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Instruction

Thank you very much for buying a Tadafusa kitchen knife [hochol. This Hocho is for
food preparation only, not for other uses. Read the instructions carefully before
use, and always take care when using. Some Japanese knives are bigger than
Western ones and may feel unfamiliar. Japanese knives are made from carbon
steel - the blades are more brittle than most Western knives and must be handled
carefully during use, washing and storing.

Before using

® Do not touch the sharp edge of the blade.

® Keep away from children.

® Keep away from fire and other heat.

©® Handle carefully.

® Do not cut frozen food.

® Do not use for purposes other than food preparation.

Preparation before using
® Before using for the first time, wash the knife with a neutral detergent, using a soft
sponge, and rinse and dry well. Hand wash only - do not use in the dishwasher.

*Make sure whether there is a lack of the edge and the gap between the edge and the grip or not.

Caution

® Hold the handle firmly and always use on a chopping board [ideally wooden not plastic].

® For cutting bones use a heavy weight Deba style knife.

® Do not use as a chopper - the blade might chip.

® When cutting tough food, press down on the back of the knife for extra weight,
using a folded cloth for cushioning.

® Never cut on stone or metal work surfaces.

® Do not heat the blade - it can cause permanent damage.

® Keep the handle away from heat and do not soak in water, as it can swell and crack.

® Always supervise children in the kitchen.

Regular maintenance

® After using, hand wash, dry well, and store carefully.

® Take extra care cleaning after using with salty or acidic food.
® Do not clean in the dishwasher.

® Sharpen regularly, at least every three months.

Long term storage
® Wrap in newspaper or cloth and store in a dry, dark place.
® Store well away from children.

Correct use

Pulls and cuts

When preparing soft food
such as leafy vegetables, use
a cutand pull action, drawing
the knife towards your body.
Hold the knife straight and
cut with the tip and the upper
part of the blade. The Knife
lasts longer this way.

Sharpening

How to sharpen

Sharpen at least once a month, depending on use. The full procedure for sharpening is rough whetting —
intermediate whetting — finishing whetting, but intermediate whetting is enough for every day use.

®Enlarged When new N After long use N After whetting For a sharp
picture of the tip The knife It becomes blunt The blade is blade, whet
. A

Use both hands

When preparing
hard food such as
pumpkin, use both
hands, pressing
down on the blade
for more power.

cuts well and difficult to cut sharp again the beveled

AN edges.

®Side view of sharpening angle ® Hand position [seen from abovel

Place the whetstone on a flat The muddy liquid that comes out

-
X
base and keep the knife ,’:/’ while whetting helps to sharpen
angle at about 15 degrees. ’,:,’ approx. the blade, so do not wash it away.
. o
*Keep the angle constant through- = ° *Both sides of double edged knives
out sharpening. [Santoku, Chef’s knives and paring Q

knives] need to be whetted the Q)
same number of times. .
*For single edged knives [Deba,

Yanagiba, Ajikirilstart whetting

from the outer side. Then, when

aburroccurs, smooth it off from

theinside.
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