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Paring Knives

)
3" forged tourné knife

15032 50-3/4PCP 3%" forged parer

E—
4" forged parer

3" parer

15182 50-3PCP

15042 50-4PCP

15012 25-3PCP

Steak Knife

e

9655C

18221 4" table steak knife

Boning Knives
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01222 50-6F-PCP
01272 50-6N-PCP

6" forged boning knife, flexible @

6" forged boning knife, narrow

.

6" boning knife, narrow @
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01382 13N-6PCP

Bread Knives
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13582 50-9SC-PCP

9" forged scalloped bread knife @
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13240 62-85C-PCP 8" scalloped bread knife (N5F)

6 Connoisseur®

Forks

14082 28-11PCP

6" forged chef’s fork, 11" overall @

14012 28-14PCP 9" forged chef’s fork, 14" overall @
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14040 28-78PCP 7" forged bayonet fork, 12" overall (NSE)

Slicers & Carvers

13012 17-9PCP

— -
9" carving knife @
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10" duo-edge roast slicer

13022 40D-10PCP
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12" duo-edge roast slicer
14" duo-edge roast slicer

13032 40D-12PCP
13042 40D-14PCP
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13062 40D-14W-PCP 14" duo-edge roast slicer, wide @

Butcher Steel & Sharpener
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07042 CI12PCP
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07642 DDC-12PCP

12" chef’s butcher steel

12" diamond knife sharpener



