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1 Product Description 
Congratulations on your purchase of the stainless steel breaking knife. This breaking knife made from 
high quality stainless steel is particularly suited for cutting raw as well as cooked meat. Almost effort-
lessly, this knife will even cut through bones. 

Due to the high quality materials, the sound assembly, and simple use, you will be sure to enjoy this 
knife! 

2 Components 
Upon opening the shipment, you will find the following contents: 

• one stainless steel breaking knife mounted on a plastic cutting board. 

3 Using the Stainless Steel Breaking Knife 
Please follow these steps when using your stainless steel breaking knife: 

1. Raise the knife blade using the handle. 

2. Place the raw or grilled meat between the knife blade and fixed counter blade on the cutting 
board. 

3. Make sure that nothing else (only the meat to be cut) is between the knife and counter blades. 
Slowly press down on the knife blade in the direction of the cutting board. 

4. In order to achieve the best possible outcome when cutting, gently press the knife blade to-
wards the counter blade. 

5. Thoroughly clean the stainless steel knife and the cutting board when finished. 

 

Please be careful not to hurt yourself on the sharp edges and tips (such as on the knife and counter 
blades)! 

4 Disclaimer 
Please keep this knife away from minors, especially children, and store it in a location not accessible 
to them. 

We will not be held liable for any sort of injuries incurred while using or misusing this knife or any of its 
components. 


