(PRELIMINARY)

Chef'SC\hOiGé Diamond UltraHone™-Pro 323

Professional Diamond Hone® Knife Sharpener

Incredibly sharp knives for smaller commercial kitchens

Diamong UltraHone.

Sharpens both straight edge and serrated knives, to better than factory sharpness

Two (2) Stage sharpening for stronger and more durable arch-shaped edges:
Stage 1 - Sharpens using 100% fine diamond abrasives
Stage 2 - Hones and polishes the edge using advanced micron size 100% diamond technology

The arch-shaped edge structure known to be stronger and longer lasting than
hollow ground or conventional “V” type edges

Highly precise knife guiding system automatically positions and stabilizes
the knife as you sharpen

Precisely formed 100% diamond abrasive disks gently apply optimal sharpening pressure,
guaranteed to never detemper the edge

For sharpening all types of knives, including: commercial kitchen, butcher, sporting and pocket knives
Powerful A.C. motor
Designed, engineered and assembled in the U.S.A

90 day limited commercial use warranty

Assembled in

u EDGECRAFT CORPORATION
T c\Y L)us Home of ChefsChoicé
825 Southwood Road ¢ Avondale, PA 19311-9727

Telephone (610)268-0500 » FAX (610) 268-3545
10/24/16 www.chefschoice.com



