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CUTLERY
SERIES 18100 FORGED

Boning Knife

Steak Knife, Serrated

art. Length Lbs
18116-14 5%” 0.2

18116-18 7% 0.2

art. Length Lbs
18122-12 43" 0.2
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Paring Knife Paring Knife
art. Length Lbs art. Length Lbs
18124-09 3% 0.1 18125-07 2% 0.1
18125-10 4” 0.2
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Bird’s Beak, Paring Knife Bread Knife
art. Length Lbs

18126-07 2%” 0.1

Bread Knife

art. Length Lbs
18128-24 9%” 04
18128-30 11 7%” 05

The gentle upward slop and wavy edge of the bread knife make it perfect for
slicing across large loaves of bread.
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Chef’s Fork

art. Length Lbs
18128-20 77" 0.3

The gentle upward slop and wavy edge of the bread knife make it perfect for
slicing across large loaves of bread.

Curved Chef’s Fork

art. Length Lbs
18230-13 11”7 0.3
18230-17 6%” 0.3

The chef’s fork has two long sturdy tines for turning and positioning food during
the cooking process.

art. Length Lbs
18231-13 11”7 0.3

The chef’s fork has two long sturdy tines for turning and positioning food during
the cooking process.
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