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Michelle Marie Dietz, Stephen Preston Day (Wisconsin Cutlery, @Wisconsin USA)
Ramirez, James Matthew (La Brado Forge, @California USA)
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Michael Harold Solaegui, Kelly Kuulei Coote (Perfect Edge Cutlery, @California USA)
Elan Wenzel, Jason Lowell Johnson (Element Knife Co, @Colorado USA)

John Felix Joseph Lozinsky (Kawa Knife Shop, @Saskatchewan CANADA)

Lucie Cote, Jean-Charles Marcoux (Lucie Cote Cuisine, @Quebec CANADA)
Timothy Andrew Mussig (JB Prince @NewYork USA)

Joseph ] Rueter (Vivront @Minnesota USA)
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Harry C Rosenblum (J-CAN #t[E{t#, KIKUICHI NEW YORK, Inc. GM)
ZREBEZ &AM MNERTE (SIFiE)

J-CAN (JAPANESE CULINARY ARTS NETWORK, LLC)
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