
21 cm = 8½“

21 cm = 8½“

8 1445 15h

8 1442 18KH

8 1447 21H

15 cm = 6“

18 cm = 7“

Brotmesser, Wellenschliff Bread Knife, serrated edge . Couteau À pain, tranchant ondulé . coltello 
pane, seghettato . cuchillo panadero, filo ondulado

SantokU, Kullenschliff Santoku, Kullenschliff. Santoku, COUTEAU DE CHEF, LAME ALVÉOLÉE . santoku, 
con alveoli . Santoku, hoja con alvéolos

kochmesser chef`s Knife . Couteau de chef . Coltello cuoco . Cuchillo cocinero

8 1454 18H 18 cm = 7“

Filetiermesser , flexibel Fillet Knife, flexible . COUTEAU À FILETER, FLEXIBLE . coltello filettare, 
Flex . Cuchillo Para filetear, flexible 

8 1447 23H 23 cm = 9“

8 1039 21H

ausbeinmesser, flexibel boning Knife, flexible . Couteau à DÉSOSSER, flexible . Coltello disossare, 
flex . deshuesador, flexible
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