CHEF KNIVES

VICTORINOX KNIVES @
Paring Knife 8 cm French Cook’s VICTORINOX

Classic
KV112 Black
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Paring Knife 10 cm
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Paring Knife 10 cm
Standard
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Paring Knife Serrated
Classic Ocm
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KV102  Black
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KV103 Red KV79 KV41 KV37 KV36 KV77 KV76 KV78
Standard 10 cm )
- Kitchen Cleaver Cheese & Bread
Kv101 Black Knives
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KV122 Red
Standard 11 cm

KV1 20 Black

KV12 Red
© KV75 KV28  KV30
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CHEF KNIVES

VICTORINOX KNIVES

Grand Maitre

Kv84 Kv85
Set 2 Pieces : Carving knife 20 cm Set 3 Pieces : Paring knife 8cm
Carving Fork 12cm Carving Knife 20 cm
Chef’s knife 20 cm
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Scissors Turning Knife Peeler " ‘2 =
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Pyster Knife
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KV83:20cm KV82: 26 cm KV17 KV1 KV80 KVv81
Peeler REX  Julienne Cutter J-STAR
Sharpening
Ceremic

Stainless Steel
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KV18 : Red KV19 : Black KV64 : 20 cm

Cutlery Roll Bag

KV61 : Black KV62 : Dark Grey (small)

Length (Closed) :48cm
Length (Opened) : 56 cm
Height (Opened) : 48 cm

Length (Closed) :48cm P ] l A I
Length (Opened) : 47 cm
Height (Opened) : 48 cm
KV63 : Dark Grey (Big)

Length (Closed) :48cm
Length (Opened) : 82 cm
Height (Opened) : 48 cm
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CHEF KNIVES

DELTA KNIVES

Carving Knives

Chef Knives
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JAPANESE KNIVES
Sashimi Knife Deba Knife
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KN KI2 KI3 Thin  KI4 Thick
Accessories

Fishbone Tweezer  Ginger Grater
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[DELTA]

Bread Knives
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Sharpening Stone

KI5 2 Side

Whetstone Alundum #500
(molten alumina), smooth whetstone
white Alundum (#1200),stand
polyprofessional Ren (heat-resistant
temperature 110 degrees)

Kl6 1 Side

#800
Abrasive : white aluminum oxide

cohesive agent :ceramic-bound
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CHEF KNIVES

Kitchen Cleaver

HX2 : 18x8 cm

HX3 : 18x8 cm

HX4 : 18x8 cm

~ HL585 : 18x8.5 cm

HJA39 : 20x8 cm

Sharpening
Stainless Steel
~ -

HMP21 : 20 cm

HL35 : 43 cm
HL36 : 48 cm

Combination Stone

HB1 : 20x5x2.4 cm

No Cut Gloves Synthetic Fiber

HL228 : 53 cm
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KITCHEN KNIVES
Scissors

HX1 :20cm

HMP11 20 cm

HMP12 21.5cm

25cm

Knives Holder
Magnetic

HL5 : 33x4 cm

HL6 : 45x4 cm

PRESTIGE SMART KITCHEN

Peeler Can Opener
N
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HMP9 HMP10
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