Maintenance

Forged knives come with a 10-year guarantee.
In order to enjoy your unique, handmade Forged
knife for as long as possible, it is recommended
that you use and maintain it properly.

For example, the knives should be washed by
hand and only stored once they have dried

properly.

For extra protection, at home or on the go,

matching leather covers are also available under

the name Forged Leather.

Forged Brute

What do you need to craft a knife? Just a good
piece of steel, a big fire and a passionate
blacksmith. This is something you immediately
feel with the Forged Brute series. It is the most
outspoken series of the brand and radiates pure
craftsmanship.

The Forged Brute knives have an open blade,
which gives them a robust appearance. The blade
and the handle are hammered after heating and
then the handle is folded. After forging, the blade

is not polished back as far as in the Intense series.

This leaves the forging visible and provides the
appearance that the Forged brand stands for. This
process makes each knife unique in terms of
finish and size. The Brute series guarantees to
stand out from the rest.

About Forged

With Forged, you'll have character on your hands. The brand stands for cooking with personality. This includes a
handmade knife that is as unique as you are. The Forged collection consists of various series, each with its own
charisma and qualities. Show what kind of steel you are made of and choose a knife that suits you.

Forged stands for craftsmanship and tradition. Eye-catching design, robust quality and great value for
money. Designed out of a genuine love for cooking, barbecuing and dining. Each knife is handmade from
Japanese steel in a workshop that exudes a true passion for the craft: the heat, the smell and‘orange glow of
the fire, and the hissing sound as the metal is cooled. On the blade, you can literally seé the hammerblow of
the blacksmith. And every time you use and sharpen the knife, it becomes an even.more personal knife.
That's what makes your knife unique.

Your dealer:
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3-piece
Santoku knife  Santoku knife Diamant 4 Steak knife set
Chef’s knife Chef's knife16cm  Carving knife Butcher knife Bread knife Vegetable knife 18cm l4cm Boning knife Utility knife Paring knife sharpening steel* Carving fork* knives
(Chef's knife, vegetable
Size: 205 cm Size: 16 cm Size: 205 cm Size: 255 cm Size: 20,5 cm Size: 175 cm Size: 18 cm Size: 14 cm Size:15cm Size: 125 cm Size: 85 cm Size: 26 cm Size: 19 cm Size: 115 cm knife and utility knife)

Made of Japanese 440C steel | Hardness of 58 Rockwell | Blade thickness is 2mm | 18 degrees grinding angle | Forged by hand | Packed in a luxury wooden box | 10-year guarentee | *2-year guarantee




