KNIVES

30

—h

| Handle Length/cm  Art.No. Art.No.
Potato peeler, single edge Roesewood HR 301-001 5.0100
Wood HR 301-002 5.0109 —=——=EEED
Nylon black HR 301-003 5.0103
Potato peeler, double edge Wood HR 301-101 5.0209
Nylon black HR301-103 50203 =Tl
Paring knife, straight blade Rosewood 6.5 HR 301-201 5.0300
8 HR 301-202 5.0400 . | P—
Bubinga 6.5 HR 301-203 5.0309 -
8 HR 301-204 5.0409
Nylon Black 6.5 HR301-205  5.0303 — VD
8 HR 301-206 5.0403
Paring knife, wavy edge & Rosewood 8 HR 301-207 5.0430
straight blade Buginga 8 HR 301-208 5.0439
Nylon black 8 HR 301-209 5.0433
Paring knife, pointed tip Rosewood 6.5 HR 301-301 5.0500
8 HR 301-302 5.0600 _ =
6.5 HR 301-303 5.0509
8 HR 301-304 5.0609
6.5 HR 301-305 5.0603 ——
Paring knife,wavy edge & Rosewood 8 HR 301-306 5.0630
pointed tip Bubinga 8 HR 301-307 5.0639
Nylon black 8 HR 301-308 5.0633
Tomato & sausage knife, Rosewood 11 HR 301-401 5.0830 -
wavy edge Bubinga 11 HR 301-402 5.0839 - _
Nylon black 11 HR 301-403 5.0833 —
Tomato & sausage knife, Nylon black 11 HR 301-501 5.0933
fork tip and wavy edge A
Paring knife, pointed tip Rosewood 10 HR 301-601 5.0700
Bubinga 10 HR 301-602 5.0709,
Nylon black 10 HR 301-603 5.0703 A —
Paring knife, pointed tip Bubinga 10 HR 301-604 5.0739
& wavy edge Nylon black 10 HR 301-605 5.0733
Bread knife, wavy edge Wood 18 HR 301-701 5.1630.18
21 HR 301-702 5.1630.21 p
18 HR 301-703 5.1633.18 m
21 HR 301-704 5.1633.21
Dux knife, wavy edge with Nylon black 21 HR 301-801 5.1733.21
adkustable guide from 1 to 2 —
15mm - !
Same kife for left handed HR 301-802 5.1763.21
Carving knife, narrow blade ~ Wood 15 HR 301-901 5.1800.15
18 HR 301-902 5.1800.18
Nylon black 12 HR 301-003 5.1803.12 ~— [N
15 HR 301-904 5.1803.15
18 HR 301-905 5.1803.18
Carving knife, narrow blade 20 HR 301-906 5.1833.20

and wavy edge

e AR
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KNIVES

302

| Handle Length/cm_Art.No. Art.No
Carving knife boader blade wood 18 HR 302-001 5.1900.18 -
Nylon black 19 HR 302-002 5.1903.19 e m
22 HR 302-003 5.1903.22
Same knife,wavy edge Wood 18 HR 302-004 5.1930.18
Nylon black 19 HR 302-005 5.1933.19
Kitchen and paring knife Wood 8 HR 302-101 5.2000.08
10 HR 302-102 5.2000.10
12 HR 302-103 5.2000.12
14 HR 302-104 5.2000.14
Carving knife broad blade Wood 16 HR 302-105 5.2000.16
19 HR 302-106 5.2000.19
22 HR 302-107 5.2000.22
25 HR 302-108 5.2000.25
28 HR 302-109 5.2000.28
31 HR 302-110 5.2000.31
Fibrox black 12 HR 302-111 5.2003.12 =
15 HR 302-112 5.2003.15
19 HR 302-113 5.2003.19
22 HR 302-114 5.2003.22
25 HR 302-115 5.2003.25 :
28 HR 302-116 5.2003.28 .
31 HR 302-117 5.2003.31
Kitchen and paring knife, Wood 12 HR 302-118 5.2030.12
wavy edge 14 HR 302-119 5.2030.14
Carving knife broad blade, Wood 19 HR 302-120 5.2030.19
wary edge 22 HR 302-121 5.2030.22 o Vi
25 HR 302-122 5.2030.25
31 HR 302-123 5.2030.31
Fibrox black 19 HR 302-124 5.2033.19
22 HR 302-125 5.2033.22
25 HR 302-126 5.2033.25
Carving knife, extra broad Wood 20 HR 302-127 5.2060.20
blade Fibrox black 20 HR 302-128 5.2063.20
Carving fork.Stamped Wood 15 HR 302-201 5.2100.15
and hardned Nylon black 15 HR 302-202 5.2103.15 ==
Catering fork,flat tines Wood 13 HR 302-301 5.2200.13
15 HR 302-302 5.2200.15 m—
Nylon black 13 HR 302-303 5.2203.13
Carving fork,straight forged Wood 13 HR 302-401 5.2300.13
15 HR 302-402 5.2300.15 = . + ]
18 HR 302-403 5.2300.18
Same but without rivets Nylon black 21 HR 302-404 5.2300.21
Same but with rivets 18 HR 302-405 5.2303.18
13 HR 302-406 7.7133.13
18 HR 302-407 7.7133.18
Carving fork curved tines, Wood 15 HR 302-501 5.2400.15 »— D
forged
Bread knife, wavy edge Wood 15 HR 302-601 5.2533.21
Carving knife, narrow Fibrox black 15 HR 302-701 5.2803.15 -
blade 18 HR 302-702 5.2803.18
Same knife, wavy edge 20 HR 302-703 5.2833.20
Pastry knife Wood 26 HR 302-801 5.2930.26
Fibrox black 26 HR 302-802 5.2933.26 LA
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KNIVES

303

Handle Length/cm Art.No. Art.No.
Flexible spatula Wood 12 HR 303-001 5.2600.12
15 HR 303-002 5.2600.15
18 HR 303-003 5.2600.18
20 HR 303-004 5.2600.20 _ =K
23 HR 303-005 5.2600.23
25 HR 303-006 5.2600.25
28 HR 303-007 5.2600.28
31 HR 303-008 5.2600.31
Flexible spatula Nylon black 10 HR 303-020 5.2603.10 o —
12 HR 303-021 5.2603.12 '
15 HR 303-022 5.2603.15
18 HR 303-023 5.2603.18
20 HR 303-024 5.2603.20
23 HR 303-025 5.2603.23
25 HR 303-026 5.2603.25
Flexible spatula, wavy edge ~ Wood 23 HR 303-040 5.2630.23
21 HR 303-041 5.2630.31
Shaped offset spatula Wood 20 HR 303-101 5.2700.20
23 HR 303-102 5.2700.23 ~ |
25 HR 303-103 5.2700.25
28 HR 303-104 5.2700.28 e
31 HR 303-105 5.2700.31 ol _
Shaped offset spatula Nylon black 16 HR 303-110 5.2763.16
Paring knife Rosewood 8 HR 303-201 5.3000
Nylon black 8 HR 303-202 5.3003
Paring knife, wavy edge Rosewood 8 HR 303-210 5.3030 —_
Nylon black 8 HR 303-211 5.3033
Shaping knife Rosewood HR 303-301 5.3100
Bubinga HR 303-302 5.3109 e
Nylon black HR 303-303 5.3103 : g
Chestnut knife Rosewood HR 303-401 5.3200
Bubinge HR 303-402 53009 . S
Lemon decorator Wood HR 303-501 5.3400
Nylon black HR303-502  5.3403 = I
Lemon zester Wood HR 303-601 5.3500
Nylon black HR 303-602 5.3503 == 2
Apple corer Wood 13mm dia HR 303-701 5.3609.13
Lacquered wood 17mmdia HR303-702 5.3609.17
Nylon black 16mm dia HR 303-703 5.3603.16 ==
Filleting knife flexible blade Wood 16 HR 303-801 5.3700.16
18 HR 303-802 5.3700.18 o 0 m
20 HR 303-803 5.3700.20 T
Nylon black 16 HR 303-804 5.3703.16
18 HR 303-805 5.3703.18
20 HR 303-806 5.3703.20
Filleting knife, wavy edge Wood 18 HR 303-807 5.3730.18
Nylon black 20 HR 303-808 5.3763.20
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KNIVES

Handle Length/cm Art.No. Art.No
Filleting knife, narrow Nylon black 16 HR 304-004 5.3803.16
and extra flexible blade 20 HR 304-005 5.3803.20 =
25 HR 304-006 5.3803.25
Same knife, wavy edge Nylon black 25 HR 304-007 5.3833.25
Striking knife Wood 800gm HR 304-101 5.3900.33
Kitchen cleaver Wood 520mg HR 304-201 5.4000.15
900gm HR 304-202 5.4000.18 P
Nylon black 320gm HR 304-203 5.4003.18 spmm—
Slicing knife, round tip Wood 25 HR 304-301 5.4100.25
25mm blade width 30 HR 304-302 5.4100.30
Salmon knife, fluted edge Wood 30 HR 304-303 5.1420.30
Slicing knife, round tip Wood 23 HR 304-401 5.4200.23
30mm blade width 25 HR 304-402 5.4200.25
28 HR 304-403 5.4200.28 = PR
30 HR 304-404 5.4200.30
36 HR 304-405 5.4200.36
Nylon black 25 HR 304-406 5.4203.25
30 HR 304-407 5.4203.30
36 HR 304-408 5.4203.36
Larding knife, fluted edge Wood 23 HR 304-409 5.4220.23 -;- -
Nylon black 23 HR 304-410 5.4223.23
Slicing knife, wavy edge Wood 23 HR 304-411 5.4230.23
25 HR 304-412 5.4230.25
28 HR 304-413 5.4230.28
30 HR 304-414 5.4230.30
36 HR 304-415 5.4200.36
Nylon black 25 HR 304-416 5.4233.25
30 HR 304-417 5.4233.30
36 HR 304-418 5.4233.36
Slicing knife pointed tip Wood 25 HR 304-501 5.4400.25
30mm blade width 30 HR 304-502 5.4400.30 - -
36 HR 304-503 5.4400.36
Nylon black 25 HR 304-504 5.4403.25
Slicing knife, wavy edge Wood 25 HR 304-505 5.4430.25
30 HR 304-506 5.4430.30
36 HR 304-507 5.4430.36
Nylon black 25 HR 304-508 5.4433.25
Sausage knife, saw edge Nylon black 25 HR 304-509 5.4473.25
Slicing knife, pointed tip Wood 25 HR 304-601 5.4500.25
40mm blade width 30 HR 304-602 5.4500.30 s
36 HR 304-603 5.4500.36 : n
Nylon black 25 HR 304-604 5.4503.25
30 HR 304-605 5.4503.30
36 HR 304-606 5.4503.36

o
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KNIVES 305
Handle Length/cm  Art.No. Art.No. |
Ham slicer, narrow flexible Wood 25 HR 305-001 5.4600.25
blade 30 HR 305-002 5.4600.30 ot PR
Salmon knife, flexible blade ~ Wood 30 HR 305-003 5.4620.30
fluted edge Nylon black 36 HR 305-004 5462330 . .. e
Slicing knife, Italian type Wood 30 HR 305-101 5.4700.30 - p
40mm blade width 36 HR 305-102 5.4700.36
Rabbit knife Rosewood 10 HR 305-201 5.5100.10
Nylon black 10 HR 305-202 5.5103.10 ™ | P —
Butcher knife Wood 12 HR 305-301 5.5200.12
14 HR305-302 5.5200.14 .~ [0
16 HR 305-303 5.5200.16
18 HR 305-304 5.5200.18
20 HR 305-305 5.5200.20
23 HR 305-306 5.5200.23
26 HR 305-307 5.5200.26
28 HR 305-308 5.5200.28
31 HR 305-309 5.5200.31
34 HR 305-310 5.5200.34
36 HR 305-311 5.5200.36
Nylon black 16 HR 305-320 5.5203.16
18 HR 305-321 5.5203.18
30 HR 305-322 5.5203.20 .= Y-
23 HR 305-323 5.5203.23
26 HR 305-324 5.5203.26
28 HR 305-325 5.5203.28
31 HR 305-326 5.5203.31
34 HR 305-327 5.5203.34
36 HR 305-328 5.5203.36
Butcher knife narrow blade Wood 16 HR 305-401 5.5400.16
18 HR 305-402 5.5400.18 - B == -}
20 HR 305-403 5.5400.20
Boning and sticking knife, Wood 12 HR 305-501 5.5500.12
straight back of blade 14 HR 305-502 5.5500.14 - e m
16 HR 305-503 5.5500.16 o
18 HR 305-504 5.5500.18
20 HR 305-505 5.5500.20
22 HR 305-506 5.5500.22
25 HR 305-507 5.5500.25 _
Nylon black 18 HR 305-511 5.5503.18
20 HR 305-512 5.5503.20
22 HR 305-513 5.5503.22
25 HR 305-514 5.5503.25
Cutlet and steak knife Wood 30 HR 305-520 5.5500.30
Nylon black 30 HR 305-530 5.5503.30
Sausage knife Wood HR 305-601 5.5700.0 T e
Sausage knife with 2 needles Wood HR 305-602 5.5700.3 === <, [ —
Sausage pricker with 3 Wood HR 305-603

needles

R Y

2
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KNIVES

306

| Handle Length/cm_Art.No. Art.No
Sticking knife, pointed tip Wood 12 HR 306-001 5.5600.12
14 HR 306-002 5.5600.14
16 HR 306-003 5.5600.16
18 HR 306-004 5.5600.18
20 HR 306-005 5.5600.20
22 HR 306-006 5.5600.22 = |
Nylon black 12 HR 306-007 5.5600.12
14 HR 306-008 5.5603.14
16 HR 306-009 5.5603.16
18 HR 306-010 5.5603.18
20 HR 306-011 5.5603.20
Sticking knife,pointed tip Wood 20 HR 306-020 5.5610.20
and flexible blade
Bonig knife, straight wide Wood 12 HR 306-101 5.5600.12
blade 14 HR 306-102 5.5600.14 - D
15 HR 306-103 5.5600.15
18 HR 306-104 5.5600.18
Nylon black 12 HR 306-110 5.5600.12
14 HR 306-111 5.5600.14 Y —
15 HR 306-112 5.5600.15
Boning knife, straight wide Wood 12 HR 306-120 5.6006.12
blade with American handle 14 HR 306-121 5.6006.14
15 HR 306-122 5.6006.15
18 HR 306-123 5.6006.18
Boning knife,strsight narrow  Wood 12 HR 306-201 5.6100.12
blade 15 HR 306-202 5.6100.15
18 HR 306-203 5.6100.18 : m
12 HR 306-210 5.6100.12
15 HR 306-211 5.6100.15
18 HR 306-212 5.6100.18
Boining knife, straight narrow 12 HR 306-220 5.6106.12 g
blade with American handle 15 HR 306-221 5.6106.15
18 HR 306-222 5.6106.18
Boning knife, straight extra Wood 12 HR 306-301 5.6206.12
narrow blade 15 HR 306-302 5.6206.15
Nylon black 12 HR 306-310 5.6203.12 \“—
15 HR 306-311 5.6203.15
Boning knife, curved edge Wood 12 HR 306-401 5.6300.12
and wider blade 15 HR 306-402 5.6300.15
Nylon black 12 HR 306-410 5.6303.12 . (N
15 HR 306-411 5.6303.15
Boning knife, curved edge Wood 12 HR 306-501 5.6400.12
narrow blade 15 HR 306-502 5.6400.15 o
Nylon black 12 HR 306-510 5.6403.12 m
15 HR 306-511 5.6403.15
Boning knife,curved edge Wood 12 HR 306-520 5.6406.12 3
narrow blade and American handle 15 HR 306-521 5.6406.15 \‘H—
Boning knife, curved edge Wood 12 HR 306-530 5.6416.12
narrow and flexible blade 15 HR 306-531 5.6416.15  —)
Nylon black 12 HR 306-540 5.6416.12
15 HR 306-541 5.6416.15
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KNIVES

Handle Length/cm Art.No. Art.No.
Boning knife, wide curved Wood 15 HR 307-001 5.6500.15
blade Nylon black 15 HR 307-010 5.6503.15
Boning knife, narrow curved  Wood 12 HR 307-101 5.6600.12
blade 15 HR 307-102 5.6600.15
Nylon black 12 HR 307-110 5.6603.12 ~
15 HR 307-111 5.6603.15
Boning knife, narrow curved  Wood 12 HR 307-120 5.6606.12
blade with American handle 15 HR 307-121 5.6606.15
Boning knife, narrow curved  Wood 12 HR 307-130 5.6616.12
flexible blade 15 HR 307-131 5.6616.15
Nyclon black 12 HR 307-140 5.6613.12
15 HR 307-141 5.6613.15
Boning knife, extra narrow Wood 12 HR 307-201 5.6706.12
curved blade
Ham boner, curved blade Wood 19 HR 307-301 5.6900.19F;
Butcher knife, straight blade  Wood 25 HR 307-401 5.7100.25
28 HR 307-402 5.7100.28 gmm - R
31 HR 307-403 5.7100.31 < -
Nylon black 25 HR 307-410 5.7103.25
31 HR 307-411 5.7103.31
Breaking knife, narrow curved Wood 20 HR 307-501 5.7200.20
blade 25 HR 307-502 5.7200.25 \_—
Nylon black 20 HR 307-510 5.7203.20
25 HR 307-511 5.7203.25
Cinemeter steak knife, wide  Wood 25 HR 307-601 5.7300.25
curved blade 28 HR 307-602 5.7300.28
31 HR 307-603 5.7300.31 . g
36 HR 307-604 5.7300.36" ~
Nylon black 25 HR 307-610 5.7303.25
31 HR 307-611 5.7303.31
Butcher knife, wide tip Wood 18 HR 307-701 5.7400.18
20 HR 307-702 5.7400.20
23 HR 307-703 5.7400.23
25 HR 307-704 5.7400.25 ;___—
28 HR 307-705 5.7400.28
36 HR 307-707 5.7400.36
Nylon black 18 HR 307-710 5.7403.18
20 HR 307-711 5.7403.20
23 HR 307-712 5.7403.23
25 HR 307-713 5.7403.25
28 HR 307-714 5.7403.28
31 HR 307-715 5.7403.31
36 HR 307-716 5.7403.36
Skinning knife, flexible blade Wood 20 HR 307-801 5.7500.20
23 HR 307-802 5.7500.23 R

e
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KNIVES

308

| Handle Length/cm_Art.No. Art.No
Butcher knife, heavy stiff Wood 15 HR 308-001 5.7600.15
blade 18 HR 308-002 5.7600.18 \;_—
20 HR 308-003 5.7600.20
Nylon black 15 HR 308-010 5.7603.15
18 HR 308-011 5.7603.18
20 HR 308-012 5.7603.20
Skinning knife, Wood 15 HR 308-101 5.7700.15
German type 18 HR 308-102 5.7700.18
Nylon black 15 HR 308-110 5.7703.15
18 HR 308-111 5.7703.18
Skinning knife, American type Wood 12 HR 308-201 5.7800.12
15 HR 308-202 5.7800.15
Nylon black 12 HR 308-210 5.7803.12
15 HR 308-211 5.7803.15
Lamb skinning knife Wood 12 HR 308-301 5.7900.12
Nylon black 12 HR 308-310 5.7903.12
Skinning knife, narrow blade  Wood 15 HR 308-401 5.8000.15
Scrapper knife, salami knife ~ Wood 18 HR 308-501 5.8100.18
Butcher knife Wood 18 HR 308-601 5.8200.18
20 HR 308-602 5.8200.20
23 HR 308-603 5.8200.23
25 HR 308-604 5.8200.25
31 HR 308-605 5.8200.31
Pizza knife 36 HR 308-606 5.8200.36
Butcher knife, Italian type Wood 23 HR 308-701 5.8300.23
wide heavy blade 25 HR 308-702 5.8300.25
28 HR 308-703 5.8300.28 o=
31 HR 308-704 5.8300.31
33 HR 308-705 5.8300.33
36 HR 308-706 5.8300.36
Butcher striking knife, Italian ~ Wood 28 HR 308-801 5.8400.28
type extra heavy blade A & -
Cheese knife, one handle Rosewood 15x9 HR 308-901 6.1100.09
25x25 HR 308-905 6.1100.25 H
Cheese knife, two handle Rosewood 24 HR 308-910 6.1200.24
30 HR 308-911 6.1200.30
36 HR 308-912 6.1200.36
Nylon black 30 HR 308-920 6.1203.30
36 HR 308-921 6.1203.36 — ) =
Butter and cream cheese Rosewood 21 HR 308-930 6.1320.21
knife fluted edge Nylon black 21 HR 308-931 6.1323.21 R
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KNIVES 309
| Handle Length/cm  Art.No. Art.No. |
Grapefruit knife, curved blade Rosewood HR 309-001 7.6030
Nylon black HR 309-010 7.6043 &
Butter curler Wood HR 309-101 7.6048 = R,
Nylon black HR 309-110 7.6043
Decor_atlng knife, 4mm flat Wood 9 HR 309-201 7.6050 | EXEE
serration
Decorating knife, 5mm deep  Wood 10 HR 309-202 7.6051
serration bent ——— ’
Decorating knife, 5mm deep  Presswood 11 HR 309-203 7.6052
serration forged Nylon black 11 HR 309-210 7.6053 s TSN
Radish cutter with stick blade HR 309-301 7.6060
and spiral = -
Potato peeler "REX" movable Stainless steel HR 309-401 7.6070 e
blade and lateral cutter White plastic HR 309-402  7.6070.7 «_ _ Il
. "
Orange peeler Nylon black HR 309-410 ‘
Asparagus peeler Nylon black HR 309-420 ».-ﬁ_":*_‘*' -
Cheese knife with fork tip Rosewood 13 HR 309-501 7.6080&=
forged blade =
Raclette knife, double cut Wood 14 HR 309-510 7.6085
hardened blade
Cheese slicer, curved edge Dark wood HR 309-520 7.6090
Nylon black HR 309-521 7.6093
Cheese slicer, straight edge  Light wood HR 309-530 7.6097
Potato baller Lacquered wood 25mm dia HR 309-601 7.6140.25
Potato baller Riveted wood 10mm dia HR 309-610 7.6150.10
15mm dia HR 309-611 7.6150.15
18mm dia HR 309-612 7.6150.18
22mm dia HR 309-613 7.6150.22 e
. ——
25mm dia HR 309-614 7.6150.25
30mm dia HR 309-615 7.6150.30
Potato baller Nylon black 10mm dia HR 309-620 7.6153.10 & [ —1
15mm dia HR 309-621 7.6153.15
18mm dia HR 309-622 7.6153.15
22mm dia HR 309-623 7.6153.22
25mm dia HR 309-624 7.6153.25
30mm dia HR 309-625 7.6153.30
Potato baller double scoop Riveted wood 22+25mm dia HR 309-701 7.6160 e
Nylon black 22:25mm dia HR 309-710  7.6163 ©F EEs &
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KNIVES 310
| Handle Length/cm_Art.No. Art.No
Oval patalo baller Riveted wood HR 310-001 76170 =
Nylon black HR310-010  7.6173 o S
Frying spatula,flexible blade = Wood 6x9 HR 310-101 7.6210
5x15 HR 310-110 7.6220 = ]
Multipurpose turner, flexible ~ Wood 8x16 HR 310-120 7.6230
blade T
Cake knife and server Wood HR 310-201 7.6240 R
R
Shaped offset spatula, Wood 11x8 HR 310-210 7.6251
flexible blade =
2
Poultry shears Nylon black 25 HR 310-301 7.6343
"VICTORINOX" Stainless steel 25 HR 310-302 7.6350 = 'c
Poutry shears with buffer Stainless steel 25 HR 310-303 7.6345 _ .. e
spring
Multipurpose kitchen Nylon black HR 310-401 7.6366
shears %
L]
"VICTORINOX" Stainless steel HR 310-420 7.6375 8
Masticateur-meat mincer Stainless steel HR 310-501 7.6380
shears ‘—@
Fish scaler with knife Wood HR 310-510 7.6385 —
Fish scaler "SCALEX" Aluminium HR 310-520 —
; = =
I:-g_/_
Oyster knife with Brown presswood HR 310-601 7.6391
hand-guard Black presswood HR 310-602 7.6392 |
Nylon black HR 310-610 7.6393 '*_
Chopping knife Lacquered- 18 HR 310-701 7.6510.18
wood 21 HR310-702 7.6510.21 ! !
24 HR 310-703 7.6510.24
27 HR 310-704 7.6510.27 : =
Nylon black 18 HR 310-710 7.6513.18 B =
23 HR 310-711 7.6513.23
Chopping knife, Lacquered- 18 HR 310-720 7.6520.18
double blade wood 23 HR 310-721 7.6520.23
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KNIVES 311
| Handle Length/cm  Art.No. Art.No.
Pliers can opener "VICTORIA" Chromeplated HR 311-001 7.6851
Propeller can opener Chromeplated HR 311-010 7.6853 _.___
"VICTORIA" ‘

Magnetic knife bar "MAJOR"  Black 35 HR 311-101 7.7091.3
White 35 HR 311-110  7.7091.7

58.5cm HR 311-121 MCTK-01003

Forged chef's knife, french Nylon 10 HR 311-201 7.7103.10

type 15 HR 311-202 7.7103.15 q )

20 HR 311-203 7.7103.20

25 HR 311-204 7.7103.25

30 HR 311-205 7.7103.30

35 HR 311-206 7.7103.35

Forged chef's knife, German  Nylon 9 HR 311-301 7.7113.09
type narrow blade 10 HR 311-302 7.7113.1 O\“"“——— *—b .

15 HR 311-303 7.7113.15

20 HR 311-303 7.7113.20

25 HR 311-304 7.7113.25

Forged chef's knife, German  Nylon 20 HR311-310 7.712320 — ‘_i' i
type wide blade 25 HR 311-311 7.7123.25
Forged steak knife Nylon 10 HR 311-501 7.7153.10 :

9 y ey
Forged boning knife Nylon 15 HR311-510 7.7153.16~. & m
Forged filleting knife Nylon 18 HR311-520 7.7163.18 .« |KEEEK)
Forged bread knife Nylon 21 HR311-530 7.7173.21 GUkEEA| =
Forged shaping knife Nylon HR 311-540 7.7183 = Yy
Forged cleaver 900gm Nylon 20 HR 311-550 7.7250.20 '

e ———

Meat tenderiser "DONAR" Aluminium 23 HR 311-601 7.7300
Stainless steel meat Wood HR 311-610
tenderiser
Stainless steel meat HR 311-620
tenderiser
Stainless steel meat HR 311-630 - )
tenderiser
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/
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KNIVES

| Handle Length/cm_Art.No. Art.No
Tying needle Straight 16 HR 312-001 77341 e
24 HR 312-002 7.7342
Curver 20 HR 312-010 7.7343 —
Larding needie Curver 18 HR 312020  7.7347 \_
24 HR 312-021 7.7348
Tying and larding HR 312-030 7.7350 smm—
needle set ——
in plastic tube
Larding tube with hinged ti Nylon 45 HR 312-101
g gead lip y - o
Larding tube Nylon 45 HR 312-110 o
Larding needle with flap 20 HR 312-120 —
Frozen food knife Wood 23 HR 312-201
Kettle fork Nylon 60 HR 312-210 e N
Gut and tripe knife Nylon blue 15 HR 312-220 e
Blade
Bow saw stainless steel Nylon 40 HR 312-230 HR 312-240 /_-
45 HR 312-231 HR 312-241  &—
50 HR 312-232 HR 312-242 ——
55 HR 312-233 HR 312-243 ll
Kitchen sharpening steel Nylon black 25 HR 312-301 7.8303 =
round mddle fine cut 27 HR 312-302 7.8333 ° . )
Brown wood 27 HR 312-303 7.8330
Kitchen sharpening steel Nylon black 27 HR 312-310 7.8384 _‘J
oval middle fine cut Brown wood 27 HR 312-311 7.8340
Sharpening steel,round Nylon black 27 HR 312-401 7.8403
middle fine cut 30 HR 312-402 7.8413 == %‘@
Sharpening steel, oval Nylon black 30 HR 312-410 7.8423 =
middle fine cut
Sharpening steel micro Black wood 30 round HR 312-420 7.8510
fine cut 30 oval HR 312-421 7.8520
Brown wood 30 round HR 312-430 7.8610 wo -
30 oval HR 312-431 7.8620
Burgundy red 30 round HR 312-440 7.8613
30 oval HR 312-441 7.8623
Sharpening steel middle Nylon black 30 round HR 312-450 7.8513
fine cut 30 oval HR 312-451 7.8523
Sharpening steel" MULTICUT" Nylon 28 HR 312-501
e o
Knife sharpener"STAHLI" Red HR 312-601 7.8701
Knife sharpener"STERLING" HR 312-610 7.8705
knife sharpener"REBICUT" HR 312-620 7.8720
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