Cutlery & Accessories
Use and Care Instructions
Care of Knives
A good knife is an investment. With proper care it will last a lifetime.
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knives in the dishwasher. Banging against other cutlery or pots and pans could chip the edge. High heat and detergent can discolor and
damage the handle. Instead wipe the knife clean in your sink with a wet cloth or soft sponge and dish soap. Dry immediately.
E34,:"5%6 7%"1-2"1!!"F:1<,:"GH"#$%&&%'("/-;>,0"-,,2"39"G,"41-2"?104,2"I0,,";-03:C.3;9-0"1G9>,J*
'9"<,31!";0".9<B!,3,!H"K031;-!,00L*"M9"-93"1!!9?"1.;2;."@9920"I!,<9-A"<C031:2A"39<139A",3.*J"39":,<1;-"9-"34,"G!12,"1@3,:"C0,*"
This may cause some slight tarnishing. Should the blade show signs of staining, use a non abrasive metal polish for cleaning.
Carbon steel knives develop a patina over time; the steel will turn dark gray or black. To minimize discoloring, immediately after cutting
highly acidic foods, rinse, wipe the blade, and then return to cutting. Always rinse and dry carbon steel blades immediately after use.
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“Rust Eraser” following these steps:
1. Wet Rust Eraser with water
2. Rub rust spot with light pressure in one direction parallel to the blade’s pattern.
3. Wipe the blade clean and dry with a paper towel.
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or frozen foods.
Do not use knives as screwdrivers or can openers. This is not their designated purpose and may result in bending or breaking the
blade or edge of the knife.
ZWILLING J.A. Henckels warranty does not cover misuse.
Proper Knife Storage
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storing your knives.
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A wooden knife block is the best way to store knives on the counter. The size of the block varies with the number of knives to be stored.
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Cutting Surfaces
Cutting surfaces should be smooth, easy to clean and "give” on contact with knife edge.
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ZWILLING J.A. Henckels recommends: wooden or bamboo cutting boards and quality polyethylene boards.
Avoid surfaces that can dull or damage the knife such as china, marble, granite, tile, Formica, porcelain, stainless counter
tops and glass.
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bacteria growth.
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