Stay sharp

Imagine slices of foed so thin you can actually
see through them, and a knife that stays

sharper longer. Kyocera advanced ceramic blades
offer superior edge retention, holding their edge

10 times longer than other professional cutlery
—including high-carbon steel. We have 8 Kyocera .i't:"zlﬁ Call 1900 956 205 (Aust)
win

chef’'s knives, each worth $155.95, to give away.




