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Media event in partnership with Taylor’s Eye Witness

Thursday 30t May

Please join us for an exclusive evening of Champagne and Sushi
featuring the impeccable knife skills of renowned sushi chef Mr
Kazuomi Ota, Head Chef at the Hi Hotel in Nice. Demonstrating knife
techniques that will leaveiyou spellbound, Mr Ota will prepare your
sushi using the ultimate high-perfermance KAI Shun knives.

KAl Shun is the world's leading super premium knife brand whose
manufacturing philosophy is based on the centuries old art of Japanese
rai sword forging. The Japanese think holistically, thus cooking,

d philosophy are inseparable. The right choice of knife is:an

ntial part of the joy of cooking, guaranteeing precision and style.

Thursday 30th May, 6-8pm
Venue:
‘The Divertimenti Cookery School

. 33/34 Marylebone High Street
) London, W1U 4PT

To reserve your place please RSVP by 17th May to:
clemmie@stormcom.co.uk 0207 240 2444










Media attendees...

Journalists from the following publications attended: )
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With additional goody bags sent out to the following:

A BRAND NEW ATTITUDE




Media feedback...

“Thanks to Kai for being excellent hosts.

III

The sushi dude was very impressive!

Shortlist

“A worthy long term investment —
you’ll never need anything else”

Asld\/len

FLOH THE BETTER IViAN

“Thanks for having us and great
to see the range — as and when
we schedule a knives test, I'll

definitely call in some samples”

“It was incredible to watch the amazing sushi chef
at work, the knives seem to slice through
everything like butter, absolutely fantastic”

“Thank you so much for the little knife! I'm a
ferociously keen cook so am already obsessed with
it and trying to work out when | can afford to get

IH

some bigger ones!

“They’re just seriously cool knives”

six oul of ten

the ?rF&shgﬂa magazine

“Thank you so much for the
Kai knife. Its actually
amazing...when we write our
next piece about kitchen
knives we will let you know”
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AskliVien™
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Father's Day Gifts 2013

Kai Sushi Knife Set

You call that a kn

Kai Europe




To make the California Roll, youneed to t layers. Mr Kazuomi’s versi

started with a sheet of Nori (paper like, toasted seaweed) placed on a bamboo

mat wrapped i d half a centimetre of sushi rice on top,
before sprink] sesame seeds all over. You can also use risotto rice as
he consistency

Mr Kazuomi’s sushi melted in the mouth. This wasn't just down to his skills, but
also the freshness of the fish, how the fish was cut and the quality of the knife
used (KAT Shun knives are made with 32 layered stainless damask steel, giving

them unrivaled sharpness).




Coverage in the pipeline...

ShortlList

Cook/n equipment
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el_la ultimate knives

Kitchen knives

essenyals

The sharpest knives
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Kai range tried and tested...knives




