
Custom Made For Your Hand
The Ken Tai’s revolutionary design ensures 
it feels like it was custom made for you. Its sleek
non-slip handle, ideal weight, and perfect
balance keeps it secure and comfortable in your
hand. And hygiene isn’t a concern with the
sanitary anti-microbial grip.

Cutting-Edge Technology
Designed with cutting-edge technology,
Ken Tai, which means ‘Combination Knife’
in Japanese, is able to do 4 different cutting jobs.

• Slices like a Santoku
• Dices like a chef’s knife
• Chops like a cleaver
• Minces like a Mezzaluna 

The Ken Tai knife replaces four of the most
important knives you have at a fraction of the
cost. It comes with a Forever Sharp Lifetime
Guarantee. Order yours today and make the
perfect cut every time!

Do every cutting job
in your kitchen with 1 knife!

choice

* Write for a free copy of 
the Forever Sharp Warranty.

Please make checks payable to: TRISTAR PRODUCTS, INC.

Print Name _________________________________________________________

Address ____________________________________________________ Apt. ________ 

City  ______________________________________ State ________ Zip ____________

E-mail _________________________________________________________________

Phone ( ____________ ) ___________________________________________________

Mail Payment Today To: TRISTAR PRODUCTS, INC.
26 Barnes Industrial Rd. North, P.O. Box 3125

Dept. KT100, Wallingford, CT 06494

chef’s

Chefs around the world are raving about the amazing
Ken Tai 4-in-1 knife. Like the legendary samurai
sword, Ken Tai is super sharp and versatile, allowing
you to do every cutting job in the kitchen. 
Whether you’re chopping onions, mincing garlic,
dicing carrots or slicing tomatoes, Ken Tai’s 4-in-1
stainless steel custom knife makes meal preparation
quick, easy, safe, and fun.

100% FORGED
STAINLESS STEEL

NON-STICK
SCALLOPS

PRECISION-SHARP
BLADE

NON-SLIP
COMFORTABLE GRIP

Chefs all love Ken Tai’s long, wide blade,
flexibility and easy feel for everyday slicing

Ming Tsai,chef and restaurant owner, Blue Ginger in Wellesley, MA;
best-selling author Simply Ming, Ming’s Master Recipes, and Blue
Ginger; television show host East Meets West.

Jim Coleman is the
executive chef at
Philadelphia’s five
diamond Rittenhouse
Hotel. He is the host
of public television
series Flavors of
America and his radio
show, The Chef’s
Table. Jim is the
author of the
cookbook, Jim
Coleman’s Flavors.

George Stella is
the host of a hit Food
Network show, Low
Carb and Lovin’ It.
He has lost more than
250 pounds eating
fresh foods and using
low-carb ingredients.
George is the author
of George Stella’s
Livin’ Low Carb, and
Eating Stella Style.

$20plus
s&h

2knives
for just

■■ YES! I want my Ken Tai Knife and my FREE Ken Tai Junior Knife for only $20.00 plus
$5.99 s&h. Total $25.99.

■■ SAVE! Get two Ken Tai Knives and two FREE Ken Tai Junior Knives for only $35.00
plus $7.99 s&h. Total $42.99.

■■ VISA        ■■ MasterCard        ■■ Discover
Credit Card # _______________________________________ Exp. Date ____________

■■ Check       ■■ Money Order (U.S. Currency Only) 

(NJ, PA, CT, NV & NY residents add applicable sales tax.)

©2007 TRISTAR PRODUCTS, INC. ALLOW 4–6 WEEKS FOR DELIVERY.

IDEAL WEIGHT & 
PERFECT BALANCE

Call to Order: 1-800-618-5044 or visit: www.kentaiknife.com

Your
FREE Bonus!

KEN TAI JR.

includes:
Forever Sharp
Warranty and
60-Day Money
Back Guarantee!

             


