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Superior sharp edge
Easily glide through tough 
ingredients with razor sharp 
cutting angle

German stainless steel
Forged German stainless-steel 
blade is rust-resistant and strong 
enough for all your kitchen tasks

Perfectly balanced
Purposefully designed  
with the control to make  
the knife feel like an  
extension of your hand

Premium 
half-bolster
Added control for an 
easy, professional pinch 
grip that still enables 
full length sharpening

Full-tang durability
Double-rivet design and 
full-tang construction 
deliver long-lasting quality 

Get to know your knife set

Comfortable grip 
Ergonomic handle is wear-resistant 
and extremely comfortable even 
during all-day food prep

Hand wash only
To maintain optimal sharpness, 
do not place in dishwasher

Dynamic stone sharpening wheel engages blade 
at the perfect angle and applies the optimal 
amount of pressure to restore your blade to 

superior sharpness*.

VS

NeverDull™ stone wheel
These sharpeners do not consistently engage the 

blade. The angle and pressure used vary each 
time, which can damage your blade.

V-groove sharpeners

Meet the easy solution to the  
home-sharpening problem

Our easy-to-use foolproof system 
features a built-in stone sharpening 

wheel that consistently sharpens 
your blade with just a few  

swipes of the lever.

Other knives 
& sharpeners
Deliver inconsistent 
results that could 
damage the blade*

Other knives 
& sharpeners
Deliver inconsistent 
results that could 
damage the blade*

NeverDull™ 
Sharpening 
System
Consistently 
returns knives 
to superior 
sharpness in 
seconds*

NeverDull™ 
Sharpening 
System
Consistently 
returns knives 
to superior 
sharpness in 
seconds*

VS VS

*�vs a leading v-groove in-block sharpener *�vs a leading v-groove in-block sharpener

Dull 
over time

Dull 
over time

Stay razor sharp for over 10 years with NeverDull™ Technology Stay razor sharp for over 10 years with NeverDull™ Technology

INCLUDES

Knife block with  
NeverDull™ Technology

8" Chef knife 

7" Santoku knife

3.5" Paring knife

4.5" Steak knives (x4)

Shears

The premium knives that stay razor sharp for over 10 years

Other knives 
& sharpeners
Deliver inconsistent 
results that could 
damage the blade*

NeverDull™ 
Sharpening 
System
Consistently 
returns knives 
to superior 
sharpness in 
seconds*

VS

*�vs a leading v-groove in-block sharpener

Dull 
over time

Stay razor sharp for over 10 years with NeverDull™ Technology

Built-in foolproof  
stone sharpening 

wheel delivers 
razor sharpness 

every time.

German Stainless Steel
Forged blade for  

professional durability.

Razor Sharp Precision
Easily glide through 
tough ingredients.

Comfortable Grip
Perfectly balanced handle  
for comfort and control.

8-PIECE SET
Premium

Knife System

The premium knives that stay razor sharp for over 10 years

Built-in foolproof  
stone sharpening 

wheel delivers 
razor sharpness 

every time.

German Stainless Steel
Forged blade for  

professional durability.

Razor Sharp Precision
Easily glide through 
tough ingredients.

Comfortable Grip
Perfectly balanced handle  
for comfort and control.

8-PIECE SET
Premium

8-PIECE SET
Premium

Knife System

Knife System
Knife System

Knife System

8-PIECE SET
Premium

8-PIECE SET
Premium

STEAKHOUSE QUALITY

Join us and thousands of Foodi™ friends on the Official Ninja Foodi Family™ Community. 

Looking for recipe inspiration, 
tips, and tricks?

For helpful videos 
and more

FOODI, NEVERDULL, and NINJA are trademarks of SharkNinja Operating LLC. 
This product may be covered by one or more U.S. patents. See sharkninja.com/patents for more information.

© 2022 SharkNinja Operating LLC, Needham, MA 02494. Made in China. Due to continuing 
design and quality improvements, the unit inside may differ slightly from what is depicted on 
this box.
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8" Chef 3.5" Paring

4.5" Steak (x4) Shears

7" Santoku

SHARPENING 
WHEEL

SHARPENING 
WHEEL

Singapore: Malaysia:

   @ninjakitchensg

   @ninjakitchenchefs

   @ninjakitchenmy

   @ninjakitchenchefs

K32008SM K32008SM

Proudly Distributed By:
Mann & Noble Asia Pte
600 North Bridge Road 
#23-01 Parkview Square,
Singapore 188778
23-8, Menara Permata 
Damansara 
(Oval Damansara),
No. 685, Jalan Damansara, 
Kuala Lumpur
Wilayah Persekutuan, 
60000, Malaysia
SG: 65 800 120 5111 
MY: 60 1800 803 915
SG: ninjakitchen.sg 
MY: ninjakitchen.my

For helpful  
videos and more

Singapore Malaysia

Singapore

Malaysia

SharkNinja Color Specs

K32008SM_PKG_V1_MP_Mv1

Dieline:

Alex Downie

Aqueous coating over all
White Chip #21

Sara Murphy


