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Parmesan Cheese Knife

art. Length Lbs

18205-10 4” 0.2

Parmesan Cheese Knife

art. Length Lbs

18205-12 4 3/4” 0.2

Cheese/Pick Knife

art. Length Lbs

18206-09 3 1/2” 0.1

Milano Cheese Knife

art. Length Lbs

18207-15 5 7/8” 0.2

Two-Handled Cheese Knife

art. Length Lbs

18201-36 14 1/8” 1.4

Offset Cheese Knife

art. Length Lbs

18203-26 10 1/4” 0.3

Cheese Fork, Wood Handle

art. Width Length Lbs

A4982207 1” 5” 0.1

Ideal for both picking up cheese that has already been cut, as well as breaking up 
crumbly cheeses like Stilton or Feta. Handwashing is recommended.

Cheese Knife, Wood Handle Wide

art. Width Length Lbs

A5000452 1 3/4” 5” 0.1

Made of stainless steel, the wide, beveled blade of this knife is used to break and 
serve crumbly cheeses, such as Stilton or Feta. Handwashing is recommended.

Cheese Knife, Wood Handle Narrow

art. Width Length Lbs

A5000455 1” 5” 0.1

Made of stainless steel, the beveled edge easily cuts through semisoft or hard 
cheeses. Handwashing is recommended.

Spreader, Wood Handle

art. Width Length Lbs

A5000456 7/8” 5 1/2” 0.1

Designed to be used with soft cheeses and spreads, or butter. It is made of 
stainless steel with a beechwood handle. Handwashing is recommended.




