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2.75”  #4025

2.75”  #4021

3” Straight  #4015

3.5”  #4040/9

4.5”  #4040/12

5” Serrated Edge  #4104

6”  #4525/16

8” Hollow Edge #4505/20

6” Hollow Edge  #4575/16

8” Hollow Edge  #4575/20

6”  #4585/16

7”  #4585/18
8”  #4585/20, 9”  #4585/23, 10”  #4585/26

6”  #4417

6” Flexible  #4555

5”  #4615

7”  #4625

5” Hollow Edge  #4173

7” Hollow Edge  #4175

8” Serrated Edge  #4155

9” Serrated Edge  #4165

10” Wavy Edge  #4507

12” Hollow Edge, Flexible  #4545

Grand Prix II knives are precision forged from a 

single piece of high-carbon, no-stain steel, creating 

a fine quality piece of cutlery. The laser-controlled 

and tested cutting edge is skillfully honed and is 

incredibly sharp. Its contemporary design with ergo-

nomic slip-resistant, pebble-grained poly 

handles and impressive heft make these knives 

perfectly balanced and a must-have in any kitchen.

Peeling Knife
Tourniermesser
couteau à légumes
cuchillo para legumbres
spelucchino

Paring Knife
Spickmesser
couteau d’office
cuchillo para mechar
spelucchino

Utility Knife

Trimming Knife
Gemüsemesser
couteau à légumes
cuchillo para legumbres
spelucchino

Paring Knife
Gemüsemesser
couteau à légumes
cuchillo para legumbres
spelucchino

Tomato Knife
Tomatenmesser
couteau à tomates
cuchillo para tomates
coltello pomodoro

Utility Knife
Schinkenmesser
tranchelard
cuchillo para jamón
coltello prosciutto

Carving Knife

Cook’s Knife
Kochmesser
couteau de chef
cuchillo de cocinero
coltello cuoco

Straight Meat Fork
Fleischgabel
fourchette à viande
tenedor para carne
forchettone

Boning Knife
Ausbeinmesser
couteau à désosser
cuchillo para deshuesar
coltello per disossare

Fillet Knife
Filiermesser
couteau filet de sole
cuchillo para filetes
coltello filetto

Santoku

Bread Knife
Brotmesser
couteau à pain
cuchillo para pan
coltello pane

Super Slicer

Salmon Slicer
Lachsmesser
couteau à saumon
cuchillo para salmón
coltello salmone

8”  #4525/20

9”  #4525/23
10”  #4525/26


