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Special knives and tools for vegetable and fruit decorations by the company CZECH CARVING STUDIO s.r.o.
www.carving-studio.eu, e-mail: info@carving-studio.eu, phone.: +420 777 024 048

ZARUKA KVALITY:

Néradi nyni vyuZivé fada kolegti a kolegyii nejen z Ceské a Slovenské republiky, ale i z dal3ich zemi.

) plly IL: Vizeni piitelé vyrezavani,
Rada z nich je medailisty ze svétovych soutézi.

jsme velmi poté3eni, Ze jste si vybrali pravé nase nafadi na dekorace ze zeleniny a ovoce.
Spolu s vyrobcem na ném od roku 2001pracujeme a udélali jsme nékolik vylepseni, kterd vam
mohou usnadnit praci. Mnohdy jde o drobnosti, které jsou oproti jinym saddm origindlni (jako je

GUARANTEE OF QUALITY: oznaceni velikosti dldtek), ale zejména zacdte¢nikiim pomohou. Specidlni néfadi je z kvalitnich
The tools are used by many colleagues not just in The Czech and Slovak Republic, but from other countries as well. ~ materidli, ale pFesto s nim musime zachdzet citlivé. Pfi neSetrném pouZivani by mohlo dojit obr./pic 1
Some of them have been awarded in the world cook competitions. k poskozeni. Vé¥im, Ze kdo se rozhodne pro tak citlivou prici jako jsou dekorace ze zeleniny

a ovoce, s nafadim zachdzi, jak vyZaduje.Na ndsledujicich ¥adcich najdete par zékladnich
informaci o brouseni, tidrzbé a drZeni nozu a dlatek.

Pevnou ruku a hodné zdafilych vyrobka Vam preje

. L v . % ® v 2
D\ATKA A SPECIALNI NOZE NYNI NESOU OCHRANNOU ZNACKLU. Ludék Prochdzka
vitéz Svétové kucharské olympiddy IKA 2004
TOOLS AND SPECIAL KNIVES HAVE A BRAND MARK.
Dear friends of carving,
we are very pleased that you have chosen just our tools for vegetables and fruit carving decorations. obr./pic 2
We have been developing them together with the producer since 2001 and we have made several
improvements, which can make your work easier. They are sometimes just finesses, which make our
set original in comparison with the others /as it is marked size of tools/, which can help mainly
to beginners. These special tools are made from good quality material, even so they have to be treated
ToTo NARADI BYLO TESTOVANO VE STATNIM ZKUSEBNIM USTAVU. INARADI OBDRZELO CERTIFIKAT OD FIRMY - HASAP GASTRO Consulting, s.ro.  With care. Handling them with little care might cause their damage. | believe that someone who decides
ODPOVIDA HYGIENICKYM NORMAM. www.hasap.cz for sugh a ﬁne jop as it is carving vegefal?les and'fruit, treats the toqls as rgquired. )
Following lines will give you some basic information about sharpening, maintenance and holding
the knives and tools.
THESE TOOLS HAVE BEEN TESTED BY THE STATE PROBATIVE INSTITUTE. THE TOOLS HAVE OBTAINED A CERTIFICATE BY THE COMPANY
ITAGREES THE HYGIENIC STANDARDS. HASAP GASTRO Consulting, td. Firm hand and many fine products wishes f
Ludék Prochazka wd
» The winner of World Olympics in cooking IKA 2004 AT
Foa

CERTIFIKACNI OSVEDCENI BROUSENI:
czecH cl::\l:;:;::gmo‘ sro. NOZE (thaiSk); a éeSky nuz)
4 Pfed prvnim pouZitim doporucujeme nuiZ pfibrousit na karborundovém brousku (obr. 1),

pFip. jiném brusném kameni. Dalsi brouseni provddéjte dle potieby.
Rychlé dobrusovéni béhem prace Ize délat pomoci téchto ru¢nich brousku (obr. 2):
sklddaci ocilka Solingen, Victorinox duo

‘Speciini nafadi na wyfezivini zsieniny 4 ovoce

obr./pic 4

Epracovini suovin nedochizl & plipadnér
P r—

SHARPENING:

KNIV E S (Thai and Czech knife)

Before the first use we recommend extra sharpening carboniferous whetstone
(picture 1), or just on any abrasive stone. Next sharpening as needed.

Fast sharpening while working is possible with those hand whetstones (picture 2):
folding sharpening steel Sollingen, Victorinox duo

obr./pic 5



Dv4txa:
Po urc¢ité dobé je dobré dldtka pFibrusovat, pfedevsim z vnitini strany (obr. 3, 4). Lehce muzete
dlatka pribrousit i z vnéjsi strany (obr. 5), aby nevznikala jednostrannym brousenim zahnuta
hrana. Ta by $patné profezavala tvrdsi slupky napf. u manga nebo cukrovych melounu.
Doporucené brousky e dldtka s profilem "U" a "V" - bfidlicovy ve tvaru kapky (obr. 3, 4)

o dldtka zoubkovana "Z" - Victoinox duo (obr. 6)

* pomocnd dldtka "P" - karborundovy, p¥ip. jiny

Priprava brousku pred praci: bfidlicovy, karborundovy, pfip. piskovcovy brousek predem
namocte do vody.

Toours:
It is good to sharpen the tools after some time, mainly the inside sides. (picture 3,4).
The outside sides (picture 5) can be sharpen gentelly too, so there does not occur
a curved edge. With this it would be difficult to cut harder peels, for example mango
or sugar melons
Whetstone recommended: * tools “U” and “V” - slate a drop shape /picture 3,4/

* serrated tools “Z” - Victoriox duo /picture 6/

« instumental tools “P” - carboniferous, or others

Preparation whetstones before starting the work itself: Slate, carboniferous or just sandstone
hone dunk in water first

UDR7BA NOZU A DLATEK PO PRACI:

¢ Po skonceni prdce noZe a dldtka otfete vlhkym a ndsledné suchym hadf¥ikem

e Pokud rukojet bude od $tiv z ovoce nebo melounti mirné lepit, Ize pouZit i praSek na nadobf
o NEVKLADEJTE DO MYCKY !!!

* NoZe uloZte do krabicky tak, aby se ost¥i vzajemné nedotykala

® P¥i pfip. uvolnéni kovové &asti z rukojeti muZete lehce do spoje kapnout vtefinové lepidlo (stavé se vyjime¢ng)

MAINTENANCE OF THE KNIVES AND TOOLS WHEN WORK FINISHED:

« after finishing the work the tools need to be whipped with a damp cloth first and dry
cloth afterwards
« if the handles sticks a little because of the fruit or melon sauces, dish powder can be used
* Never wash in a dishwasher
* Place the knives to the box so their blades do not touch
« If a metal part on the handle loosen, minute glue can be used (happens very rarely)

IDEALNI DRZENI:

NOZE

Casto je drzime jako tuzku s tim rozdilem, Ze prostiednicek se opira o bok ¢epele. Ukazovacek
je na vrchni hrané, prstenicek se zlehka opird o surovinu. Ruka je tak pfi Fezani pevnéjsi (obr. 7).

DLATKA

Zésadou ¢.1 je tlacit jednim smérem, ne nap¥. do suroviny a jesté dolu pod dléko. Mohlo by
dojit k ohybdni ve spoji. Dldtka drzime obdobné jako noZe, jenom prostiednicek je opfen

o0 bok rukojeti, pfip. o bok kovové casti. Opét se musi prstenicek dotykat suroviny, fez je tim
vice pod kontrolou.

obr./pic 6

obr./pic 7 - sprvné /correct

obr./pic 10 - spravné/ correct

e ochdags

P O Z OR na delsi obloukové a kruhovité rezy dldtky "U": Carul

u kulatych dlatek "U" v pfipadé tvrdé suroviny si dldtko chytneme ukazovékem uprostied se z,,!srme
kovové &asti (obr. 12, 13), ¢imZ ho zpevnime.Jinak by se mohlo prohybat a jit do vrtule. oot oty
Dldtku popsanym zpusobem pomuzZeme pfi fezu. &

P O Z O R na hlubsi zdfezy presahujici obvod dldtek "U":

v fezech presahujicich obvod dldtek nejprve obfizneme obvod ost¥im a aZ poté za¥izneme
hloubéji dle potieby, jinak bychom v p¥ipadé okamZitého krouZeni a hlubokého zapusténi
mohli poskodit slupku boéni stranou dldtka, kde uZ neni ostfi.

Vice informaci o brouseni, spravném drZeni a sklonu p¥i Fezani najdete v knize

CARUJEME SE ZELENINOU 2 (Ikar).
(listopad - prosinec 2006)

IDEAL HOLDING:

KNIVES:

We often hold them as a pen with just the difference that the middle finger leans

on the side of the blade. The index finger is on the

top edge, the ring finger is gently lied on the material. The hand is firmer while carving.
(picture 7)

obr./pic 11 - $patné /wrong

TOOLS:

The principal is to press it in one direction, not in direction into the material and

at the same time under the tool. This could cause bending the tool in the joint.

We hold the tools in a similar way as knives, just the middle finger leans on the side
of the handle or on the side of the metal part.

The ring finger must touch the material, so the carve is under better control.

Be aware of longer oblong and round carves with the “U” tools:

The round tools “U” if the material hard, we handle the tool by the index finger

in the middle of the metal part (pictures 12,13), which makes it stronger. In any other case
it could bend and twister. The described method helps the tool carving.

obr./pic 12

Be aware of deeper cuts overlapping the edge of material
Carving or cutting those, cut the edge with the blade first and then we carve deeper as needed.
If not, we could damage the peel with the side of the tool where there is no blade.

Further information on knives sharpening, correct holding and inclination is to find
in the book PERFORMING MAGIC WITH VEGETABLES 2 (lkar)
CARUJEME SE ZELENINOU 2
(november - december 2006)
obr./pic 13

VYMENA KUSU:

Vyhodou u nasich sad je moznost dokoupeni konkrétniho dlatka diky ocislovani (obr. 14)
u sad U, V, a Z pfi poskozeni, opotiebovani nebo ztraté.

REPLACING PIECES:

The advantage of our sets is the possibility of buying a single tool hecause numbered
(picture 14) with the sets U,V, and Z if damaged, worn out or lost.

Foto Antonin Zelenka, Culinary Nestlé Team,
2006©CZECH CARVING STUDIO s.r.o.
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