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The GLOBAL Tradition

A thousand years ago, Japanese swordsmiths
developed the high art of sword making to provide
strong, sharp blades for the Samurai, the feared

warrior caste.......



The GLOBA\L Tradition

A thousand years ago, Japanese swordsmiths developed the high art of sword making to provide strong, sharp blades for the

Samurai, the feared warrior caste........

Today, in the Samurai sword tradition, Japanese craftsmen are continuing to produce cutlery of the highest quality...

8 p.i5 cLoBAL

The first GLOBAL knives were designed in 1985 by Komin Yamada whose remit was to
develop a range of knives which was truly new and revolutionary, harnessing the best
materials available and the most modern design concepts. With an almost unlimited budget
he was to fashion a series of kitchen knives which would appeal to the professional and
amateur chef alike, be comfortable and easy to handle, and meet their most demanding
requirements.

GLOBAL knives are made from the finest stainless steel material. The blades utilize
CROMOVA 18 stainless steel, ice tempered and hardened to Rockwell C56°-58°, which
holds a razor sharp edge longer than any other steel and resists rust, stains and corrosion.

Like the Samurai swords before them, each knife is carefully weighted to ensure perfect
balance in the hand. The smooth contours and seamless construction eliminate food and dirt
traps, offering the ultimate in safety and hygiene.

Just as their fine swords lent distinction to the Samurai, GLOBAL knives bring distinction to
the chef, whether professional or amateur.

From modest beginning, the GLOBAL knife range has now been developed to comprise
more than 50 different options, providing a specialist knife for every function imaginable in
food preparation.

The GLOBAL Acclaim

From a very modest beginning GLOBAL has developed into one of the success stories of the
1990's. Still crafted by hand in Yoshikin's factory in Niigata with the most exacting standards,
they are sold in more than 89 countries around the world where they are attracting ever
more attention and acclaim.

During the years GLOBAL knives have won a number of prestigious awards.

1990 - Japanese Good Design by MITI

1991 - Selected for International Design Year Book

1992 - Selected as Best Cooks' Knife in Benelux

1995 - G-2 selected as BEST BUY by WHICH? Magazine in UK

1996 - Selected as Sharpest Knife by A LA CARTE Magazine in Germany

2001 - GS-29 won the Design PLUS Award in Frankfurt Messe

2008 - G-2 selected as BEST BUY by WHICH? Magazine in UK

2006 - GLOBAL knives were selected as one of "Japanese Modern 100 Awards", so-called
"J-Mark" by The Japanesque Modern Committee.

2011 - G-2 selected as BEST BUY by WHICH? Magazine in UK

2013 - Voted Chef's Favourite Knife Brand by RESTAURANT Magazine in UK since 2009

2014 - G-2 selected as winner of kitchen knife test on TV show PLUS in Sweden

Formal awards alone can barely act as a testimony to the many thousands of delighted
customers of GLOBAL throughout the world. GLOBAL knives are favoured today by most
high ranking chefs in the most prestigious hotels and restaurants and are featured regularly
on television cookery programmes in the hands of the most celebrated chefs.

GLOBAL knives are displayed at most international catering and housewares exhibitions.
Meanwhile, the design and production team continue to look for ways of expanding and
developing further the GLOBAL knife range, taking into account the many suggestions and
proposals received from current GLOBAL knife users throughout the world.

Hardening

Grinding



Sharpening:

GLOBAL knives come out of the factory with a very sharp edge and the special blade material ensures that this sharpness
will be maintained longer than in the case of many other knives. However, they should be periodically sharpened using
either a sharpening steel or whetstone to keep them in perfect condition.

Sharpening Steels
Traditional metal sharpening steels should be avoided since they may be considered too abrasive for such fine kitchen
knives.

We would recommend the use of a CERAMIC Sharpening Steel which is kinder to the blades and will give them a fine
edge. We would particularly recommend our G-45 Ceramic sharpener which matches the GLOBAL knives and which was
developed by Kyocera exclusively for GLOBAL knives. This sharpener is made from Alumina ceramic to a high degree of
hardness and is suitable for sharpening all similar high quality knives.

Waterstones and Ceramic Stones

There are various types and sizes available. Please refer to this catalogue or brochure. Normally, a medium grit is
sufficient with which to start. However, if the blade is blunt or damaged, it may be necessary to start with the rough grit.
There are several differences between waterstones and ceramic stones. A waterstone must be placed in water and
allowed to soak for 10-15 minutes to allow it to absorb sufficient moisture. A ceramic stone also requires water and
soaking in water for 1-2 minutes. A ceramic stone is harder than a waterstone, so it will sharpen your knives more quickly.
A ceramic stone will last longer and will not develop valleys or groves as easily as a WATERSTONE.

Regardless of the size or type of stone you are using, the procedures for sharpening are as follows:
1. The ceramic stone should be soaked in the water for 1-2 minutes before you use.

2. Hold the knife so that the blade meets the stone at a 10-15 degree angle, then push back and forth across the stone in
smooth steady strokes maintaining the same angle. Maintaining the same angle is most important. You will know you
are maintaining the same angle from the sound the knife makes against the stone. If you are making the same sound
with each stroke back and forth against the stone, you are maintaining the same angle.

3. Repeat 2 (above) on both sides of the blade going from one side to the other until your knife is sharp and there are no
burrs on either side.

4. During sharpening, a certain amount of whet powder will appear, but do not wash or wipe off this residue and continue
sharpening. Although this powder appears unsightly, it is this residue which sharpens the knives.

5. After sharpening, your knives should be washed in hot water and then towel dried.

Washing:
It is recommended that you wash GLOBAL knives by hand using dishwashing liquid and water. After washing rinse
thoroughly with water and dry with a towel. GLOBAL knives should not be put in the dishwasher. Doing so could damage

the sharp edges if they should come into contact with other objects in the dishwasher. Also exposure to extreme heat and
powerful detergents can be harmful to the CROMOVA 18 high carbon stainless steel.

Storage:

GLOBAL knives are very sharp and should be carefully stored to avoid accidents and out of the reach of small children.
We recommend the use of our GLOBAL knife blocks, magnetic wall racks or knife rolls/cases. If you prefer to store your
knives in a drawer, please be sure to use knife guards or our G-666/07 Knife Case.
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DO NOT WASH IN DISHWASHER.
. HAND WASH AND HAND DRY ONLY
CROMOVA 18 Stainless Steel
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Carving Oriental Cook's Vegetable
e21cm 020cm
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YOSHIKIN GLOBAL

Made in Japan
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Roast Slicer Bread Ham/Salmon Flexible Meat Chopper 440gr Carving fork Bent
®22cm ®22cm e31cm ®16cm

4 7943691"808486 4 79436917809483 4 7943691 810489H 4 H943691H812

445 4 7943691"813480 4 7943691"816443
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CROMOVA 18 Stainless Steel
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Cook's

Fillet Flexible
®27cm

®24cm

91 ‘817440” 4 H943(’)‘;71H8’I8447

479436

Fillet Flexible

®27cm
4 H943 bl

69178194

DO NOT WASH IN DISHWASHER.
HAND WASH AND HAND DRY ONLY
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Fillet Flexible

e21cm
4 H943 2048

69178

Boning Flexible

e 16¢cm

8" 4 79436917821485

Bread
0 20cm

4 79436917822482




YOSHIKIN GLOBAL

Made in Japan
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Butcher Meat/Fish
®18cm e 18cm

Swedish fillet Flexible Spanish Ham slicer, Swedish fillet
e21cm Flexible e21cm

®25¢cm
95004" 4 "943691"841445

4 79436917823441 4 79436917828446 4 79436917829443

4 "943691"830449" 4 794369178
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DO NOT WASH IN DISHWASHER.

CROMOVA ]8 qu | n |eSS Steel HAND WASH AND HAND DRY ONLY
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SANTOKU knife SASHIMI-YO Slicer Cook's
e 18cm ®25cm e 18cm

4 ‘943691”846006” 4 ‘943691”847003” 4 H‘5’4:5691”855008H 4 H‘?436‘3’1”857002H 4 H943691”858009H
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OSHIKIN GLOBAL

Made in Japan

‘in
.5
i:0
H |
1P
i

i .
.-......‘-....B \i't)

.:I‘l.:l.... L)

: .".'.'..'...'... .
*_ 9

8.8 9.5 98858
L)

s 8 8 0080095 8880
2”s%s%s"0%0"”
)

S

&

> 8
. e
Oalia.

'

GF-27
Carving fork Straight Butcher Carving Boning Wide
e 16cm ®22cm e 15cm
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GLOBAL

DO NOT WASH IN DISHWASHER.
. HAND WASH AND HAND DRY ONLY
CROMOVA 18 Stainless Steel
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Chef's Chef's Chef's

Chef's Vegetable Vegetable
e 16cm e21cm e27cm

©30cm ©20cm ©20cm

4 7943691 832443‘ 4 943691H833440H 4 H94369’]H834447H 4 79436917835444 4 H943691H83644’IH 4 H943691H843449H
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G-38/B G-39/B
Ceramic sharpener Diamond steel Ceramic sharpener  Diamond steel Diamond steel Ham/Salmon, Flexible Bread knife
Plastic guard e22cm  Plastic guard Plastic guard e24cm  Plastic guard Plastic guard ®27cm ®27cm
12mm diameter ®25.5cm 13.5mm diameter ®26cm ©30cm

4 H943(’)91”874009H 4 H943691”875006H 4 H94369

1 9

H845009H 4 H 43691”838285H 4 H9436‘)’]“8:59282“4 H943691Hﬁé‘?OOSH 4 H943691”872005H
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DO NOT WASH IN DISHWASHER.

CROMOVA ]8 qu | n |eSS Steel HAND WASH AND HAND DRY ONLY
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Cook's, Fluted Cook's, Fluted Cook's, Fluted SANTOKU, Fluted Vegetable, Fluted
020cm e 18cm ® 16¢cm e 18cm ®18cm

4 H94369’]”877000H 4 H94369’]”878007H 4 H943691HES?‘)OOlrH 4 H943691”880000H 4 H‘;743691”881007H
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Carving, Fluted Oriental cook's, Fluted Chef's, Fluted Ham/Salmon, Fluted Long slicer, Fluted Long slicer, Fluted
e21cm ®18cm e 16cm ®27cm ©35cm ¢ 30cm

91 ‘888006” 4 H943691HSS‘)OO:’»H
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YOSHIKIN DO NOT WASH IN DISHWASHER.
HAND WASH AND HAND DRY ONLY

CROMOVA 18 Stainless Steel
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G-49/B G-50/B
Herb Chopper Light weight 400g=2.5mm Heavy weight 580g=4.0mm
Chop & Slice Chinese knife Chop & Slice Chinese knife

4 H94:’>691H87600:’> 4 H‘3’4.3691“849007H 4 H943(591”850003H
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CARE OF
Washing:

It is recommended that you wash GLOBAL knives by hand using dishwashing liquid and
water. After washing rinse thoroughly with water and dry with a towel. GLOBAL knives should
not be put in the dishwasher. Doing so could damage the sharp edges if they should come into

contact with other objects in the dishwasher. Also exposure to extreme heat and powerful
detergents can be harmful to the CROMOVA 18 high carbon stainless steel.

KNIVES

Storage:

GLOBAL knives are very sharp and should be carefully stored to avoid accidents and out of
the reach of small children. We recommend the use of our GLOBAL knife blocks, magnetic
wall rack, knife dock, or knife rolls/cases. If you prefer to store your knives in a drawer, please
be sure to use knife guards or our G-666/07 Knife Case.
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GS-1
Kitchen Slicer Vegetable Paring Straight Paring Spear

e11cm ®10cm ¢ 10cm

®13cm e 14cm

4 H94:’>69’IH70’I480H 4 H943691”702487H 4 H94369’]H?O:’ﬂréﬂrH 4 H943691”705488H 4 H‘;74?:691”706485H 4 H943691”707482H
16




®
YOSHIKIN DO NOT WASH IN DISHWASHER.

CROMOVA ]8 qu | n |eSS Steel HAND WASH AND HAND DRY ONLY

Peeling Tomato Cheese Utility Flexible Utility, Serration Utility, Scallop
e7cm ®8cm ® 14cm e 15cm e 15¢cm e 15cm

08489 4 H943691H?O‘)éSéH 4 H94:’;691”710482H 4 H94:’:691”711489H 4 H943(’)91”713483H 4 H942’»691”714480H
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GS-19 GS-35 GS-70 GS-90
Fish/Poultry SANTOKU Oriental SANTOKU, Plain Bagel/Sandwich TEPPANYAKI Steak knife = SANTOKU, Fluted
e9cm ®13cm ®12cm e 16¢cm ®10cm ®13cm
943

4 943691H?:’,SOO?,H 4 H943691“754004H 4 H943691“761002H 4 H943691“770103H 4 H91.:’,691H7<;>0002H
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YOSHIKIN DO NOT WASH IN DISHWASHER.
HAND WASH AND HAND DRY ONLY

CROMOVA 18 Stainless Steel
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GS-91
Vegetable, Fluted Cook's, Fluted Utility Paring Paring SANTOKU, Plain
e9cm e 10cm e11cm

o 14cm ®13cm
4 794

e1icm

943691”736017H 4 94:’;691”738004H 4H‘)43691H840004H 4H‘)lr3691H756008H

36917791009 4 "9436917792006 4
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Oriental Cook's, Plain SUSHI Fish knife USUBA Vegetable knife TEPPANYAKI Cook's

e11icm Flexible ®13cm Meat knife for steak ®13cm

®14.5¢cm 0 10.5¢cm
69 7580 ZH H 4”943691”785008H 4”943691”788009H

369 7840





















































































