecnu 3ayceHua Her,
cAaenante elle No 0gHON MeaneHHOW NPOTSHKKeE.

(He npoBoauTe nanbLem BAOMNb Ne3Busi, 4Tobbl n3bexartb nopesa). Ecnu nocneaHee
npoTsirMBaHUE NPOU3BOAUIOCH B NPaBOK Npope3n, To 3ayceHel, ByaeT TonbKo Ha NpaBon
CTOpOHe 1ne3Bust (Kak Bbl ero Aepxute) n Haobopor.

Ecnn HOX o4eHb Tymnon, MOXeT ObiTb HEeOOXoaMMO ellle pa3 NpPOTsHYTb Jie3Bue Yepes
CrIOT 2 UNV MPOM3BECTU Mapy nocnenoBaTenbHbIX NOTAMMBaHWI Yepes crnoT 1, a 3aTem
nepewiTtn kK 06paboTtke B crnote 3.

PucyHok 4. BctaBka ne3Busi Hoxa B NeByH PucyHok 5. BctaBka ne3Busi Hoxa B NpaByo
npopesb CroT 2. npopesb cnort 2.

OcTopoXxHO
nposeauTe
nanbLem nonepek
ne3Bums, YToObI
noYyBCTBOBaTh

3ayceHel} ‘

%

PucyHok 6. MosiBneHne oT4eTnMBOro 3ayceHua
Ha Ne3BUM HOXa, Nepea TeM, Kak NepexoanTb K
wnudoBke B cnote 3.

PucyHok 7. 3ayceHeL, MOXHO OLYTUTb, €Cnun
NpoBecTM NanbLamu nonepek nessus. OcTopoxHo!
CMOTpUTE TEKCT.



Cnotr_3: [Ins nonyyeHus ocTporo, kak 6putea, nes3susi, 4OCTAaTO4HO MPOWU3BECTUN OOHY
(1) vunun aBe (2) napel noTArvBaHUA Yepes cnot 3. Kak npeanucaHo Ans oteepctuii 1 m 2,
nocnegoBartenbHO NPoTAHKUTE Yepes nesyto (PucyHok 8) u npasyto npopesn, cobnogas
npy 3TOM Ty e CKOpPOCTb, koTopas 6bina pekoMmeHgoBaHa Ans obpaboTku nessuit B
crotax 1m 2.

[ononHuTeneHble NPOTAMMBaHUA Ne3Bus OyayT v Janee MCTOHYaTb NesBue, cosnaBast
OCTPOTY, )Xenaemy'o A NPUroTOBMNEHWS M3bICKaHHbIX 6ntod. MeHbLLee YACo NoTArmBaHuin
MOXET BbITb NPeanoYTUTENbHLIM, ecnin Bbl cobrpaeTechk pesaTb NPoayKThl, UMeoLLmne
MHOTO XXWI 1 BOIOKOH, Kak 310 ByaeT onvcaHo 6onee noapobHo B cnepyowyx pasaenax.

ONTUMU3ALINA NE3BUA HOXA ONnd KAXOO0ro UCMNoJib30BAHUA
MNPUrOTOBIEHUE N3bICKAHHbIX BIOA:

Ecnv onst Hapesku rmagkux 1 HEeBECOMBbIX AOreK (hPyKTOB 1nu oBoLLe Bam Heobxoaumo
MMETb CaMble TOHKME W OCTPblE HOXW, 3aTouMTe KX B croTe 2 (unu B crnotax 1 1 2, kak
OMMCaHO BbILLE) @ 3aTeM NPOM3BEAMTE OOMNOSHUTENBHOE NpoTArMBaHue B criote 3. Tpu
(3) 1 Bonee nap nNoOTArMBaHWI, NOOYEPEOHO BLINMOSHAEMbIX B JTIEBOW 1 NPaBON NPOpe3sx
cnota 3, oTwnudyT CTOPOHbI NEe3BUS WM NPUAAAYT WCKMIOYMTENbHYIO [MagkocTb U
ocTpoTy nessuto. (PucyHok 9).

Mpy NOBTOPHOW 3aTOuKe NE3BUIA, KAXXAbI pa3 UCnonb3ynTe cnoT 3 (moodepenHo nesyo 1
npaeyto npope3sb). Ecnn nocne 60nbLUIOro Ynucna noBTOPHbIX 3aTaduMBaHUM, 3aTodKa yxXe
3aHMMaeT CMLLKOM MHOMO BpemeHu, Bbl MoxeTe yckopuTb 9TOT mpouecc, npov3seast
CHavana 3aTouKy B crote 2, criegys AenNCTBMSM, OMUCaHHbBIM Bbile, a 3aTeM B CroTe
3. Takum obpasom, Bbl nonyynTte oyeHb rnagkoe nesBue U NpoanuTe CPoK CryxObl
Bawuero Hoxa.

ana PA3PE3AHUA MACA U MPOYUX BONMOKHUCTbLIX MATEPUANOB:

[nsa y6os ckoTa, CBeXeBaHUS AUYM UMK pas3pe3aHnst BONOKHUCTbLIX MaTepuanos nydlle
Oynet obpaboTtatb nes3sue cHavana B crnote 1 — u 3arem cpasy HenocpencTBEHHO
nepenTy kK cnoty 3. TO NO3BOMUT COXPaHUTb 3A0CTPEHHbIE MUKPOOOPO3aKM BAOSb BCEW
NoBepXHOCTU ne3Busl. Jle3Bne CTaHeT O4YeHb OCTPbIM U He3a3yBpeHHbIM TOMbKO nocre
OOHOW MUNn ABYX Nap noTarmBaHui Yepes crnort 3.

anga ou4um v Pblbbl:

OnTrManbHoe nessue AN CBeXeBaHWa AoMaLLUHEN NTULbI MOXHO NOMNyYnTb, 3aTO4MB ero
B crnote 2 u 3atem B cnote 3. (PucyHok 11)

PucyHok 8 nocnegoBaTenbHO NPOTAHUTE Yepe3
neBbIA ¥ NpaBbii Na3 cnora 3.




NMPOLIEOYPA 3ATOYKU 3YBYATbIX NE3BUNA

3ybuaTble ne3Busa aHanorMyHbI NE3BUI0 NIl C NEPUONYECKUMM YIIyBneHnsMmn n pagom
OCTPOKOHEYHbIX 3yOLIOB.

Mogenb 120 TounnbHoro annaparta Chef'sChoice® moxeT sataumsars 3ybyatbie nessus
ntoboro Tvna. Ucnonb3yinTe Tonbko cnot 3 (PUcyHok 12), KOTOpbI 3a0CTPUT 3yOLbl 1
€034acT MUKPO-NEe3BMS BOOMb KaX4oW CTOPOHbI kaxaoro 3ybua. OBblMHO JOCTAaTOYHO OT
natu (5) oo gecat (10) nap noodepeaHbIX NPOTAMBaHMM Yepes NEBYHO 1 NPaByo NPope3b
cnota 3. Ecnm HoX 04eHb TYMon, MOXeT NoTpeboBaTbCca GonbLlee YMCNO NPOTATrMBaHWN.
Ecnu ne3Bre HOXa B npouecce MCNonb3oBaHWs BbIN0 CUMbHO NOBPEXAEHO, NMPOM3BEANTE
no ogHOMY ObICTPOMY MPOTAMMBaHUIO (2-3 CeKyHAbl ANS Ne3Bus ANMHON B 8 Alo/iMOB) B
npaBoW 1 1eBOW Npope3u croTa 2, 3aTeM nNpounsseanTe psig NPOTArMBaHUM Yepes crort 3,
nooyepeaHo B NEBOW U NPaBon Npopesu.

Mockornbky 3yGuyatble NesBust UMetoT CTPYKTYPY, CXOOHYHO CO CTPYKTYPO MOSIOTHA MsbI,
OHW HUKOI1A HE CTaHyT TaKMMU Xe «OCTPLIMMY, KaK NeaBre NpsamMoro Hoxa. OfHaKo 1x
3yGuaTasi CTpyKTypa MHOrAa NOMOraeT pa3pesaTh NPOLYKTbl, NOKPbITLIE XXECTKON KOPKOM
1 npopesartb Apyrve mMatepuarbl, Takue Kak KapToH.

PucyHok 9. Bonee wupokas PucyHok 10. CoxpaHeHue PucyHok 11. ins pe3ku pbiObl U
NoNnMpoBoYHasi NOBEPXHOCTb, MUKPO-60pPO3A0K, NPMMbIKAIOWMX AOMAaLUHEN NTULbI Takke OyaeT
NpUMbIKalOLLas K Ne3Buio, K Nie3BUto, byaeT nonesHbIM nonesHbIM coxpaHeHune
naeanbHa Ans NpMroToBneHUs npu BbINOMHEHNN paboT no MUKpPO-60p03A0K, NPMMbIKAIOLLUX
M3bICKaHHbIX 6ntoa,. pa3pe3aHunio BONMOKHUCTbIX K Ne3Buio.

MmaTtepuanos.

PucyHok 12. 3aTaumBanTe 3y6yaTbie Ne3Bus TONbKO
B cnote 3 (cM.MHCTpyKuuK).




LUJUPOBAIIbHbLIN UHCTPYMEHT CMOTA 3: YACTKA/NONUPOBKA

Mogenb 120 TouunbHoro annapata ChefsChoice® ocHallgHa BCTPOEHHbLIMM
NPUHAANEXHOCTAMU AN PYYHOW YUCTKM / MONMPOBKM LOBOAALLMX OUCKOB B CroOTe
3. B cnyyae ecnu gucky MOKPBIMUCH XMPHBIM HaNETOM, OCTaTkamu MPOAYKTOB WIv
LWnmcpoBanbHLIMKU OCKONKaMU, X MOXHO MOYUCTUTL M NPUAATL UM LOMMKHbIA BUA NyTeM
npuBedeHVs B AENCTBME PYYHOrO pblyara Ha 3afHen CTOpPOHEe TOYMSIbHOrO annapara.
OTOT pblyar pacrornoxeH B yrnybrneHun, kak nokasaHo Ha PucyHke 13,

Ona aktmBauum YMCTALLEro/nonmMpoBOYHOrO NpUcnocobneHust ybegnuTteck, YTO nNuTaHue
BKITIOYEHO, M MPOCTO MOTSAHUTE MareHbKUA pbldar BNpaBO WM BMEBO, MM MPOCTO
yoepxuBanTe B TeveHuMe 3 cekyHA. 3arteM HaXmuTe pbl4ar B MPOTUBOMOOXHOM
HanpaeneHun u yaepxvBaiTe ero B TedeHue 3 cekyHa. Korga pblyar OBUXETCA B O4HOM
HanpaeneHun, NONMPOBOYHbIN MHCTPYMEHT YACTUT U 3a0CTPSIET aKTUBHYIO MOBEPXHOCTb
ofHoro wnudosasnsHoro/nonvpyrowero ancka. Korga pbldar aBwxetcs B obpaTHOM
HanpaeneHun, Bel YucTuTe apyron mck.

Mcnonb3yiiTe 9TO 4MCTALLEe/NONMPOBOYHOE MPUCNOCODNeHne, TOMbKO — Korga CrnoT
3, nNo Bcen BMOUMOCTW, DOomblUe He 3aTaumBaeT AOSMKHbIM 00pa3oM, Unu oHo TpebyeT
MHOTOKPaTHbIX NPOTAMVBaHWA Of1s1 MOMyYeHNs OCTporo, kak GpuTea, nessus. Yacrtoe
MCMNONb30BaHMWE 3TOr0 MPUCNOCODNeHNs CHUMaeT maTtepuan C MOBEPXHOCTU [AMCKOB,
pacnonoXeHHbIX B crnoTe 3, 1, cneaoBaternbHO, CNN UCMONb30BaTh €70 CINLLKOM YacTo,
TO HanpacHo ByAeT CHUMAaTbCSA CULLKOM GOMNbLLOE KONMYECTBO abpa3nBHOI MOBEPXHOCTH
— obycnaBnuBas NpexaeBpeMeHHbIN U3HOC ANCKOB.

Ecnu aTo npousoiiget, Heo6xoaMmo ByeT NPoM3BECTH 3aBOACKYH 3aMeHY ANCKOB.

Ecnu Bbl perynsipHO MoeTe HOXMW nepeg TeM, Kak HayaTb Mx 3aTaduBaTb, Bam Gyger
HY>XHO YMCTUTb U NONMPOBATbL AUCKW, PAcNONOXeHHble B croTe 3, TONbKO pa3 B roA unm
Oaxe pexe.

PEKOMEHOALIUA

1. Bcerga ynansnte octaTku NPoAYKTOB, XXupa U NpoYMX MaTepuarnos C HoXa, Nepeq Tem
KaK HaTouMTb €ro UM NPOU3BECTU NOBTOPHYHO 3aTOYKY. ECniv HOX 3arpsiaHeH, npomMoiiTe
€ero nesBue nepeq 3ata4ynBaHneM.

2. Bo BpeMs 3aTo4Ku NpuKragbiBanTe TOMbKO NErkoe ycunmne — Y4tobbl 4OCTUYb HAAEXHOro
KacaHusi ¢ abpasvBHbIM OUCKOM.

3. Bcerga TaHWTe ne3Bue C pekoMeHO0BaHHOWM CKOPOCTbIO U paBHOMEPHO MO BCeW ANMHE.
Hukorga He npepbiBaliTe U He OCTaHaBNMBaWTE ABWKEHNE NE3BUS, MOKa OHO KacaeTcs
abpasvBHbIX AUCKOB.

PucyHok 13 npucnoco6nexue Ans py4Hon YNCTku
[VUCKOB B crnote 3(CMOTpUTE MHCTPYKLMUIO).
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4. Bcerga npoTsrMBaiiTe nesBus NooYepenHO Yepes NEBYI0 U MpaByo Npopesb. AnoHckue
Ne3BUs ABNAIOTCS UCKIIOYEHNEM M 3aTauymBatoTCsl, IMaBHbIM 06pa3oM, C OHON CTOPOHbI.

5. B npouecce 3aTo4kM fe3Bne HoXa OOMKHO pacnonaratbCs B ropu3oHTanbHOM
MOSOXEHWN MO OTHOLLEHUIO K MOBEPXHOCTM cTona. [1ns 3aTo4Ku NIE3BMSI OKOIO CaMOoro
KOHYVMKa NpUNoaHMMaiTe crierka pyKosiTky Hoxa.

6. [Mpu npaBunbHOM MCMonb3oBaHUM Bbl cMOXeTe 3aTaumBaTh Ne3Busi No BCeW ANNHE
BNJIOTb 40 paccTosiHus 1/8 OOMMOB OT KpENIeHUst Unu PyKosITKM Hoxa. OTo ecTb
OCHOBHOE NpenMyLLecTso Mogenu 120 TounnbHoro annapara Chef'sChoice®.

OBLUENPUHATLIE YCNNOBUA XPAHEHUA

,D,BI/I)KyUJ,I/IeCH petanun, gsuraternb, NOALUUMHUKN N TOYUNbHbIE NMOBEPXHOCTU HEe Tpe6yr0T
cMasku. HeT HeoBxoarMOCTM MbITb aBpasvBbl BOAOW. BHELLHME NOBEpXHOCTY TOUMUIBHOTO
annapaTta MOXHO NPOTepeTb BraXHOW TkaHblo. He ucnonbayiite Motowme cpeacTea
1 abpasuBbl.

MpvmepHO pa3 B roa, Npu HeobxoaMMOCTH, Bbl MOXeTe yaanaTb MeETanM4eckyto nbinb,
KoTopasi ByaeT HakannMBaTbCA BHYTPU TOYMNBHOMO annaparta OT MOCTOSHHOW 3aTOYKW.
CHMMUTE ManeHbKyo NPSMOYTOfibHYK OYUCTUTENBHYIO KpbiwKy (PucyHok 14), kotopas
NPUKPbIBAET OTBEPCTME B HWDKHEN YacTu annapata. Bbl Hangete Tam meTannuyeckune
YacTuubl, MPUCTaBLUME K MarHWTy, BMOHTMPOBaHHOMY BHYTPb 3TOM KpbIwkKW. [MpocTo
CMaxHWUTE UINN CYUCTUTE 3TW METaNNMYECKMe YacTmUbl C MarHuTa, ucnonbays GymaxHoe
MosioTeHUe WMnu LUETKY, U CHOBa BCTaBbTe KPbILWKY B oTBepcTue. Ecnn obpasosanocb
B0nbLLOE KONIMYECTBO METANNNYECKOM MNbinn 1nu Bbina nponsseaeHa YmcTka abpasnBHbIX
AMckoB B crote 3 (C UCMOMb30BaHWEM YMCTSALLEro/MONMpPOBOYHOIO MPUCMOCOBNEHNs),
Bbl MoXeTe BbITPACTM OCTaBLUYHCA Nblflb Yepe3 OTBepCTWe B AHe annaparta, OTKPbIB
3aKpbIBaIOLLYIO €70 KPbILLKY. [Tocrne YACTKN HaQeXHO YCTaHOBUTE KPbILLKY C MarHUTOM Ha
npexHee MecTo.

OBCIY)XXUBAHUE

B cnyyasix, koraa HeobXoAMMO BMeLLIaTEeNbCTBO CITy)KObl MOCT-rapaHTUMHOMO 06CIyXMBaHS,
OTOLLNMTE CBOM TOUMIbHbBIN annapar Ha 3aBog-uarotoeutens EgdeCraft, rae Bam coobluar
CTOVMMOCTb PEMOHTA [0 ero BbIMOMNHeHUs. [ns KIMeHTOB, HaxoasawWwwmXxcsa 3a npegenamm
CLLUA: cBSXXMTECH CO CBOMIM PaCnpOCTPaHUTENIEM MM HALMOHAIbHBIM AUCTPUOLIOTOPOM.

Moxanyncra, BNoXuTe B KOPOOKY CBOWM 0OpaTHLI agpec, HoMep TenegoHa, No KOTOPOMY
Bac MoxHO 3actaTb B OHEBHOE BpeMS, M MWCbMEHHOE OnucaHwe npobrnembl unm
NOBPEXOEHUs!, U3MOXEHHOE Ha oTAenbHOM nucte. CoxpaHuTe KBUTaHUuMo 06 oTnpaBke
KaK noATBepXXAeHWe 3TOWM OTMpaBku M kak Bally cTpaxoBKy Ha criydan ytepu rpysa BO
BpEMS NEePECHINKN.

PucyHok 14. OuncTuUTenbHas KpbILLKa.
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Onsa knuentos 13 CLUA: Bbl MoxeTe BepHyTb TouunbHbIN annapaTt ChefsChoice® Ha
3aBOA-V3rOTOBUTENb AJ151 TPOBEAEHUSI TEXHUYECKOro obcnyxmBaHus. 34ecb MOXET ObITb
npoBegeHa oLeHKa CTOMMOCTU PEMOHTA UMM HACTPOWKM SNEKTPUHECKUX UIIM MEXAHNYECKNX
Aetaneii. Ecnv Ha faHHOM annaparte MMetoTCsl NOBPEXAEHUs ANEKTPUYECKOrO LLHYPa, ero
3aMeHy [0MmkeH npoussectn auctpubbiotop ChefsChoice® nnu apyroit KOMNETEeHTHBbIN
cneumanmct, Bo nsbexaHue onacHOCTY yaapa 311eKTPUYECKM TOKOM.

OnsknueHToB M3 cTpaH3anpeaenamn CLUA: MoxanyicTa, otganTe annapat Chef'sChoice®
Bawemy MecTHOMYy OMCTPUOLIOTOPY ANA NPOBEAEHUS TEXHUYECKOro OOCHy>XUBaHUSI.
3pecb MoXeT BbITb NpoBeAEeHa OLIEHKa CTOMMOCTM PEMOHTA UIM HACTPOIKU ANIEKTPUYECKMX
UNN MexaHudeckux petanen. Ecnm noctaBneHHbI 3NeKTPUYEecKUn LUHYP OaHHOro
annaparta MMeeT NOBPEXAEHMUS, ero HeobXoAMMO 3aMeHUTb C NMOMOLLBIO CrieumanvcToB
PEMOHTHOrO 3aBofa, PEKOMEHA0BAHHOIO 3aBOAOM-U3rOTOBUTENEM, T.K. Ans 3ToW paboTbl
HeobXxoaMMO cneumansHoe ocHalleHue. MoxanyicTa, NPOKOHCYNLTMPYNTECH ¢ Bawwmm
auctpubbiotopom Chef'sChoice® .

—dgeCraft

World Leader in Cutting Edge Technolog),r®

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Gustomer Service 610-268-0500

Cpenato B CLUA www.chefschoice.com
OTOT NPOAYKT UMeeT oAuH unn 6onbLue nateHToB EdgeCraft, OxuaaeTcsa nonyyeHne 4ONONHUTENbHBIX
nateHToB CLUA 1 3apybexHbIx 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
K16 128960
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Mogensb 120 IHCTPYKLII

ChefsChoice

TounMnbHUM Npunag Ha anMasHoOMY KaMiHHi
ans HoxiB EdgeSelect® Diamond Hone®

UA)

2

lMpouunTanTe iHCTPYKLUii Nnepes BUKOPUCTAHHAM npunaay.
[nsa pocArHeHHA onTUMarbHUX pe3ynbTaTiB Heo6XiagHO
[OTPUMYBaTU JAHUX iIHCTPYKLIN.

© 2016 EdgeCraft Corp.




BAXIINBI 3AXOAU BE3NEKHN

Mig Yac kopucTyBaHHSA eNeKTPUYHUMK NpUnagaMmm HeobxigHo 3aBXxAun

AOTPUMYyBaTU OCHOBHMUX NpaBun 6e3neku, a came:

1. MpouwnTarite BCi iIHCTPYKLi.

2. o6 y6eaneuntn cebe Bia yaoapy enekTpUYHUM CTPYMOM, He 3aHypioiiTe Chef'sChoice®
Y BOAY Y iHLLY PianHY.

3. Tlepen 3aToyyBaHHSAM NepeKoHaMTeCs B YMCTOTI Ne3a HoXa, ke BU NiaHyeTe
3atouyBaTn Ha Chef'sChoice®.

4. BumuKaliTe BUIKY €NEKTPOXUBMIEHHS NICMS BUKOPUCTaHHS, Nepes PEMOHTOM Ta
YULLIEHHAM.

5. YHvKanTe KOHTaKTy 3 pyXOMUMM YacTUHaMW.

6. He kopuctynTecb enekTpuiHMMM Npunagamu, Lo MakoTb MOLUKOMKEHHS LUHYpa
XKMBIEHHS YN LUTENCENbHOI BUIKW, MatoTb Npobrnemu B poboTi, po3ouTi abo NOLLKOMKEHI
SKUMOCb iHLUMM YUHOM.

IOnsa kopuctyBauyiB y CLUA: By moxeTe NoBepHYyTV TONMNBbHWIA Npunag 4o
3aBogy-Bupo6Huka EdgeCraft Ans npoBeAeHHst TEXHIYHOrO 06CNyroByBaHHS.

[nsa kopuctyBayiB nosa mexxamu CLUA: Byab nacka, noBepHiTe Balw TounnbHui
npunag micuesomy anctpubd’totopy, Ae byae ouiHeHa BapTiCTb YCYHEHHS NMOLLUKOMKEHb.
AKLIO Yy NPUCTPOI € NOLIKOMKEHHS €NEeKTPUYHOTO LLHYpPa, MOoro 3amiHa Mae
30iNCHIOBATUCA B CEPBICHOMY LIEHTPi, MPU3HA4YeHOMY MiCLIEBUM ANCTPUG IOTOPOM
Chef'sChoice® abo iHLIMM KOMNETEHTHUM CreLianicToM, OCKINbK/ HeoBXiaHi
cneujanbHi iIHCTPyMEHTU. 3 MMTaHb CepBICHOrO 06CNyroByBaHHS Ta PEMOHTY NMPOCUMMO
KOHCynbTyBaTUCs B Micuesoro amctpu6’iotopa Chef'sChoice®.

7. YBATA! [JaHni npucTpiii Moxe OyTn OCHALLIEHO NOMSAPHMM LUTENcenem (ogHa i3 nnactuH
€ LUMPLLIOIO 33 iHLWY). LLlo6 3anobirmv yparkeHHIo enekTpu4H1M CTPyMOM, LUTeNcenb
CKOHCTPYVIOBAHO TakvM YMHOM, LLO BiH BCTABMSAETLCA B MOMNSPHY PO3ETKY TiMbKV OOHUM
crnocobom. AKLLO LTencenb He A0 KiHLA BCTABAETECA B PO3ETKY, NEPEBEPHITh OrO iHLLOK
CTOPOHOH0. AKLLO BiH AOCi HE BCTaBMNAETLCH, 3BEPHITLCS A0 KBanidhikoBaHOrO eneKkTpyka.
BabopoHsiembcsi Modugbikogysamu  ripuriad XXOOHUM CriocoboMm.

8. BuKopuCTaHHS JoAaTKOBMX NPUCTPOIB, HE PEeKOMEeHA0BaHMX abo npoaaHuX He
EdgeCraft Corporation, moxe npnu3BecTv 4O NOXeEXi, ENEKTPUYHOTO YPaKEHHS Yn
MOLUKODKEHb.

9. ChefsChoice® moaenb 120 npuaHadeHa [r1s 3aTOMyBaHHS KyXOHHMX, KMLIEHBKOBMX
Ta BiNbLUOCTI CNOPTUBHMX HOXIB. He HamaranTtecs 3 il LONOMOro 3aTodyBaTh HOXWLY,
cokupu um Byab-siki nesa, siki He 36iratoTbCsi 3a po3Mipamu 3 nasamuv npunagy.

10. He ponyckainte nepervHy enekTpy4HOro ApoTy Yepes Kpaw CTOoMy YM Npunaeka, a Takox
YHUKaNTE MOr0o KOHTAKTY 3 rapsiunMMm NOBEPXHSAMM.

11. Konu nepemukady yBiMkHeHO B nornoxeHHst «KON» (y LibOMy NOMNOXeHHi Ha nepemukadi
BUOHO YepPBOHMIN IHAMKATOP), TOUMIbHUIA NpucTpinn Chef'sChoice® saBxaun mae 6yt
po3TaLlOBaHO Ha CTiliKi MOBEPXHI Npunaeka 4v cTona.

12. YBATA! HOXI, BATOYEHI HANEXHM Y/HOM 3A OMNOMOIOKO BALLOIO
CHEF'SCHOICE®, bYQYTb MOCTPILUMW, HRK BU OYIKYETE. 3AANA
YHUKHEHHSA TPABM KOPUCTYUTECSA HAMW OY)KE OBEPEXHO. HE PDKTE
HIYOro B HAMPAMKY 00 BYb-AKOI YACTUHW BALLKMX NAJbLIB, PYKU YA
TINA. HE NMPOBOALTE NANLLIEM Y300BX NE3A. 3BEPITAVTE HIXK
BE3MNEYHMM YAHOM.

13. He BukopuctoByBaTt1 no3a NpUMILLEHHSM.

14. AKwo Byab-aKuiA eneKkTponpunaz BUKOPUCTOBYETLCS AiTbMU abo Nopyy i3 HAMY,
notpibeH peTenbHUi HarmsA.

15. He BukopucToByiiTe 3 Chef'sChoice® mactuna ans satodysaHHs, Bogdy uu ByOb-akui
iHLIWIA yOpUKaHT.

16. Mpunag npusHaveHnin Tinbkn Ans NobyToBOro BUKOPUCTaHHS.

+3BEPEXITb LI II-!CTPYKLI,I'I'.




BU 3POBUITU TAPHUAU BUBIP
MpodeciiHi Wwed-Kyxapi i KyniHapu 3 ycboro CBiTYy Bxe b6arato pokiB 4OBIpsitoTh
TOUMMBHUM Npunagam Ha anmasHomy kamiHHi Chef'sChoice® Diamond Hone®
Ta KOPUCTYIOTLCA HUMWU ANS NiATPYMaHHSA BMCOKOI NPOAYKTUBHOCTI fe3 Tuny
Trizor® Ha cBoix yntobneHux cTonosmx npubopax. Tenep i3 Balumm npodecinHmm
TOUMNBHMM  Npunagom 3 BuGopom Tuny Kpomku nesa ChefsChoice®
EdgeSelect® Mogenb 120 By MoxeTe ckopucTatucst nepesaramu, LU0 AOCTYH
npodecioHanam, 3aBAsKM Ne3aMm BUHATKOBOI TOCTPOTM Ta [OOBrOBIYHOCTI.
Mopenb 120 ChefsChoice® noeaHye B cobi HalHOBITHILLI TexHOmMOrii B ranyai
3aTovyBaHHs nes, po3pobneHi kopnopadieto EdgeCraft - csitoBum nigepom
B 0BrnacTi Takux TexHonorin® — —ana HaJaHHA AKOCTi MepenoBoro Knacy
Trizor-Plus® nesam ycix BalUMX HOXIB, HaBiTb i3 HAATOHKOK KPOMKOKO YU
3yB4yacT1M nesom.
Bu nepecsigunTecs, HackinbKy NpocTo i Wemako npatosat 3 Mogennio 120. i
MOXHa 6e3ney4yHo 3aCTOCOBYBATY AMS 3aTOYKM HOXiB Byb-AKOro TUMY: KYXOHHUX,
CMOPTUBHKX i KueHbKoBUX. Byab nacka, mpountamte U0 iHCTPYKLiO nepep,
MoYaTKOM BUKOPUCTaHHS TOMUIBHOIO Npunagy 3a4ns noninweHHsa pesynsraTis
3aToYYBaHHS.
MpodpeciviHi  Wwed-kyxapi 3 yCbOro CBITY BW3HAKOTb BaXMMBICTb [OCTPO
3aTOYEHOro fe3a y NpUroTyBaHHI BULLYKAHMX CTpaB. AK BNacHUK NpodeciviHoi
Chef'sChoice® 120, Bu maeTe 3acib Ans CTBOPEHHS fe3 BUHSATKOBOI roCTpoTH,
[OCKOHArOoCTi i OOBroBIYHOCTI, [OOCI HEOOCSPKHUX HaBiTb OS19 HaANOOPOXYMX
CBITOBUX NpOgeciiHnx 3aTodyBarnbHUX cuctem. [ina Bac craHe 3a00BONEHHsIM
3atoyyBaTy Bawi Hoxi Ta kopuctyBatuca HuMK. [lam’dtanTe, WO rocTPUA Hix
- Be3neyYHNIN HixK, OCKINbKU OYiKYHOUM Ha AOro rocTpoTy, By A0 HbOro yBaxHI i BiH
noTpedye MeHLUNX 3yCunb Ans pidaHHA. ToX nam’sTanTte, Lo HiX i3 Ne30M Knacy
Trizor® nyxe roctpuii!
TounnbHuin npunag Chef'sChoice® 120 dopmye OockoHane neso knacy
Trizor-Plus® Hoxam i3 cTani 6yap-AKoro Tuny, ByrmeLeBuxX Criasis, HepXXaBiiku
abo cnnasiB Byab-AKOT XOPCTKOCTI. IX rocTpoTa Ta TpuBanuii TePMIH Criyx6u
3pobunn HenoTpiGHUMK 3acTapini METOAM PYYHOI 3aTOYKM, LLO NPM3BOAWIM 40
3BMYAMHUX Ta FHYTUX es.
By moxeTe nerko i AyKe LWBMAKO 3arocTputy nesa Bawwmx ymiobneHnx Hoxis
Mo BCi AOBXWHI, Bif KiHYMKa OO pykiB's un GonbcTepa. HagrocTpi nesa knacy
Trizor-Plus® nogapytote Bam poku Haconoay HoXamm BUHATKOBOT SIKOCTI.




YHIBEPCAJIbHICTb MOAEI 120
TYUNBLHOIO NPUNALY EDGESELECT®

YHikanbHWiA ToumnbHui npunag ChefsChoice® EdgeSelect® Diamond Hone® Ha
anmMasHoMy KamiHHi 6yno po3pobneHo Takum 4umHoMm, Wwob Bu mornmu 3atovyBaTtv Ha
HBOMY HOXi Byab-sKOro Tvny, BiANOBIAHO A0 iX UiNbOBOro NpuU3HayYeHHs, Hanpuknaa, ans
cepBipyBaHHS raCTPOHOMIYHKX CTPaB, 32600 xyaobu, CBixxyBaHHSA AnYMHM abo HapizaHHs!
cine 3 pubn. Bu moxeTe oaHAKOBO YCNILLHO 3aTOYMyBaTK HOXI i3 MpsiMuMK Ta 3yb4acTumm
nesamu. Lien tpuetanHui (3) TOUMNbHUIA NPUCTPIA MICTUTL ABa eTan i3 BUCOKOTOYHUMM
KOHiYHUMK 100% anmMasHnMm abpas3vBHUMK AMCKaMM Ta OQUH eTan Ans OBOAKW/MONIpOBKY
3anaTeHTOBaHMMM THy4YkuMm abpasuBHuMK guckamu. Lli eTanm moxHa 3actocoByBaTh B
pi3Hi nocnigoBHOCTI, LWO6 oTpumaTtn abo BiawnidoBaHi nesa BUHATKOBOI MMagkocTi Ta
rocTpoTY A5 AOCKOHAmNOi AKOCTi Hapi3ku, abo CTBOPUTM «MIKPOMUIIKY», sika POPMYETLCS
3aBOSAKM MEBHIM KINbKOCTI TOYHO BIAMONipOBaHMX MiKpOKaHaBOK, pO3TallOBaHMX Ha
BOKOBMX rpaHsX nesa, LWo MOXIIMBO 3aBASKM BUKOPUCTaHHIO ONCKIB Ans npaBku eTany 3.

By nobaumTe, L0 Ui roCcTpi KOMoBKM Ha KOXHIM BOLLi HaarocTporo Hezyb4aToro nesa 3Ha4yHo
[onoMaraloTb Y BUMKOHAHHSI TakvMX CKnagHux poOiT, SK Hapi3ka BOMOKHUCTMX MPOAYKTIB,
XKWUIaBoro M’sica, YepeLLKiB OBoYiB abo GinyBaHHA OWYMHKM, @ TaKoX Yy BUKOHaHHI poliT no
[OMaLLHBOMY roCcroAapcTBy, TakuX, SIK HAapi3ka KapTOHY, LLIKIPU YM KUTMMOBWMX BUPOGIB TOLLIO.

Lii no 3atoyui Ta [OBOALI/MONIPOBL KOHTPOMIOKOTLCA CreuianbHUMM HanpaBnsoYuMm
nnaHkamun ansi nes, ski TO4HO BiAMNoBiaaTb abpasnBHUM AMcKkam KOHIYHOT dhopmun. KyTtn
Ha KOXXHOMY HacTymHOMY eTarli € Ha Kinbka rpagycis GinbLUMMU NOPIBHAHO 3 MONepeaHiM.

Ha ETani 1 TOHKi KOHi4Hi ANCKM 3 arnMa3sHNM NOKPUTTSAM CTBOPIOKTb MiKPOKaHaBKW Y340BX
rpaHeit KoXXHOro 6Ky nesa, YCTAHOBITHOKOUM NEPLLNIA KyTOBMIA CKiC nesa knacy Trizor®,

Ha Etani 2 3 gonomoroio ApiOHilUMX anMasiB yTBOPHOKTLCA Lie TOHLUI MiKpoKaHaBKu
y300BX GOKOBMX rpaHel fnesa i BCTAHOBMIOETLCSA APYIVIA CKIC Ha nesi, AKWiA € Ha Kinbka
rpagycis GinbLUMM 3a ckic, BCTaHOBMEHU Ha ETani 1.
Ha ETani 3 ynbTpaToHki abpa3viBHi OWCKM BCTaHOBMEHi Nig TPeTiM i Tpoxu Ginblumm
KyToM. BoHM nonipytoTb Ta wnicpytoTe BiyHi rpaHi nesa, CTBOPIOKYMN TPETIN CKiC, 3aBOSKU
SIKOMY YTBOPHOETLCHA MIKPOCKOMIYHO TOHKA, NpsiMa i HaA3BMYanHoO BignoniposaHa KpoMka
BUHSATKOBOI rocTpoTK. [is WinichOBKM OAHOYACHO NOMIPYE i 3aroCTPHOE rpaHi MikpOKaHaBOK,
SIKi CTBOpEHi anMasHuMmun abpasviBamu Ha ETanax 1 i 2, ooku MikpokaHaBku He HabyayTb
TaKol roCTPOTU, sika AornomaraTmMe npum poboTi 3 “Baxkumu Ans pospizaHHs” maTtepianamu.
Takni yHiKanbHUIA TpUeTanHWn Ausarii nogapye Bam OnBOBWMXHO rocTpi nesa, i, 3aBAAKN
NOTPINHOMY KyTY CKOCY, LLIO CTBOPKETBCA Ha KOXHIM rpaHi, Bu nomitute, Ak HOXi
3anuLLIalTbCs roCTPMMK HabaraTo AoBLUe.
Y HacTynHuX posfinax onucaHi 3aranbHi npoueaypu AN ONTUMArbHOMO 3aTodyBaHHS
Ha KOXXHOMY eTani, a noTiM 3anpornoHOBaHO, K MOXHa OMTUMI3yBaTW KPOMKY fnesa Ans
BMKOPUCTaHHS 3@ NMEeBHWUM NPU3HAYEHHAM.
Axkwio Bu He OyneTe Garato pisatv y «BaXkOMy» pexumi, notpeba y BukopucTaHHi Etany 1
Oyne nosoni HevacToto. OfHieto 3 BaxMBMX nepesar BukopuctanHs Mogeni 120 EdgeSe-
lect® € Te, Wo By MoxeTe Wwinidysati Ta nonipysaty Batui Hoxi 40 BpUTBEHOT rocTpoTH Tak
4yacTo, K Le HeobxigHO, i B NMOPIBHSAHHI 3i CTapyMK MeTogaMu 3aTouvyBaHHS criocTepirati
nvLle HesHavHu 3Hoc resa. [oBTopHe 3aTouyBaHHSA 3a3Bu4an Moxe GyTu 3pobneHe Ha
ETani 3. 3actocoByiTe ETan 2 4ns noBTOPHOIO 3aT0MyBaHHsi MEHLL YaCcTo Ta BUKOPUCTOBYITE
ETtan 1 nuwe ansa «Baxkux» Bunagkie. (dvemce poaain MNoBTOpHE 3aTouvyBaHHS).
Mogenb 120 TouunnikHoro npunaay ChefsChoice® EdgeSelect obnaaHaHa akTMBOBaHO0
BPYYHY LUNidpyBanbHO AeTanmio Afs anvasie, ska 3a notpebu BUKOPUCTOBYETLCA ANs
BMOAINEHHS 3 MOBEPXHi LUNidyBanbHMX/MonipyBanbHUX OWUCKIB HAKOMUYEHMX 3arnuLuKiB
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i abo 3ani3HMx ynamkiB. Mu HacTilHO pekoMeHZyemo ouncTuTV Bawi Hoxi nepep, ix
3aTovyBaHHAM. By nomituTe, WO MOXe niTh Kinbka MicsiuiB abo HagiTb pik abo GinbLue,
nepw Hix Bam Oyage noTpibHO BuNpaBnsaTW Ui anckv. Tinbku akwo Bu Biguyete siBHe
3HKEHHSA ed)eKTMBHOCTI MonipyBaHHsA, Oyae HeoOXiOHO BMKOPUCTOBYBATU LIO 3pY4HY
yHKLit0, 4OOATKOBO ONWUCaHy B HACTYNHOMY pO34iri.

KoxeH eTan 3aTouvyBaHHs OGnagHaHO enacTOMEPHUMMW HanpaBRsloHYMU MPYXUHAMM,
po3TalloBaHUMW Hag, TOuUnbHUMKM Anckamu. TpyxuHa nig Yac 3aTtodyBaHHS HafiiHO
YTPMMYE BaLLOro HOXa TOYHO HaBMpPOTW HaNpPAMHUX NIOLWMH B MPaBOMY 4uM NiBOMY nasax
OaHoro etany.

Mpw poboTi 3 ycima HoXamu, KpiM crieLianbHUX, SKi cnig 3aTovyBaTy nvwe 3 ogHoro 6oky
(AK, NpumipoM, AnoHcbki Hoxi Kataba 3 ogHoGiYHOW 3aToykor), Bam Gyae HeobxigHo
pobuTK 3aTodyBaHHs OOHAKOBO Y NPaBOMY Ta NiBOMY Ma3ax KOXHOro etany, wo Bu
BuKkopuctoByeTe. Lle Byae rapaHTyBati, LLO NOBEPXHi KOXHOI 3i CTOPIH nesa MaTtumMyTb
OOHaKOBMWI po3Mip i Lo ne3o Byae pisaty NpsiMo BeCh Yac.

Mig yac 3aTtouvyBaHHA Ha Oyab-KOMY eTani HiXX HeobXigHO MpOTSAryBaTW MOCHIAOBHO,
no 4epsi Kpi3b NiBUIA Ta NpaBui Nasn etany. 3ararnom, nuwe ogHiel NPOTSXKKA B MiBOMY
Ta OfHiel y npaBoMmy nasax Oyaoe OOCTaTHbO AJ1st KOXKHOrO etany; iHoai BaM Moxe
3HagobuTncs 3pobuTK ABi NApyu NPOTSKOK Y AaHOMY eTani (AMBUCH Y HACTYNHMX po3ainax
Binbw geTanbHO). 3aBxan BUKOPWUCTOBYWTE npunag 3 poHTanbHoro 6oky. TpumariTte
Ne30 ropu3OHTanbHOK i PIBHO, BCTaBTE MOMO BHWU3 MK €MacTOMEPHO MPYXWMHOK i
CMPSIMOBYOYOHO MITAHKOK Ta 3 PIBHOMIPHOHO LUBUAKICTIO MOTArHITL MOro Ha cebe, Wwob neso
YBINLLO B KOHTAKT i3 TOUMMbHUMU AncKamMu. By amoxeTe BiguyTH i NoYyTH, SIK e KOHTaKT
6yne 3pobneHo. 3aBxaun CnigkynTe 3a piBHOMIPHICTIO pyXy Ne3a Kpidb KOXHY CTafilo; He
CMUHAWTE NPOTSKKY B CepeauHi nasa. PekoMeHgoBaHa 6e3nepepBHa LWBMAKICTb NPOTSXKKA
cknapae bnuabko 4 cekyHA Ofs nes3a 3aBOOBXKKY BiciM (8) Atovmis. Lien yac moxe ByTn
MEHLLUMM Ans GinbLu KOPOTKUX Ne3 Ta BinbLUMM ANst AOBLUMUX Ne3.

Hikonu He onepyviTe NpunagoM i3 3agHbLoro Ooky.

3acTocoByiiTe NuLLe AOCTaTHIN TUCK Ne3a BHU3 Mig Yac 3aTouyBaHHA Ans 3abesneveHHs
PIBHOMIPHOTO | MOCNIAOBHOMO KOHTAKTY ne3a 3 abpas3vBHUMM ONCKAMM B KOXKHIN NPOTSKL.
[onaTkoBuii TUCK He NOTPIBHWI | HE NPULLBUALLUTL NPOLIEC 3aTodyBaHHs. CrigkywiTe, Wob
He nopisaTi NnacTMKoBy BKNagky. Bunagkosui nopia Bknagku He B6yae dyHKUiOHaNbHO
BMNMBaTy Ha poboTy Npunagy abo LWKoaMTY Nnesy.

MantoHok 1 (HWwk4e) Aae BU3HaYEHHSA KOXXHOMY 3 TPbOX €TariB, SIK 3a3Ha4€HO B HACTYMHMX
posginax.

PykiB’s
AN
' \ Bonbctep

Mata

; \ \ \ Meso
BKN/BUKN Mepemukay Kinuunk

XKUBIEHHA

MantoHok 1. Mogenb 120 TouunbHUiA npunag Ans ManioHok 2. TUNOBMIA KYXOHUI HiX.
HOXIB Ha anMa3HOMYy KaMiHHi.



IHCTPYKLUI

NPOYUTAWTE LI IHCTPYKLII NEPEQ TUM, SIK MOYATU 3ATOYYBAHHA
Mogenb 120 TouunnsHoro npunagy Chef'sChoice® npusHadeHa ans satovyBaHHs NPAMUX
i 3ybuatux nes.

1. 3arouyuTte 3y6uari nesa nuwe Ha Etani 3. He 3atouyiite 3yGyati nesa Ha Etanax 1

Ta 2, OCKifnbKy Lie nuile AapeMHo 3HiMe AOAATKOBWIA MeTan i3 3y6uwkiB. [ins aetanbHoi
iHdbopmaLii auBiTbes Po3ain «Mpouenypa 3aToukn 3ybuatunx nes».

2. [NpaMi nesa MoXyTb 3aTOYyBaTUCA Ha BCiX TPbOX e€Tanax, ogHaK BUKOpUCTaHHS ETany
1 6yne HeobXiaHMM, NuLLe AKLO HiX Jyxe Tynui abo SKLLO BM XO4eTe OTpMMaTh Neso 3
[0[aTKOBMMU «KaHaBkaMuy. [ins 6inblu AeTanbHoT iHdbopMalLlii AMBITECA HACTYMHWIA po3ain.

3ATOYYBAHHA NPAMUX NE3

NPAMI NE3A: NEPLUE 3ATOYYBAHHA

[lo TOro sik BBIMKHYTW XXMBIEHHSI, 3HIMITb KPULLIKY, po3TalioBaHy Ha ETani 1 Ta nnaeHo
BCTaBTE I1€30 HOXa y Na3 Mix MiBoto Hanpaensitoyotlo nnaHkoto Etany 1 Ta nnactukosoto
npyxuHoto. He kpyTiTe HoxeMm. (OmBucb MantoHok 3.) (3anuwTe kpuwky Etany 1 sk
HaraflyBaHHs KDOKIB 3aTO4yBaHHSI.)

[MoMmicTiTb Nne3o Hoxa BHW3 y Mas3, OOKM He Big4vyeTe, WO BiH TOPKHYBCS aniMasHoro
avcka. MNoTariTb Moro B HanpsiMKy o cebe, 3nerka nigHiMaroum pykis’'st Npy HabnkeHHi
00 KiH4vKa. Lle pacTb Bam BiguyTTa ONSA HATAry NPyXuHW. BuiMiTe HOXa i HaTUCHITb
nepemuikad xueneHHs. Konn nepemukay BkntoveHo “ON”, Ha HbOMY 3'ABMSETLCA
YepPBOHWI iHAMKaTop.

Eran 1: (Axkwo Baww Hix y>xe gosoni roctpui, nponycTiTe ETan 1 Ta nepexogeste oo Etany
2). Axwo > By 3aiiicHioeTe nepLuy 3aTo4Ky HOXa abo SKLLO HiK AyXe Tynuii, nounHanTe 3
Etany 1. MpoTaArHiTh Hixk oguH pa3 Yepes nisui nas Etany 1 (MantoHok 3), pyxatoumn neso
B HanpsiMKy o cebe Mix NiBOK HaNPaBnsikoYOo NIAHKOK i NONIMEPHOK MPYXXMHOK Ta
PIBHOMIPHO NPOTAryO4M NEe30 BHWU3 Yy Nady, 4OKM BOHO HE TOPKHETBLCHA AMCKY ariMasHuUM
nokpuTTAM. Bu nouyeTe, konun BiAbyOeTbCA KOHTaKT nesa i aucka. Bectasnante neso B
na3s sikomora bnivixye 0o pykiB's um GonbeTepa. SKLWO KiHYMK Nesa 3akpyrneHuid, aAns noro
3aTOuyBaHHA TPOXM MiQHIMITE PYKIB'S B MOMEHT KOHTaKTy KiHYMKa nesa 3 abpasveom,
Tak Wwob ua ainsHka KpoMku nesa Oyna napanensHow cTony. 3aTovynte neso no BCin
OOBXMHI... [Ina nesa 3aBOoOBXKM 8 OtOVMIB KOXHAa MPOTsHKKa Mae 3anmaty 6nmsbko 4
cekyHA. MpoTaryBaHHSA KOPOTLLMX fe3 3anmae bnmnsbko 2-3 cekyHa, a JOBLUNX — Brn3bko 6
cekyHA. [ani, NOBTOPIOKOYM TOW CaMuin NPoOLIEC, MOBTOPITbL NPOTSHKKY fie3a No BCii AOBXUHI
Yepes npasui na3 Etany 1.

Mpuwmitka: LLopasy, sk Bu BCTaBnseTe ne3o y nas, piBHOMIPHO pyxanTe NOoro B HanpsMKy A0
cebe. Hikonu He LiTOBXanTe ne3o B HaNpsiMKy Big cebe. [Joknagante nuwe 4OCTaTHLOro
3ycunnsa ans Toro, Wwo6 neso TopkHynocs abpasvey — A0AATKOBE 3yCUMIs He NOKPaLLUTb
i He NPUCKOPUTE NPOLIEC 3aTOYYBaHHS.

MantoHok 3. Etan 1. BctasTe neso y nas mix
HaNpaBMAYOLO NNAHKOK Ta NNACTUKOBOK NPYXUHOD.
YepryiTte nisui Ta npaBuii nasu.




[nsi 3abGe3neyeHHsi pPiBHOMIPHOrO 3aTOvyBaHHS MO BCill AOBXWHI Ne3a BCTaBnsanTe neso B
na3s ynpuTyn pykis’smM 4m 6onbCTepom Ta NpOTAryiTe MOro 3 MOCTIMHO LUBWAKICTIO, MOKW
BOHO He Buiige 3 nasa. o6 ne3o 3atoyyBanocs CUMETPUYHO, Ha KOXXHOMY eTari pobiTb
OHAaKOBY KiNnbKiCTb MPOTSHKOK Yy NPaBoMY Ta NiBOMY nasax, 4epryroym ix.

3aranom Ha ETani 1 Bu 3'AcyeTe, WO OQHIET NPOTSHKKA B KOXKHOMY Masy (npaBoMmy Ta
nisomy) € goctatHbo. [lani nepexoasre go Etany 2.

Eran 2: 3atouyiite neso B ETani 2, BukoHytoun fiji, onvcaHi ana Etany 1.

lMpoTarHiTL Ne3o oanH pas Kpidb NiBnin Na3 Etany 2 (MantoHok 4) | oanH pas Kpisb Npasuin
na3 erany 2 (mamtoHok 5). [Ina ne3 OOBXWHOW Yy BiciM (8) AKOVMIB KOXHA NPOTSKKA
3aimatume Onm3bko 4OoTMPbOX (4) cekyHa. [MpoTaryBaHHA [OBLUMX fie3 3avmMatume
6nun3bKo LLecTy (6) CekyHA, a KOPOTLLMX Ne3 2-3 CeKyHaW.

Mepen nepexonom fo Etany 3 6axaHo nepeBipuTY HasiBHICTb 3aampka (MastoHoK 6), Ha
ogHomy 6oui kpomkn nesa. LWo6 nepesiputn HasiBHICTb 3agmpka, npoBediTb nanbuem
Bnonepek nesa, sk ykasaHo Ha MartoHKy 7 (Huxde).

(He npoBogbTe nanbLem y340Bx fesa, Wob YHUKHYTU Nopidy). AKLLO OCTaHHS NPOTshKKa
Oyna yepe3 npaBuil Nas, 3a4MpPOK 3'ABUTLCA NuLe 3 npaBoro 6oky nesa (sk Bu noro
TpUMaeTe) i HaBnaku. 3aaMpok (3a HasiBHOCTI) BigvyBaeTbCsA sIK Lynke i 3irHyTe BOIK
MOLOBXEHHS 1e3a; MNPOTUIEXHa 4acThHa KPOMKWU BiQYyBaeTbCsl MOPIBHSHO [NaAKoHo.
Ao 3agnpok €, nepexogesrte oo Etany 3.

MantoHok 4. BcTaBte neso go nisoro nasy Etany 2. MantoHok 5. BctaBTe neso go npaBoro nasy Etany 2.

Pyxaitte
nanbusMu nuie
Brnonepex i Big
KPOMKM nesa

MantoHok 6. YTBOpiTb 3aAMPOK Y340BX KPOMKU nesa
nepen TMM, ik npuctynatu go Etany 3.

MantoHok 7. 3agMpoK MOXHa NOMITUTH, pyXatouu
nanbusiMu Brionepek i Bif kpomku nesa. YBAXXHO!
[OuB. TekcT



Akwo 3agupka Hemae, 3pobiTh We No ogHiv (1) NpoTspkui y NiBOMY Ta NpaBoMy nasax
Etany 2, nepeg TvMm, Sk nepexoautn fo Etany 3. YTBOpUTM 3aampok neriue 3aBasiku
noBiNbHILLMM NpoTshkkaM. MNepekoHanTecs B HAsSBHOCTI 3aampka i nepexogste o Etany 3.
(Mix iHLLIMM, 32QMPOK 3a3BMYaN YTBOPIOETLCS LLIOPa3y, KOMNW Hixk NpoTAryeTbes Yepes Etan
1. He 060B’s13k0BO YTBOPIOBATU 3aAMPOK Ha ETani 1 goku, sik BkazaHo Hwkye, By maete
Hamip omuHyTK ETan 2 Ta ogpasy nepevit go Etany 3. 3aexan 6axaHo maTu 3agnpok Ha
KpOMLIi 10 TOro, SIK pOBUTU NPOTSKKM Ha ETani 3.)

AKWOo HiX ayxe Tynun, moxe O6yTn HeobXiaHUM We pa3 NpoTArHyTM ne3o Yepes Etan 2
abo, sk BapiaHT, 3pobuTy napy nNpoTsxok Yepes ETan 1, gani nostopuTtn Te came Ha Etani
2, a notiM npogoBxuth Ha ETtani 3.

Eran 3: [Ins oTpyMaHHsi rocTporo, MoB GpuTBa, rnesa, AoCTaTHLO 3pobuTtn oaHy (1) abo
0Bi (2) npotspkkm Yepes Etan 3. Ak i Ha Etanax 1 Ta 2, Yepryinte nNpoTsHkkn Yepes niBuin
(martoHOK 8) Ta NpaBuii Nasu, NPOTANYOYMN HOXa 3 TaKOHO X LUBUAKICTIO, sk i Ha ETanax 1 1a 2.
OopatkoBi NpoTsixkM Ha ETani 3 pobuTtumyTb ne3o Lie TOHLUMM, YTBOPKOKYM FOCTPOTY,
BaykaHy nig, Yac NpuroTyBaHHsi BULLYKaHWUX cTpaB. MeHLua KinbKiCTb NpoTsKoK Moxe ByTn
KpaLLoto, AKLo Bu 36upaeTtecs pisatv npogyKTu, WO MICTSATb Garato »un i BONMOKOH, ue
Oyae foeTanbHille onMcaHo B HACTYMHKUX po3ainax.

ONTUMI3ALIA NE3A HOXA ONA CNEUIANIBHOIO BUKOPUCTAHHA
NPUIOTYBAHHA BULLYKAHUX CTPAB:

LLlo6 HapizaTu rapki 1 TOHKi LUMaToukM oBoviB abo copykTiB, Bam noTpibHi rocTpi 11 TOHKi
HOXi, TOMY 3aTouyiTe ix Ha ETani 2 (abo 1 Ta 2, sk ykasaHo BuLLe) Ta 3pobiTb AoaaTKOBI
npotskkn Yepes Etan 3. Tpu (3) i BinbLue npoTaryBaHb, MOYEProBo Yepes NiBuii Ta NnpaBui
na3u Etany 3, BiawnidytoTe TPeTo hacky Ha KpOMLj nesa i HagagyTe NOMY BUHSATKOBOI
rnagKocTi A rocTpoT (MantoHoK 9) igeanbHo Ans BULLYKaHUX CTpaB.

Mpy NOBTOPHI 3aTouui Ne3 wopasy 3actocoBynTe ETan 3 (Y4eprytoum niBuii Ta npasumn
nasu). AKLWOo nicns YMCNeHHUX NOBTOPHMX 3aTOvyBaHb 3aToyka 3aviMae 3abararto vacy,
Bu moxeTe npuwBuawmnTK Len npouec, BMKOHaBLUM cnovaTky 3aTodyky Ha Etani 2, a
notim Ha Etani 3. Takum uynHom, By oTpumaeTe ayxe rmagke neso 1a NogoBXuTe TepMiH
BMKOpUCTaHHA Bawwux HoxiB. Taka npoueaypa, Ha BiaMiHy Big TpaauuiiHMx cnocobis
3aTOuKM, 3a0llaanTb BATPATU MeTany 3 nesa Hoxa Ta 3abesneuntb Bac HagssuyalriHO
FOCTPUMUN HOXXaMW Ha KOXEH OeHb.

anga PO3PI3AHHA M’AACA TA OYXKE BONTIOKHUCTUX MATEPIATIB:

[Ons 3aboto xynobw, GinyBaHHA OMYMHM Ta pPO3pi3aHHSA BOMOKHWUCTUX MaTtepianis Kpalle
Oyne cnodatky onpautoBatu ne3o Ha Etani 1 — i ogpasy nepentu go Etany 3. Lle
[03BONUTL 30epert 3aroCcTpeHi MiKpOKaHaBKM B3[OBXK YCIET KPOMKM ne3a (MaroHOK
10), wo 3HamobuTbca B po3pidaHHi Takux MatepianiB. Jle3o crtaHe Ayxe rocTpum Ta
He3y64yacTVM nuLLe nicns oAHiei Yn BOX NOYEProBMx nap NPoTsXok Yyepes Etan 3.

MantoHok 8. MoyeproBo NpoTArHiTL Ne30 Yepes nisui
Ta npaswit nasu Etany 3.




Ona Toro, Wo6 nigrotyBat Takui TWN PiKy4ol KPOMKM, 3aToMiTb HXK Ha ETani 1 go nosisu
3aavipka. MNotim ogpa3sy nepexoasre Ao ETany 3 i 3po6iTb 0aHy Um ABi Napy NPOTSHKOK HA HEOMY.
o6 nigTpumyBaTh LEN TWMN PiKyvoi KPOMKW, KON HiX noTpebye nepesatovyBaHHs,
3actocoBywTe ETan 3 oguH 4n gsa pasu. [oTim noseptantecs go Etany 1 ana ogHiei
(1) npotsxkkn B nMiBOMY Ta MpaBoMy na3ax Ta mnoeepranTecs ogpasy o Etany 3. He
3noexvBante Etanom 1.

anga ou4nHU TA PUBK:

OnTManbHe Ne3o Ans po3pisaHHsi NPUrOTOBNEHOrO M'sica NTuLi Moxe 6yTn chopmoBaHe
Ha ETani 2 i notim ETani 3. (MantoHok 11) [Ins po3pi3aHHs ) CMPOro NTallMHOro m’sica
onTuManbHuM Byae BukopuctanHs Etany 1 i notim Etany 3. [ins HapizaHHa pubHoro gine
3aCTOCOBYWTE TOHKMIA Ta MILHWI Hi>K, 3aTOMEHWI Ha eTanax 2 Ta 3.

NPOLUEQYPA 3ATOYKU 3YBYATUX HOXIB:
Jlesa 3y6G4aTx HOXIB CXOXi Ha nesa nun 3 NepioguyHVMKN 3arMUOGNEHHsAMU Ta HU3KOH
rocTpux 3y6uukiB. Taki 3yGUmnkm 3a3Bmyam poonsiTe 3Ha4YHY YaCTUHY pPO3piay.

Mogenb 120 TounnsHoro npunagy ChefsChoice® moxe satouysaty 3y6uarti nesa Beix
Tunis. Bukopuctosynte nuwe Etan 3 (ManwoHok 12), skuin HarocTputb 3ybui Ta
YTBOPUTL MIKpOrie3a B30BX KPOMKM Lyx 3ybLiB. 3a3Buyan € 4ocTaTHIM 3pobuTu Big, M'siTn
(5) po pecatn (10) noyeproBux NPOTSHKOK Yepesd nasm Etany 3. AKWo Hix gyxe Tynui,
MOXe 3HagobuTucs Binblue NPOTSAXOK. AKLWO HiXK Konmch Byno CUMbHO MOLLKOMKEHO,
3po6iTb OAHY WBMAOKY NPOTSHKKY (2-3 cekyHaM Ha ne3o 8 AloNMiB 3aBAOBXKN) Yepes KOXKeH
niBun Ta npaesui nasu Etany 2, a notim cepito npoTsbkok Ha ETani 3, yeprytoum nisun

MantoHok 9. Lupoka nonipyBansHa ManioHok 10. 36epexeHHs MantoHok 11. [ins pi3aHHs pubu Ta
NoBepXHs, Lo NPUMUKaE A0 ne3a, 36inblIeHNX MiKpOKaHaBOK nTULi 6yAyTb KOPUCHUMM APIGHILWi
€ iAeanbHO0 ANnsl NPUroTyBaHHsA AOMOMOXe NpM pizaHHi MiKpokaHaBKu.

BULUYKAHUX CTpaB. BONIOKHUCTUX NPOAYKTIB.

MantoHok 12. 3aTouyiiTe 3y6uati nesa nuwe Ha Etani 3.
(AvBunch iHCTPYKUIT).




Ta npaeui nasu. HagmipHe BuKopucTaHHA ETany 2 3Hime 3 KpOMKM nesa Ginbiunii wap
MeTany, Hbx MOTPIGHO Ans 3aroCTPeHHs 3yGUuKiB.

Ockinbkun 3y6yaTi nesa nofibHi 3a OpMOoto Ha NOMOTHO MKMW, iX KpOMKa Hikonu He Byae
TaKOH0 3K FOCTPOIO, SIK KPOMKA HOXa 3 MpsimvM ne3om. OfHak Taka 3ybyarta CcTpykTypa iHoAi
€ e(peKTUBHOI AN po3pi3aHHSA NPOAYKTIB 3i X)KOPCTKO LLKOPUHKOK Ta iHLWIMX MaTepianis,
NPUMIpOM, KapTOHY.

®YHKUIA BIAHOBNEHHA ETANY 3: YACTKA/NONIPOBKA OUCKIB ONA NPABKWU/
OOBOOKWM - ETAN 3

Mogenb 120 TouunnbHoro npunaay Chef’'sChoice® obnagHaHa B6ynoBaHNMMY NPUCTPOSAMIA
ONsi MexaHivHoi YnicTkM / WwnidoBkn auckie aosogku Etany 3. Y BMNagKy, AKLWIO AWMCKM
CTanu BKpUTI MIBKOK XMPY, peluTkaMu xapdiB abo MeTaneBvMu ynamkamu, ix MoxHa
NOYNCTUTY Ta HagATW NOTPIBHOIO CTaHy 3a ZOMOMOIOK PYYHOrO BaXKens Ha 3agHboMY GoLli
TouMnbHOro Npunagy. Lien Baxinb poamillieHo B 3arnmbrneHHi, Sk BkazaHo Ha MantoHky 13,
Yy NiBi HYUXHIN YacTuHI Nnpunagy.

[ns akTuBauii MexaHiamy Ans 4icTkm / WwnicpoBky NepekoHanTecs, Wo npunag yBiMKHEHO
Ta NPOCTO MOTAMHITb ManeHbkUiA Baxinb npasopy4y abo nisopyy, Ta yTpumyinTe npoTsarom
3 cekyHa. Konu Baxinb pyxaetbcsa B O4HOMY HaMpsiMKy, MEXaHi3M YACTUTb Ta BiJHOBIOE
NMOBEPXHIO OAHOTO ANCKY AOBOAKWU. A KONMW BaXinb PyXaeTbCsl B 3BOPOTHOMY HanpsIMKy, By
YNCTUTE IHLUNIA OUCK.

BukopuctoByinTe Uer MexaHiaM Ans YMCTku nuwe Todi, konm Etan 3 BoyeBunab He
BMKOHYE 3aTOYKy HamnexHuMm 4YMHOM abo BOHA NOTpPedye UWUCHEHHUX MPOTSHXKOK AN
[DOCSArHEHHs1 BpPUTBEHOT rOCTPOTM nesa. Yacte BUKOPUCTaHHSA LbOTO MExaHiamy 3Himae
mMaTepian 3 noBepxHi guckis Etany 3, i, BianoBigHO, AKLLIO BUKOPUCTOBYBATK MOMO0 HAATO
4acTo, TO AAapPEMHO 3HIMAaTUMETLCA 3HAYHWUIA Lap abpasnBHOI NOBEPXHI — CIPUYMHIOKYN
nepeayacHWin 3HOC ANCKIB. AKLLIO Tak CTaHeTbCs, byae HeobXigHO BUKOHATM 3aMiHy ANCKIB.
Axwo Bu perynsipHo MUETE HOXI nepen TWUM, siK novaTty ix 3arocTpioBaHHsi, Bam byne
noTpibHO YnMcTUTK Ta WnidysaTy auckn Etany 3 nuwe pas Ha pik abo HaBiTb pigLue.
MosTopHe 3aTouyBaHHA: (AuB. po3gin BuLLe)

lMoBTOpHE 3aTOdyBaHHS HOXIB 3 rMagKkMm f1e30M 34IMCHIOETLCA 3a gonomorol ETtany
3. AKWwo He BOAETLCS LUBMAKO 3aTOMUTU HiXX TakMM YMHOM, noBepTamtecsa go Etany 2
Ta 3pobiTb O0gHY YM ABi Mapy NOYEeproBMx NPOTsPKOK. [1oTiM noBepHiTbea oo Etany 3, Ha
AKOMY MMLLUE KiflbKOX MOYeproBmx NPOTSHKOK Oyde OoCTaTHbO AN hopMyBaHHS nesa
BGpuTBEHOI rocTpoTi. [ns NOBTOPHOI 3aToukM 3acTocoByiTe ETan 1 sk nepLioveproBui
nuvwe Topi, konv By maeTe Hamip 36inbLWUINTY KiNbKICTb KaHABOK Y30BX KPOMKM Ne3a abo
AKLLO HiXK CTaB gyxe TynuMm.

[MoBTOpHE 3aTOYyBaHHS HOXIB i3 3yO4aTum ne3om 3fincHonTe 3a gonomoroto Etany 3.
(dveuck po3ain BuLe)

MantoHok 13. MexaHi3m Ans ounweHHs avckis Etany
3. BukopucToByiiTe Tinbku 3a notpe6oto. (Ausuck
iHCTpYyKUii).



PEKOMEHOALLI

3aBxan BuaansanTe sanuiky NpoaykTiB, X, XKMPY Ta iHWNX maTepianis 3 HOXa

nepeg TWM, sk 3aToYyBaTy oro. SAKLLO Hixk 3abpyaHeHo, noMuiTe MOro 1e3o nepes
3aTOYyBaHHSIM.

Mig Yac 3aTovyBaHHA AoKNaganTe nuLle Nerkoro 3yCunisi — 4OCTaTHbOrO TiNbKW Ans
HafiiHOrO KOHTaKTY 1ne3a 3 abpasmBHUM OUCKOM.

3aBxau NpoTarynTe neso 3 peKOMeHO0BaHOK LUBUAKICTIO i PIBHOMIPHO MO BCi AOBXWHI.
Hikonu He 3ynuHsinTe | He nepepvBaliTe pyx nesa, JOKM BOHO TOPKaeTbCs abpasnBHUX
OunckKiB.

3aBxam NpoTaAryiiTe neso no Yepsi Yepes nisuii Ta Npasuii nasu (6yab-skoro eTany)
BUHATKOM € ANOHCBKI HOXI, SKi, Ik NPaBUIIO, 3aTOYYIOTLCSA 3 0gHOro HoKy nesa.

Y npoueci 3aTovyBaHHS E30 HOXa Ma€e PO3TaLLOBYBaTUCS B FOPU3OHTANbHOMY
NONOXeHHi BiQHOCHO A0 NoBepxHi ctona. [ina 3atoyyBaHHSA nesa 6ing camoro
3aKpYrNeHoro KiHYMKa 3nerka nigHiMiTb pykiB’si, Tak, o6 KpOMKa fiesa Ha KiH4MKy
3anvanacs napanenbHol 4o cTona.

Hemae HeobXigHOCTI y BUKOPUCTaHHI MEXaHIYHOro MycaTy Ans HOXIB, Aki Oynu

3atoyeHi Ha Mogeni 120 Chef'sChoice®. OpgHak, siKLwo Bam nogo6aroTbes MexaHiuHo
3aTodeHi nesa, y npoaaxy € Mogens 130 Chef'sChoice®. MexaHiuHe (py4He)

Touuno Chef'sChoice® , Hanpuknaa, Mogenb 450, 3HagobuUTbCA NuLLe Y BUNaaKy,

sKWwo Bu kopucTyeTecs HoXkamu B MiCLIEBOCTI, e HEMA€e AOCTYNy 4O eNeKTPUYHOT
eHeprii. Tpumante Mogene 120 y nerkoMmy AOCTYNi i BUKOPUCTOBYMTE TaK 4acTo, K
pPEKOMEHA0BAHO B MOMNepeHix posainax.

Mpu npaBunbHOMY BUKOpUCTaHHI By 3moxeTe 3aTouvyBaTu Ne3o no BCil JOBXMHI, HE
poxogsum 1/8 arovima (3 Mm.) o BonbcTepa um pykiB's. Lie ronosHa nepesara Mogeni
120 Chef'sChoice® y nopieHsHHI 3 iHLIMMKY METOAaMM 3aTO4yBaHHS, OCOBNNBO BaXMBa
Npu 3aTo4yBaHHI KyXapCbKnx HOXIB, korv Bam notpibHo piBHOMIpHO 3aTOunTH Ne3o no
BCil AOBXMWHI, WOG NigTPUMYBaTV KPUBM3HY KPOMKM fnesda. FAKLLO Balll KyXapCbKui HiX
Mae 6rnmsbKo pyKiB'st Baxkkuii 6onbcTep (MOTOBLLEHHS Ha MeTani, y sike nepexoauTb neso,
LLIO He Aa€ pyui 3iCKOB3yBaTW Ha 11€30), TO Ha TOUYUMBLHOMY KPY3i MOXHa 3MiHUTK abo
BMOANUTY HWXKHIO YacTUHY BonbCcTepa TakuM YMHOM, LWo6 BiH He 3aBakaB 3aTOYUTU BCHO
OOBXMWHY nesa

LLlo6 nokpalwmTyt BaLli HaBuykn po6otu 3 Chef'sChoice® Mogens 120, HaBuiTbCS
BUSIBMATY 3a4MPOK Ha KpoMLi Ne3a (K HanmcaHo Bule). [MNonpu Te, wo Bu moxete fobpe
3aTovyBaTy i 63 BUKOPUCTaHHS! Ll TEXHIKK, Lie € HanKpaLLmM i HakLBMALIMM cnocoboMm,
w06 BU3Ha4UMTK, Un Bu goctatHbo 3aTtounnu ne3o Ha Etanax 1i 2. Lie fonomoxe
YHUKHYTW NepeToqyBaHHs Ta Lwopa3sy 3abe3neunTb Bac Hoxamu HEMOBIPHOT rOCTPOTH.
Po3pisaHHsi TomaTta abo nanepy € BU3HaHMM METOAOM MEPEBIPKM Nesa Ha rocTpoTy.

MantoHok 14. 3arnywka Ans o4uMcTku Big 6pyay.
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NOBCAKAEHHE OBCNYITOBYBAHHA

Pyxomi YactuHu, ABUryH, HECYYi NOBEPXHI 1 TounnbHi noBepxHi HE notpebytote mactuna.
Hemae notpebu y Bogi onst abpasmeiB. 30BHILLHI MOBEPXHI TOUYMIBHOIO Npunagy MoXxHa
NpoTEepPTN BOMOrOK raH4vipko. He BuMKOpUCTOBYMTE MUIMHI 3acobu abo abpasvBHi
marepianu.

Pa3 Ha pik, 3a notpebu, Bu MoxeTe BMOAnATU MeTaneBun MNuI, LIO HaKOMUYyeETbCA
BCEpeauHi Npunagy nicns YACNEHHUX 3aTodyBaHb. BUMITL Kpyriy NNacTykoBy 3arfyLuKy
(MantoHok 14), posTawoBaHy Ha OTBOpPiI B HWXHIM naHeni npuctpot. Bu 3Hanpete
MeTanesi YaCTUHKX Ha MarHiTi, WO nNpunawToBaHuin nig 3arnyLwkoto. MovncTite mMarHit
TyaneTHum nanepom abo 3yOHOHO LLITKO Bif LIMX YACTMHOK | BCTaBTe 3armyLuKy Ha Micue.
Axwio yTBOpMnocs binblua KinbkicTb MeTaneBoro 6pyay abo SIKLLO BUKOHyBaracs YicTka
anckis Etany 3 (BMKOPUCTOBYIOUM MexaHi3M YnCTKu/monipoBku), Bu moxete BUTpycUTH
Oyab-aki 3anuwkn Gpyay vepes OTBIp Ha OHI npunagy, Konu 3arnywky 3HaTo. [icns
YWLLEHHS HaAiHO BCTaBTE 3arfyLUKy 3 MarHiTom Ha micue.

CEPBIC

Y pasi HeobXigHOCTI NocTrapaHTiiHOro 06CnyroByBaHHs BignpasTe CBil Npunag 4o 3aBoay-
BMpobHuka EdgeCraft, ne Bam Bam oujiHATL BapTiCTb PEMOHTY 4O OTO NPOBEAEHHS.
Ona kniexTiB 3a mexxammn CLUA: 6yab nacka, 3BepHiTbCA 40 npogdaBust abo odiuinHoro
HauioHanbHoro auctpub’ioTopa.

Bynpb nacka, ykaxiTb CBOK 3BOPOTHY afpecy, HOMep TenedoHy B AEHHWI Yac i KOPOTKUI
onvc npobnemu abo NOLLKOAKEHHS Ha OKPEMOMY apKyLLUi BcepeauHi Kopobku. 36epexiTb
KBUTAHLLIO 3 TPAHCMOPTYBaHHA BAHTAXIB 51K A0OKa3 BiABaHTaXeHHS i B IKOCTi 3axXMCTy Bif
BTPaTV NpW TPaHCMOPTYBaHHi.

—dgeCraft

World Leader in Cutting Edge Technolog),r®

EdgeCraft Corporation
825 Southwood Road, Avondale, PA 19311 U.S.A.
Gustomer Service 610-268-0500

3pobneHo B CLUA. www.chefschoice.com
Chef'sChoice®, EdgeCraft®, Diamond Hone®, EdgeSelect® Ta yBecb ansainH Bupoby €
3apeecTpoBaHuMK ToproBnummn mapkamu EdgeCraft Corporation, Avondale, PA
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
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