8 Inch Chef Knife Mossy Oak - 8 Inch Chef Knife MO

This 8" Chef's Knife blade is coated with a non-stick surface that is bonded
with titanium to help prevent rusting and pitting. The meat slides off the blade
effortlessly with this knife.
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Attributes

Name: 8 Inch Chef Knife MO
Manufacturer: BUBBA
Product no.: EU1001339
Mfr. No.: BB1-8CK-MO
Color: Camo

Delivery weight: 0.408kg
Shipping height: 38mm
Shipping width: 178mm

¢ Shipping length: 473mm

e UPC: 653341607409
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Safety Instruction Guide for BUBBA 8 Inch Chef
Knife

Introduction

Thank you for choosing the BUBBA 8 Inch Chef Knife. This product is designed for safe and effective use in your
kitchen. This guide provides essential safety instructions to help you use your knife responsibly and to ensure
your safety and the safety of others.

General Safety Guidelines

¢ Always use the knife for its intended purpose.

Keep the knife out of reach of children and vulnerable individuals.

Inspect the knife before each use to ensure it is in good condition.

If the knife shows signs of damage, do not use it and contact the manufacturer for support.
Use caution when handling the knife, especially when cutting or slicing.

Store the knife in a safe place, preferably in its sheath, to prevent accidental cuts.

Do not attempt to modify or repair the knife yourself.

Specific Safety Precautions for Use

¢ Use a cutting board to protect your countertops and maintain the knife's edge.

¢ Always cut away from your body to avoid injury.

e Keep your fingers and hands clear of the blade while cutting.

¢ Do not use the knife for tasks it is not designed for, such as prying or opening cans.

¢ Be aware of your surroundings and ensure there are no obstacles or distractions while using the knife.

¢ Clean the knife immediately after use to prevent contamination and maintain hygiene.

¢ Do not leave the knife submerged in water or place it in a dishwasher, as this may damage the blade and
handle.

Instructions for Installation and Usage

1. Unpacking the Knife

o Carefully remove the knife from its packaging.
o Inspect the knife for any visible defects or damage.

2. Preparing for Use

o Ensure you are using a stable cutting surface.
o Place the cutting board on a flat, nonslip surface.

3. Using the Knife

o Grip the handle firmly with your dominant hand.

o Position the food item securely on the cutting board.

o Begin cutting with smooth, controlled motions, applying light pressure.
o If you need to make a large cut, use a rocking motion for better control.

4. PostUse Care

o Rinse the knife under warm water and gently wipe it with a soft cloth.
o Dry the knife thoroughly before storing it.



o Store the knife in its synthetic sheath to protect the blade and ensure safety.

Disposal Instructions

¢ If the knife is damaged beyond repair, dispose of it responsibly to prevent injury to others.
¢ Follow local regulations for the disposal of sharp objects.
¢ Consider recycling the materials if applicable.

Contact Information for Further Support

For safety inquiries or product support, please refer to the manufacturer's contact details provided on the
packaging or product insert.

By following these guidelines, you can ensure a safe and enjoyable experience while using your BUBBA 8 Inch
Chef Knife. Thank you for your attention to safety!



Sakerhetsinstruktioner for BUBBA 8 Tum
Kockkniv

Introduktion

Tack for att du valt BUBBA 8 Tum Kockkniv. Denna kniv ar designad for att ge en saker och effektiv anvandning.
Vanligen las igenom dessa sakerhetsinstruktioner noggrant innan du anvander produkten fér att sakerstalla en
trygg och saker upplevelse.

Allmanna Sakerhetsriktlinjer

e Anvand alltid kniven pa en stabil och saker yta for att forhindra olyckor.

e Hall kniven utom rackhall for barn och sarbara personer.

¢ Kontrollera knivens skick innan anvandning. Om det finns skador, anvand inte kniven.
e FOlj alltid sakerhetsanvisningarna for att undvika skador.

Specifika Sakerhetsatgarder for Anvandning

» Anvand alltid kniven med forsiktighet. Skar bort fran kroppen for att minimera risken for skador.
e Anvand en skarbrada av lampligt material for att skydda bade kniven och arbetsytan.
e Undvik att anvanda kniven for uppgifter den inte ar avsedd fér, sasom att dppna burkar eller som

verktyg.
e Rengor kniven omedelbart efter anvandning for att forhindra bakterietillvaxt.

Instruktioner for Installation och Anvandning

1. Forberedelse:

o Innan du anvander kniven, se till att den ar ren och torr.
o Kontrollera att handtaget ar fast och att bladet inte ar skadat.

2. Anvandning:

o Hall kniven i ett fast grepp med tummen pa den ena sidan av handtaget och de andra fingrarna pa
den andra.

o Anvand en stabil skarbrada och placera den mat du ska skara pa skarbradan.

o Skar med en jamn och kontrollerad rérelse. Undvik att trycka for hart.

3. Rengéring och Underhall:

o Rengor kniven med varmt tvalvatten efter varje anvandning.
o Torka kniven noggrant med en ren handduk for att férhindra rost.
o Forvara kniven pa en saker plats, helst i en knivslida eller magnetisk knivhallare.

Avfallshanteringsinstruktioner

e Nar kniven inte langre ar i bruk, se till att den hanteras pa ett sakert satt.
e Kasta kniven i en avfallsbehallare som &r lamplig fér vassa foremal for att undvika skador.
e Atervinn kniven om méjligt, i enlighet med lokala atervinningsforeskrifter.



Kontaktinformation for Ytterligare Stod

For fragor eller mer information om sakerhetsatgarder, vanligen kontakta den lokala aterforsaljaren eller
tillverkaren. Se till att ha produktens information tillganglig for snabbare hjalp.

Avslutande Anmarkningar

Genom att félja dessa sakerhetsinstruktioner kan du sakerstalla en saker och effektiv anvandning av din BUBBA
8 Tum Kockkniv. Tack for att du prioriterar sékerhet och ansvar i koket.
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