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  i deal  for  cutt inG  pr ime -cut  meat  in  
Gourmet  res taurants

  part i cularly  sharp  blade  wi th  a  s errated  
edGe  made  of  h iGh-Grade  spec ial  s t eel

 perfect  for  meat  wi th  a  cr i spy  crust

new

pom and 
olive wood 

handles



s ERRatED  EDGE 

Keeps its extraordinary sharpness.

Even tackles grilled meat with 

hard crusts.

s P E c ia l  s t E E l 

Hardness 56–57 HRc for

an excellent cutting edge.

9 4 5 0  |  s t E a K  F o R K
Palisander wood handle

8 7 5 0  z - 1 2  |  s t E a K  K n i F E
Palisander wood handle, serrated edge

blade length: 4¾ inches

8 7 5 0  z - 1 2  o  |  s t E a K  K n i F E
olive wood handle, serrated edge

blade length: 4¾ inches

8 7 5 0  z - 1 2  p  |  s t E a K  K n i F E
PoM handle, serrated edge

blade length: 4¾ inches

9 7 5 0  |  s t E a K  c u t l E R y
4 pcs., in aluminium box, Palisander wood handle

also available in olive wood and PoM

9 4 5 0  o  |  s t E a K  F o R K
olive wood handle

9 4 5 0  p  |  s t E a K  F o R K
PoM handle

9 7 5 0 - 2  |  s t E a K  c u t l E R y
2 pcs., Palisander wood handle

also available in olive wood and PoM


