KUMA Launches Chef Knife Set in Time for Christmas
Gifting
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December 26, 2018 - PRESSADVANTAGE -
With Christmas right around the corner, people are hard-pressed to find the perfect gift for their loved ones.
For this reason, KUMA has launched their chef knife set just in time for Christmas gifting season. This set is

available for sale in their official Amazon storefront.

According to a representative at KUMA, ?A chef knife is a great gift for people who are avid foodies and chefs
because it allows them to perfect their cutting techniques by using a high-quality knife that even professional
chefs would envy. While one can find regular knives that are strong and durable, they are usually of inferior
guality and may bend and break easily under pressure. A professional chef knife, however, if built to

withstand these stresses and be the ultimate tool for people who enjoy cooking.?

The damascus steel knife by KUMA is a premium knife made of Japanese Damascus steel that has been
welded with 67 layers of steel. It is an 8-inch sturdy, chip-resistant, knife that has been made using an 8-step
engineering process to make it corrosion resistant, giving it longevity, sharpness, and edge retention. Along
with this, it also possesses ergonomic handles that are ultra lightweight and designed to provide its user with
maximum comfort. The attractive design and minimal bolster make for a smooth and thorough cutting
experience, regardless of the kind of grip being used. It also has a hand-polished spine that provides for a

balanced and comfortable grip, even when the knife is being held with pressure.

The ultimate chefs knife, it comes in a customized box with a high-quality sheath, making it an amazing gift
for Christmas Proving to be a huge hit amongst buyers, one happy customer has stated, ?I purchased this
knife to use in demonstrations as a food technology teacher. It is extremely sharp out of the box and feels
balanced in the hand. The blade geometry is such that cutting is intuitive and | am not left with any
partially-cut food as with some other knives. | am looking forward to getting a lot of use from this knife and am
extremely happy with my purchase.? To learn more about the brand and their premium kitchen knives, visit
their official Amazon storefront.
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KUMA is a family run company with a passion for cooking, cutlery, and craftsmanship. KUMA's desire is to create high
quality kitchen knives that combine razor-sharp performance with high maneuverability all packaged in a beautiful
aesthetic design.
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