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Cleavers

Fish Knives - Fillet & Sheaths
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08010 5096 6" cleaver
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high-carbon steel
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08070 5387 7" cleaver
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08220 55287 7" stainless heavy duty cleaver
08230 55288 8" stainless heavy duty cleaver
08240 55289 9" stainless heavy duty cleaver

Fish Knives - Clam & Oyster

10700
10010

10741
10421

10710

10080

10721

10151

10731

10161

10060

S17 3" clam knife, beech handle
S17PCP 3" clam knife, beech handle
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20129 3%" clam knife, beech handle
20129PCP 3%" clam knife, beech handle
S1712%NH 2%4" oyster knife,

New Haven pattern, beech handle
S1712%NH-PCP 2%4" oyster knife,

New Haven pattern, beech handle
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high-carbon steel

22 4" oyster knife,
Boston pattern, beech handle

22PCP 4" oyster knife,
Boston pattern, beech handle

high-carbon steel

23 2%" oyster knife,

Providence pattern, beech handle

23PCP 2%" oyster knife,
Providence pattern, beech handle
S18PCP 2%" oyster knife, Brewster pattern,

rosewood hand|e
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10331 179-7 7" fillet knife, walnut handle
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high-carbon steel
10351 2333-8PCP 8" fillet knife, beech handle
10361 2333-9PCP 9" fillet knife, beech handle

high-carbon steel
01660 1375 5" wide boning knife, beech handle
01880 1376 6" wide boning knife, beech handle
02130 1377 7" wide boning knife, beech handle
02150 1378 8" wide boning knife, beech handle
20410 #1 leather sheath for up to 9" blade
20440 #3 leather sheath for up to 6" blade
Forks
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14110 28912MF-PCP
14120 28914MF-PCP

7" forged cook's fork, 12" overall
9" forged cook's fork, 14" overall

14130 (28914 9" forged broiler fork, 22" overall
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14050 S2826"> 62" broiler fork, 22" overall
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14070 S2896PCP 52" carver fork, 10%2" overall

14090 S2896/2PCP 62" cook's fork, 132" overall

14080 52896)2M
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14030 S2014PCP 9" heavy duty fork, 14" overall

6Y2" shrimp fork, 112" overall



