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“. . .Kyocera�s Ceramic Chef Knife 
was easily the conversation-starter, it�s 
milky-white ceramic blade garnering 
curious looks from the kitchen staff 
and giddy grins from the chefs.  
Mr. Lichtenberger deemed the narrow 
blade �ideal� for cutting tuna and 
vegetables . . .”

The Baltimore Sun
August 31, 2005

“. . .working with a Kyocera ceramic 
paring knife is a dreamy, nearly sensuous 
experience. The white blade is marvelously 
sharp and cuts through fruit or vegetables like 
they�re softened butter.”   

Bon Appétit Magazine
February 2006

“ In fact, I guess it�s the marriage 
of old knife-making perinciples with 
modern materials and technologies 
that makes this new breed of knives so 
fascinating. For sure that�s the case with 
the ceramic-blade knives from Kyocera. 
. . with are as light as kids� tea-party 
cutlery (they�re half the weight of metal 
knives, but harder than steel, so they take 
a razor sharp edge.”

LIFE Magazine 
March 10, 2006
Celebrity Chef Knives: The Cutting Edge    

Food & Life Magazine
January 2006

“ Unlike metal knives, ceramic will not transfer metal ions to 
food nor corrode from acids or oils. Ceramic never rusts or causes a 
reaction with the food you are cutting. Kyocera�s advanced ceramic 
is a material close in hardness to diamond with a rock-like edge that 
will not roll. Razor-sharp blades retain their original sharpness ten 

times longer than steel.”		       

Better Homes & Gardens’
EAT Magazine

April 2006

For Me Magazine
August 2006

Season Magazine
July 2005

Cooking Pleasures 
Magazine

February/March 2005

Signature Kitchens & Baths
Magazine 

Spring 2005

Fine Cooking Magazine 
January 2004

Newsweek 
February 14, 2005

Wall Street Journal 
July 2005




