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OM-0740
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Ham Slicer
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8" (200mm)

Small Slicer
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The striking, hand-hammered finish (“Tsuchime" in Japanese)
reduces drag when cutting and prevents food from sticking t¢
the knile. The graceful curves of the elegant walnut

PakkaWood handle allow a variety of comforiable grips.
Thin, incredibly sharp edges deliver precision performance.
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Shun Premier

TDM-0702

Santoku
7 (180mm)
» TDM-0700
Paring
4 (100mm) /
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& Siicing
L4 9 172" (240mm)
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Utilty
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TDM-0707
Chef's
107 (250mm)

TOM-0711
Steak
5" (150mm)

TDM-0714
Vegetable
3 (80mm)

TDM-0722
Serrated Utiity
5 1/2°(140mm)

TDM-0727
Santoku
5 172" (140mm)

TDM-0742
Nakiri
51/2" (140mm)



A specialty line designed for Japanese knife aficionado.

Each knife features a single-bevel blade made out of solid
VG10 stainless steel with hollow ground back for extreme
control and precise cutting performance.

Specification
Blace Material ; WG10 Soid
Hardness : 60 HF
Thickness : 2.5mm, 3.0mm,
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Edo knives fealure Shun's
nanme uesm and biade geometry. Every aspect, from
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Shun Edo

Steak Knife
57 (130mm}

BB-1501
Uity
5 3/d" (145mm)

BB-1502
Chef's
6 1/2° (160mm)

BB-1

BB-1505
Santoku

7 172" (190mm)

BB-1506

BB-1508
Slicing
9 3/4" (245mm)

BB-1513
Usuba
6 1/2° (160mm)

BB-1514
Boning
6" (150mm)




Kaji is designed for heft and balance. The SG2 micro-carbide powdered
steel cutting core holds an even shamer edge than Classic. Kaji

m, 2.5mm
Material : Black Pakkawood with 2 rivels
o Shape : Symmetri

5 (130mm)
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Chaf's
8 (150mm)

Slicer Ground
9" (230mm)

H.G. Naki

61




Shun a fer quality accen our Shun knives
whether grating, tweezing, or cutling with your blades. Shi
shears, grater are designed to match sharp edge of Shun
knives. Shun fish tweezers is ergonomically de a
any size of fish bone ely. Hinoki cutting board is very
blade friendly to keep e

Shun Accessories

) DM-0807

DM-7240 Shun Hinoki Cutting Board (L)

Shun Kitchen Scissors. (450 300mm)
{230mm)

- DM-7100 l DM-0806

Shun Horb Scissors Shun Hinoki Cutting Board
(180mm) with stand (M)
(390=240mm)

BC-0751 DM-0900
‘Shun Fish Bone Tweozers Shun Grater
135mem) (270x148mm)

Choose a knife gift for your special ones, with a wish of "Cuta
path to a new fulure”. As a celebratory gift for wedding,
birthdays, or festival parties, our high-end block sets, gift box
nt your best wishes and honor

sets and wine goods will pi

to the host.
TDMS-300
Shun 3pcs set
(DM-0700.
DM-0701
DM-0708)

DMS-300
Shun 3pes sel

Shun Gift

BC-0067
2 Shun 2pes set
(DM-0700.0M-0701)

4 (DM-0700.
BC-0066 DM-0701
Shun 2pcs sat DM-0708)

(DM-0701.DM-0708)

&

BC-0065
> Shun 3pes set
(DM-0700.0M-0701.DM-0708)

PQ-2001 PQ-2002
Wine Opener Champagne Opener
DMB-0700 DMB-0701

Shun 7-Piece Knifa Set
(DMOT00, DMOTO1, (DMO700, DMOTO1
DMO708, DMOTS0, DMO703, DMO708,
1120, Cherry block) DMO750,
1120, Cherry block)

Shun 6-Piece Knife Set




