Food Preparation
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STEAK KNIFE

Stainless steel blade with full wave cut.
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HOLLOW GROUND STEAK KNIVES

Stainless steel blades with a full wave cut.
BLADE LENGTH

ITEM DESCRIPTION IN [« PACK
BLADE LENGTH 741HG | PakkaWood Handle | 3172 89 24
ITEM DESCRIPTION IN ™ PACK 742HG Hardwood Handle 312 8.9 24
SK17 | Hardwood Handle | 418 105 | 24 SK16 Hardwood Handle 43/4 121 24
SK15 ABS Plastic Handle 5 12.7 12
STEAK KNIFE

STEAK KNIFE

Stainless steel blade with full wave cut.

Hollow ground blade with a waverly edge.

BLADE LENGTH

BLADE LENGTH ITEM DESCRIPTION IN ™ PACK
ITEM DESCRIPTION IN w™ PACK
220304 | Hardwood Handle | 41/8 10.5 I 24
841HG | FullTangBlade | 4 102 | 12
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STEAK KNIFE JUMBO STEAK KNIFE

Hollow ground blade with a waverly edge.
Rosewood polywood handle. B

BLADE LENGTH

ITEM DESCRIPTION IN ™ PACK
283104 | RoundedTip | 418 105 | 24
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FRUIT KNIFE
Stainless steel blade with a milled ITEM
edge and a hardwood handle.
5005
BLADE LENGTH 5000
ITEM IN ™ PACK
305 [ 4 102 |12
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PARING KNIFE
Wooden handle with stainless
steel blade.
BLADE LENGTH
ITEM IN w™m PACK
424PK | 3 76 | 12

Stainless steel blade with hardwood handle.

| BLADE LENGTH

1 ITEM DESCRIPTION IN ™M PACK

| 220605 | RoundedTip | 5 127 112

OYSTER KNIFE

5005 is New Haven style with a hardwood handle. 5000
is professional style with a hardwood handle. Used for
opening oyster shells and removing the meat.

BLADE LENGTH

IN w™m PACK
4 10.2 12
3 7.6 12
-
CLAM KNIFE

Heavy steel blade with a hardwood
handle. Used for opening clam shells.

BLADE LENGTH

ITEM IN ™ PACK

5020 | 312 89 | 12





