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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should
always be followed including the following:

1.

2.

3.

Read all instructions. Every user should read this manual.
To protect against electrical hazards, do not immerse the
Chef’sChoice® Model 15 in water or other liquid.

Make sure that only clean knife blades are inserted in
Chef’sChoice® Model 15.

. Unplug from outlet when not in use, before putting on or taking

off parts and before cleaning.

. Avoid contacting moving parts.
. 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 can return your sharpener to The Legacy
Companies’ 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 is damaged, it
must be replaced by the manufacturer, its service agent or
similarly qualified persons in order to avoid a hazard.

The use of attachments not recommended or sold by

The Legacy Companies may cause fire, electric shock or injury.

. The Chef’sChoice® Model 15 is designed to sharpen knives. Do

not attempt to sharpen scissors, ax blades or any blade that
does not fit freely in the slots.
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9. Do not let the cord hang over edge of table or counter or touch
hot surfaces.

10.When in the “ON” position (Red flash on switch is exposed when
“ON”), the Chef’'sChoice® sharpener should always be on a stable
countertop or table.

1. WARNING: KNIVES PROPERLY SHARPENED ON YOUR Trizor
XV® Model 15 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.

12.Do not use outdoors.

13.Close supervision is necessary when any appliance is used by or
near children. Children should be supervised to ensure that they
do not play with the appliance.

14.Do not use honing oils, water or any other lubricant with the
Chef’sChoice® Model 15.

15.For household use only.

16.This appliance is not intended for use by persons (including
children) with reduced physical, sensory or mental capabilities,
or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance
by a person responsible for their safety.

SAVE THESE INSTRUCTIONS.
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YOU MADE A GOOD CHOICE

The Chef’sChoice® Model 15 from Chef’sChoice® is the world’s first sharpener

designed specially to create the exceedingly sharp and effective Trizor® edge on all
household cutlery.

The Trizor® edge gives you the superior edge durability of the Chef’sChoice® triple
bevel edge while forming each of the major edge facets at 14 degrees (28° total) for a
sharpness that artisans devoted lifetimes to develop the skills required to hand sharpen
edges of this quality.

UNDERSTANDING THE TRIZOR EDGE

The Trizor® design uses multiple diamond abrasives of successively finer grits to shape the
facets into a modified gothic arch to create an edge that has added strength, durability,
and sharpness. The Trizor® edge is made by a three step sharpening, honing and stropping
process but the major edge angle is set at 14° (See Figure 1) for added sharpness and
effortless use.

You will appreciate the reduced effort in cutting and the enhanced sharpness.

Remember the edge will be sharper than you expect.

GETTING ACQUAINTED WITH THE CHEF’'SCHOICE® MODEL 15

The Chef’sChoice® Model 15 (see Figure 1) is a three stage sharpener with 100% diamond
abrasives in the first two stages to sharpen and hone the edge, followed in Stage 3

with the Chef’sChoice® proprietary stropping/polishing disks to create an astonishingly
sharp edge.

You will find it easy to convert any of your household knives can be restored to
factory-new condition in just minutes.

All traditional-single beveled knives such as sashimi knives require special care and must
be sharpened primarily on one side of the edge. You will find you can also sharpen your
serrated blades with the Chef’sChoice® Model 15 by following the special instructions
included on page 10.

The Chef’sChoice® Model 15 retains the popular EdgeSelect® feature, introduced by
Chef’sChoice®, which allows you to sharpen each knife according to your intended use,
such as gourmet food preparation, butchering, dressing of game or of fish. The three
stages can be used in different sequences, for example to give you either an astonishingly
sharp, smooth faceted edge for effortless cutting or one with a selected amount of
residual “bite” - ideal for cutting fibrous food, meats, stalky vegetables or dressing of
game. This feature is described in detail in a following section.

Chef’sChoice® Model 15 is equipped with a manually actuated diamond dressing system
that can be used, when necessary, to clean any accumulated food or sharpening debris
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Figure 1. The Model 15 Knife Sharpener. Figure 2. A typical kitchen knife.
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from the surface of the ultrafine abrasive Stage 3 polishing/stropping disks. We strongly
urge that you always thoroughly clean your knives before sharpening them. Unless you
are a heavy user of the sharpener, you will be able to sharpen for months or even a year or
more before you need to dress the stropping/polishing disks. Only if you sense a distinct
decrease in polishing efficiency in Stage 3 is there any need to use this convenient feature
described on page 10.

Never operate the sharpener from the back side. Use just enough downward pressure
when sharpening to ensure uniform and consistent contact of the blade edge with the
abrasive disks on each stroke. (See Suggestion 5, page 11). Additional pressure is
unnecessary and will not speed the sharpening process. Avoid excessive cutting into

the plastic enclosure. Accidental cutting into the enclosure however will not functionally
impact operations of the sharpener or damage the edge.

Try a practice pull through the sharpener before you turn on the power. Slip the knife
blade smoothly into the left slot between the left angle guide of Stage 1 and the plastic
knife holding spring. Do not twist the knife. 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 practice pull will give you a feel for the spring tension. Remove the knife and
read the following instructions specific to the type of knife you will be sharpening.

HOW TO CREATE THE TRIZOR EDGE ON
EURO/AMERICAN AND
CONTEMPORARY ASIAN BLADES

START IN SHARPENING STAGE 1

Turn ON the power and pull the length of blade thru the left slot (Figure 4) and then

thru the right slot of Stage 1, using the left and right slots on alternate pulls. (Take about
3-4 seconds for each pull of a 5” long blade). The first time you sharpen an European or
American knife it may take up to 20 pair of pulls to fully re-angle the edge of a thin blade.
Thicker blades will require more pulls. Check for a burr as described below and continue
to make more pulls if necessary to create a small burr along the entire length of the blade.
If you are sharpening a contemporary Asian blade (which probably has been sharpened
previously at 15 degrees) you will find that only a few (1-2) pairs of alternating pulls
(alternating left and right slots) will be needed to develop a burr. Do not over sharpen.
When you have developed a burr along the full blade length proceed to Stage 2.
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DETECTING THE BURR

To confirm the presence of a burr (see Figure 4) move your forefinger carefully across the
edge in the direction shown. 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 normally 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 there is no burr continue sharpening in Stage 1, alternating left and

right slots until a full burr develops. When a burr is present along the entire blade length
proceed as below to Stage 2.

HONING IN STAGE 2

Make about 1 or 2 pairs of pulls through Stage 2 (Figure 5) alternating each pull in the left
and right slots. Take about 3 seconds for each pull on a 5 inch (12 cm) long blade.

Check for a burr before proceeding to Stage 3. If necessary make additional pairs of pulls
to develop a burr along the entire length of blade before proceeding to Stage 3.

STROPPING/POLISHING THE EDGE IN STAGE 3

Pull the blade through the left slot of Stage 3 (see Figure 6) and then through the right
slot of Stage 3. Make 3 pairs of pulls, alternating each pull in the left and right slots. You
should take about 3 to 4 seconds for each pull for a 5 inch (12 cm) long blade.

Then make 2 pairs of alternating faster pulls in this Stage, about 1 second per pull for a
5inch (12 cm) blade to put a final polish on the edge.

Check the blade for sharpness. For a sharper edge make a few more pairs of fast pulls and
check for sharpness.

Figure 3. Sharpen Euro/American and Figure 4. When you create a distinct burr along
contemporary Asian knives first in Stage 1. the blade edge, it can be detected by sliding finger
across and away from the edge. Caution! See text.

Figure 5. Honing in Stage 2 (left slot). Figure 6. Stropping/Polishing in Stage 3.
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SHARPENING THE TRADITIONAL
(SINGLE BEVEL) JAPANESE BLADE

e

Traditional Japanese knives such as the sashimi blade shown here are single sided and
have a large factory bevel on the front side of the blade. There are a large number of
manufacturers of knives of this type used widely to prepare sashimi. The factory bevel
(Bevel A) is commonly ground at about 10 degrees, but there are exceptions and that
angle is not standardized at the factories. Designs of the traditional Japanese knives and
the detailed structure of the cutting edges likewise vary widely from one manufacturer to
the next, however there are some similarities. The cutting edge consists of a small primary
facet on the front face of the blade below the large bevel and a much smaller secondary
microfacet along the back face. Commonly the back side microfacet can be easily seen
only with a hand magnifier. The back face is ground flat at the factory or more commonly
it is slightly hollow ground to ensure that an effective microfacet can be formed there as
part of the cutting edge. Because of the lack of standardization, the manual approach
used to sharpen these knives in Asia has proven difficult, laborious and time consuming.
The Chef’sChoice® Model 15 is designed to sharpen all traditional Asian blades and to
create a factory-quality edge.

Before you start to sharpen a traditional blade, examine it carefully in order to confirm
that you have the traditional single bevel blade and to determine whether you have a
right or left handed type. It is essential that you follow carefully the sharpening
procedure and sequence as described below in order to achieve the optimum edge on
your traditional blade.

Again confirm which side of the blade has the large factory Bevel A. Hold the blade in
your hand (as when you are cutting) and if the large factory bevel is on the right side of
the blade, the blade is right handed. For the right handed blades start sharpening in the
left slot of Stage 2 so that only the beveled side (right side) of the edge will contact the
honing wheel.

STEP1

START HONING TRADITIONAL JAPANESE KNIVES IN STAGE 2
(RIGHT HANDED BLADES)

In this example which assumes your traditional blade is right handed, you must hone
only in the left slot of Stage 2 (see Figure 7). The number of pulls that you need to make
depends on the factory angle of Bevel A and how dull your blade may be.

Figure 7. Honing a right-handed traditional
Japanese knife in Stage 2.
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Make five (5) to ten (10) pulls in only the left slot of Stage 2 and then check for a burr
along the back side of the blade edge. (The burr created in Stage 2 will be small but easily
felt as shown in Figure 4. Make certain the burr is present along the entire length of the
edge. If there is no burr or only a partial burr, continue to make additional pulls all in the
left slot about five (5) at a time and check for a burr after each group of five (5) pulls. In
general 20-30 total pulls in the left slot will be adequate to raise a burr; it is unlikely to
take more than 50 left slot pulls to create the burr. When a burr is confirmed, proceed to
Step 2.

STEP 2
STROPPING/POLISHING THE FINAL EDGE

ON TRADITIONAL JAPANESE BLADE IN STAGE 3

(RIGHT HANDED BLADE)

a. Make five (5) regular pulls 3-4 seconds each only in the left slot of Stage 3 (Figure 8)
and then proceed to remove any burr as follows:

b. Make one (1) regular pull in right slot of Stage 3 along the back side of the edge.

c. Make several fast pulls (one [1] second each) in the left slot of Stage 3.

d. Make one (1) fast pull in the right slot of Stage 3.

Check the blade carefully for sharpness using a thin sheet of paper. The blade should be

razor sharp. If not razor sharp repeat 3c and 3d above and retest the blade for sharpness.

NOTE: If your traditional blade is excessively worn or if the edge is chipped and irregular

you can use the left slot of Stage 1 to recondition the edge. Use the left slot only (for right

handed blades). Make as many pulls as necessary to reestablish a smooth uniform edge

line. Use a black felt pen to mark facet and follow progress of sharpening along the edge

until edge line is restored. Then proceed in Stage 2 and 3 as described on page 8 and this

same page above.

RESHARPENING THE TRADITIONAL JAPANESE BLADE (RIGHT HANDED)
In general you will be able to resharpen quickly by following the sequence a thru d of
Step 2 in the preceding section. Repeat this if necessary to obtain a razor sharp edge.
When resharpening only in Stage 3 fails to develop a sharp edge or if the edge has been
substantially dulled you will need to re-hone the edge in Stage 2. Use only the left slot

of Stage 2. Generally you will find that about five (5) re-honing pulls will be sufficient in
Stage 2. In any event develop a burr before moving back to Stage 3. Finish the edge in
Stage 3 following Step 3a, b, ¢, d.

SHARPENING LEFT HANDED TRADITIONAL BLADES

The procedure you must use with left handed blades is similar to that procedure for right
handed blades as detailed above - Except, in all cases the slots you must use are reversed.
Where the sharpening procedure for right handed blades calls for use of just the left slot,
you must use only the right slot when sharpening a left-handed blade. Likewise use the
left slot where the right handed instructions call for using the right slot.

Figure 8. Stropping/Polishing a traditional
Japanese knife in Stage 3.

English — 8



THE EDGESELECT® FEATURE -

OPTIMIZING THE KNIFE EDGE FOR EACH USE

The gourmet chef will appreciate the unique ability of The Model 15 knife

sharpener to tailor the knife edge to optimize performance for each individual cutting
task. These procedures are not suggested for your traditional Asian knives.

GOURMET FOOD PREPARATION:
(EUROPEAN, AMERICAN, AND CONTEMPORARY ASIAN KNIVES)

Where the finest and smoothest cuts are preferred in order to prepare smooth unmarked
sections of fruits or vegetables, sharpen in Stages 1 & 2 as described above and make
extra pulls thru Stage 3. Three or more pairs of fast 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 9a) 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 method you will retain very smooth edges and prolong the
life of your knives. This procedure unlike conventional sharpeners will give you extra-
ordinary sharp knives every day while removing very little metal.

FOR MEATS, FIELD DRESSING AND HIGHLY FIBROUS MATERIALS
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 microflutes
along the facets near each side of the edge (Figure 9b) that will assist in the cutting of
such materials.

To prepare this type edge on either your Euro/American knives or contemporary Asian
knives, sharpen in Stage 1 (see page 6) until a burr is developed along the edge. Then
move directly to Stage 3 and make two or three 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 1for one pull in each of the left and
right slots and then return directly to Stage 3. Do not oversharpen 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 9¢). 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.

Figure 9a. A larger polished facet Figure 9b. Retention of larger Figure 9c. For fish and poultry
adjacent to edge is ideal for microflutes adjacent to edge retention of finer microflutes
gourmet preparations. helps when cutting fibrous foods. adjacent to edge can be helpful.
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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 15. However,
use only Stage 3 (Figure 10) which will sharpen the teeth of the serrations and develop
microblades 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 thru use make one fast pull

(2-3 seconds for an 8” blade) in each of the right and left slots of Stage 2, then make a
series of pulls in Stage 3, alternating right and left slots. Excessive use of Stage 2 will
remove more metal along the edge then 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 can be
helpful—for example to break the skin on hard crusty foods and penetrate other materials
such as cardboard.

DRESSING OF STROPPING/POLISHING DISKS - STAGE 3

The Chef’'sChoice® Model 15 is equipped with a built-in system to manually clean/dress the
stropping/polishing 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 sharpener. This lever is located within a recess as shown in Figure
11 on the lower left corner as you face the rear of the Sharpener. To actuate the cleaning/
dressing tool, make sure the power is “ON” and simply press the small lever in the recess
to the right, hold about 3-4 seconds and then press to the left and repeat for 3-4 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 the lever in the opposite direction you
clean the other disk.

Use this clean/dress mechanism only if the Stage 3 white disks are seriously darkened and
when Stage 3 no longer appears to be stropping/polishing well. Using this tool removes
material from the surface of the Stage 3 disks and hence, if used excessively, it 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 your knives regularly before sharpening you may need to clean or dress the
Stage 3 disks less than once a year.

Read instructions
before u.

Use Sparingly! ¥

Figure 10. Use only Stage 3 for sharpening Figure 11. Use dressing tools sparingly (see
serrated knives. following page for instructions).
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SUGGESTIONS

1. Always clean all food, fat and foreign materials from the blade surfaces before
sharpening or resharpening. If badly soiled, use detergent and water to clean.

2. Some contemporary Asian knives and Granton type blades are dimpled and some
contemporary and traditional Asian blades are made of layered Damascus steel. All
of these should be sharpened accordingly to these instructions depending solely on
whether the knife style is contemporary (two facets) or a traditional single facet
Asian blade.

3. Always pull the blades 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
abrasive disks.

4. Carefully follow the detailed procedures for each type blade for best results and to
extend the useful life of your knives. The sharpening sequence is especially important
with the single sided traditional Asian blades.

5. The edge of the knife blade, while sharpening, should remain in contact with the
abrasive disks as the knife is withdrawn from the guiding slot. To sharpen the blade
near the tip of a curved blade, lift the handle up slightly as you approach the tip of
the blade but just enough so that the edge as it is being sharpened maintains audible
contact with the honing or stropping disk.

6. To increase your proficiency with The Chef’sChoice® Model 15, learn how to detect a
burr along the edge (as described on page 6). While you might be able to sharpen well
without using this technique, it is the best and fastest way to determine when you have
sharpened sufficiently in the preliminary steps. This will help you avoid oversharpening
and ensure incredibly sharp edges every time. Cutting a tomato or a piece of paper is a
convenient method of checking for finished blade sharpness.

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

8. If your knife has a significant choil you may find it helpful to place your index finger
within or just behind the choil (see Figures 12 and 13) as you insert the blade in the
sharpener. Your finger can act as a “stop” and prevent you from inserting the blade so
far that the choil area will catch on the front stop-bar of the sharpener as you withdraw
the blade. A little practice will help you perfect this technique. As you insert the blade
let your finger slide down the front of the sharpener.

9. Used correctly, you will find you can sharpen the entire blade to within 6" of the
bolster or the sharpener handle. This is a major advantage of The Chef’sChoice® Model
15 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, thick bolster near the

Figure 12. If your blade has a significant choil it Figure 13. Place your index finger as shown behind
may be helpful to place our finger behind it as the choil as the knife is inserted into the sharpening
shown when sharpening. slot (see Suggestion 8.)
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handle extending to the edge, a commercial grinder can modify or remove the lower
portion of the bolster so it will not interfere with the sharpening action, allowing you to
sharpen the entire blade length.

10. The stropping/polishing disks in the Stage 3 are designed to last for years of use,
however you can maximize their useful life by periodically modifying your
sharpening pattern in Stage 2. The burr developed in Stage 2 will mildly wear the
stropping/polishing disk it first contacts in Stage 3. Vary your last pull in Stage 2 by
sometimes making the last pull on the left disk and at other times finish on the right
disk of Stage 2.

11. Do not attempt to use this sharpener to sharpen either ceramic knives or scissors.

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
soft damp cloth. Do not use detergents
or abrasives.

Once a year or so as needed you should
remove metal dust that will accumulate
inside the sharpener from repeated
sharpenings. Remove the small rectangular
clean-out cover (Figure 14) that covers an 4 4
opening on the underside of the sharpener. Figure 14. Removing cover under base to clean out
You will find metal particles adhered to a metal dust (see Normal Maintenance section).
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 or other
dust have been created 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.

SERVICE

In the event post-warranty service is needed, return your sharpener to The Legacy
Companies 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.

The Legacy Companies
149 Cleveland Drive, Paris, KY 40361 U.S.A.

Made in the U.S.A. with U.S. and globally sourced materials. 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 this product are
registered trademarks of the EdgeCraft Corporation.
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
© The Legacy Companies 2021
G21 E/Ru C128961
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3NEKTPUYECKASA TOYUNKA ONSA HOXEWN

15 | OnekTpuueckun

NMEPEO NCNOJNIb3OBAHUEM MNPOYTUTE 3TU
MHCTPYKUUNN. BAXXHO, YTOBbl Bbl CITIEOQOBAIN
QTUM UHCTPYKUUN ONA OOCTUXEHUA
ONTUMAIJIbHbBIX PE3YJIbTATOB.
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BAXHAA UHOOPMALINA MO BE3OIMNACHOCTHU
[Mpun ncnonb3oBaHMK aNeKTpUYecKkMx Npubopos, HeobxoammMo cobntogatb
0a3oBble NpaBuna TEXHNKM 6E30MacCHOCTM, BKIOYas CrieqyroLme:

1. TMNpounTante BCe MHCTPYKUMK. Kaxablin nonb3oBarenb JOMKEH
npoYmTaTh 3TO PYKOBOACTBO.

2. Bo nsbexaHvie nopaxeHusi aNeKTPUYECKNM TOKOM, HE MOrpyxanTe
Toumnky Chef'sChoice® Trizor XV® Mogenu 15 B Bogy unu
OPYre X1aKocTu.

3. 3ataumBaTb ¢ nomMoLLbto Touunnku Trizor XV® Mogenu 15 MOXHO TOnbKO
YNCTbIE HOXWN.

4. OTkntodmTe NPMBOP OT UCTOYHMKA SNEKTPONUTAHKS, KOrga OHO He

MCMONb3YyeTCs, a TakKe BO BPEMS TEXHUYECKOro 0BCNy>XMBaHUS, 3aMEHbI

aetanen u YACTKN.

He npukacanTech K ABWXKYLLMMCS YacTAM TOUMITKM.

6. 3anpeLlaeTcs UCMoNb30BaHNe YCTPONCTBA C MOBPEXAEHHbIM
kabenem nuTaHuns nnm BUNKon, NMBo nocne Toro, Kak Obina BbigBNeHa
HEeNCMNpPaBHOCTb YCTPOWCTBA, NPOM30LLSIO €ro NageHue unm nobdoe
Apyroe nospexaeHve. lNMepenanTte yCTpoicTBO B Orivkanumn
aBTOPM30BAHHbIN CEPBUC LIEHTP OJ151 AMAarHOCTVKW, PEMOHTA,
3NEKTPUYECKON NN MEXAHNYECKON HACTPOWKU.

YT06b! OLEHNTH CTOMMOCTb OUArHOCTUKM UMM PEMOHTA MEXaHNYECKOW
W SrEKTPUYECKON YacTu, NoXarnymncra, BEpPHUTE TOUMUIKY MECTHOMY
anctpmbbtotopy. Mpu noBpexaeHun kabenst nMTaHusi, ero HeobxoaMmo
3aMEeHUTb B CEPBMCHOM LIEHTPE, YKa3aHHOM MPOM3BOAUTENEM, MO
NpU4MHe HeOBXOANMOCTM UCMONBb30BaHUS CrieLMarnbHbIX
WHCTPYMEHTOB. [pOKOHCYNETUPYMTECH MO NOBOAY PEMOHTA C
avnctpubbiotopom Chef'sChoice®

7. Wcnonb3oBaHne HacagoK CTOPOHHUX MPOU3BOAUTENEN NN HE
pekoMeHOo0BaHHbIX komnaHuen The Legacy Companies MOXeET BbI3BaTb
noxxap, NOPaXXeHNEe MNEKTPUYECKUM TOKOM UK TPaBMy.

8. Touunka Chef'sChoice® Trizor XV® Mogenu 15 npeaHasHayeHa ans
3aTo4kn AMepukaHckux, EBponenckmnx n Asmarckmx Hoxen. C MOMOLLbHO
3TOV TOYUITKN HEMb3s 3aTaunBaTh HOXHUMLbI, TOMOPbI 1 Nobble ne3sus,
KOTOpbIE HE NOMeLLaloTCs B Na3 cBOOGOAHO.

o
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9.

Cnepnute, 4TOObI LUHYP NUTaHWUS HE cBMCan ¢ paboyero cTona u He
npvkacarcs K ropsi4num noBepXHOCTAM.

10.Bo BKMHOYEHHOM COCTOSIHWUM, Kora TyMornep nuTaHust HaxoauTCs

1.

B nonoxeHun “ON” (Ha camoMm Tymbriepe nNpu STOM ropuT KpacHbI
cesetoayon), Toumnka ChefsChoice® nomkHa Bcerma HaxoouTbest Ha
CTOre Unu pyron yCTONYMBON MOBEPXHOCTU.

OCTOPOXHO: HOXW, MPABNJTbHO 3ATOYEHHBIE B TOYUNKE
Trizor XV® Mogenwn 15 BYOQYT OCTPEE, YEM Bbl MOXETE
OXWMOATb. BO U3BEXKAHUE TPABM UCTONBL3YUTE MX C
BOJbLLION OCTOPOXXHOCTLHO. HE PEXKLTE B HAMPABJIEHUM
MANbLIEB, PYK UM OPYTNX YACTEW TENA. HE MPOBOOUTE
NANbUAMK BOOJb NE3BUNA. XPAHNTE B BE3ONACHOM MECTE.

12.He vicnonb3ayiTte BHE NOMELLEHWN.
13.T1pu akcnnyaTaumm To4munku, ocoboe BHUMaHme TpebyeTtcs, ecnim psaomM

C BaMu Haxoadatcsa AeTu. [letsm Henb3st paspeLwiatb Urpatb C np|/|6op0M.

14.He ucnonb3yiTte TouunbHbIE Macna, Bogy Unun apyrme CMasoyHble

marepuarnbl ¢ Toumnkon Trizor XV® Mogenm 15.

15. TonbKo A1 UCMONb30BaHS B BLITOBbIX LIEMSiX.
16.3T0 YCTPOWCTBO He NpeAHa3Ha4YeHo AMs UCMONb30BaHWS NHOAEMM

(BKINoYas oeteit) ¢ orpaHMYEHHbIMI (PU3NYECKMUN, CEHCOPHBIMM UK
YMCTBEHHbIMW BO3MOXHOCTSIMM UV NMLIAMM C HEAOCTAaTO4HbIM OMbITOM
U 3HAHUAMU, ECINN PSAOM HE HAXOOMTCS YeroBeK, OTBeYatoLLIMiA 3a

1x 6e30nacHoCTb.

COXPAHUTE OAHHbIE UHCTPYKLUUW.
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Bbl COENANU NPABUNBHBLIA BLIEOP

Toumnka Chef'sChoice® Trizor XV® Mogenu 15 — nepsast Tounsika B Mype, NpeaHasHadeHHast
creumanbHoO Ans co3aaHns HEBEpPOSITHO OCTPOro 1 adhheKTMBHOrO nessus Trizor XV® Ha Bcex
KYXOHHbIX HOXax. Tenepb Bbl ByaeTe nonb3oBaTbCs HOXaMM AN HAape3kn uaeanbHbIX NIOMTYKOB,
6rarofaps 3apekoMeHoBaBLLeit cebs TEXHONOrMM, CO3AaloLLEN Ha Hoxe KpoMKy Trizor®.

Nessue Trizor® obecneumBaeT HenpeB3oNAEHHYIO MPOYHOCTbL KpoMKM kpomki Chef'sChoice® ¢
TPOWHBIM CKOCOM, NMPY 3TOM Kaxaas U3 OCHOBHbIX rpaHei KpoMKM chopmmpyeTcst nog yriom 14
rpagycosB (28 ° B cymme) Ans NnonyyYeHnst peakocTi, KOTOpY MacTepa NMocBATUNM BCHO XU3Hb
PasBUTUIO HaBbLIKOB, HEOBXOAMMBIX AN PyYHOW 3aTOYKM Kpasi 3TOro kavecTsa.

YTO TAKOE JIE3BUE C KPOMKOW TRIZOR

B texHornorum Trizor® ncnonbaytoTes anvasHble abpasusbl C BCE MEHbLUMM pa3MepoM 3epHa Ha
KaXKOOoM nocreaytoLen ctagum 3aTo4Kn, YTo Nno3eonseT cchopmMmMpoBaTh rpaHn Nessusi B BUAeE
FOTUYECKON apKu A5 0COBOIN NPOYHOCTM, AOMNMOBEYHOCTU U OCTPOThI. TexHonorus Trizor XV®
npeanonaraet 3aTouKy B TPM aTana: 3aTouKy, NONMPOBKY U AOBOAKY, HO OCHOBHas FpaHb fe3Bust
3ataumBaetcs nog yrmom 14° (cm. PucyHok 1), Ans AONOMHUTENbHOM OCTPOThI 1 peskn 6e3 ycunusi.

Bbl oueHWTe, UTO HOXM CTanm ocTpee, a pe3aTb cTano npowe. NomHuTe, YTo Ne3Bme MoXeT
0OKa3aTbCHd OCTpee, YeM Bbl JyMaeTe.

3HAKOMCTBO C TOYUIIKOWU CHEF’'SCHOICE® MOAENWN 15

Mopgenb 15 (PucyHok 2) — aTo TpexypoBHeBasi Toumnka co 100% anmasHbiM abpa3nBoM B NepBbixX
OBYyX YCTpoWcCTBaXx Ansi 3aTo4K1 U NMOMMPOBKU U NOCneayoLLe JOBOAKN NOMMUPYHOLLIMMMN AUCKaMU B
YcTpoiicTBe 3 Ans co3naHus UCKIMIOHUTENBHO OCTPO PEXYLLEN KPOMKM.

Bbl 0GHapy»kuTe, 4TO Nerko nepeaenarb N0 13 BaLLMX GbITOBBLIX HOXEN, KOTOPbIA MOXHO
BOCCTaHOBWTb A0 3aBOLCKOrO COCTOSIHUS BCETO 3@ HECKOMbKO MUHYT.

Bce TpaanuMoHHble OAHOCTOPOHHME A3naTckie Ne3Bus, Takme Kak HOX ANsi Hapesky calmmm
[OMKHbI 3aTauMBaThCS TOMBKO C OAHOW CTOPOHLI N1e3Busi. C nomoLubto Tounnkv Moaenu 15 Bbl Takke
CMOXETe 3aTO4MTb HOXM C 3yBuaTbiM Ne3BMEM, Creays CneuuanbHoM MHCTPYKLUMUK.

Mogenb 15 Taioke ocHalleHa nonynsapHoi dyHkuveit Chef'sChoice® EdgeSelect®, kotopas
MO3BOISIET 3aTa4YMBaTh HOXMW B COOTBETCTBUM C UX NPEeAHa3HaYeHNeM, Hanpumep, HOXW Ans
CEpBUPOBKY B CTUNE rypma, ANs pa3aenkyt Msica, Audn unu pbibbl. Tpy YCTpoiicTBa 3aTO4KM MOTyT
MCNONb30BaThCs B Pa3HON NocnenoBaTenbHOCTY. YUTobbl NonyymTh ragkoe ocTpoe nessue ¢
HECKOMbKUMU rpaHsiMm Anst peskv 6e3 yeunus, 6yaeT cnonb3oBaTbCst OAHA NOCHeaoBaTENbHOCTb,
a 4Tobbl MONYYMTh HEMONMUPOBAHHOE Ne3Bue C rpyboBaTON 3aTOYKOW, XOPOLLO noaxoasilee

[Ns pPe3ky BONMOKHUCTBIX MPOAYKTOB, Msica, CTebneBMAHbBIX OBOLLE, UCToNb3yeTcs Apyras
nocnenoBaTenbHOCTb. ITa OYHKLUUSA AETanbHO ONUCLIBAETCS B CriefytoLeM pasaene.

Mogenb 15 ocHalleHa MexaHU4YecKol CUCTEMON C aniMa3HbliM abpa3vBoM AN1s O4UCTKY MONMPYOLLUX
[OMCKOB YCTPOWCTBA 3, MOKPbITHIX YIBTPATOHKUM ariMasHbiM abpasviBoM, KOTOpasi MCMOrb3yeTCs Mo

Pyuka \
£
\ BonbcTep
Ka6nyk
Cchefscheice
\\ \ Kpomka nessus
KoHunk
PucyHok 1. Touunka Trizor Mogenwm 15. PucyHok 2. OGbIYHBI KyXOHHbI  HOX.
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HeobXoAMMOCTH AN OYUCTKM AUCKOB OT CKOMUBLLMXCS HA HUX OCTaTKOB MULLIM UMM METanNM4eckomn
CTPYXKKW. Mbl HaCTOATENBHO PEKOMEHAYEM TLLATENBHO MbITb BaLLM HOXW Nepes, 3aTo4Kon. Ecnv bl
nonb3yeTecb TOUUMKOM He CAINLLKOM YacTo, Bbl CMOXETE 3aTauvBaTb HOXW HECKONBbKO MECSLIEB UK
rofl, Npexae Yem BO3HUKHET HEOBXOAMMOCTb O4UCTKM NONMPYHOLLMX AnckoB. Ecnu Bbl 3ameTuTe,

4TO fOBOAKA B YCTpoWcTBe 3 cTana MeHee adhdeKkT1BHA, BOCNOSNb3YWTECh MHCTPYKLMEN MO OYNCTKE
MONMUPYHOLLIMX AVCKOB.

Hukorga He paGoTaiiTe ¢ TOUUIKON C 06paTHOM CTOPOHbI. [pynaraiiTe Nyilb ymMepeHHoe
AaBneHvie Ha neasune BO BPeMS 3aTOMKWU, OCTaTOMHOE AN TOro, YTOObl OHO HAaXOAUMOCh B
NMOCTOSIHHOM KOHTaKTe ¢ abpasvBHbIMU AVCKaMK Npu Kaxaom npoxoge. (Cm. PekomeHaaumm, .

5). [lononHuTenbHOE AaBneHne He YCKOpUT npoLiecc 3aToudku. Msberarite npopesa nnacTukoBoro
Kopnyca Tounnku. OfHako, ecnu Aaxe Bbl MPOPEXeTe KOPMyc, 3TO HE NOBMMSIET Ha paboTy TOUUIKY 1
He NOoBPEeaMT ne3Bune Hoxa.

MoTpeHunpyiiTecb coBepLIaTh NPOXOAbl NIE3BUEM Yepes Nas, Koraa Touusika BbikiyeHa. Msarko
BCTaBbTE N1e3BME B NEBbIV CIOT MeXAy NEBON HanpaensioLLen yrna YCTpoicTea 1 1 nnacTukoBon
NPWXUMHON NPY>XVHON. He BpaLuaiiTe HOX. YTonuTe nessue B Na3, Noka He NoYyBCTBYeTe KOHTaKT C
anMasHblM guckoM. TaHWUTe ne3Bue B HanpaeneHun Ha cebs, cnerka npunogHMmas pykosiTKy Hoxa
no Mepe NPUBNIKEHUS K KOHYMKY ne3Bust. Takasi TPEHMPOBKA NO3BOSUT BaM OLLYTUTh HanpsikeHve
NPYXuHbI. Y6epuTe HOX 1 NpounTaiiTe creaytoLime MHCTPYKLMK MO 3aTo4Ke, B 3aBUCYMOCTU OT TUna
11e3BUSs, KOTOPOE Bbl COBMPAETECH 3aTOUNUTb.

KAK CO3ATb KPOMKY TRIZOR HA
EBPOIMNENCKUX /AMEPUKAHCKUX U
COBPEMEHHbIX ASUATCKUX JNIE3BUAX

HAYHUTE 3ATOYKY B YCTPOUCTBE 1

BkntounTe TOuMnKy v NpoTsirMBainTe nessue no BCel ero AnvHe Yepes nesbii na3 (PycyHok 4), a 3atem
Yepes npasbI Na3 Yctporictea 1, Yepedys Npoxoapbl B IeBOM M npaeoM naay. (CKopoCTb NPOXOXAeHMst
yepes na3 3-4 cekyHabl ANs nes3sust AnvHoi 12 cm). Ecnv Bbl BnepBble 3atauvBaete EBponelickoe
1N AMeprKaHCKoe nesBue, MOXET NoHagobuTLCH coepmnTb A0 20 Nap noovepeaHbIX NPOXoaos,
4TOObI MOMHOCTBIO U3MEHWTb Yron y TOHKOTO Ne3Bus. [4ns TONCToro nessusi NoHagoouTcs

BonbLue napHbIX NPoxoaoB.. [poBepbTe Ne3sue Ha Hanuume 3ayceHua, Kak oOnmncaHo HKke 1 npu
HeobXoAVMOCTV NPOAOITKaTE CoBepLUaTh NPOXoabl, YToObI HeGoMbLLON 3ayceHel, obpa3soBarcs no
BCEW ANVHE NesBus.

Ecnu Bbl 3aTaunBaeTe coBpeMeHHoe Asnatckoe neasue (KoTopoe, ckopee BCero, Bbiio nsHayaneHo
3aToyeHo nog yrnom 15 rpagycos), To Ans o6pasoBaHWs 3ayceHLa NoHagobuTcs BCEro HECKObKO
(1-2) nap YepeayroLLMXCA NPOXOA0B Yepes feBbIn 1 NpaBblii Na3. He cneayet npovu3BoanTb
M3MULLHIOK 3aTouKy. Korga 3ayceHel, obpa3oBarncs no BCel AnuHe Nes3sus, nepexoamTe K NonmpoBke
B YcTpoiicTse 2.
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ONPEOENEHUE 3AYCEHLIA

YUTo06bl y6eamTbecst B Hanuumm 3ayceHua (cM. PucyHok 4) akkypaTHO npoBeauTe ykasaternbHbiM
nanbLiem nonepek nessus B ykasaHHOM HanpaeneHnn. He npoBoaute nanbLemM BAOMb JIe3BUSA
BO U3bexxaHue nopesa. Ecnu nocneagHuii npoxoa nes3smem 6bin B NpaBoM naay, 3ayceHel, byaet
TONbKO crpasa, U HaobopoT. Korga npucyTCTBYET 3ayceHeLl, OH OLLyLLaeTcs, kak rpyboe u rubkoe
NPOJOIMKEeHNe Ne3Bust; NPU CPaBHEHWW, NPOTUBOMONOXHASA CTOPOHA N1E3BUS OLLYLLIAETCS O4eHb
rmagkon. Ecnu Het 3ayceHua, npoformkanTte 3atodky B YCTponcTee 1, noovepenHo B NIEBOM U
npaBoM nasy, noka He obpa3yeTcs 3ayceHeL, BAOMNb BCEN KPOMKM ne3sus. Koraa Baonb BCero ne3sus
obpasyeTcsi 3ayceHeL, NepeXoamUTe K NMonmpoBke B YCTpoiicTee 2.

NONMMPOBKA B YCTPOWCTBE 2

CogepLunTe 1-2 napbl YepeayoLLMXCA MPOXOAO0B Yepes NeBbIN U NpaBbIi Nasbl YeTponcTtaa 2 (PUcyHok
5). [inst ne3Bus AnuHow 12 cM Bpemst NPOXOXAEHUS Yepes na3 AOIMKHO COCTaBNsATb 3 CeKyHAb.
MpoBepbTe nesBue Ha Hanuume 3ayceHua, Npexae Yem NepexoauTb K AOBoAKe B YCTPOMCTBE

3. MNMpun HeoBxoaAMMOCTH COBEPLUUTE AOMNOSNHUTENBHBIE Napbl YePEAYHOLLMXCS MPOXOA0B, YTOObI
3ayceHeL, 06pa3oBarcs BOOMb BCEW KPOMKM J1€3BUSI, M TOMBKO MOCHE 3TOr0 NeEpPexoauTe K JOBOAKE B
YctpoiicTtse 3.

JOBOOKA B YCTPOUCTBE 3

MpoTaHuTe ne3sue Yepes neBbln Na3 YctponcTtaa 3 (cM. PyucyHok 6), a 3aTtem Yepes npasbii Na3
Ycrtpovictea 3. CoBeplunTe 3 napbl NPOXOA0B, Yepeays NeBbli M NpaBblii Nasbl. [ns nessus AnvHo
12 cM Bpemsi MPOXOXAEHUs Yepea na3 AOMMKHO COCTaBnATb 3-4 CeKyHAbI.

3aTtem coBepLuMTe 2 napbl GbICTPLIX YEPEOYHOLLMXCS NMPOXOA0B B 3TOM e YCTponcTBe

3, npumepHo 1 cekyHaa Ans 12 cm nessus Ans OKoHYaTeNbHOro hopMMpoBaHUs

pexyLLen KpoMKM.

MpoBepbTe Ne3sre Ha ocTpoTy. Ecniv ne3sve HeQOCTAaTOMHO OCTPOE, COBEPLUMTE ELLE HECKOMBKO Nap
BbICTPbIX MPOXOAOB U NPOBEPLTE NE3BUE HA OCTPOTY.

PucyHok 3. 3aTouka EBponeinckux/Amer X U PucyHok 4. Korpa Ha ne3suu o6pa3oBancs owyTUMbIiA
coBpeMeHHbIX A3naTckux Hoxen B YcTpoiicTeel. 3ayceHel, ero MoXHoO OonpeAenuTb, NPOBeAs NanbLem
nonepek nessus. OctopoxHo! Cm. TekcT.

PucyHok 5. MonupoBka B YcTpoiicTBe 2 (neBblii Nas). PucyHok 6. [loBoaka B YcTpoucTae 3.
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ANOHCKUE NIE3BUA

e

TpaauLMOHHbIE SIMOHCKVE HOXW, Takue, Kak HOX [MNsi CallMMK, MMEIOT LUMPOKYHO IpaHb 3aTOuKM
TONBKO C OAHON CTOPOHbI Ne3BUs. MHorvie NpoV3BOAUTENN U3FOTaBMMBAIOT TaKNe HOXU,
MCMOMb3YHLLMECS: MOBCEMECTHO A7 MPUrOTOBMNEHMS calummu. 3aBoackas rpaHb 3atodku (MpaHb

A) 06bl4HO AenaeTcsa noa yrrom 10 rpagycoB, OAHAKO CYLLECTBYIOT UCKIIOYEHWs), Korda yron He
cTaHaapTuaupyeTcs Ha habpuke. Y pasHbix NPOU3BOAUTENEN XapaKTEPUCTVKN TPAOULIMOHHBIX
AMOHCKNX HOXEN, a TaloKe CTPYKTypa Ne3Bus MOryT OTNNYaTLCS, OAHAKO BCE OHU cAenaHbl No
OAHOMY MPUHLMMY. Ha 0HON CTOPOHE Ne3BMUs HAXOAMUTCS LUMPOKAast FpaHb M NoA HeN'y cCaMomn KPOMKU
— ManeHbkas rpaHb. C Apyro CTOPOHbI NE3BUS Tak e ecTb y3kas rpaHb. OBbIYHO, MUKpOrpaHb

c obpaTHO CTOPOHbI BAHA TOMNbKO nog nynoit. ObpaTHasi CTOpoHa Ne3Bus 3aTadmMBaeTcs Ha
3aBo/e, 1, KaK NpaBuro, oHa AenaeTcs BOrHyToN AN NoBbleHNs 3pdeKTUBHOCTY. [TocKonbKy npu
M3rOTOBMNEHWUN TaKVX HOXEW NPOU3BOAUTENM HE MPUAEPKUBAIOTCS €ANHbBIX CTaHAAPTOB, 0OLIYHO
3aTOuKa TaKNX HOXeN MPON3BOAUTCS BPYYHYHO, YTO TPYAoeMKo 1 aonro. Touunka ChefsChoice®
Mopenu 15 npegHasHaveHa ans 3aToqky NoObIX TPaAULMOHHBIX a3aTCKUX OAHOCTOPOHHUX HOXEN C
co3daHneM pexyLLent KPOMKMU 3aBOACKOro kavecTsa.

Mpexae Yem HayaTb 3aTOuUKY TPAULIMOHHOIO SIMOHCKOMO HOXa, TLLATeNIbHO OCMOTPUTE €ro, YTObbI
y6eaunTbCs, YTO Y Bac TPaAMLIMOHHbIA HOX C OAHOCTOPOHHEN 3aTOYKOM, a Takke, YToObl onpeaenuTb
Moz KaKyr pyKy OH 3aTodeH. Heobxoammo YeTKo crieqoBaTh npoLeaype U NocneaoBaTenbHOCTU
3aTO4KM, KOTOpas onMcaHa Huxe, YTobbl 4OOUTLCH ONTUMarbHOro pesynbsraTa.

Y6eaumTech, C Kakon CTOPOHbI HOXa CAenaHa Lnpokas rpaHb 3atouku (MpaHb A). BodbMute HOX B
PYKy 06bI4HbIM 06pa3om (kak Ans paboTbl), ecnv Npy 3TOM LUMPOKas 3aBofAckas rpaHb HAaXoauTCsi C
NpaBoW CTOPOHbI, TO NE3BME CHUTAETCA NPaBOPYHHbIM. [INA 3aTO4KV NPaBOPYYHOTO NE3BUSt HAYHUTE
3aTo4Ky B NEBOM nady YcTpoiicTea 2, Takum o6pa3oMm, TOSNbKO CTOPOHA C LUMPOKON rpaHblo (NMpasast
CTOpOHa) ByaeTt conpukacatbesl C anmasHbliM AUCKOM.

LUAT 1

3ATOYKA TPAOULIMOHHOIO AMNOHCKOIO NIE3BUA B YCTPOMUCTBE 2
(MPABOPYYHbIE HOXW)

B atom npumepe npeanonaraeTcs, YTo asnaTckuii HOX — MPaBOPYYHbIN, NO3TOMY 3aTodKa
Npor3BOAUTCA TOMNbKO B NEBOM nady YcTponcTea 2 (cM. PucyHok 7). KonnyecTtBo Heobxoanmbix
NPOXOA0B 3aBMCUT OT 3aBOACKOTO yrna 3aToukun [paHn A a Taioke OT TOro, HAaCKOMbKO fe3sue Tyroe.
Cpenavite ot (5) fo (10) npoxonoB TOMbKO B 1EBOM Nasy YCTPOWCTBa 2 a 3aTeM NpoBepbTe Hanmyme
3ayceHLa BAOMb BCet ANnHbI Ne3Busi ¢ 06paTHo CTOPOHI. (3ayceHeLl, Co3AaHHbI B YCTpocTBe 2
Byaet HeBOMbLUMM, HO €ro MOXHO HalLLynaTb, Kak nokasaHo Ha PucyHke 4.) Ybegutech, YTO 3ayceHel,
NpUCYTCTBYET MO BCe AnvHe ne3sus. Ecnu 3ayceHua HET, Unn OH NPUCYTCTBYET TOMNLKO Ha YacTu
ne3Bus, caenaiTe AOMNOHUTENbHbIE NPOXoAbl B IEBOM nady no nsTh (5) pas, v npoBepbsTe ne3sue Ha

PucyHok 7. MonupoBka TpaAMLMOHHOIO NPaBOPY4YHOro
SinoHckoro Hoxa B YcTponcTee 2.
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Hanuyme 3ayceHua nocre kaxaon rpynnel u3 natu (5) npoxodoBs. Ans co3aaHns 3ayceHua obblMHO
poctatodHo caenatb 20-30 npoxofoB B NeBoM nasy. Ckopee Bcero notpebyercst CoOBepLUNTb He
6onee 50 npoxofoB B iEBOM Nady A co3naHus 3ayceHua. Koraa Bbl ybeautech B NOSIBNEHWN
3ayceHua, nepexoguTe K LLary 2.

LLAT 2

OOBOAOKA TPAAULIMOHHOIO ANMOHCKOIO JIE3BUA B YCTPOUCTBE 3

(MPABOPYYHbIE HOXW)

a. CoseplumTe natb (5) npoxoaos, 3-4 cekyHapl kaxaplid, B neBom nagy Yctporictea 3 (PucyHok 8), a
3aTeM MpUCTynaiiTe K NpoLieaype yaaneHus 3ayceHua, OnMCaHHON B CReAYHOLLIMX NyHKTaXx:

b. CoepLunTe oguH (1) NonHbLIN NPOXoA Yepe3 NpaBbIi Na3 YcTpoicTBa 3 BAOMb KPOMKU NE3BUS C
06paTHOI CTOPOHbI.

c. CoBepLuKTE HECKOMBKO BbICTPbIX NMPOXOAOB (MO OAHON [1] CeKyHAE Kaxablil) B NEBOM nasy
YcTpoiicTea 3.

d. CosepLumnte oavH (1) GbICTPLIA Npoxoa Yepes NpaBbIi Na3 YcTponcTea 3.

poBepbTe nessre Ha OCTPOTY, pa3pesaB TOHKWI MUCT Bymaru unm Tomar. Slesasme AOmMKHO UMETb

ocTpoty 6puTBbI. ECnn neseme HegocTatodHO OCTpoe, MOBTOpUTE Wark ¢ v d Bbile 1 cHoBa

npoBepbTe Ne3Bne Ha OCTPOTY.

BHUMAHUWE: Ecnu nessue curnbHO U3HOWEHO UrU rnospexAeHo, ucrornb3ylime nesbili rnas

Yempoticmea 1, 4mobbl 06HO8UMb fie38ue. Vcronb3ylime morbKo fieebili criom (0115 pagopyYHbIX

niessuti). Cosepliume cmorsbKo rpoxod08, CKOrbKO HE0bX0OUMO Orisi 0CCMaHO8eHUS PO8HOU

popmbl 1e3sust. Ommemsme MapKepOM gpaHb 11e38usi U criedume 3a rpoepeccom. 3amem

nepexodume K 3amouyke 8 Ycmpoticmeax 2 u 3, Kak orucaHo eblwe.

NOBTOPHASA 3ATOYKA TPAOULIMOHHOI'O AMOHCKOI O JIE3BUA
(MPABOPYYHbIE HOXW)

Kak npaBwsio, ans GbICTpOI NOBTOPHOW 3aTOYKM NE3BYSt HY)XHO CriefoBaTh NpoLieaype, OnMcaHHoM

B npeaplayLiem pasaene (Laru a, b, ¢, d). MosTopuTe 3Ty Npoueaypy Anst NonyvYeHns nessus
oCTpOThI GpUTBLI. ECnn He yaaeTcst LOCTaTOuHO 3aTo4nTb N1e3BUeE, UCTONb3Ys TONbKO YCTPOUCTBO 3,
UMK ecniv ie3BUe COBCEM TYMOe, 3aTounTe ero cHavyana B YCTpoicTae 2. Vcrornb3ayiiTe TomnbKo NeBbIn
nas Ycrpovictea 2. Kak npaswuno, 6yaet 4OCTAaTO4HO COBEPLLUUTL OKOMo NsiTh (5) NpoxodoB Yepes
neBbli a3 YcTpoincTea 2. ObsizatenbHo AoberiTec 06pa3oBaHus 3ayceHLa npexae Yem nepenTu K
3aTouKe B YcTponcTee 3. 3aBepLumte 3aTo4Ky B YCTPOWCTBE 3, criedys NoLaroBon MHCTpyKLUmu (Larn
a, b, c ,d).

3ATOUKA TPAOVLIMOHHBLIX NEBOPYYHbLIX AMNOHCKUX HOXEWN
Mpouenypa, NpyMeHsemas 45 3aTO4KU NEBOPYYHbIX HOXeN, NofobHa nNpoLeaype 3aTouku
[NS NPaBOPYYHbIX HOXKEN, ONMCAHHO BbILLE, C TEM MIULLb OTAUYMEM, YTO UCMOMNb3yeMble Nasbl
oTnMYaloTCA 3epkarnbHeIM 06pasoM. Ecriv npy 3aTo4ke NpaBopyyHbIX HOXKEN pekoMeHayeTcst
MCMOMb30BaHMe TOMBbKO MEBOTO Masa, TO MpU 3aTO4Ke NIEBOPYYHOTO HOXa HY>KHO MCMONb30BaTh
npaBblit Nas. TOYHO Tak e, UCMOMNb3yITe NEBbI Nas, [ae UHCTPYKUMS Mo 3aTO4Ke MpaBopyYHbIX
HOXEN yKa3bIBAET Ha MCMOSb30BaHVE NPaBoro nasa.

PucyHok 8. [loBoaka TpaaUUMOHHOro ANOHCKOro HoXa
B YcTpoincTtae 3.
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TEXHONOIrNA EDGESELECT®
ONTUMM3ALIVA KPOMKU NE3BMSA B 3SABUCUMOCTM OT LIENM UCMONb30BAHMA

TTro6on wed-noBap OLEeHUT YHUKanbHYI0 BO3MOXHOCTbL Tounnku Mogenu 15 onTuMnsnpoBaTh KpOMKY
1Ne3BVs NOA KOHKPETHYIO KynuHapHyto 3apady. [JaHHasa pyHKUmMS He npegnonaraeTcs Ans 3aTo4ku
TPaauUMOHHBIX A3NATCKMX NE3BUN.

NPUrOTOBNEHUE NMPOAYKTOB B CTUNE NYPM3: (EBPOMNENCKMUE,
AMEPUKAHCKUE U COBPEMEHHDBIE ASUATCKUE HOXXW)

Korza Hy>kHO akKypaTHO 1 KpacyBO paspesarh FTOMTUKV MSIKOTY ChpyKTOB U OBOLLIEN, NPoV3BeanTe
3aTOMKy B YCTPOMCTBaX 1 1 2, Kak OnmcaHo BbiLLE, U CAEMaATE HECKOMNBKO A0MOMHUTENBHBIX MPOXOA0B

B Ycrpovictee 3. [loctatouHo caenath 3-5 ObICTPbIX NapHbIX MPOXOAO0B, Yepenysi NpaBbIii 1 NEBbIN Nasbl
Ycrporictea 3, 4To6bl 0GHOBUTL TPETHIO MPaHb 3aTOHKN U IOBECTU €€ [0 [T1aKOro, MOSIMPOBAHHOTO U CBEPX-
ocTporo cocTosiHus (PrcyHok 9a). OTo kak pa3 To ka4eCTBO, KoTopoe TpebyeTcs B AeNMKaTeCHOM KyXHe.
Mpy NOBTOPHOW 3aTOYKE HOXa, MPYMEHSIEMOTO B AeNIMKaTECHON KyXHe, UCMOonb3yTe YCTPONCTBO

3 (4epenys neBbI 1 NpaBbIi Nasbl). ECrin nocne Heckonbkyx pa3 NoBTOPHast 3aTo4Ka HaYHeT
3aHMMaTh CNULLKOM ANUTENbHOE BPEMS, Bbl MOXETE YCKOPUTL NPOLIeCC, NpeaBapuTeribHoO 3aTo4nB
HOX B YCTPOWCTBE 2, crneflys CTaHAapTHOW npoueaype 3aToukuy, a 3aTem NnepenTy K JOBOAKE B
Yctpoiicte 3. B oTnnyme ot 06bI4HOM NpoLeaypbl 3aTO4KN Takasi TEXHVKA MO3BONMUT BaM Kaxabli
[OeHb METb NOJ PYKON HEBEPOSITHO OCTPbI MHCTPYMEHT, MPW 3TOM yAansisi 04eHb Marnoe KOnm4ecTBo
MeTanna ¢ nesBus Npu 3aTouKe U NPoAnesas, TeM CaMblM, XU3Hb BaLUMX HOXEN.

AOnA MACA, PA3OENKKX ANYX U BONMOKHUCTbIX NPOOYKTOB

Hox ons pesku BONMOKHUCTLIX MPOAYKTOB NPEeAnoYTUTENbHEE 3aTounTh B YCTpocTBe 1, a 3atem
noBecTu B YcTpoiicTee 3. Takasi TeXHWKa NO3BOMUT COXPaHUTb MMKPOrpaHu Ha 3yGLiax rno kparo
ne3susi (PrcyHok 9b), 4to ynpoliaeT pesky nogobHbIX NPOayKTOB.

[Insa nonyyeHnsi pexyLuen KPOMKKU Takoro Tuna Ha EBponencknx/AMepukaHCKNX UM COBPEMEHHbIX
AsnaTcKkux HoXxax, cHavarna 3aToumTe HoX B YcTponcTtae 1 o o6pa3oBaHus 3ayceHLa BAOb BCEro
nesBsusi. 3atem nepenanTe cpasy K YCTponcTtBy 3 U caenaite 2-3 napbl NPOXOAOB.

[1ns NOBTOPHOM 3aTOYKM NE3BWI TaKoro Tuna UCrnonb3ynTe YCTponcTeo 3. Bbl MoxeTe NOBTOPHO
3aTaymBaTh Ne3Bre, UCMosb3ys TONbKO YCTPOMCTBO 3 ABa UK TpU pasa, Npexae Yem BO3HUKHET
HeobXxoAMMOCTb 3aToukK B YCTpocTBe 1. B 3TOM criyyae coBepLunTe Mo OAHOMY MPOXoAy B NEBOM
1 NpaBoM na3ax YcTporcTBa 1 1 nepexoauTe k 3atouke B YcTponctee 3. He 3aTtaumBaiiTe HOX B
YcTpoiicTe 1 CMLLKOM YacTo.

Aana anym U Pbibbl

OnTumarnbHas pexyLuas Kpomka Ana pasaenkyt roToBOW AnYmn JOCTUraeTcs, ecnv cHavana 3atounTb
ne3Bsue B YCTPONCTBE 2, a 3aTem B YcTpoiicTse 3. (PucyHok 9¢). [Insi CbIpo An4mn UCronb3yiiTe
YcTpoiicTBo 1, a 3aTtem YCTPOMCTBO 3, Kak ONMcaHo BbILLE.

[nsa covnetupoBaHust pbibbl MCNONb3YINTE TOHKOE, HO CUTNLHOE Ne3BME, 3aTOHEHHOE B YCTpoCTBax 2 1 3.

PucyHok 9a. LLnpokas PucyHok 9b. OcTtaTouHas rpy6as PucyHok 9c. [ins pe3ku pbi6bl unu
nonupoBaHHas rpaHb, LIePOXOBaTOCTh NIe3BMUA Y Kpast NTULbI NOMOraeT OCTaTOYHas TOHKas
npuneraowas K kpato ne3sus nomoraet Npu pe3ke BONTIOKHUCTLIX  LIEPOXOBATOCTh Y Kpas ne3sus.
uaeanbHa ANs KyXHU rypMa. NpoAyKTOB.
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NPOLIEYPA 3ATOYKWU 3YBYATbIX IE3BUA

3y6yaTble HOXM NOAOGHBI HOXaM-NUIKaM C TEM OTIIMYMEM, HTO Y HUX FPYMMbl OCTPbIX 3y6LOB
pasfensitTcs BOrHyThIMM BbleMkamu. OBbIYHO pexyLLyto paboTy BbIMNOSHAIOT OCTpble 3yOLibl.

B Tounnke Chef'sChoice® Mogenu 15 MOXHO 3aTaunBaTh BCe TWMbl 3yBuaTthix Hoxel. OnHako,

[NS 3TOr0 HY>KHO MCMONb30BaTh TONbKO YcTponcTtao 3 (PucyHok 10), KoTopoe 3aoCTpuT 3y6Libl 1
CO3AacT MVKPOIEe3Bysi BAOMb KPOMOK 3TWX 3y6L0B. OBbIMHO AN 3aTO4KM JOCTATOMHO caenaTb

5-10 nap nonepemMeHHbIX MPOXOA0B B FIEBOM U NpaBoM nasax Yctpoinctsa 3. Ecnn nessve o4eHb
Tynoe, notpebyeTcsi coBepLuMTb BornbLue NpoxoaoBs. Ecnn ne3sue Hoxa GbIno cubHO NOBPEXAEHO,
coBepLUUTe No oaHOMY BbICTpomy npoxoay (2-3 cekyHabl Ans 20 cm ne3sust) Yepes npasbiii U NEBbIN
nasbl YCTPOWCTBA 2, @ 3aTeM COBEpLUMTE CEPUIO NPOXOAO0B B YCTponcTae 3, Yepeaysi npasbin 1
neBbli Na3bl. Ype3mepHas 3aTouka B YCTPOWCTBe 2 yaanuT 6onblue MeTanna ¢ nes3susi, 4em ato
HeobX0AMMO Anst CO3AAHNSA MUKPONE3BUIA.

MockonbKy 3y64aTbiin HOX NofobeH NUIIKe, ero KPOMKa HUKOrAa He ByaeT BbIrMsSAeTb CTOMb Xe
OCTpOM, Kak ne3Bme obbl4HOro Hoxa. OaHako, 3ybyartasi CTpyKTypa KpoMku ObiBaeT nonesHa npu
paspe3aHunm XXeCTKOW KOXW Ha dpyKTax, Unv npu peske Matepmanos Ha 6yMaxHON OCHOBE.

OYUCTKA MNONUPYIOLLINX AUCKOB YCTPOUCTBA 3

Ecnu Ha anckax obpasyeTcst HaneT K3 xwupa, OCTaTKOB MULLIM 1 METANIUYECKON MbIN, X MOXHO
0BHOBUTbL C MOMOLLbIO PbivaXKa Ha 3a4HEN NaHenM ToUUnKky. Pbivar pacrnonoxeH ¢ 3agHei CTOPOHBI
TOYUIKK, KaK NOKa3aHO Ha PUCYHKe 11, B NEBOM HWDKHEM YrTly, €CIIM CMOTPETL Ha TOUUIKY C3aau.
[lns aKTMBaLmMmM yCTPOCTBa O4YMCTKM, y6eanTech, H4To Npubop BKIMIOYEH (BbIKIHOYATESb B MOMOXEHNM
“ON”"), n cnepyviTe cneayroLwMM npoLieaypam:

* Haxxmmte pbiyar BIMPABO u yaepxwvaiite 3-4 cekyHabl.

* Haxxmmte pbivar BIIEBO 1 yaepxmaiite 3-4 cekyHAbl.

Korga pblyar HaxaT B O4HOM HarnpaBneHum, yCTPOMCTBO OYMCTKM paboTaeT C akTUBHOM
NOBEPXHOCTLI0 OAHOTO 13 MOMNMPOBOYHLIX ANCKOB. CMeLlas pbiyar B ApyroM HanpasrieHnui, Bbl
HauMHaeTe YUCTUTb OPYrov OUCK.

Wcnonbayiite mexaHuam ounctkn TOJNIbKO ecnu auckn YcTpolictBa 3 cepbe3Ho yMEHbLUNIN
3hheKTMBHOCTb paboThbl. Vicnonb3oBaHne CUCTEMbI OYUCTKM yaansieT YacTb abpasvBHOMO
mMartepvana ¢ NoBEPXHOCTM AMUCKOB YCTPOMCTBa 3, U MOITOMY MNP CIMLLKOM aKTUBHOM
MCMONb30BaHUM OYMCTKU OWCKOB, Bbl ByeTe yaansTh CrMLIKOM MHOro abpasmBHoro matepuana,
YTO MPUBEAET K NPEXAEBPEMEHHOMY U3HOCY ANCKOB. B TakoM cryyae 3aMeHWUTb AUCKU MOXHO
ByneT TonbKo Ha 3aBofe-npoussoauTene. Ecnv nepes 3aTo4kon Bbl BCErga MOETE HOXW, TO O4MCTKa
avckoB Byaet TpeboBaTbCsi He Yalle, YemM OauH pas B rof,.

DN

Read instructions
e.

rCaution Befbrens

Dress Tool. Use Sparingly! ¢

PucyHok 10. Ucnonb3yiTe Tonbko YcTponcTBO3 ANs PucyHok 11. Ucnonb3yiiTe MHCTPYMEHTbI OYUCTKM
3aTOYKM 3y64aTLIX HOXEW. OCTOPOXHO M TONLKO KorAa Heo6xoaMMo
(CM. MHCTPYKUMM Ha CrieAlyHOWMX CTPaHMLaXx).
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PEKOMEHOALIUA

Bcerga ynansiite ¢ ne3svsi ocTaTku NULLK, 1P U NOCTOPOHHUE MaTepuarnbl Nepes 3aToqkomn
M1 NOBTOPHOW 3aToukom. Ecnu nessume rpsasHoe, NOMOWTe ero ¢ MOLLMM CPEACTBOM U
TLLATENbHO BbICYLUUTE.

HekoTopble coBpeMeHHbIe asnaTckue HOXU 1 HoXM Tuna Granton n3rotoeneHsl ¢ yrnyoneHmsmm
Ha Ne3BuK, U HEKOTOPbIE COBPEMEHHbBIE U TPAAULIMOHHBIE a3uaTckue Ne3Bus caenaHbl 3
MHOTOCIOMHOM A@MackcKon ctanu. Takue nes3Bus HyXHO 3aTayumBaTtb B COOTBETCTBUM C 3TUMU
MNHCTPYKUMSIMU, Y4UTbIBAs TOMBKO CTWMb, B KOTOPOM CAEMNaH HOX: COBPEMEHHBIV C ABYMS! FPaHsMU
WKW TPAAVLUMOHHbIN a3MaTCKuii C OOHON rpaHbio.

Jle3Bns B Nasy Bceraa HyXHO NPOTArMBaTh PaBHOMEPHO 6e3 OCTaHOBOK 1 PbIBKOB C
PEKOMEHL0BAHHOWN CKOPOCTbLIO. [pKn KOHTaKTe ¢ abpasvBHLIMU AMCKaMU HUKOTAA He
npekpaLlaite ABWKEHUS HOXa B Nasy.

[N LOCTWXKEHWS HanmyuyLLero pesyrnsrara npu 3aTouke 1 Ans NPOASIEHNS XKU3HU HOXEN
HeobxoaMMO Bceraa TLaTernbHO CreaoBaTh MHCTPYKLUMAM MO 3aTOMKE AN KaXO0ro TUna HoXeN.
370 0COBEHHO BaXKHO NpU 3aTO4Ke A3MATCKUX HOXEN, B 3aBUCUMOCTM OT TOrO, SIBMSIETCS 1N
nesBve ABYCTOPOHHUM WIN OAHOCTOPOHHUM.

[Mpun 3aTouKe KPOMKa NE3BMSt HOXa AOIMKHA HAXoAUTLCS B KOHTaKTe C abpa3vBHbIM QVCKOM

BO BPEMs NPOXOXAEHNS Yepes na3. YUTobbl 3aTo4MTb Ne3Bre y CaMOro KOHYMKa HoXa, crierka
NPUNOAHUMUTE PYYKY HOXa, MO Mepe NPUBAKEHNS K KOHYMKY Ne3BUS, Tak YTODbI CrbillaTh
XapaKTepHbIN 3BYK KOHTaKTa Ne3BuUst C AVCKOM.

[ns paseuTtna Hasblka paboTbl ¢ Toumnnkoit Chef'sChoice® Mogenu 15, HayuuTech onpeaensits
Hanmuve 3ayceHua BAOMb KPOMKM BCETO NE3BMsi. XOTS XOpoLUasi 3aTodka BO3MoxHa 1 6e3
MCMONb30BaHWs ATON TEXHUKU, TEM HE MEHee, TO caMblil BbICTPLI Ccnocob ybeamTbes, YTo Ha
npeaBapuUTEnbHOM 3Tane Bbl 4OCTATOMHO 3aTOMUNM Ne3Bre. ITO NMO3BONUT U3GeXaTb U3NULLHE
3aTOYKM, U KXIbIN pa3 yBEPEHHO CO3AaBaTb UAeanbHO OCTPYHO PEXYLLYIO KPOMKY.

Bo Bpems 3aTo4KM OKasbiBaNTe NULLb yMEPEHHOEe AaBrneHne Ha nes3sue, JoCTaTo4HOe Ans Toro,
4YTOObI OHO HAaXOAMIMOCH B KOHTAKTE C abpa3vBHbIMM AYCKaMU.

Ecnu y BaLlero Hoxa ecTb YOI, BO3MOXHO, Bam ByaeT yaobHO NOMECTUTL yKaaTenbHbIi nanew,
NPSAMO Ha UK YyTb No3aan Bblemku (cM. PucyHok 12 1 13), korga Bbl BCTaBnseTe nes3sue B
TouMnKy (ByabTe OCTOPOXHbI, KPOMKa Yoina MoxeT 6biTb ocTpoit!). Baw nanew npu atom 6ynet
CMyXUTb CTOMOPOM, NpeoTBpaLLas CIIMLLIKOM rryBoKoe NorpyxeHve nessus B nas v nonagaHve
Yoiina B CTOMOPHYIO MaHKy TOUUIKV Npu ABMXEHUN Ne3Bus B nady. Hebonbluas TpeHnposka
no3BonuT oTpaboTaTh 3Ty TEXHWKY. [TyCcTb Ball nanew, CKonb3uT BHWU3 MO (OPOHTaIbHOM YacTu
TOYUIKK, KOrAa Bbl BCTABSETE Ne3BME B Nas..

PucyHok 12. Ecnu y Ballero Hoxa ecTb Yoir, Bo3MOXHO, PucyHok 13. MomecTuThb ykasaTenbHbii nanew npsiMo
BaM 6ByaeT yAo6HO NOMEeCTUTb yKa3aTenbHbIW nanew Ha Unu 4yTb No3aau Yoiina, Koraa ne3Bue HaxoauTcs B
NpsIMO Ha UMK YyTb No3agu Yomna nasy 3atouku (cm. PekomeHaauuu, n.8.)
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9. Tpu NnpaBWnbHOM MCMONb30BaHWUN Bbl CMOXETE 3aTO4UTb BCE JIE3BME LIENUMKOM BMoTh A0 3
MM 0 GonbcTepa pyKosTKM HoXa. OTO SIBMSETCA 3HAYUTENBHBIM MPEUMYLLIECTBOM TOYUIKU
Chef’'sChoice® Mogenu 15 no cpaBHeHuIo ¢ ApyriMn METOAaMM 3aTOHKN. 3TO 0COBEHHO BaXKHO
npwv 3aTouke LIECKUX HOXEW, TAE HYXKHO 3aTOUUTb JIE3BUE MO BCEN ANUHE C LENBI COXPaHUTb
KPUBM3HY NTMHUM KPOMKM Y KOHYMKa. Ecnn y Wwedpckoro Hoxa TshKenbl ToNcTbIn 6onbeTep, To
MOXHO BOCMOSb30BaThCst TOYMITbHBIM KPYroM A5 U3MeHeHWst hopMbl HUXHEN YacTu GonbeTepa,
4yTOObI OHa HE MeLuana npu 3aTodke, NO3BOSISs, TakuM 06pa3oM, 3aTOUNTL BCe NE3BUE LIENKOM.

10. MonupytoLme amckun YcTpoicTea 3 paccymTaHbl Ha ONTOCPOYHOE UCMOSb30BaHWE, OAHaKO Bbl
MOXETE YBENUUUTb UX KUSHEHHbIV LMK NEPUOANYECKM N3MEHSIS CNOCO6 3aTouKM B YCTpOMCTBE
2. 3ayceHel, obpasyroLmincs B YCTpPONCTBe 2 NocTeneHHo OyaeT n3HalumeaTthb TOT NONUPYOLLMIA
Ouck YcTporncTea 3, C KOTOPbIM OH B MEPBYHO odepeb BOVAET B KOHTAKT. [oatomy
pekomMeHayeTCa YepeaoBaTb MOCNEAHWI Npoxoa B YCTPOWCTBE 2, NpoBOAs Ne3Bue To Yepes
neBbIl Na3, To Yepes npasbint.

11. He ncnonb3yinTe 3Ty TOUMIKY Ans 3aTOUKM KEPAMUYECKNX HOXKEN Y HOXKHWL.

NOBCEAHEBHOE OBCIY>KUBAHUE

HE TpebyeTca cMasblBaTb HUKaKue OBUXKYLLMECS
4acTy TOYUNMKKU, MOTOP, NMOALUMIHWKA UK
abpasuBHble NOBEPXHOCTU. He HyXHO

cMaumBaTh abpasvBHble Anckn. Kopryc Toumnmnkm
MOXHO OYMCTUTL BNUTbIBAIOLLEN TKaHbio. He
MCMONb3yNTE CUHTETUYECKME MOKOLLIME CpeacTBa
nnv abpasunBHbIE MOPOLLIKU.

Pa3 B rog nnu no mepe HeobxoaMMOCTY yaansanTe
MEeTannMYecKyto Mblfb, CKaNNMBaKOLLYHCS BHYTPY
TOUMITKU B pesyrbTate perynsipHOn 3aTouKM.
CHUMUTE ManeHbKyto MPSIMOYTONbHYH KPbILLKY
otceka (PucyHok 14), koTopasi 3akpblBaeT g
OTBEPCTUE Ha [IHE TONIIKM. Bbl yBrauTe, 4TO K PucyHok 14. CHUMUTE KPBbILLIKY Ha iHE TOYUITKH, 4TOGbI
BHYTPEHHEe YacTy KPbILLKV MPUKPENEH MarHAT, — OMUCTUTBL ee OT CKOMMBLUEICS METanmyeckon nbinm

K KOTOPOMY MPUMMNAKOT MeTannmueckue onvnky. (M. Paspen MoscennesHoe ncnonk3sosakine)

MpocTo yaanuTte HaKoNMBLUMECS HA MarHUTe ONUMKY GyMakHbIM MOSIOTEHLIEM U 3yGHO LLETKOM

1 BCTaBbTE KPbILLKY Ha MecTo. Mpu Hanuymm Bonee KpyrnHbIX YacTuL, MeTanmna unv Apyrowv nbinu, nx
MOXHO BbITPSICTU Yepes OTKPLITOE OTBEPCTUE B AHE TOUUNKY. MNocre 04MCTKN YCTaHOBUTE KPbILLKY Ha
MecTo 1 ybeanTech, YTO OTBEPCTUE 3aKPbITO HAZEXHO.

B crny4yae Heobxoay¥MOoCTV peMOHTa B NMocrerapaHTUiHbIN nepuog 06paTuTech B opraHn3aLyio,
NPOAABLUYIO BaM TOUMITKY MU HEMOCPEACTBEHHO K AMCTPMOLIOTOPY B BalLEN CTpaHe.
MoxanyicTa, He 3abyabTe OCTaBUTL BaLLIM KOHTAKTHbIE AaHHbIE: aapec, TenedoH 1 kpaTkoe
onMcaHue BO3HUKLLEH HEUCTIPABHOCTU Ha OTAENBLHOM NUCTEe Gymary, BIIOXXEHHOM B YMaKoBKY.

The Legacy Companies
149 Cleveland Drive, Paris, KY 40361 U.S.A.

CpenaHo B CLUA n3 matepuanos u3 CLUA v gpyrvx ctpaH. chefschoice.com
OTOT NPOAYKT MOXET ObiTh 3aLLMLLEH OOHUM UMK Heckomnbkumm nateHTamn EdgeCraft u / unu oxupaiommm nateHTamm, Kak
ykasaHo Ha npogykTe. Chef'sChoice®, EdgeCraft®, Diamond Hone®, EdgeSelect® u obLumit ausaiiH aToro NpoaykTa sensoTes
3aperucTpyvpoBaHHbIMM ToBapHbIMK 3Hakamun EdgeCraft Corporation.
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
© The Legacy Companies 2021
G21 E/Ru C128961

Pycckum — 12



