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I N J AP AN, T H E B L AD E H AS L O N G B E EN 

M O R E T H AN J U S T A T OOL …. 

T H E W AY O F T H E B L AD E I S A W AY OF L I F E …….. 

In Japanese, “Shun” (pronounced “shoon” and rhymes with “moon”) is the 

precise moment during the year when any particular food is at the peak of its 

perfection. Shun is when fruit is at its sweetest, when vegetables are 

perfectly ripe, perfectly fresh, and perfectly delicious. Shun is in harmony 

with the natural rhythms of the seasons. Shun Cutlery proudly takes its 
name from this Japanese culinary tradition of preparing and eating the very 

freshest food at the perfect “shun” moment. It is a tradition we live up to 

every day, making fine kitchen knives that are always at the peak of their 

perfection, too. 

I N T H E S P I R I T O F T H E  L E G E N D A R Y S W O R D S M I T H S O F  J A P A N 

For over 100 years, the Kai Company has been producing cutlery according to the traditions of the legendary samurai 

of old Japan. In the process, the desire to preserve ancient traditions and to combine them with innovative techniques 

represents no contradiction, but forms the basis for new products that honor Japanese blacksmithing while meeting 

modern demands. 

With the highest quality standards, Kai has made it its mission to produce special knives for daily use. Made from 

natural resources, shaped and formed according   to the expertise of the ancient blacksmithing art of the samurai, Kai 
cooking knives epitomise Japanese craftsmanship carried out with the highest degree of precision. From the design to 

completion of each individual knife, the focus is on the development of an integrated and carefully-considered product. 
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SEKI MAGOROKU 
CHINESE KNIVES

The Seki Magoroku Rosewood Handle series captivates by its mirror-finished blade made of top-quality steel and the 
exquisitely polished edge that gives the series a high cutting performance. 

Some of the range has a blade that is made from the combination of two different steels, which creates a fascinating 
contrast between the mirror-polished blade and the stained opposite site. A combination that guarantees a high 
corrosion resistance and the long-lasting performance of these blades. 

The production process of the Composite blades is based on a new technology and guarantees high resistance and 
extreme precision. The two steel grades are jointed through a particular copper brazing procedure. 

Chinese Stainless Steel Slicer knife with Rosewood handle. Suitable 
for cutting vegetables, mincing herbs, slicing thin strips of meat. Not 

suit for chopping any bones. Blade 2.5mm thickness SK1
Chinese Slicer 17.5cm

Chinese Stainless Steel Chopper knife with Rosewood handle. 
Multipurpose knife - suitable for chopping, shredding vegetables, 

slicing and cubing meat, and chopping soft bones such as fish and 
poultry. Blade 3.8mm thickness SK10

Chinese Chopper 17.5cm

Chinese Stainless Steel Slicer knife with Rosewood handle. Suitable 
for cutting vegetables, mincing herbs, slicing thin strips of meat. Not 

suit for chopping any bones. Blade 2.5mm thickness SK15
Chinese Slicer 20cm

SEKI MAGOROKU 
FLEXIBLE KNIFE 

The Seki Magoroku Flexible knife has a high carbon stainless 
steel (SUS420J2) blade suitable for fish, meat, poultry, vegetables 
and fruit. The handle is made of reinforced laminated wood.

AB5118
Flexible Knife 16.5cm
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SEKI MAGOROKU 
KINJU & SASHIMI 

The Seki Magoroku Kinju is a traditional Japanese style knife of 
single-bevel blade. The blade is comprised of Stainless Steel 8A 
(AUS-8) with a Nylon bolster that is heat resistant up to 90℃.  The 
Rockwell hardness is 57.0-59.5.

The handle is made of elegant black Pakkawood in an octagon 
shape to comfortably fit in your hand.

AK1106
Kinju Sashimi Knife 24cm

SEKI MAGOROKU 
SHOSO The Seki Magoroku 

Shoso is a Stainless Steel 
(5Cr15Mov) kitchen knife 
with a double-bevel blade. 
The Rockwell hardness is 
57.0-59.5.

The handle is also 
Stainless Steel making 
the knife extremely 
durable and dishwasher 
safe. The handle is 
ergonomically designed to 
sit comfortable in the 
hand. 

AB5157
Shoso Scalloped Santoku Knife 16.5cm

AB5159
Shoso Chefs Knife 21cm

AB5163
Shoso Paring Knife 12cm

AB5164
Shoso Bread Knife 24cm

AB5165
Shoso Chinese Chopper 16.5cm

The Seki Magoroku Sashimi knives are single-edged with the back 
side of the blade being slightly hollow. These blades are 
particularly good for slicing fish. 

The blade is comprised of Stainless Steel (SUS420J2) with the 
handle being made of Poplar wood.

BE0079
Sashimi Knife 27cm
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SEKI MAGOROKU 
BENIFUJI 

The Benifjui Knife Series is an elegant yet durable Japanese knife.

Experience the “Full Tang” with superior robustness and prevents 
your hand from fatigue under prolonged use. 

The Pakkawood handles provide a comfortable fit and durability. Each 
handle is made from compressed and laminated Pakkawood with a 
elegant look and trusted durability. The handles are water resistant 
but still utilize the nature of wood.  

Each blade is constructed from 8A Stainless Steel and experiences a 3 Chamfering Process
which reduces the friction against food and the blade. The blade is treated with a special 
chamfering process. The edge on the blade after manufacturing is finished with a special grinding 
process which results in a smoother blade, thus giving the blade a superior cutting edge and 
requiring less force or power for cutting as the blade has a extremely sharp cutting edge. 

AB5445 
Benifuji Paring Knife 12cm 

AB5444 
Benifuji Utility Knife 15cm 

AB5440 
Benifuji Utility Knife 18cm 

AB5441 
Benifuji Chef Knife 21cm 

AB5442 
Benifuji Chefs Knife 24cm 

AB5443 
Benifuji Chefs Knife 27cm 

AB5438 
Benifuji Scalloped Santoku Knife 

16.5cm 
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VEGETABLE KNIVES

AB5570
Santoku Vegetable Knife 16cm

KAI SETS

Kai Vegetable knives are colourful 
vegetable shaped knives. The blade is 
Stainless Steel with a colour coating 
and rounded heel. The handle is resin.

Each knife comes with a sheath, so 
they are easy to transport for outdoor 
use.

AB5571
Santoku Vegetable Knife 13cm

AB5572
Paring Vegetable Knife 12cm

BZ0056
Kai Seki Magoroku Benifuji 3pc Knife Set 

Benifuji Chefs Knife 21cm 
(AB5441)

Benifuji Utility Knife 15cm 
(AB5444)

Benifuji Paring Knife 12cm  
(AB5445)
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ACCESSORIES

This handsome hardwood block 
features 8 slots to accommodate 

your 8 favorite pieces of Shun 
Kanso kitchen cutlery. Finished to 

be in harmony with Kanso's 
tagayasan handle, the block offers 
4 wider slots, two narrower, as well 
as a slot for a pair of kitchen shears 

and a honing steel. 

BE0070K
Shun Kanso Wooden Angled 

Knife Block

DH6002 
Kai Select 

100 Kitchen Shears 

1120M 
Kai Kershaw 

Taskmaster Shears

DM0750 
Shun Classic Honing Steel 22.9cm

DM0709 
Shun Classic Carving Fork 16.5cm

The Honing Steel keeps knives in razor-sharp cutting 
condition. Durable, stain-resistant steel construction; 

protective guard keeps fingers safe. Rust-free gradually 
diminishing circular rod with miniscule lengthwise 

ridges. Ebony Pakkawood handle.
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   SHUN KANSO
Kanso is a design principle based on Zen philosophy. It means “simplicity,” but simplicity that is 

achieved by eliminating the non-essential. In Kanso, we took away anything that doesn’t matter and 

kept everything that does: high-performance steel, razor-sharp edge, perfect balance, and precision 

cutting control. The steel is Japanese AUS10A—highly refined, high-carbon, vanadium stainless steel 

that takes a razor-sharp edge and holds it longer. Kanso's Heritage finish hides scratches and gives 

Kanso a rustic look that just improves with age. 

The handle is made of tagayasan wood, sometimes known as “iron sword wood." The handle 

contouring enables an easy chef's grip. Full-tang construction provides strength, balance, and easy 

cutting control. Like all Shun knives, Kanso is sharpened to a 16° cutting angle each side to cut cleanly 

and help preserve food’s freshness and best taste. 

SWT0700 
Kanso Paring 8.9cm Knife 

SWT0701 
Kanso Utility 15.3cm Knife 

SWT0706 
Kanso Chef 20cm Knife 

SWT0718 
Kanso Santoku Hollow Ground 

17.8cm Knife 

SWT0767 
Kanso Asian Utility 17.8cm Knife 
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   SHUN PRO SHO
Shun Pro Sho Series with 7 Blade Shapes 

The Shun Pro Sho series focuses exclusively on single-edged and thus traditional Japanese blade 

shapes. Thanks to an extremely high standard of manufacture and material properties, the series is 

particularly suitable for continuous professional use. The elegant design of the knife combines classic 

Japanese styling with contemporary features in a masterly fashion. A visual highlight of the knives, they 

are elaborately decorated with an ornamental pattern in an innovative manufacturing process. The 

black pakkawood handle, with its simple, elegant D shape, as in the Shun Classic series, is in marked 

functional contrast to the opulent blade pattern. 

VG0007 
Pro Sho Usuba 16.5cm Knife 

VG0003 
Pro Sho Deba Chopping 

21cm Knife 

VG0004 
Pro Sho Yanagiba  

20.9cm Knife 

VG0005 
Pro Sho Yanagiba  

24.1cm Knife 

VG0006 
Pro Sho Yanagiba 27cm 
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SHUN CLASSIC
The Shun Classic series combines centuries-old Japanese Samurai blacksmiths with today's modern and 

sophisticated manufacturing processes. The result is a tremendously high-quality Damascus knife range, 

engineered right down to the smallest detail and designed to always retain sharpness. The knives are therefore 

ideally suited for professional use. The Shun Classic blades are beautiful to look at because of the characteristic, 

semi-mat pattern of the Damascus steel composite of 32 layers. Combined with the elegant, slim tapered handle 

in black pakkawood, the result is an overall aesthetic design with quality and functionality at its core. 

The Shun Classic Blade 

VG MAX steel with a hardness of 61 (± 1) HRC forms the core of the entire blade right up to the edge. Sheathed 

in 32 layers of Damascus steel, the knife has an incomparable anatomy with a stable blade that, due to these two 

components, is both hard and flexible at the same time. The Shun Classic blades have a double-sided edge. 

The Shun Classic Handle 
The slim handle made of durable pakkawood is fashioned in a traditional Japanese chestnut shape. High quality 

resins added to the wood make the material particularly robust and resistant to moisture. Its typical chestnut 

shape ensures a comfortable and secure grip when cutting, thanks to a slight angle on the right-hand side. The 

integrated tang provides stability and balance.
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Right Handed Shun Classic Range 

DM0700 
Classic Paring Knife  8.9cm 

DM0701 
Classic Utility Knife 15.2cm 

DM0702 
Classic Santoku Knife 18cm 

DM0703 
Classic Carving Knife 20.3cm 

DM0704 
Classic Slicing Knife 23cm 

DM0705 
Classic Bread Knife 22.9cm 

DM0706 
Classic Chefs Knife 20cm 

DM0707 
Classic Chefs Knife 25cm 

DM0710 
Classic Boning Knife 15cm 

DM0712 
Classic Vegetable Cleaver 18.7cm 

DM0714 
Classic Vegetable Knife 8.9cm 

DM0717 
Classic Sumo Santoku Knife 

19cm 

DM0718 
Classic Scalloped Santoku Knife 

17.8cm 

DM0719 
Classic Scalloped Chefs Knife 20.3cm 

DM0720 
Classic Scalloped Slicing Knife 

22.9cm 

DM0722 
Classic Tomato Serrated Knife 

15.2cm 

DM0723 
Classic Chefs Knife 15.2cm 

DM0728 
Classic Nakiri Knife 16.5cm 

DM0743 
Classic Gokujo Boning Knife 15.2cm 

DM0761 
Classic Flexible Fillet Knife 17.9cm 

DM0767 
Classic Meat Cleaver 18.7cm 

DM0771
Classic Kiritsuke Knife 20.3cm

DM0701L 
Classic Utility Knife 15.2cm 

DM0706L 
Classic Chefs Knife 20cm 

DM0707L 
Classic Chefs Knife 25cm 

DM0718L 
Classic Scalloped Santoku Knife 

17.8cm 

DM0719L 
Classic Scalloped Chefs Knife 

20.3cm 

DM0728L 
Classic Nakiri Knife 16.5cm 

Left Handed Shun Classic Range 
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 SHUN CLASSIC  
   WHITE

The Shun Classic White series with its bright Ashwood-coloured handle creates a beautiful contrast 
between handle and blade and gives a fresh new look to the Shun Classic collection.

Each knife boasts a hand-sharpened 16° double-bevel blade (32° comprehensive), ground on both sides. 
The blade is made of VG MAX steel with a hardness of 61 HRC, and is sheathed in 32 layers of 
Damascus steel. 

The premium Ashwood-coloured White Pakkawood handles are particularly resistant to moisture due to 
treatment with high quality resins. 

DM0700W 
Classic White Paring Knife 8.9cm 

DM0701W 
Classic White Utility Knife 15.2cm 

DM0702W
Classic White Santoku Knife 18cm 

DM0705W
Classic White Bread Knife 22.9cm 

DM0706W 
Classic White Chef's Knife 20cm 

http://www.haleimports.com.au/
http://www.haleimports.com.au/


SHUN PREMIER
The Shun Premier knives still take at least 100 handcrafting steps to complete; the materials Shun uses are among 

the most advanced in the industry.  Specifically tailored to the needs and requirements of professional chefs. The 

layered Damascus cladding supports the core and provides additional stain resistance. Near the edge of the blade, 

where the steels meet, an undulating line is formed—similar to the hamon formed when samurai swords are 

tempered using a traditional clay-baking technique. The hammered tsuchime finish acts like a series of hollow-

ground cavities to reduce drag. 

The Shun Premier Blade
Each hand sharpened 16° double-bevel blade (32° comprehensive) blade has a cutting core of Shun's proprietary 

VG-MAX “super steel” with 34 layers each side of stainless Damascus cladding to take and hold a precision edge. 

The Shun Premier Handle
The Contoured walnut PakkaWood® handles nestle comfortably in the hand, while the embossed end cap adds 

balance and beauty. High quality resins added to a medium brown, grained walnut wood make the material 

particularly robust and resistant to moisture. Its round shape ensures a comfortable and secure grip when cutting 

and allows the knife to be ambidextrous used by Left Handed and Right Handed users. The integrated tang 

provides stability and balance. 
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TDM0700 
Premier Paring Knife 10.2cm 

TDM0701 
Premier Utility Knife 15.2cm 

TDM0702 
Premier Santoku Knife 18cm 

TDM0704 
Premier Slicing Knife 24.1cm 

TDM0705 
Premier Bread Knife 22.91cm 

TDM0706 
Premier Chefs Knife 20.1cm 

TDM0707 
Premier Chefs Knife 25.4cm 

TDM0722 
Premier Serrated Utility Knife 

16.5cm 

TDM0723 
Premier Chefs Knife 15.2cm 

TDM0742 
Premier Nakiri Knife 14cm 

TDM0771 
Premier Kiritsuke Knife 20.3cm 
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SETS & BLOCKS 

DMS200 
Classic 2pc Carving Set

Carving Knife 20cm (DM0703)
Classic Fork 16cm (DM0709)

DMS400 
Classic 4pc Steak Knife Set 

Gift Boxed
Steak Knives 14.7cm  (DM0711)

DMS0220 
Classic 2pc Knife Set 

Chefs Knife 20cm (DM0706) 
Utility Knife 15cm (DM0701)

DMS300 
Classic 3pc Chefs Knife Set 
Paring Knife 8.5cm (DM0700) 
Utility Knife 15cm (DM0701) 
Chefs Knife 20cm (DM0706)

DMS310 
Classic 3pc Santoku Knife Set 

Paring Knife 8.5cm (DM0700) 
Utility Knife 15cm (DM0701) 

Santoku Knife 18cm (DM0702)

DMB0701K 
Classic 7pc Kanso Block Set: 

Paring Knife 9cm (DM0700)
Utility Knife 15cm  (DM0701)

Carving Knife 20cm (DM0703)
Chefs Knife 20cm (DM0706)

Honing Steel 22.9cm (DM0750)
Kitchen Shears (1120M)

Kanso Block

http://www.haleimports.com.au/




SETS & BLOCKS 

SWTS300 
Kanso 3pc Chefs Knife Set 
Paring Knife 9cm (SWT0700) 
Utility Knife 15cm (SWT0701) 
Chefs Knife 20cm (SWT0706) 

TDMS300 
Premier 3pc Chefs Knife Set 
Paring Knife 10cm (TDM0700) 
Utility Knife 16.5cm (TDM0701) 
Chefs Knife 20cm (TDM0706)

TDMS310 
Premier 3pc Santoku Knife Set 
Paring Knife 10cm (TDM0700) 
Utility Knife 16.5cm (TDM0701) 
Santoku Knife 18cm (TDM0702)

TDMB0701K 
Premier 6pc Kanso Block Set:

Paring Knife 10cm (TDM0700) 
Utility Knife 16.5cm (TDM0701) 
Santoku Knife 18cm (TDM0702) 
Chefs Knife 20cm (TDM0706) 

Kitchen Shears (1120M) 
Kanso Block

DMS300W 
Classic White 3pc Chefs Knife Set 

Paring Knife 8.5cm (DM0700) 
Utility Knife 15cm (DM0701) 
Chefs Knife 20cm (DM0706)

TDMS0220 
Premier 2pc Knife Set 

Chefs Knife 20cm (TDM0706) 
Utility Knife 16.5cm (TDM0701)
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SHARPENING

New whetstones from the Seki Magoroku 
series realize perfect sharpening quickly.

Each whetstone is very hard and has a 
high resistance to wear, therefore there is 
little transformation in the stone from use. 

This allows easy and accurate 
sharpening. 

All Seki Magoroku whetstones are made 
from White Alundum.

SEKI MAGOROKU  WHETSTONES

BE0529 
W H E T S T O N E  2 2 0 
Rough finishing whetstone with high grinding ability

BE0530 
W H E T S T O N E  1 0 0 0 
Intermediate finishing whetstone for efficient work

BE0531 
W H E T S T O N E  4 0 0 0 
Final finishing whetstone for fine sharpening

BE0532
W H E T S T O N E  8 0 0 0 
Super finishing whetstone for a beautiful cutting edge

BZ0025
W H E T S T O N E  2 4 0 / 1 0 0 0 
Combination whetstone of 240 and 1000 grit.

240 Grit is for rough speedy sharpening and 1000 
Grit is for finishing
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SHARPENING
SHUN  WHETSTONES

D M0 60 0 
W H E T S T O N E  1 0 0 0 / 6 0 0 0 

If you like the satisfaction of sharpening your knives 
yourself on a whetstone, the Shun Combination 

Whetstone is an excellent choice. 
Shun's Combination Whetstone offers you two grits: 

A fine 1000-grit side and an even finer 6000-grit side. 
Don’t let your Shuns get too dull before sharpening, 
this stone is a good choice because it lets you put a 

keen edge on your Shun with the 1000 grit side, then 
polish it to perfection on the 6000-grit side. 

D M0 70 8 
W H E T S T O N E  3 0 0 / 1 0 0 0 

In cases where your knife is quite dull, this Shun 
Combination Whetstone is the right choice. 

One side offers 300-grit sharpening that will quickly remove 
material from the edge, helping reveal the sharpness once 

more. 
The other side, at 1000-grit, will smooth the edge even 

more. The Shun Combination Whetstone is a double-sided 
Japanese water stone. 

H OW TO USE A W ET STO N E 
The whetstone should be soaked in water for about 10 minutes before using it. 

Make sure that the stone is always slightly wet during the grinding process. 

Asymmetric blades: place the ground side first on the whetstone. Make sure that you use the angle recommended by 
the manufacturer. Grind the knife with a 45° angle to the whetstone (to get the largest possible surface), pressing 

towards the edge and releasing the pressure when moving the knife back. This should be repeated proportionally on 
all parts of the blade. Once the ground side is done, reverse the knife and repeat the process as described above on 

the hollow-ground side but less often – 1/10 will do. 

Symmetric blades: repeat the process as above, but reduce the angle to approx. 15°. 
It is important to grind both sides of the blade equally to regain a symmetrically sharpened knife. 
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CONGRATULATIONS 

ON PURCHASING  

SHUN CUTLERY 

WARRANTY, CARE & TIPS 

Thank you for your purchase of Shun Cutlery by KAI. For more than 100 years, the highly skilled artisans of KAI Corporation have been 

producing blades of unparalleled quality in the spirit of the legendary sword smiths of Japan. For three generations, we have been 

dedicated to listening to the voices of our customers and providing products that are of the finest quality.  

Every Shun knife is handcrafted by highly skilled specialists and requires many handcrafted steps to complete. 

The KAI tradition of excellence, combined with the newest technology and advance materials, makes every Shun knife a functional work 

of art. We hope you enjoy your new knives. 

LIFETIME WARRANTY 

Unless otherwise stated here, Shun Cutlery from Hale Imports Pty Ltd carries a limited warranty for the lifetime of the original owner. 

We guarantee our cutlery will perform as advertised when properly used and maintained and is free of manufacturing defects in 

material and construction. The Limited Lifetime warranty is non-transferrable and does not extend to normal signs of wear, rust, 

damage or breakage due to improper use, improper maintenance, accidents, loss of theft. Any product we determine to be defective 

will be repaired or replaced solely at our discretion. To receive warranty repair or replacement, the owner must send the product to be 

evaluated by Kai Australia Warranty Services C/– Hale Imports Pty Ltd. Your original receipt for proof of purchase should be kept for 

warranty claims. 

LIABILITY DISCLAIMER 

WARNING! Knives are extremely sharp tools and should only be used with the utmost care and caution. Any use other than cutting is 

considered misuse and abuse – and will void your warranty. Shun Cutlery / Hale Imports Pty Ltd is not responsible for any injuries 

resulting from misuse or abuse of the product. 

Knives are intended to be used for cutting purposes only. Do not use this knife for stabbing or piercing. Use your Shun knives on meats 

and vegetables only, not on bones or very thick-skinned vegetables. For this heavier kitchen work, try the Shun Classic Meat Cleaver 

(DM0767), or Shun Classic 8” western Chefs Knife (DM0766), which are designed to handle more aggressive work in the kitchen, such as 

breaking down chicken and preparing think skinned vegetables like butternut pumpkin, squash or melons. We reserve the right to 

change specifications, materials and warranty policies at any time without notice. 

USE AND CARE 

One aspect of caring for your knives is maintaining the edge and, when needed, sharpening the blade. But it’s also important to be 

aware of how you’re using your knives daily. 

CUTTING SURFACE  

The cutting surface you use makes a big difference in keeping your knives sharp.  

Appropriate Cutting Surface - A good cutting board will help retain a sharp edge for substantially longer. Soft woods, such as Acacia, 

Hinoki, Maple or Oak are preferred.  

Inappropriate Cutting Surface - Tile, ceramic, synthetic, marble, granite, or any kind of glass cutting boards are not recommended 

and can be very hard on your knives. 

CUTTING TECHNIQUE 

Without the proper cutting technique, chips can develop in your blade. Shun cutlery is designed to be used in a smooth, slicing 

motion—never in an up-and-down “chopping” manner. The proper cutting motion is a “locomotive” motion, imagine cutting wood 

with a handsaw, then slice through your food with a similar motion, intentionally pushing the knife forward and down as you slice, then 

pulling it back toward your body. 

Always pay attention to where your fingers are in relation to the knife. Your skill and experience level should determine the speed at 

which you cut. When first slicing with a Shun, it’s best to slow down and enjoy the effortless precision and cutting ability of your new 

knife. 



CLEANING  

As with any lifetime investment, it’s important to take the best care possible in order to prolong the life of your knife. DO NOT put your 

knife in the dishwasher. Shun recommends that you protect your investment by handwashing your blades with gentle dish soap. Don’t 

use soaps with citrus extracts or bleach; they can promote corrosion. Do not use scouring pads, steel, or gritty cleanser when cleaning 

the blades. Rinse and towel dry immediately. Let the knives air dry for a few minutes before returning them to storage. Never leave your 

knife sitting in a sink full of soapy water. It does metals no good to be submerged in water for prolonged periods of time, and it’s a 

danger to you when you reach in. 

Micro-corrosion, which can result in tiny chips or missing pieces in your knife’s cutting edge, can occur because moisture is left on the 

cutting edge. Moisture weakens the stainless steel and promotes micro-corrosion. If moisture is left on the cutting edge repeatedly, 

even normal use in the kitchen can result in small chips in the weakened sections of the edge. To guard against this, wash your knife 

immediately after use and dry it very thoroughly with an absorbent cloth or towel. Please take extra care to safely dry the sharp cutting 

edge of your Shun, keeping your fingers away from the edge. 

Note: Handwashing is the best way to care for the wood handles of your Shun knives. Although the wood has been stabilized, it is 

natural wood and, like all wood, will tend to shrink in very arid environments and swell in very humid environments. The handle color 

may change slightly over time due to oils in the hand as well as the natural color change of wood from oxidation and/or exposure to 

light. This is not a defect, but a natural part of the process. 

STORAGE 

After you have washed and dried your knives, store them in a block, knife case, in-drawer tray, or sheath. We do not recommend storing 

the knives unsheathed in a drawer, as this can be a potential hazard to the blades as well as your fingers. 

HONING AND SHARPENING 

In order to maximize the life of the blade, regular honing with a Shun steel will be necessary. Weekly honing will extend the time 

between sharpening significantly. When the time comes to sharpen these premium blades, we recommend using a whetstone, the Kai 

electric sharpener (specifically designed to sharpen Shun’s 16° blade angle), or sending the knives to a professional sharpener or to 

Hale Imports Pty Ltd for free sharpening. 

Your Shun or Kai knife comes with free lifetime sharpening. Just send the knife to Kai Australia Warranty Services C/– Hale Imports Pty 

Ltd and we’ll sharpen it for free and return it to you. Please note postage will be charged.. 

SINGLE-BEVEL BLADE CARE 

The Shun Classic Pro Line and Dual Core Yanagiba are single-beveled blades. In addition to the general care above, you can give your 

single-beveled blade some additional TLC to enhance its razor-like qualities. 

Like those of most manufacturers, Shun single-beveled blades have a micro-bevel on the blade back. This enables you to use the blade 

right out of the box—and to be able to touch up the edge using a smooth hone or 6000-grit whetstone. 

However, for chefs who want the most exquisite of single-bevel edges, both Shun Classic Pro and Dual Core Yanagiba can be further 

sharpened and shaped using a method known as uraoshi. The uraoshi process can be done by the knife owner using a series of 

progressively finer-grit whetstones or by a professional sharpening service. 

Uraoshi flattens the back of the blade along the edge and the spine. The slight hollow in the blade back, which helps food release from 

the blade, remains in the blade's center; only the edges are completely flattened. Since there's no angle to maintain, this makes 

sharpening easier; you simply pull the blade flat across the whetstone. It reduces sharpening effort, too, since you're only concerned 

with the edges and not the entire back of the blade. Further, it strengthens the edge. 

That said, uraoshi sharpening is a learned skill and Shun recommends having a professional sharpener do this for you unless you are a 

skilled sharpener yourself. It is not required in order to use your knife, but it is a professional enhancement. 

WOOD ACCESSORIES 90 DAY WARRANTY 

Shun’s wood accessories are made of natural materials that will show wear over time. This is not a defect. Our 90-Day Warranty protects 

you against original manufacturing defects, but not natural wear. 

WARRANTY ON LIMITED EDITION KNIVES 

Shun Limited Edition knives are covered under our warranty. However, be aware that we may not be able to replace your knife with a 

new one due to lack of availability. In that case, once a knife has been evaluated by our warranty professionals and found to have a 

manufacturing defect, we will issue a voucher allowing you to choose Shun products listed on our website, of equal or lesser value to 

the voucher, as long as we have the product/s in stock. 



Hale Imports Pty Ltd 
www.haleimports.com.au

 Email: orders@haleimports.com.au     
Phone: (02) 9451 2822

 Fax: (02) 9975 5684 
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