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THREE
IN ONE
Choose
from three
positions
when using
this handy
Kyocera
peeler.
Simply
rotate the
blade so
it's vertical,
horizontal,
or at
45 degrees,
Cost: $20

Cooking Pleasures
Magazine

February/March 2005

For Me Magazine

August 2006

'KITCHEN

ESSENTIAL

A Super-
Sturdy Peeler

Even the oddest-shaped potato
is no match for Kyocera's
Perfact Peeler ($19.95, at
suriatable.com), Made of
a razor-sharp ceramic,
it puts flimsy metal
versions to shame.
Plus, it rotates for

optimum pealing.

Bon Appétit Magazine
February 2006
LEnfact, | 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. 72

Season Magazine

July 2005
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peeling
made
easy

In the test kitchen, we
appreciate anything
that makes our work
easier and more effi-
cient. That's why we
love this new peeler
from Kyocera, the
Ceramic Mega Peeler
(520, Its blade is supersharp and durable because it's made
of a ceramic material that's nearly as hard as diamonds. And
the blade is extra-wide (34 inches), making quick work of
peeling chores. In addition to typical uses, the tool works
beautifully to slice a head of lettuce or shave chocolate, a
tricky task with traditional peelers. For manufacturer infor-

(www.cookingclub.com). —Test Kitchen Staff =

february/march 2005 11

mation, visit the Featured Links section of the Club Web site

Food & Life Magazine
lanuary 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- sharg blades retain their original sharpness ten
times longer than steel. 7
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advanced ceramics

Newsweek
February 14, 2005
HOME

| 'SHARPASA..TILE?

OR FOODIES, STAIN-
less-steel knives have
lost their edge. Today's

| urbane cutlery is made of Findus-
| trial- -strength ceramics. The ad-

| vantage: the material is stronger
than steel, stays sharp up to 10

| times longer and won't turn
fruits and vegetables brown.
The downside: the knives
have to be professionally sharp-
ened. For the best quality and
selection, try Kyocera (kyocera
advancedceramics.com), Its
three-inch scissors (below left)
are supersharp and should last a
lifetime, The five-inch slicing
knife with a stained wood and
rivet handle (below right) is
ideal for everyday use. The

Signature Kitchens & Baths

Magazine
Spring 2005

MAKING THE CUT these lightweight yet s J[|y

ceramic knives are all the rave in kit

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

MING TSAL Kyocera
KC-130 Fine Ceramic
Chef’s Knife, $175

4

Wall Street Journal

July 2005

1 .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 . ..7 7
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Fine Cooking Magazine

lanuary 2004

Kyocera's flat and julienne
KITCHEN SLICERS have

impressively sharp ceramic

blades that slice thinly and easily
Try julienned apples for an
elegant winter salad. $24.95 at
Cooking.com (800-663-8810)

The Baltimore Sun

August 31, 2005
k£ . 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. 7 7







