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CUTLERY




Kershaw Cutlery is very special — years of use will not
detract from its exceptional beauty and performance.
This unique cutlery for the home is a breakthrough in
practical new designs combined with modern materi-
als and superb craftsmanship.

Kershaw Cutlery is shaped and balanced to fit your
hand naturally . . . and comfortably. New handle and
blade shapes give added performance for the varied
uses demanded from home cutlery. It gives outstand-
ing service in the kitchen, yet it is so beautiful it can
accompany the meal to the dining table.

Each Comfort Grip™ handle is a virtually indestructible
black Space Age phenolic which is die cast to the
blade and provides a safe gripping surface. Stainless

steel handle caps add to the strength and beauty.

The special high carbon rust resistant Kai Stainless
Steel™ is precision ground and tempered by an ad-
vanced sub-zero quench treating process. This steel
has a long lasting razor-sharp edge that is easy to main-
tain. Use a honing steel or stone or even the back of a
china plate for occasional touch-up.

Each piece of Kershaw Cutlery is a solid unit that can
withstand every-day use. There are no seams to collect
food particles. It is completely dishwasher safe.

Compare Kershaw Cutlery with any other make and
we believe you will find it far superior in design, quality
and utility. Yet this cutlery is uniquely modest in price.

Completely Dishwasher Safe
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functional design combined with enduring quality

PARING KNIFE 3” BLADE (7.6 cm)
Versatile small knife designed for cutting, slicing,
paring, coring. Serrated blade tip adds to its utility.

UTILITY/STEAK KNIFE 4% BLADE (10.8 cm)

Small enough to handle with ease, yet capable of
stout work in the kitchen or at the dining table.
Excellent for boning. Blade has handy serrated
slicing tip.

STEAKKNIFE 3%” BLADE(8.3cm)
Graceful design that harmonizes with any table
setting.

SERRATED SLICING KNIFE 9” BLADE (22.9 cm)

A knife of many uses. Perfect for sandwich making.
Slices bread or meat with ease. The long spatula
blade handles large roasts with a single slicing
action.

FRENCH KNIFE 8% BLADE (21.6 cm)

The classic “French cook’s knife”. A heavy duty
dicing and slicing knife that can accompany the meal
to the dining table for carving.

CARVING KNIFE 9” BLADE(22.9cm)
Capable of cutting thin slices from meat or fowl —
even crumbly turkey — with effortless ease.

CARVING FORK 4” TINES (10.2cm)

Two-tine kitchen and carving fork that serves with
distinction during meal preparation and at the dining
table.
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PARING KNIFE
Twins

Model 3200
$9.00

PARING KNIFE
and UTILITY/STEAK
KNIFE

' Duo

Model 3201

$10.50

UTILITY/STEAK
KNIFE

Twins

Model 3205

$12.50

STEAK KNIFE
Twins

Model 3210

" $10.00

UTILITY/STEAK
KNIFE
Foursome

odel 3405
$24.50

STEAK KNIFE
Foursome
Model 3410
$19.50

PACKAGED INDIVIDUALLY In Gift Boxes

PARING KNIFE
Model 3000

$4.50

UTILITY/STEAK
KNIFE
Model 3005

$6.50

SERRATED SLICING KNIFE
$12.50

Model 3015

k FRENCH KNIFE

Model 3020 $14.50

CARVING KNIFE
Model 3025

$10.50

“ CARVING SET
Model 3226
$24.50




kQ rs |\Q\\V == CUTLERY

HOME CUTLERY CENTERS

il

11-PIECE Each center comes
CUTLERY CENTER complete with super-strong
Plus 18" Magnabar™ Magnabar™ magnetic holder
magnetic holder ; : 7
# & L CARVING FORK thatis CIUICk and S|mple to
| o N EmE == N = =w m S CARVING KNIFE install on wall or cabinet.
R s W e L il (Mounting screws included.)
i‘ KNIFE Two permanent bar magnets
| 2 PARING KNIVES yg P :
4 STEAK KNIVES Kershaw Cutiery, aitractweiy
Model 3911 displayed and ready for
$89.00 i
$5.00 less than items Instantuse,
purchased separately
5-PIECE 3-PIECE
CUTLERY CENTER CUTLERY CENTER
Plus 12" Magnabar™ | Plus 12" Magnabar™
magnetic holder magnetic holder
CARVING KNIFE FRENCH KNIFE
FRENCH KNIFE : SERRATED SLICING
SERRATED SLICING s —_ e KNIFE
. - KNIFE L’ : PARING KNIFE
- = ! UTILITY/STEAK KNIFE ' Model 3903
. s g PARING KNIFE $36.00
- ~ Model 3905 $1.50 less than items
| $52.00 purchased separately

$2.50 less than items |
' purchased separately \
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GUARANTEE

If any piece of Kershaw Cutlery
ever proves defective under normal
use, return it directly to me, and it
will be repaired or replaced without
charge. Naturally this simple guar-
antee does not cover intentional
misuse or neglect.
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A word about the origin

and quality of Kershaw cutlery

Kershaw, Oregon, USA, by Kai, Japan, is proudly
stamped on each piece.

We have joined talents with this famous
maker of quality cutlery to produce our unique
line for home use. Incomparable beauty and
utility are the result of this team effort.

@® Compare the workmanship.
® Compare the materials.
® Compare the prices.
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100 Foothills Road/Lake Oswego, Oregon 97034, U.S.A.
Telephone: (503) 636-0111
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