STEEL & STONE CO.

0419 162 702
s H A R P E N I N G toby@steelandstoneco.com.au
steelandstoneco.com.au

P R I c E s Instagram @steelstoneco
22 Boronia Crescent, City Beach

KITCHEN KNIVES
Belt sharpened while you wait JAPANESE WHETSTONE

UPGRADE

Paring knife S]U

Hand sharpened on Japanese
Ve e BT 315 whetstones to 5000 grit. Ready next

9 market, or pick up in City Beach.

Japanese knife (double bevel) $15

Double bevel, up to 21cm 325
Serrated / bread knife $15

Double bevel, over S].30/cm
Kitchen shears 312.50 2lem

Thermomix / food processor blade $15 Sele SEvEl L8 e e 335

Single bevel, over 24cm 345
SCISSORS & GARDEN

Thinning from $30
Dressmaking / craft scissors 312.50

Chip / tip repair from 315
Secateurs 312.50

Single-bevel knives (yanagiba, deba,
T $]7 50 usuba) are whetstone only.

Japanese double-bevel knives can also be
Axe $25 belt sharpened while you wait — see

Kitchen knives.

20% OFF FOR CASH i

Leave areview

Cleavers, pocket and hunting knives, other blades —just ask.



