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CUTLERY
AMEFA PREMIERE

3090
NEWTON

3623

ROYAL BAGUETTE

CUTLERY
AMEFA PREMIERE

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
forged 18/10 stainless steel mirror 2 N 4.0 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—— Table fork 00B000320 204 8 =—— Table fork 00B000323 215 8716
@— Table spoon 00B000325 205 8116 @— Table spoon 00B000328 214 e
e— Medium teaspoon 00B000375 137 53/8 ®&— Medium teaspoon 00B000375 143 55/8
——— Table knife 00B0O00305 240 Gyt ——— Tahle knife 00B0O00601 255 10
~emm—e Steak knife 00B000315 244 Spre =>——— Dessert fork 00B000340 189 778
=—— Dessert fork 00B000340 184 7E @ —— Dessert spoon 00B000345 188 7
@ —— Dessert spoon 00B000345 184 7 = Dessert knife 00B000334 226 87/8
m— Dessert knife 00B000335 209 8316 ®— Mocca spoon 00B000380 112 438
@—— Soup spoon 00B000350 172,5 634 - ——— [jsh knife 00B000410 215 e
= Eryit knife 00B000360 185 7 @®—— Courmet/fish spoon 00B000525 186 7
e— Mocca spoon 00B000380 115 4172
=>— (ake fork 00B000390 145 Sye
- —— Fish knife 00B000410 205,5 e
@— \egetable spoon 00B000435 227 e
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PREMIERE




5210
AUGSBURGER FADEN

CUTLERY
AMEFA PREMIERE

9090
TENDENCE

CUTLERY
AMEFA PREMIERE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
3,5 mm 18/10 stainless steel mirror 4.0 mm 18/10 stainless steel mirror

DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—— Table fork 00B000320 205 S =—— Table fork 00B000320 ploy; 7"
@—— Table spoon 00B000325 205 8116 @— Table spoon 00B000325 202 7%
®— Medium teaspoon 00B000375 142 56 ®&— Medium teaspoon 00B000375 142 5
wmm———— Tgble knife 00B000305 240 9Z4e @®—— Medium teaspoon large 00B0O00378 159 &
=——r Table knife (hollow handle) 00B000300 225 A ————— Table knife 00B000305 233 CLE
e Steak knife 00B000315 225 Eee ~mm—— Steak knife 00B000315 230 Gjie
=»—— Dessert fork 00B000340 185 Vis =»——— Dessert fork 00B000340 182 Vit
@ —— Dessert spoon 00B000345 184 VEL: @ —— Dessert spoon 00B000345 182 718
m—— Dessert knife 00B000335 216 812 = Dessert knife 00B000335 210 814
=—r: Dessert knife (hollow handle) 00B000330 220 88 @— Soup spoon 00B0O00350 178 7
—— Fryit knife 00B000360 186 7 —— Fryit knife 00B0O00360 185 7Y
e—— Mocca spoon 00B000380 103 41/16 ®— Mocca spoon 00B000380 110 45/16
=>— (ake fork 00B0O00390 143 55/8 ®—— |ce tea spoon 00B000400 192 7
- — Fish knife 00B000410 220 8°/8 =>— (ake fork 00B000390 145 SV
- ——— [ish knife 00B000410 210 8i/4
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1860
OXFORD

CUTLERY
AMEFA PREMIERE

3060
TOKYO

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
18/10 stainless steel mirror 21 S 18/10 stainless steel mirror

CODE LENGTH LENGTH CODE LENGTH LENGTH

MM INCH MM INCH

=—— Table fork 00B000320 203 7 =—— Table fork 00B000320 208 B2LE

@— Table spoon 00B000325 203 7% @— Table spoon 00B000325 207 818

®— Medium teaspoon 00B000375 133 5HE ®&— Medium teaspoon 00B000375 140 51/2

————— Taple knife 00B0O00305 228 B =———o> Table knife (hollow handle) 00B0O00301 235 Oha

Table knife (hollow handle) 00B000300 226 878 =—— Dessert fork 00B000340 184 Veie

~mm— Steak knife 00B000315 227 BRAY @ —— Dessert spoon 00B000345 183 7

=>—— Dessert fork 00B000340 186 7% -——— Dessert knife (hollow handle) 00B000331 209 324

@ —— Dessert spoon 00B000345 187 77 = Eryit knife 00B000360 175 678

- Dessert knife 00B000335 211 8248 ®— \Mocca spoon 00B0O00380 115 412

Dessert knife (hollow handle) 00B0O00330 211 3248 =>—— (Cake fork 00B0O00390 146 5

@—— Soup spoon 00B000350 176 G/ - —— [ish knife 00B000410 203 7
- Fruit knife 00B000360 165 61/2
®— Mocca spoon 00B000380 111 4318
@ —— [ce tea spoon 00B000400 190 VLS
=>—— (ake fork 00B0O00390 155 61/16
-»——— Fish knife 00B0O00410 202 7%
@—— \egetable spoon 00B000435 220 85/8

PREMIERE

CUTLERY
AMEFA PREMIERE

PREMIERE



CUTLERY
AMEFA PREMIERE

1012
REGENCY

CUTLERY
AMEFA PREMIERE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
3,5 mm 18/10 stainless steel mirror 3,2 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—— Table fork 00B000320 200 7E =—— Table fork 00B000320 208 SEAY
@— Table spoon 00B000325 199 7% @— Table spoon 00B000325 203 7%
®— Medium teaspoon 00B000375 137 B2 ®&— Medium teaspoon 00B000375 133 SHAE
—————— Taple knife 00B0O00305 pACY! Gt =———o> Table knife (hollow handle) 00B000300 249 S
=——r Table knife (hollow handle) 00B0O00300 242 CLE =—— Dessert fork 00B0O00340 183 7
~=mme—— Steak knife (hollow handle) 00B000310 245 28 @ —— Dessert spoon 00B000345 179 7
=>—— Dessert fork 00B000341 186 7% m— Dessert knife 00B000335 210 8u4
@—— Dessert spoon 00B000346 189 VEES - Dessert knife (hollow handle) 00B000330 211 8516
e Dessert knife 00B0O00335 225 BESA — Fryit knife 00B0O00360 171 (ERAE
= Dessert knife (hollow handle) 00B0O00330 223 83/4 e—— Mocca spoon 00B000380 112 43/8
@— Soup spoon 00B0O00350 173 @' =>—=— (Cake fork 00B0O00390 139 SIEE
= Fruit knife 00B000360 173 GEAY - —— Fish knife 00B000410 209 G
®— Mocca spoon 00B000380 123 413/16
=>—— (ake fork 00B000390 148 5EE
-——— [jsh knife 00B000410 197 7
Amefa
24 25
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CUTLERY
AMEFA PREMIERE

1845

CAMBRIDGE

1170
METROPOLE

CUTLERY
AMEFA PREMIERE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH: N LA

3,2 mm 18/10 stainless steel mirror 4,0 mm 18/10 stainless steel mirror vaAlhN
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=— Table fork 00B000320 207 8u/s =—= Table fork 00B000320 207 81/8
@—— Table spoon 00B000325 207 818 @— Table spoon 00B000325 210 81/
®— Medium teaspoon 00B000375 138 5716 ®— Medium teaspoon 00B000375 138 e
= Table knife 00B000305 230 SL - Table knife 00B000305 226 87/8
w——— Table knife (hollow handle) 00B000300 230 GyE ~—— Steak knife 00B000315 232 g
e Steak knife 00B000315 228 815/16 =>—— Dessert fork 00B000340 191 7Y
=»—— Dessert fork 00B000340 178 7 @ —— Dessert spoon 00B000345 191 7Y
@ —— Dessert spoon 00B000345 178 7 m—— Dessert knife 00B000335 205 gy
= Dessert knife 00B000335 205 GUe @—— Soup spoon 00B000350 190 7%
=————r Dessert knife (hollow handle) 00B000330 205 SLAE —— Fryit knife 00B000360 170 ELAS
@—— Soup spoon 00B000350 168 R ®—— Mocca spoon 00B000380 114 47118
®—— Mocca spoon 00B000380 109 A @®—— |Cce tea spoon 00B000400 178 7
®—— [ce tea spoon 00B000400 178 V =>—— Cake fork 00B000390 146 5
=>—— (ake fork 00B0O00390 139 5e e ——— [ish knife 00B0O00410 207 ge
=——— Fish fork 00B000415 193 7% @—— \/egetable spoon 00B0O00435 225 e
- ——— Fjsh knife 00B000410 193 79 = Butter spreader 00B000470 160 614

=>—— Meat fork small 00B000475 148 H1E

Amefa
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PREMIERE

PREMIERE
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CUTLERY
AMEFA PREMIERE

S 1%s 5
AURORA

CUTLERY
AMEFA PREMIERE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
45 mm 18/10 stainless steel mirror 3,5 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—— Table fork 00B000320 211 85716 =—— Table fork 00B000320 200 Ve
@— Table spoon 00B000325 210 g1/4 @— Table spoon 00B000325 206 GYe
®— Medium teaspoon 00B000375 142 5YE ®&— Medium teaspoon 00B000375 135 56
—m—— Table knife 00B0O00305 235 Gy ————— Table knife 00B000305 223 83/4
=—— Dessert fork 00B000340 187 7516 - Tahle knife (standing) 00B000303 229 9
@ —— Dessert spoon 00B000345 186 7516 e Steak knife 00B000315 225 813/16
= Dessert knife 00B000335 204 8 ~mm——— Steak knife (standing) 00B000314 227 815/16
— Eryit knife 00B000360 173 GiEe =>—— Dessert fork 00B000340 189 VLS
®— Mocca spoon 00B000380 112 43/8 @ —— Dessert spoon 00B000345 190 77
®—— |ce tea spoon 00B000400 194 770 ~m—— Dessert knife 00B000335 207 BRE
=>—— (ake fork 00B000390 154 61/16 @—— Soup spoon 00B000350 185 7Y
- ——— [jsh knife 00B000410 ploy 818 = Fruit knife 00B000360 178 V
®— Mocca spoon 00B0O00380 115 A
®—— |ce tea spoon 00B000400 179 7
=—— (ake fork 00B000390 146 53/4
- ——— [ish knife 00B000410 214 87/16
@— \/egetable spoon 00B000435 218 89/16
28 29
PREMIERE PREMIERE




CUTLERY
AMEFA PREMIERE

CUTLERY
AMEFA PREMIERE

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
3,0 mm 18/10 stainless steel mirror 2 N 3,0 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—— Table fork 00B000320 210 814 =—— Table fork 00B000320 206 S
@— Table spoon 00B000325 205 8116 @— Table spoon 00B000325 206 8116
®— Medium teaspoon 00B000375 150 578 ®&— Medium teaspoon 00B000375 142 5
———— Table knife 00B000305 238 O ————— Table knife 00B000305 233 G
=>—— Dessert fork 00B0O00340 192 7 =—— Dessert fork 00B0O00340 183 7
@ —— Dessert spoon 00B0O00345 190 778 @—— Dessert spoon 00B000345 183 7
= Dessert knife 00B000335 210 84 m— Dessert knife 00B000335 198 51
@— Soup spoon 00B000350 178 7 =>—— (ake fork 00B000390 142 5
®— Mocca spoon 00B000380 118 228 ¥— Serving fork 00B000445 229 9
=>—=— (ake fork 00B000390 150 57/8 @——— Serving spoon 00B000450 229 9
- ——— [ish knife 00B0O00410 210 814
- Butter spreader 00B000470 153 6

30
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3034
LIVIA TRENDY

CUTLERY
AMEFA PREMIERE

3036
LIVIA RONDA

THICKNESS: MATERIAL: THICKNESS: MATERIAL:

3,0 mm 18/10 stainless steel 3,0 mm 18/10 stainless steel
DESCRIPTION CODE LENGTH DESCRIPTION CODE LENGTH
MM MM
=>—— Table fork 00B000320 206 =—— Table fork 00B000320 206
@— Table spoon 00B000325 206 @— Table spoon 00B000325 206
®&— Medium teaspoon 00B000375 142 ®— Medium teaspoon 00B000375 142
—— T3ble knife 00B000305 233 — Table knife 00B000305 233

32

PREMIERE

CUTLERY
AMEFA PREMIERE
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CUTLERY
AMEFA 18-10
CUTLERY
AMEFA 18-10




1026 1120
COLORADO CUBA

2 2
& @ & o
EX EE
vs vs

< <

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:

forged 18/10 stainless steel mirror 2 N forged 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=— Table fork 00B000320 201 VEE =— Table fork 00B000320 216 81/2
@—— Table spoon 00B000325 204 8 @— Table spoon 00B000325 216 gy
®— Medium teaspoon 00B000375 140 51/2 ®— Medium teaspoon 00B0O00375 141 51/2
—m——— Taple knife 00B0O00305 222 Bl S Table knife 00B0O00305 242 CLE
=>—— Dessert fork 00B0O00340 184 7310 ~mm—— Steak knife 00B000315 250 SR
@ —— Dessert spoon 00B000345 179 Vi =—— Dessert fork 00B000340 202 7
m— Dessert knife 00B000335 201 77E @ —— Dessert spoon 00B000345 198 7
@— Soup spoon 00B000350 179 7 e Dessert knife 00B000335 208 S48
®— \occa spoon 00B0O0O0380 119 411/16 @—— Soup spoon 00B0O00350 190 7716
=>—— (ake fork 00B000390 142 SR = Fruit knife 00B000360 180 7Y
@— \/egetable spoon 00B000435 227 G ®— Mocca spoon 00B000380 113 47118
=— (ake fork 00B000390 150 5
-—— [ish knife 00B000410 201 77
@— Vegetable spoon 00B0O00435 221 A
36 l sines || 1991 sinco {[[ 1981 ‘ 37
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0223
HARLEY ROYALE

T 7777/ e \
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THICKNESS: MATERIAL: FINISH: NN LA THICKNESS: MATERIAL: FINISH: N LA

3,0 mm 18/10 stainless steel mirror 2 N 2,5 mm 18/10 stainless steel mirror v Al
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=»— Table fork 00B000320 200 VL =»—= Table fork 00B000320 200 VEE
- Table knife 00B0O0O0305 237 921/64 wmm——— Toble knife 00B0O00305 235 g4
=—=— Dessert fork 00B000340 181 78 =2—=— Dessert fork 00B000340 195 743/64
@—— Dessert spoon 00B000325 197 7 @—— Dessert spoon 00B000345 195 Ve
- Dessert knife 00B000335 208 83/16 ~—— Dessert knife 00B000335 215 SeE2
@—— Soup spoon 00B000350 174 BEEE @—— Soup spoon 00B0O00350 190 7/
®— Teaspoon 00B0O00375 90 Flifie e— Teaspoon 00B0O00375 140 SRE
@— Serving spoon 00B000435 206 87/64 @— Serving spoon 00B000325 210 817/64

Ly
38 l Since u‘ 1931 Since lu 193 ‘ 39
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8440 1810
BAGUETTE 18/10 FLORENCE

3 3
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- -
EE EE
Vs Vs
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THICKNESS: MATERIAL: FINISH: NN LA THICKNESS: MATERIAL: FINISH:
2,5 mm 18/10 stainless steel mirror 2 N 3,0 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH
DESCRIPTION CODE LENGTH LENGTH MM INCH
MM INCH =>—— Table fork 00B000320 198 73/4
=— Table fork 00B000320 207 818 @ —— Table spoon 00B000325 199 7
@ — Table spoon 00B000325 211 BREE ®— Medium teaspoon 00B0O00375 138 SIS
®— Medium teaspoon 00B000375 138 SZLE - Table knife 00B0O00305 218 e
e Table knife 00B000305 240 g7/16 = Table knife 00B000306 216 812
~mmm— Steak knife 00B000317 239 938 ~-——r0r Steak knife (hollow handle) 00B000310 232 G
=——— Dessert fork 00B000340 186 75/16 =—— Dessert fork 00B0O00340 177 GEEE
@ — Dessert spoon 00B000345 179 7 @ — Dessert spoon 00B000345 180 7
~~——— Dessert knife 00B000335 211 gsie - besee it i EETTEED S EN
® Soup spoon 00B000350 172 63 @—— Soup spoon : 00B000350 171 6116
= Fryit/cocktail knife 00B000360 183 VEE: = Salad/c.ocktall fork 008000595 157 e
®— Mocca spoon 00B0O00380 113 47/16 @—— (Cocktail spoon 00B000378 153 6
- Fryit/cocktail knife 00B000360 166 612
®—— |ce tea spoon 00B000400 188 7 «— Mocca spoon 00B000380 112 2308
e (B el 008000390 158 Eils ®— |ce tea spoon 00B000400 188 7k
- ——— [jsh knife 00B0O00410 205 8L/16 =—— (Cake fork 00B000390 155 61/16
=>—— Meat fork small 00B000475 160 6L/ =— (Cake fork small 00B000391 122 43/4
@— \egetable spoon 00B000435 205 81/16 =——— Fish fork 00B000415 188 7
-»—— [ish knife 00B000410 196 71116
—= Qyster fork large 00B000424 148 Sle
—= Qyster fork 00B000420 137 53/8
————— Lobster fork 00B000423 226 87/8
=—— Snail fork 00B000475 159 614
®— |Ce cream spoon 00B000464 135 524
@&—— Sugar spoon 00B0O00465 125 47/8
e— Liguor spoon 00B000385 96 334
FP— Serving fork 00B000445 210 814
@—— Serving spoon 00B000450 212 85/16
@—— Vegetable spoon 00B000435 213 83/8
.——— Gravy ladle 00B000430 187 75/16
@—— Potato spoon 00B000440 210 814
@ — sSoup ladie 00B000425 319 123716
«iPp—— Cake server 00B000455 257 108
= Butter spreader 00B000470 153 6
40 ‘ sines || 1991 sinco {[[ 1981 ‘ 41
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CUTLERY
AMEFA 18-10

0518
BEAD ROYALE

1924

VENTURA

CUTLERY
AMEFA 18-10

THICKNESS: MATERIAL: FINISH: N TA THICKNESS: MATERIAL: FINISH: N LA
3,0 mm 18/10 stainless steel mirror 2 N 3,0 mm 18/10 stainless steel satin v Al
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=— Table fork 00B000320 205 81/16 =— Table fork 00B000320 201 Vi
@— Table spoon 00B000325 210 v @— Table spoon 00B000325 201 7
®— Medium teaspoon 00B0O00375 140 51/2 ®— Medium teaspoon 00B0O00375 132 53/16
wmm———— Table knife 00B000305 235 Sl - Table knife 00B000305 228 BEAY
=—— Dessert fork 00B000340 190 778 =—— Dessert fork 00B000340 190 7%
@ —— Dessert spoon 00B000345 190 VEL @ —— Dessert spoon 00B000345 190 VEL
m—— Dessert knife 00B000335 200 770 == Dessert knife 00B000335 214 BT
@—— Soup spoon 00B0O00350 180 7Y @—— Soup spoon 00B000350 190 7
®— \|occa spoon 00B000380 110 45/16
=>—— (ake fork 00B000390 156 61/8
- — [jsh knife 00B000410 210 814
@—— \/egetable spoon 00B000435 225 Bl

42'
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1923 1110
MODERNO LIDO

T ' = .——-\\/

2 2
& @ & o
EX EE
vs vs
< <
THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
2,5 mm 18/10 stainless steel mirror 2 N 2,5 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=— Table fork 00B000320 201 VEE =—= Table fork 00B000320 194 7
@— Table spoon 00B000325 201 VES @— Table spoon 00B000325 197 7
®— Medium teaspoon 00B0O00375 132 53/16 ®— Medium teaspoon 00B0O00375 129 51/16
= Table knife 00B000305 228 B S Table knife 00B000305 230 Gie
=—— Dessert fork 00B0O00340 190 76 =——— Dessert fork 00B000340 168 GRS
@ —— Dessert spoon 00B000345 190 77 @ —— Dessert spoon 00B000345 171 G
~mm—— Dessert knife 00B000335 214 e ~m— Dessert knife 00B000335 212 85/16
@— Soup spoon 00B000350 190 7 =>—— (ake fork 00B0O00390 151 LS
~— Eryit knife 00B0O00360 165 61/2 -»—— [ish knife 00B000410 199 7%
®— Mocca spoon 00B0O00380 110 AL
®—— |ce tea spoon 00B0O00400 202 7
=—— (ake fork 00B000390 156 618
- —— Fish knife 00B000410 210 814
*— |jquor spoon 00B000385 98 SN
FP—— Serving fork 00B000445 235 9qi/4
@—— Serving spoon 00B000450 235 Sk
@—— \egetable spoon 00B000435 225 GG
®— Gravy ladle 00B000430 185 71
«ip—— Cake server 00B000455 250 913/16
44 l sinee [ 1991 since [ 1991 ‘ 45
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1316 1824
MARTIN ATLANTIC

2 2
& @ & o
EX EE
vs vs

< <

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:

3,0 mm 18/10 stainless steel mirror R 2,5 mm 18/10 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—= Table fork 00B000320 219 8°/8 =»—= Table fork x| 00B000321 200 770
@— Table spoon 00B0O00325 204 8 =»— Table fork 00B0O00320 189 VLS
®— Medium teaspoon 00B0O00375 150 GUE @—— Table spoon xI 00B0O00326 200 778
—— Table knife 00B000305 230 e , @— Table spoon 00B000325 192 76
=—— Dessert fork 00B000340 201 7 / ®— Medium teaspoon 00B000375 138 5718
@ —— Dessert spoon 00B000345 182 7Y ——— Table knife x| 00B000306 229 9
= Dessert knife 00B0O00335 209 83/16 ————— Tahle knife 00B000305 208 83/16
®— Mocca spoon 00B0O00380 127 5 e Steak knife 00B000315 218 3245
=>—— (ake fork 00B000390 153 6 e Pi773 knife 00B000312 226 87/8
@—— Vegetable spoon 00B000435 210 81/ ~me—em Bread knife small 00B000311 227 B
=2—— Dessert fork 00B000340 178 V
@ —— Dessert spoon 00B000345 180 7418
= Dessert knife 00B000335 194 7R
@—— Soup spoon 00B0O00350 184 7
=— (ocktail fork 00B000365 155 GRS
@®@— Cocktail spoon 00B000370 155 EYe
= Fryit knife 00B000360 175 67/8
®—— Mocca spoon 00B000380 108 41/
®—— |ce tea spoon 00B000400 177 GEEE
®—— |ce tea spoon 00B0O00403 220 858
=—— (ake fork 00B000390 150 578
-»——— Fish knife 00B0O00410 194 78
@— Courmet/fish spoon 00B000430 175 67/8
=—— Cold meat fork large 00B000476 143 55/8
@ — [Cce cream spoon 00B000464 134 SHA
== Amuse fork 00B000562 123 ANDE
@@= Amuse spoon regular 00B0O00560 120 411/16
@—= Amuse spoon small 00B000561 90 SRR
46 ’ sines || 1991 sinco {[[ 1981 ‘ 47
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CUTLERY
AMEFA 18-10

THICKNESS: MATERIAL: FINISH:
2,5 mm 18/10 stainless steel mirror

DESCRIPTION CODE LENGTH LENGTH
MM INCH
=— Table fork 00B000320 204 8
@— Table spoon 00B000325 204 8
®— Medium teaspoon 00B0O00375 134 51/4
wmm———— Table knife 00B000305 245 Spt
=»—— Dessert fork 00B000340 184 7%
@ —— Dessert spoon 00B000345 186 7%
w—— Dessert knife 00B000335 210 814
@—— Soup spoon 00B0O00350 176 GRS
—— Fryit knife 00B0O00360 180 7Y
®— Mocca spoon 00B0O00380 114 4716
@ —— |ce tea spoon 00B000400 196 7V
=—— (ake fork 00B000390 156 618
@— \egetable spoon 00B000435 230 Guie

48‘

sinee || 1031
Amefa

CUTLERY
AMEFA 18-10

since m 1931

Amefa




1050

CARLTON

0701
VIEUX PARIS IlI

Amefa

since {|[ 1931

Amefa

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
forged 18/0 stainless steel mirror v AN 3,0 mm 18/0 stainless steel mirror
o o
B g
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
=—— Table fork 00B000320 196 7S =>— Table fork 00B000320 210 81/
@— Table spoon 00B000325 196 7*YE @— Table spoon 00B000325 212 BELE
®— Teaspoon 00B000375 140 BiE ®— Medium teaspoon 00B000375 145 e
e Table knife 00B000305 210 814 s T3ble knife 00B000305 240 S
=—— Dessert fork 00B000340 181 7Y ~——— Steak knife 00B000315 235 Gk
@—— Dessert spoon 00B000345 180 7Y =—— Dessert fork 00B000340 180 7Y
e Dessert knife 00B000335 200 77 @ —— Dessert spoon 00B000345 185 7
@—— Soup spoon 00B000350 177 GEEE e Dessert knife 00B000335 215 e
®—— Mocca spoon 00B0O00380 111 43/8 ®— Mocca spoon 00B000380 114 AiE
@®—— | atte spoon 00B000406 185 7 ®—— |Ce tea spoon 00B000400 183 7
50 ' sinee [ 1991
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8435 1420
ROSSINI JUNO

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
3,0 mm 18/0 stainless steel mirror 3,0 mm 18/0 stainless steel mirror
2 2
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
=—— Table fork 00B000320 202 78 =—— Table fork 00B000320 209 83/16
@— Table spoon 00B000325 205 Ve @— Table spoon 00B000325 209 EFe
®— Medium teaspoon 00B000375 132 SRS ®— Medium teaspoon 00B000375 140 51/2
- Table knife 00B0O00305 242 gy e Table knife 00B000305 231 S
=>—— Dessert fork 00B000340 185 7Y @ —— Dessert spoon 00B000345 185 7
@—— Dessert spoon 00B000345 188 73 *— Mocca spoon 00B000380 116 42116
= Dessert knife 00B000335 210 814 =>—— (ake fork 00B000390 140 51/2
®— Mocca spoon 00B0O00380 114 APAS
- ——— [ish knife 00B000410 220 8s/8
52 I sinee [ 1991 since {[[ 1991 ‘ 53
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1060 1410
CARACTERE AUSTIN INOX

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
forged 18/0 stainless steel mirror 2,5 mm 18/0 stainless steel mirror
? ?
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
=— Table fork X0B000320 208 BEEE ; =— Table fork X0B000320 207 81/8
@— Table spoon X0B000325 205 BLEE @— Table spoon X0B000325 205 81/16
®— Medium teaspoon X0B000375 145 SVAL ®— Medium teaspoon X0B000375 142 SIS
~—Steak knife X0B0O00315 PACK] CLE mmeeeme Table knife X0B0O00305 235 OR6
@ —— Dessert spoon 00B000345 185 7Y =—— Dessert fork 00B000340 185 Vs
@ —— Dessert spoon 00B000345 185 Vs !
- Dessert knife 00B000335 220 8s/8 \
ﬁ
,/
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1410 1410
AUSTIN PVD GOLD AUSTIN PVD COPPER

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH: N TA
2,5 mm 18/0 stainless steel satin finish 2,5 mm 18/0 stainless steel satin finish v Al
2 2
Ed Ed
< E DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < 5
MM INCH MM INCH
=—= Table fork AUB000320 ploy 81/8 4 =—= Table fork AEB000320 ploy 818
@— Table spoon AUBO000325 205 gy / @— Table spoon AEB000325 205 Sl
®— Medium teaspoon AUBOO00375 144 53/8 ®— Medium teaspoon AEBO00375 144 55/8
= Table knife AUBO00305 235 Sy = Table knife AEB000305 235 SLs
@ —— Dessert spoon AUB000345 183 7E @—— Dessert spoon AEB000345 183 7S
®—— Set content 6 ice tea spoons AUVGO6AV6E 197 72 ®—— Set content 6 ice tea spoons AEVGO6AV6 197 724
®— Set content 6 moka spoons AUVGO6AK6 143 57E ®— Set content 6 moka spoons AEVGO6AK6 143 55/8
=>—=— Set content 6 tapas/cake forks AUVGO6AN6 143 57E =>—= Set content 6 tapas/cake forks AEVGO6AN6 143 5
F!‘.:‘
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1410 220
AUSTIN STONEWASH ARIANE

L ——
THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
2,5 mm 18/0 stainless steel stonewash v AN 3,0 mm 18/0 stainless steel mirror
? ?
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
=— Table fork 24B000320 207 81/8 =— Table fork 00B000320 205 BLEE
@— Table spoon 24B000325 205 St @— Table spoon 00B000325 206 Sl
®— Medium teaspoon 24B000375 144 BRE ®— Medium teaspoon 00B000375 137 D28
e T3ble knife 24B000305 235 SLE e Table knife 00B000305 234 SRAE
=—— Dessert fork 00B000340 178 7
@—— Dessert spoon 00B000345 178 7
e Dessert knife 00B000335 205 816
®— Mocca spoon 00B000380 114 AVIAG
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CUTLERY
AMEFA 18-0

3710
BAGUETTE 18/0

9036

HAVANE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
2,5 mm 18/0 stainless steel mirror 3,0 mm 18/0 stainless steel mirror
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=—— Table fork 00B000320 210 84 =—— Table fork 00B000320 ploy 81/8
@ — Table spoon 00B000325 210 81/ @— Table spoon 00B000325 205 81/16
®— Medium teaspoon 00B000375 140 BiE ®— Medium teaspoon 00B000375 135 BB
————— Table knife 00B000305 211 B e Table knife 00B000305 235 ELs
| JK Table knife X2B000306 235 Spa = Steak knife 00B000315 226 878
=>—— Dessert fork 00B000340 185 Vo =>—— Dessert fork 00B000340 177 GEAE
@ —— Dessert spoon 00B000345 180 7Y @ —— Dessert spoon 00B000345 177 GEEE
= Dessert knife 00B000335 210 81/ = Dessert knife 00B000335 205 Skt
| JK Dessert knife X2B000336 215 778 ®— Mocca spoon 00B00O0380 111 43/8
®— Mocca spoon 00B0O00380 125 478
- —— Fish knife 00B000410 205 SLLY
=>—=— Qyster fork 00BL00420 130 e

CUTLERY

@
@
i
<
™
wi
=
<
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1933
BLISS

1242

HELENA

Amefa

since {|[ 1931

Amefa

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
2,5 mm 18/0 stainless steel mirror v AN 2,0 mm 18/0 stainless steel mirror
? ?
El El
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
=— Table Fork 00B000320 205 Gye =—— Table fork 00B000320 200 77
@— Table Spoon 00B000325 200 77 @— Table spoon 00B000325 203 76
®— Medium teaspoon 00B000375 135 BRAS ®— Medium teaspoon 00B000375 138 SIS
m— Table Knife 00B000305 225 S - Table knife 00B000305 223 BES
=—— Dessert Fork 00B000340 190 7 e Table knife (heavy) 00B000309 223 83/4
@ —— Dessert Spoon 00B000345 190 77
——— Dessert Knife 00B000335 210 84
@— Soup Spoon 00B000350 190 7
64 I sinee [ 1991
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2460 0990
DANUBE CONTOUR URFE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
2,0 mm 18/0 stainless steel mirror 2,0 mm 18/0 stainless steel mirror
? ?
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < 5
MM INCH MM INCH
=— Table fork 00BS10320 208 8316 =— Table fork X0B000320 205 BLEE
@— Table spoon 00BS10325 207 e @— Table spoon X0B000325 203 7
®— Medium teaspoon 00BS10375 146 5 ®— Medium teaspoon X0B000375 140 51/2
——— Taple knife 00BS10305 224 GEAe - Table knife X0B0O00305 230 G
=—— Dessert fork 00B000340 179 7
@ —— Dessert spoon 00B000345 178 V
~—— Dessert knife 00B000335 204 8
-»——— Paddle fish tasting 00B000525 196 Valls i
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Amefa Amefa




2450 0705
HOTEL TRIOMPHE

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
1,8 mm 18/0 stainless steel mirror 2,0 mm 18/0 stainless steel mirror
? ?
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < 5
MM INCH MM INCH
=— Table fork 00B000320 192 72 =—= Table fork 00B000320 202 75
@— Table spoon 00B000325 195 7 @— Table spoon 00B000325 203 7
®— Medium teaspoon 00B000375 138 57/16 ®— Medium teaspoon 00B000375 141 51/2
wmm———— Taple knife 00B0O00305 214 e m—— Table knife 00B0O00305 217 81/2
o= Stegk knife 00B0O00317 220 88 —————— Table knife (heavy) 00B0O00309 235 ELS
*— Mocca spoon 00B000380 115 4172 ~emmeee Steak knife 00B000315 236 s
=>—— (ake fork 00B000390 146 53/4 =—— Dessert fork 00B000340 185 714
@—— Dessert spoon 00B000345 179 7
68 | sines || 1991 sineo || 1931 ‘ 69
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CUTLERY
AMEFA 18-0

0265

ECO / PRIMO

6220
HARLEY

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH: N A
1,0 mm 18/0 stainless steel standard 2,5 mm 18/0 stainless steel mirror v Al
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
®— Mocca spoon 00B000380 112 EL =—= Table fork 00B000320 195 Vacics
®—— |ce tea spoon 00B0O00400 190 7% @— Table spoon 00B0O00325 200 7
®— Medium teaspoon 00B000375 140 BREE
= Table knife 00B000305 220 BRLE2
@—— Soup Spoon 00B000350 180 72
e Dessrt Knife 00B000335 pley BEEZ
=—— Dessert fork 00B000340 185 7952
@ —— Dessert spoon 00B000345 185 V2
~mme—— Steak knife 00B000315 215 ez A

CUTLERY

@
@
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™
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=
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e o o o o o s e ! e o et

THICKNESS: MATERIAL: FINISH:

N A THICKNESS: MATERIAL: FINISH: N LA
2,5 mm 18/0 stainless steel mirror v AN 2,5 mm 18/0 stainless steel mirror v Al
2 2
El El
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < 5
MM INCH MM INCH
=>—= Table fork 00B000320 195 7ER =>—= Table fork 00B000320 210 SR
@—— Table spoon 00B000325 210 ST ’ - Table knife 00B0O00305 240 G
—————— Tgbhle knife 00B000305 220 e =—— Dessert fork 00B000340 185 7952
=>—— Dessert fork 00B000340 177 GLES @—— Dessert spoon 00B000345 180 Va2
@—— Dessert spoon 00B0O00345 175 BRICS e Dessert knife 00B0O00335 220 gz
S Dessert knife 00B000335 200 VS @— Soup spoon 00B000350 175 GRS
@—— Soup spoon 00B000350 170 GLEE - ®— Teaspoon 00B0O00375 140 D=Ll
®—— Teaspoon 00B0O00375 140 SEC FV\\ @— Serving spoon 00B0O00325 200 71
@—— Serving spoon 00B000325 183 73 }
:
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3422 9230
SURE RATTAIL

T R
THICKNESS: MATERIAL: FINISH: N A THICKNESS: MATERIAL: FINISH: N LA
2,5 mm 18/0 stainless steel mirror v AN 2,5 mm 18/0 stainless steel mirror v Al
2 2
Ed Ed
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
=—— Table fork X0B000320 194 7 =— Table fork 00B000320 195 7EE
e Table knife X0B0O0O0305 219 85/8 ———— Tahle knife 00B000305 240 S
=—— Dessert fork X0B0O00340 170 GLEE =»—— Dessert fork 00B0O00340 180 Va2
@ ——— Dessert spoon X0B000345 172 (ErEes @——— Dessert spoon 00B000345 180 V2
~m——— Dessert knife X0B000335 200 77 ~m—— Dessert knife 00B000335 220 B2EE2
@—— Soup spoon X0B000350 170 GEEE @— Soup spoon 00B000350 170 G
®— Teaspoon X0B000375 130 51/8 e — Teaspoon 00B000375 135 Sy
@— Serving spoon X0B000325 195 743/64 @— Serving spoon 00B0O00325 200 778
~——— (Cheese knife X0B000139 223 B2e2
\
[
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850
BEAD - TUMBLE

pe@ S eE e L b

Amefa

THICKNESS: MATERIAL: FINISH: N A THICKNESS: MATERIAL: FINISH: N LA
2,5 mm 18/0 stainless steel mirror v AN 2,5mm 18/0 stainless steel tumble v Al
? ?
Ed Ed
< 5 DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH < 5
MM INCH MM INCH
=—— Table fork 23B012320 205 8o/64 =— Table fork 00B000320 195 Vacics
@—— Table spoon 23B012325 205 B @—— Table spoon 00B000325 210 Bl
m——— Tahle knife 23B012305 227 S ———— Table knife 00B000305 220 BalE2
®— Medium Teaspoon 23B012375 145 DR =»——— Dessert fork 00B000340 177 GLE2
@—— Soup spoon 23B012350 180 ez @—— Dessert spoon 00B0O00345 175 637/64
—— Dessert knife 00B000335 200 VLS
@—— Soup spoon 00B000350 170 G116 .
e— Teaspoon 00B000375 140 5220k
@— Serving spoon 00B0O00325 200 778
-j‘"
TR
‘ |
i
%
z- Il
: | I
H | H
I
76 ' An\ulefo since || 1931 ‘ 77




CUTLERY
AMEFA 18-0

6220
HARLEY - TUMBLE

Zogll
ECONOMY

THICKNESS: MATERIAL: FINISH: N A THICKNESS: MATERIAL: FINISH: N LA
2,5 mm 18/0 stainless steel tumble vl 1,8 mm 18/0 stainless steel mirror 2 S
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=— Table fork 00B000320 195 7R =— Table fork 00B000320 201 722
@—— Table spoon 00B000325 200 7 ————— Tahle knife 00B000305 215 Eyer2
———— Table knife 00B0O00305 220 S2LEZ =>—— Dessert fork 00B000340 186 72N
=»—— Dessert fork 00B000340 185 7 @——— Dessert spoon 00B000345 190 7
@ —— Dessert spoon 00B000345 185 72 - Dessert knife 00B000335 205 85/64
= Dessert knife 00B000335 ploy BEEZ @— Soup spoon 00B000350 180 7952
@—— Soup spoon 00B000350 180 7= n ®— Teaspoon 00B000375 135 B2y
®—— Teaspoon 00B000375 140 SRS ‘ @—— Serving spoon 00B0O00435 205 e
@— Serving spoon 00B000325 200 78 \\ =>—— (Cake fork 00B000390 140 SEECE
! ®—— (offee spoon 00B000380 114 431/64
®—— |ce tea spoon 00B0O00403 189 7%

CUTLERY
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CUTLERY
AMEFA 18-0

2204

ECLAT METALLIC GOLD

2204

ECLAT METALLIC PEWTER

THICKNESS: MATERIAL: FINISH: N A THICKNESS: MATERIAL: FINISH: N LA
2,0 mm 18/0 stainless steel mirror/abs v AN 2,0 mm 18/0 stainless steel mirror/abs v Al
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
=>—— Table fork GOB000320 210 817/64 =—— Table fork PTB000320 210 g17/64
@— Table spoon GOB000325 210 G @—— Table spoon PTB000325 210 817/64
e T3ble Kknife GOB000305 230 9u/1s S T3ble knife PTB0O00305 230 9u/16
®— Teaspoon GOB000375 135 55/16 ®— Teaspoon PTB000375 135 55/16
@ —— [Ce tea spoon GOB0O00403 190 7P @ —— |Ce tea spoon PTBO00403 190 7P
=>— Cake fork GOB000390 145 545/64 =>— Cake fork PTB0003390 145 545/64

CUTLERY
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8422 4310
SPLASH TEDDY BEAR

THICKNESS: MATERIAL: FINISH: N LA THICKNESS: MATERIAL: FINISH:
2,0 mm 18/0 stainless steel mirror vl 2,5 mm 18/10 stainless steel mirror
? ?
El El
< 5 DESCRIPTION CODE SIZES SIZES DESCRIPTION CODE LENGTH LENGTH < E
MM INCH MM INCH
_1 3pc Children's culery set - Knife/Fork/Spoon 00G023A30  227x148x22  815/16x553/64x55/64 e (Children's knife 00B000540 185 7
- =—— (Children's fork 00B000545 163 638
@— Children's spoon 00B0O00550 168 G
®— Children's spoon small 00B000551 131 BV
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0035
JAZZY

SIF

2391

ECONOMY

THICKNESS: MATERIAL: FINISH: N A THICKNESS: MATERIAL: FINISH: N LA
2,0 mm 18/0 stainless steel mirror v AN 1,8 mm 18/0 stainless steel mirror v Al
?
El
< 5 DESCRIPTION CODE SIZES SIZES DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
_1 3pc Children's culery set - Knife/Fork/Spoon MZWB83A30 258x150x30 10%32x529/32x13/16 e Children's knife 00B000360 180 7R
- =—— (hildren’s fork 00B000395 155 G
@—— Children’s spoon 00B0O00378 155 BLS

R 4

3 ﬁfﬁﬁiﬁxﬂ—l |

AA

CUTLERY
AMEFA 18-0
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- /055 PRIME RIB | - 4913 FUSION
/060 TENDERLOIN

oIS
Z1 N

MATERIAL: MATERIAL: MATERIAL:
3Cr14 X50CrMoV15, ABS X50CrMoV15, ABS

DESCRIPTION CODE LENGTH LENGTH
MM INCH
1 Prime rib knife 00B0O00315 240 97/16
_2 Fusion knife (bulk) AABOOO327 220 (s} 1
3 Tenderloin knife 00B0O00315 247 9 116
|
»
|
] 3 f
1 2 3
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2520 ROYAL STEAK

%

a LA
== ==
MATERIAL: MATERIAL: MATERIAL: MATERIAL:
18/0, Pakkawood 3Cr14, Pakkawood 18/0, Acrylic 3Cr14, Acrylic

/

DESCRIPTION CODE LENGTH LENGTH
MM INCH
1 Table fork wood 00B000320 210 814
_2 Steak knife wood (serrated) 00B000113 225 813/16
3 Steak Knife wood (smooth) 00B000122 230 G
4 Table fork black AAB000320 210 814
5 Steak knife black AAB000113 225 813/16
|
®
Serrated Sleleliy | ‘ | ;
® ] / e J,r';
] ; ( . o/
1 2 3 4 )
92 | sinco ][ 1931 since [} 1991 | 93

Amefa ' ' Amefa




'R095 SCANDI

/050 PORTERHOUSE
4916 GOLIATH

=l
Z1 N

MATERIAL: MATERIAL: MATERIAL: MATERIAL:

Stone Finish 18/10, ABS 3Cr14, ABS 3Cri14

DESCRIPTION CODE LENGTH LENGTH

MM INCH

_1 Scandi 4pc steak knife set 00B000371 20585520 1122 TR a2
_2 Porterhouse fork 00B000371 210 81/
_3 Porterhouse knife 00B000315 230 Sl
E Goliath XXL steak knife 00B000621 225 s

] e
® @
® @
1 2 3 4
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4917 HERCULE

0561 VIRGULE MIRROR
0560 VIRGULE BLACK
0560 VIRGULE BROWN

/

[ A

/

LA N A A

/

Z1 N A Z1 [N Z1 [N
MATERIAL: MATERIAL: MATERIAL: MATERIAL:
3Cr14, Pakkawood 3Cr14 3Cr14 3Cr14

DESCRIPTION CODE LENGTH LENGTH

MM INCH

_1 Hercule jumbo steak knife 15B000621 247 Gyiae
_2 Virgule mirror steak knife 00B000315 235 g4
_3 Virgule black steak knife AAB000113 235 ELE
4 BRB0OO0113 235 gue

4 Virgule brown steak knife

| |
| ] [
1 |
|
. \
\ |
3 )
1 p) 3 4
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/033 CHULETERO | - 495/ BRASERO

MATERIAL: MATERIAL: MATERIAL:
18/10 Stainless steel 3Cr14 3Cr14

DESCRIPTION CODE LENGTH LENGTH
MM INCH
1 Chuletero steak fork 00B000371 201 Ve
_2 Chuletero steak knife 00B000315 227 815/16
3 Brasero steak knife 15B000113 225 S
|
/ ‘
/
-
\\7//'/
1 2 3
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- /000 STEAK PIZZA

Y
/
%
/

= = = <
Z1 N Z1 N Z1 N Z1 N

MATERIAL: MATERIAL: MATERIAL: MATERIAL: MATERIAL: MATERIAL: MATERIAL: MATERIAL:
18/0, pakkawood 3Cr14, pakkawood 18/0, POM 13/0, POM 3Cr14, POM 18/0, POM 3Cr14, POM 3Cr14, POM

DESCRIPTION CODE LENGTH LENGTH

MM INCH

1 Steak fork wood WNB000340 201 77
_2 Steak knife wood WNB000620 210 814
_3 Steak fork black 00B000340 201 77E
_4 Steak knife (serrated) 00B000315 210 814
_5 Steak knife (micro-serrated) 00B000620 212 85/16
_6 Dessert spoon 00B000345 196 7
"7 Jumbo steak knife (serrated) 00B000319 247 Gyt
E Jumbo steak knife (micro-serrated) 00B000621 247 Gy

Serrated Micro-serrated

100 | sinco ][ 1931 ) ) since [ 1991 ‘ 101
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8060 PRO | - 3630 PRESTIGE
2513 ALPHONSE ABEILLE 2515 JER

MATERIAL: MATERIAL: MATERIAL: MATERIAL: MATERIAL:
MoV, ABS 13/0 Stainless Steel 3Cri14, ABS 3Cr14, ABS Mirror

DESCRIPTION CODE LENGTH LENGTH

MM INCH

_1 Magnet box of 6 Pro steak 00MBO02BR1 232 e
_2 Alphonse Abeille 6pc steak knife set 905160 225 BELE
_3 Magnet box of 6 (smooth blade) O0OMBO2BP7 235 CLa
_4 Magnet box of 6 (serrated blade) 00MBO02BR1 235 qu/A4
E Jet steak knife 00B000305 225 SR

102 | %u%ymlf ; ; %MW@) ‘ 103




2520 LOUIS

MATERIAL:
3Cr14, pakkawood

DESCRIPTION CODE LENGTH LENGTH
MM INCH

"1 Box of 6 steaks mixed colours  MPMBO2BR1 225 813/

b oz

%&W@) ‘ 105
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2502 TRADITION INOX
2511 TRADITION

MATERIAL: MATERIAL:
3Cr14, Stainless steel 3Cr14, Stainless steel + PP

DESCRIPTION CODE LENGTH LENGTH

MM INCH

_ 1 Box of 12 inox steak knives 00BOO0OAA7 233 ELE
_2 Tradition grey steak knife ACBL0O0305 233 Gy

106 ' %I/%ﬁ%&bﬂ/@@ ’
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1309 1309
BUFFET SELECTION BUFFET SELECTION

THICKNESS: MATERIAL: FINISH:
3,4 mm 18/10 stainless steel satin
DESCRIPTION CODE LENGTH LENGTH 1 - — Paté and Antipasti server Medium classic buffet spoon Fresh food salad spoon
MM INCH 4 ' /
B — Paté and Antipasti server 04B000243 222 S
&— Medium classic buffet spoon  04B000244 332 i FpAE
©@—= Fresh food salad spoon 04B000245 270 1058
@ Risotto spoon 04B000248 250 O S
=mp—== S|im buffet spoon 04B000250 320 il ZeAe #
aPp— Cake server 04B000255 260 104
—=>—= Roast & Barbecue fork 04B000259 320 iz
wv (7]
w w
— —
<2 2
o oz
[T < [T <
wo )
2Z 2z
oS os
x x
w w
w (]
Risotto spoon - Slim buffet spoon Cake server
Roast & Barbecue fork
110 ‘ sinee [ 1991 since [ 1991 ‘ 111

Amefa Amefa




1316 1316
BUFFET MARTIN BUFFET MARTIN

THICKNESS: MATERIAL: FINISH:
3,0 mm 18/10 stainless steel mirror
Soup ladle Soup ladle small Gravy ladle large Slotted turner Serving spoon large
DESCRIPTION CODE LENGTH LENGTH
MM INCH
€— Soup ladle 00B000240 310 12316
4— Soup ladle small 00B000241 260 10v4
‘-—— Gravy ladle large 00B000242 338 132
&)— Slotted turner 00B000243 317 il e
@— Serving spoon large 00B000244 317 2
@ —— Pierced serving spoon large 00B000245 317 127
——— Meat serving fork 00B000246 320 izene
== (C0ld meat fork 00B000247 180 7Y
E @— Salad spoon large 00B000248 300 1113/16 g
o3 E P—— Salad fork large 00B000249 300 il gl o3 E
E E,—f @— Serving spoon small 00B000250 259 103/16 E °<:
§ 2 ¢—— Gravy ladle small 00B000254 207 g/ § 2
= <-®—— (Cake server 00B000255 259 10316 =
@ $—— Spaghetti spoon 00B000257 308 1218 @
&== Serving tong small 00B000258 200 7" Pierced serving spoon large Meat serving fork Cold meat fork Salad spoon large Salad fork large
Serving spoon small Gravy ladle small Cake server Spaghetti spoon Serving tong small
112 l sinee [ 1991 since [ 1991 ’ 113
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1847

BUFFET THERMO

THICKNESS: MATERIAL: FINISH:
3,5 mm 18/10 stainless steel - Handle PP mirror
DESCRIPTION CODE LENGTH LENGTH
MM INCH
€— Soup ladle AAB000240 310 12316
&)— Slotted turner AAB0O00243 310 122
@— Serving spoon AAB000244 310 12316
€@—= Slotted serving spoon AAB000245 310 il 2HAE
T 3t Serving fork AAB000246 310 12316

1317

BUFFET THERMO

Soup Ladle

Slotted turner

Serving spoon

wn wn
w w
o g
o3 = o3 =
5 g i S
T <
wo wo
Dz >z
om S m S
-4 o
w w
L] wn
Slotted serving spoon Meat serving fork
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1519 1319
BUFFET BUFFET

THICKNESS: MATERIAL: FINISH: N LA
3,4 mm 18/10 stainless steel satin/mat 2 N
DESCRIPTION CODE LENGTH LENGTH 1- Soup ladle 2- Ladle large 3- Dressing spoon
MM INCH

"1 @ Soup ladle 00B000240 310 129
_2 —= |adle large 00B000241 260 10v4
_3 .——— Dressing spoon 00B000242 338 13516
T4 &)— Slotted turner 00B000243 317 il 2
_5 @——= Serving spoon 00B000244 317 il 2
6 @ —= Slotted serving spoon 00B000245 317 27
_7 —~— Meat serving fork 00B000246 320 izene
_8 =>-— (Cold meat fork 00B000247 180 7Y
i E @— Salad serving spoon large 00B000248 300 11136 a
o3 E 10 FPp—= Salad serving fork large 00B000249 300 il gl H=Ae ¥ E
b & 11 @—— Serving spoon 00B000250 259  10¥® i &
§ 2 12 @— Salad serving spoon small 00B000251 237 93 § 2
= 13 @ Salad serving fork small 00B000252 237 938 =
@ 14 @mmmmmm Serving tong 00B000253 300 119 @
E €&— Cravy ladle 00B000254 207 81/
16 -a—— Cake server 00B000255 259 10318 . )
ET] f VI T ——— 00B000256 310 1o 4- Slotted turner 5- Serving spoon 6- Slotted serving spoon
E FPp—— Spaghetti server 00B000257 308 i2ve
E &= Serving tong small 00B000258 200 Ve
% ———== Meat fork 00B0O00259 290 1138
E &== Snail tongs 00B000260 140 SLE
22 axx™ Cheese knife bended slotted 00P000135 300 il g1
Z " Bread knife 00P0O00191 330 il 2AE
7- Meat serving fork 8- Cold meat fork
116 ‘ sinee [ 1991 since [ 1991 ‘ 117
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1519 1319
BUFFET BUFFET

THICKNESS: MATERIAL: FINISH:
3,4 mm 18/10 stainless steel satin/mat

N%
AN

15- Gravy ladle 16- Cake server 17- Multi purpose tong

wv (7]
w w
o o
o3 = o3 =
Py ey~
i < i <
wo wo
5z S5z
os os
-4 0@
w w
wv wv
9- Salad serving spoon large 10- Salad serving fork large 11- Serving spoon 18- Spaghetti server 19- Serving tong small 20- Meat fork
s
>
12- Salad serving spoon small 13- Salad serving fork small 14- Serving tong 21- Snail tong 22- Cheese knife bended 23- Bread knife
slotted
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1519 1319
BUFFET - COPPER PVD BUFFET - COPPER PVD

THICKNESS: MATERIAL: FINISH:
3,4 mm 18/10 stainless steel satin/mat
DESCRIPTION CODE LENGTH LENGTH 1- Soup ladle 2- Ladle large 4- Serving spoon
MM INCH

"1 @ Soup ladle AEB000240 310 129

_2 —= |adle large AEB000241 260 10v4

_3 .——— Dressing spoon AEB000242 338 13516

_4 @——= Serving spoon AEB000244 317 12716

s @ —= Slotted serving spoon AEB000245 317 27

_6 = Meat serving fork AEB000246 320 izee

_7 =— (Cold meat fork AEB000247 180 7Ye

_8 @—— Salad serving spoon large AEB000248 300 =S

i E — Salad serving fork large AEB000249 300 11136 a
o3 E E @——= Serving spoon AEB000250 259 103/16 o3 E
E EE E @®—— Salad serving spoon small AEB000251 237 gs/8 E °<‘
== 12 === Salad serving fork small AEB000252 237 g3/ ==
- é 13 @=mmm Serving tong AEB000253 300 119 @ é
v 14 €¢— Cravy ladle AEB000254 207 81/ w

E ~-®— (ake server AEB000255 259 10318

1_6 .. Multi-purpose tong AEB000256 310 1227 A A

17 &—_ Serving tong small AEB000258 200 7718 8- Salad serving spoon large 9- Salad serving fork large

18 ———— Meat fork AEB000259 290 1196

E &= Snail tongs AEB000260 140 51/2

10- Serving spoon 11- Salad serving spoon small 12- Salad serving fork small
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1519 1519
BUFFET - COPPER PVD BUFFET - BLACK PVD

THICKNESS: MATERIAL: FINISH: THICKNESS: MATERIAL: FINISH:
3,4 mm 18/10 stainless steel satin/mat R 3,4 mm 18/10 stainless steel satin/mat
DESCRIPTION CODE LENGTH LENGTH
MM INCH
"1 @ Soup ladle ATB000240 310 129 ‘
_2 — [adle large ATB000241 260 1014 [
_3 ‘-—- Dressing spoon ATB000242 338 135/16 ‘
_4 @—= Serving spoon ATB000244 317 12718
5 @—= Slotted serving spoon ATB000245 317 127116 \
_6 > Meat serving fork ATB000246 320 22
_7 == (Cold meat fork ATB000247 180 7Y% \
_8 @— Salad serving spoon large ATB000248 300 A gI=AS
i E p—— Salad serving fork large ATB000249 300 111 \ i
o3 E E @—= Serving spoon ATB0O00250 259 103716 o3 E
E < 11 @— Salad serving spoon small ATB000251 237 Spe E %
== 12 Q= Salad serving fork small ATB000252 237 938 ==
- é 13 @=mmmm Serving tong ATB000253 300 1180 @ é
v 14 €¢— Gravy ladle ATB000254 207 81/8 w
E ~®— (ake server ATB000255 259 103716 \ ‘
i- 3/16 |
14- Gravy ladle 15- Cake server 16- Multi purpose tong % i gAeUrl\t/lmngtrE:;i:aTlg 21388852: 3(1)8 1277/8 |
18 ——>— Meat fork ATB000259 290 112
E &= Snail tongs ATB000260 140 51/2
L &
T
/s
19- Serving tong small
122 ‘ sinee [ 1991 since [ 1991 ‘ 123

Amefa Amefa




1519 1319
BUFFET - BLACK PVD BUFFET - BLACK PVD

i
///‘ /
// |
THICKNESS: MATERIAL: FINISH: P } ? j
3,4 mm 18/10 stainless steel satin/mat 4 P | P
10- Serving spoon 11- Salad serving spoon small 12- Salad serving fork small

wn ' wv

w y 4 o / w

o Yy N J g
o3 = o3 —
G E { 5 E
[TH [T
o . - y o
2Z - - >z
os os

-4 0@

w w

wv wv

1- Soup ladle 2- Ladle large 4- Serving spoon 15- Cake server 16- Multi purpose tong 19- Serving tong small
.r'//
5- Slotted serving spoon 8- Salad serving spoon large 9- Salad serving fork large
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KITCHEN KNIVES

SABATIER

&= TROMPETTE’

Since 1874, Sabatier Trompette has built a
reputation for outstanding cutting performance .
Thebrandguaranteeshighlevelsof manufacturing
standards throughout the manufacturing process
combined of both traditional and modern
technology know-how.

Focusing on form and function, we use highly
sophisticated materials to produce extremely
reliable and functional knives for both
professional and amateur chefs.

Richardson
w Sheffield

Since 1839

Where world renowned quality and design
meet; Richardson Sheffield have brought an
exceptional portfolio of kitchen knives, gifts and
accessories to the table since 1839.

This rich heritage means that when you purchase
a Richardson Sheffield product you are assured
of its outstanding quality, performance and
durability.

KITCHEN KNIVES



TECHNICAL
SPECIFICATIONS

All the SABATIER TROMPETTE blades are made of a high- Hanging cards

quality steel perfectly adapted to a professional and = |
intensive use. The molybdenum vanadium (MOV) increases Pegboardable pack ———— = ==

the hardness and the flexibility of the blade to keep 3 I e
optimum cutting performances through the time. MOV is Flex Asean  ProTech  Origin  Universal Vulcano SABATIER

also easier to sharp.

The rounded back of blades 6 languages ——=a

guarantees a better comfort
0 of use.

STEEL BACK OF BLADE
ROUNDED

Transparent cover ___ ”
+ printed card

Blade protection

N\

Secured support

iy
le
‘e
o b
= =
4 4
X X
i i
S S
E ULTRA PRECISE 5
SHARPENING
7
7
The cutting edge of the SABATIER TROMPETTE blades
fits all the professional requirements.
At the very end of the production process, the SABATIER
TROMPETTE knives benefit from a manual leather
polishing of the blade edges. This careful operation
enhances the cutting performances and guarantees an
excellent finishing.
128 | SABATIER SABATIER | ;5
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30657
VULCANO

Ll
SABATIER
TROMPETTE® .
5Cr15MoV e —.
1 B -
HIGH QUALITY STEEL STAINLESS STEEL BOLSTER FULL TANG HANDLE / POM + STAINLESS STEEL RIVETS STAINLESS STEEL BASE
5Cr15MoV
DESCRIPTION CODE LENGTH LENGTH
MM INCH
_1 Paring knife 90 mm / 32 in. 00STPC117 190 7716
_2 Boning knife 130 mm / 5 in. 00STPC227 235 Gy
_3 Flexible sole knife 180 mm / 7 in. 00STPC142 290 1138
4 Santoku knife 180 mm / 7 in. 00STPC161 300 111318
5 Bread knife 200 mm / 8 in. 00STPC191 320 12916
_6 Chefs knife 160 mm / 6Y2 in. 00STPC129 285 11318
_7 Chefs knife 200 mm / 8 in. 00STPC132 320 1226
_ 8 Chefs knife 250 mm / 10 in. 00STPC131 380  141/10
(7] (7]
> >
z z
¥ ¥
z z
w wl
T I
g g
7 2
3 | x
IR | | ‘
(@' ‘10 ‘ o L w | ‘
‘* [
| |
I | | | e e ° ° ©
° @ ° ‘ ‘ e | |
| / | ““ “ f
@ [ @ ® @ / (@ L® | ® [ ®
~ \. N N . . N N
1 2 3 4 5 6 7 8
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3701
ASEAN

Chrome-Molybdenum-Vanadium s R B AT I E ﬁ
5Cr15MoV - LA

HIGH QUALITY STEEL 18/0 STAINLESS STEEL HANDLE
5Cr15MoV

DESCRIPTION CODE LENGTH LENGTH
MM INCH
1 Paring knife 90 mm / 32 in. 00STPC117 195 71116
_2 Utility knife 230 mm /5 in. 00STPC116 240 97/16
_3 Flexible sole knife 180 mm / 7 in. 00STPC142 290 1138
4 Santoku knife 170 mm / 62 in. 00STPC161 300 111318
5 Flexible carving knife 200 mm / 8 in. 00STPCO12 325 12116
6 Chefs knife 200 mm / 8 in. 00STPC132 325 121018
(7] (7]
> >
g g
2 E
X 3
I (
o l 2
= = ] | E
U ;
1 2 3 4 5 6
12| SABATIER SABATIER | 135
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3730
ORIGIN

SABATIER | ® @ J

TROMPETTE"

5Cri5MoV
\.//
HIGH QUALITY STEEL STAINLESS STEEL BOLSTER ABS HANDLE STAINLESS STEEL RIVETS
5Cr15MoV
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH
1 Paring knife 100 mm / 4 in. 00STPC112 200 77 _ 9 Chefs knife 250 mm / 10 in. 00STPC131 370 1491
_2 Boning knife 130 mm / 5 in. 00STPC227 245 928 1_0 Chefs knife 300 mm / 12 in. 00STPC180 430 1678
3 Flexible Fillet knife 180 mm /7 in. 00STPCO11 300 1113718 11 Sharpener 230 mm / 92 in. 00STPC225 350 1334
_4 Carving knife 200 mm / 8 in. 00STPC196 310 il 2=e 12 Carving knife 250 mm / 10 in. 00STPC179 360 148
5 Carving fork 00STPC197 315 1238 M Salmen i
— 13 ) 00STPC188 400 1534
6 Santoku knife 180 mm / 7 in. 00STPC161 300 111378 280 mm / 11 in.
7 Chefs knife 150 mm / 6 in. 00STPC114 270 108
8 Chefs knife 200 mm / 8 in. 00STPC132 310 12318

(7] “ (7]
w w
= >
4 4
&= X
4 4
w wl
= =
- g
x X
/ M
f . / \o\
@ |
[ ; “'. \ ‘\
| |
x K e |1 o .
‘ |
) ¢ & v <9 3 (o
1 , 3 4 5 6 7 8 9 10 11 12 13
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33833
PRO TECH

. A A /»,;:‘.\
SABATIEI} £ ’ RAW MEAT
TROMPETTE" -
5Cri5MoV i
. POULTRY
y FISH
e Y FRUIT AND VEGETABLES
HIGH QUALITY STEEL ABS HANDLE HACCP 5 REMOVABLE INSERTS ‘ CHEESE AND BREAD
5Cr15MoV
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM  INCH MM  INCH
1 Boning knife 130 mm / 5 in. 00STPCO18 275 e Butcher knife with notches
— 7 : 00STPC222 400 153
2 Mid point sticking knife 130 mm /5 in.  00STPCO16 270 1058 250 mm / 10 in.
3 Mid point sticking knife 150 mm / 6 in. 00STPCO15 290 1138 8 Chefs knife 200 mm / 8 in. 00STPC132 350 131316
__4 Flexible sole knife 170 mm / 6'2 in. 00STPC142 320 12 9 Chefs knife 250 mm / 10 in. 00STPC131 390 1538
_5 Narrow boning knife 180 mm / 7 in. 00STPCO17 325 121316 10 Chefs knife 300 mm / 12 in. 00STPC180 440 17516
__6 Butcher knife 200 mm / 8 in. 00STPC221 350 131316 11 Sharpener 250 mm / 10 in. 00STPC225 375 143

KITCHEN KNIVES
AOWSHOS
3113dWOHL
4i111vays
AOWSLIOS
JL1IdWOHL
Hillyavws

Hil11vavs
KITCHEN KNIVES

yilivavs
#iiivavs
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0256
UNIVERSAL

SABATIER
TROMPETTE
5Cri5MoV

HIGH QUALITY STEEL FULL TANG HANDLE ABS HANDLE STAINLESS STEEL RIVETS
5Cr15MoV
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM  INCH MM  INCH
_1 Boning knife 130 mm / 5 in. 00STPC227 260 10v4 _8 Bread knife 220 mm / 82 in. 00STPC191 350 131316
2 Sticking knife 160 mm / 6Y2 in. 00STPC229 285 11316 Ham / salmon knife
— 9 : 00STPC182 380 141516
3 Carving knife 180 mm / 7 in. 00STPCO10 310 12316 250 mm / 10 in.
__4 Flexible sole knife 180 mm /7 in.  00STPC142 280 1114 10 Cleaver 00STPC130 315 1238
5 Carving fork 00STPC197 325 121316 11 Poultry shears 00STPC147 255 10
6 Butcher knife 200 mm / 8 in. 00STPC221 335  13%16 12 Sharpener 300 mm / 12 in. 00STPC226 425 161116
ife wi 13 Genoise knife 300 12in.  00STPCO14 430  167%
- Butcher knife with notches 00STPC222 385 153 _15 Genolise .”' € mm / : mn
D =l /101n. 14 Kebab knife 400 mm / 16 in. 00STPCO13 530 2078
wv wv
w w
= =
4 4
X X
4 4
(1T} w
I I
(&) ()
E E
X X
[ ’ ! \ .‘J
° ° ° - ° | o |
| . I ml A
o
( ° ° ) ° ) ° || | ° .
| ° ‘ [ ] “" { \ |
] | [ ]
| | ‘ | Y/ | J | |
G r g . 10\ | - o . 4 'mo, o | o
1 2 3 4 5 6 7 8 9 10 11 12 13 14
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0740
FLEX

SABATIER

TROMPETTE"

FLEXIBLE BLADE STAINLESS STEEL BOLSTER PP HANDLE HANGING HOLE
AlSI420 STAINLESS STEEL

DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH MM INCH

_1 Triangle spatula 130 mm / 5 in. 00STPCU13 260 10v4 _7 Straight spatula 150 mm / 6 in. 00STPCUO1 270 108
_2 Wide angled spatula 150 mm /6 in. 00STPCU15 270 108 _8 Straight spatula 200 mm / 8 in. 00STPCU23 325 121016
_3 Narrow angled spatula 250 mm / 10 in. 00STPCU21 365 1433 _9 Straight spatula 250 mm / 10 in. 00STPCUO5 370 14918
_4 Wide angled spatula 220 mm / 82 in. 00STPCU10 340 1338 % Straight spatula 300 mm / 12 in. 00STPCUO6 420 gt
_5 Wide angled spatula 280 mm / 11 in. 00STPCU14 405  15%9/16 H Straight spatula 350 mm / 14 in. 00STPCUO7 470 1812
E Wide angled spatula 340 mm / 13¥2in. 00STPCU24 465  18%16 E Straight spatula 400 mm / 16 in. 00STPCUOS8 520 2012

KITCHEN KNIVES
KITCHEN KNIVES

A1L3dWOHL
HIIL1VEVS
AL13dWOHL
#ililvavs
A113dWOHL
4111vavs

@lnivans

a113aWONL
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KNIFE CASE + 5 KNIVES

\“‘ ‘
LT

KNIFE CASE + 8 KNIVES

o
) ¥ EJ_E i i ;E;
ASEAN A921901 VULCANO 918901 UNIVERSAL 671902 ORIGIN 920902
T e Utility knife — Paring knife ~— - Boning knife - ¢ Paring knife
130 mm /5 in. -t 90 mm / 3¥2in. 130 mm /5 in. 100 mm / 4 in.
T — Flexible sole knife ~——— s v . Boning knife o Sticking knife ~—— Boning knife
180 mm / 7 in. Y 130 mm /5 in. TSR 160 mm / 62 in. 130 mm /5 in.
__ Flexible carving knife ——EEE ¢ o Flexible sole knife - Carving knife - ¢ - Flexible Fillet knife
- 200 mm / 8 in. e ~/ 180 mm/ 7in. 180 mm /7 in. 180 mm/ 7in.
f Santoku knife ¢_,;’j:}) Santoku knife - - Flexible sole knife T - . Carving knife
- 170 mm / 62 in. 170 mm / 7 in. 180 mm / 7 in. 200 mm / 8 in.
— Chefs knife e o e Chefs knife ‘.—. = Butcher knife = "+ Chefs knife
e 200 mm / 8 in. ‘ 200 mm / 8 in. : 200 mm / 8 in. \ 250 mm / 10 in.
-—— - Sazlggrr‘n/mh?%kﬂ]'fe S — Carving fork
UNIVERSAL 671901 ORIGIN A920901 Carving Knit
S ) s arving knife
— - | Carving fork e Sumee = | 200 mm / 8 in.
~— - - - Boning knife — v ¢ Paring knife
130 mm /5 in. 100 mm / 4 in. e —— Sharpener S/ PSR Sharpener
1= 300 mm /12 in. = 230 mm / 9%2in.
v e Sticking knife . Boning knife "
g TTeCa 160 mm / 62 in. T 130 mm /5 in. g
z z
x - Carving knife S Flexible Fillet knife x
= 180 mm / 7 in. e 180 mm / 7 in. =
S S
= -— - Flexible sole knife ¢ SLN) Carving knife =
x 180 mm / 7 in. 200 mm / 8 in. x
‘_-_. oy Butcher knife e e . Chefs knife
200 mm/ 8 in. | ' 250 mm / 10 in.
SanATIES SABATIER E
Storage and secured transport Storage and secured transport
for 5 large kitchen knives for 8 large kitchen knives
2 transport handles . . Name tag holder 5 2 transport handles . . Name tag holder ‘
i Evolving : possible storage of 8 ‘ i Evolving : possible storage of 8
knives and complementary | knives and complementary Wide outside pocket
utensils. utensils. \
i
Front side Back side Front side Back side
a2 | SABATIER SABATIER | 1
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9130

CATERING SUITCASE 20 PIECES MAGNETIC RACKS

~ , N - SABATIER

TROMPETTE

Corrugated Edge Corer-Decorator
Melon baller 220 mm / 82 in.
Peeler ABS handle

Natural silk brush with plastic handle 300 mm / 12 in.

A926900 B— . DESCRIPTION CODE

1 ORIGIN chef knife 250 mm / 10 in. ‘ _1 Aluminium magnetic bar 330 mm / 13 in. 00STPC125
2 ORIGIN flexible filet knife 180 mm / 7 in. o | SO 2 "2 Aluminium magnetic bar 450 mm / 18 in. 00STPC123

3 ORIGIN paring knife 100 mm / 4 in. _
4 Multi-cut paring knife e - . 3
5 FLEX straight spatula 250 mm / 10 in.
6 ORIGIN carving fork e N 4
7 UNIVERSAL Sharpener 300 mm / 12 in. _
8 Beech wood rolling pin _g 5
"9 Rubber spatula with exoglass handle 250 mm / 10 in. o
E Microplane grater B == ° o 6
Rty Polyethylene spatula 300 mm / 12 in. -
12 Stainless steel whisk waterproof 250 mm / 10 in. S ° S 7

13
14
15
16
17
18
19
20

) - 9 7
u Electronic thermolab 50 ° C / 200 ° C ¢
z Apple corer Z
¥ : 10 ¥
E Notched kitchen shears E
= Bowl scraper =
c 11 =
X 3
—_—
= — LR B EBBSBrEEH::: i it :iDn®n|]k
| —_ R 12 i SABATIER
e & o 2o ;. GGG,
inside trays easy = —— — — —_—
to clean
18 13
« Several multi-
storage == 14
compartments .
« 24 turns spring 19 D mmm— T 15
for a perfect
support of
PQIVES 16
2 Strap and
D = transport handle 20 R
1aa | SABATIER SABATIER | 15
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KITCHEN KNIVES

b
SABATIER

Chrome-Molybdenum-Vanadium

X50CrMoV 15

V Sabatier is an original Sabatier brand - The
benchmark for professional quality knives
worldwide.

For professional chefs the quality of their knives
must be without question. Reliability, precision
and performance are the high standards they
demand and expect. V Sabatier knives quite
simply deliver.

In the home, these knives have become the
benchmark for anyone who takes their cooking
seriously and understands the importance of
using the right tools. V Sabatier knives are now
respected worldwide as the absolute standard
for functionality and superior performance.

Richardson
w Sheffield

Since 1839

Where world renowned quality and design
meet; Richardson Sheffield have brought an
exceptional portfolio of kitchen knives, gifts and
accessories to the table since 1839.

This rich heritage means that when you purchase
a Richardson Sheffield product you are assured
of its outstanding quality, performance and
durability.

KITCHEN KNIVES



RO7/0
V SABATIER

N LA
Z 1IN PRECISION TAPER GROUND BLADE SUPERIOR ROCKWELL HARDNESS RATING CHROME MoV HIGH CARBON STAINLESS STEEL FULL TANG HANDLE & 3 STAINLESS STEEL RIVETS
DESCRIPTION CODE LENGTH LENGTH
MM INCH
_1 Paring knife 00P090117 196 72332
_2 All purpose knife 00P091116 220 821/32
_3 Boning knife 00P097192 265 107164
4 Vegetable knife 00P096120 197 7
_5 Cooks knife 15 cm 00P094114 277 102932
_6 Bread knife 00P095191 355 1333
_7 Carving knife 00P092196 328 12%7%2
_8 Carving Fork 00P098197 315 121332
_9 Cooks knife 25 cm 00P09C119 380 1465164
1_0 Pallet knife 8 in. 00P0O9D104 320 12132
(7] (7]
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w wl
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RO7/0
V SABATIER

PRECISION TAPER GROUND BLADE

SUPERIOR ROCKWELL HARDNESS RATING CHROME MoV HIGH CARBON STAINLESS STEEL FULL TANG HANDLE & 3 STAINLESS STEEL RIVETS

DESCRIPTION CODE LENGTH LENGTH
MM INCH
11 Filleting knife 00P292141 280 31
1_2 Cleaver 00P290130 300 IS
13 Santoku knife 12.5 cm 00P442160 260 1015/64
14 Santoku knife 17.5 cm 00P443161 305 il e
15 Cooks knife 20 cm 00P291132 330 2z
16 Sharpener 00P293195 425 AEre
17 Kitchen shears 00P294654 255 103/64
18 3pc starter set 00P480296 393x168x27 15!%/32x639/64x11/16 i
I
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Chrome-Molybdenum-Vanadium Chrome-Molybdenum-Vanadium
X50CrMoV 15
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1101
MIDORI

"y

NTTA
Z 1IN PRECISION TAPER GROUND BLADE 67 LAYERS OF JAPANESE AUS-10 DAMASCUS STEEL DISTINCTIVE MICARTA HANDLE
DESCRIPTION CODE LENGTH LENGTH
MM INCH
_1 Paring knife 12P130117 195 743/64
_2 All purpose knife 12P131116 242 B2
_3 Santoku knife 12.5 cm 12P134160 263 1023/64
4 Santoku knife 17.5 cm 12P135161 305 e
_5 Bread knife 12P133191 320 121932
_6 Carving knife 12P132196 330 126364
(7] (7]
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w wl
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Richardson Richardson
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RO95
SCANDI

N LA
Z 1IN FINE TAPER GROUND BLADES PROFESSIONAL X50CRMOV15 HIGH QUALITY STAINLESS STEEL CARBONISED ASH WOOD HANDLE & CLASSIC STAINLESS STEEL RIVETS
DESCRIPTION CODE LENGTH LENGTH
MM INCH
1 Paring knife 00P538117 205  gsies
_2 All purpose knife 00P539116 240 S
_3 Santoku knife 12.5 cm 00P540160 235 gy
4 Santoku knife 17.5 cm 00P541161 305 e
_5 Carving knife 00P542196 330 126364
_6 Bread knife 00P543191 330 1263/6
_7 Cooks knife 15 cm 00P545114 280 11132
_8 Cooks knife 20 cm 00P544132 325 125164
(7] (7]
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R190

ZENITH

Riéhardsom

SOFT TOUCH HANDLE

KITCHEN KNIVES

N LA
L/ N
Z 1IN SUPERB CERAMIC CUTTING PERFORMANCE STYLISH OPTIC DESIGN
DESCRIPTION CODE LENGTH LENGTH
MM INCH
1 Paring knife CEP370117 194 Vass
_2 All purpose knife CEP371116 213 B22Ch
_3 Santoku knife 12.5cm CEP373160 242 Sz
_leooksknﬁe15cn1 CEP372114 272  10%5/64
_5 Nakiri knife 15 cm CEP374214 275 105364

KITCHEN KNIVES

Richardson
w Sheffield | 157
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Richardson
Sheffield

Since 1839
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R266
ARTISAN

Richardson
Sheffield

Since 1839

N LA
Z 1IN HOLLOW GRINDING 3Cr13 STAINLESS STEEL FULL TANG POM HANDLE STAINLESS STEEL RIVETS
DESCRIPTION CODE LENGTH LENGTH
MM INCH
"1 Parer knife 90mm / 3Y2in. O0PCA1117 200 778
_2 Cheese knife 100mm / 4 in. 00PCA1135 205 8116
" 3 Steak knife 115 mm / 4v2in. O00PCA1113 220 85/8
4 Vegetable knife 115 mm / 42 in. 00PCA1120 220 85/8
_5 Boning knife 150 mm / 6 in. O0OPCA1192 270 1058
_6 Carving fork 150 mm / 6 in. O0PCA1197 270 1058
_7 Carving knife 200 mm / 8 in. 00PCA1196 320 12916
"8 Santoku knife 18 175 mm /7 1in. O0PCA1161 295 1158
"9 Cleaver 150 mm /6 in. 00PCA1130 320 129
E Chef's knife 180 mm / 7 in. O0PCA1181 295 1158
ﬁ Chef's knife 200 mm / 8 in. 0O0PCA1132 325 12448
E Bread knife 200 mm / 8 in. O0PCA1191 325 1213/16
E Filleting knife 250 mm / 10 in. 00PCA1182 403 1578
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Since 1839
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R266 R400
ARTISAN SUP R CUT

N LA
Z1 N X50CrMoV 15 STEEL PP HANDLE
DESCRIPTION CODE LENGTH LENGTH DESCRIPTION CODE LENGTH LENGTH
MM INCH """—\\ MM INCH
14 6P block OOBNO6K32 335 13316 _1 Peeler green GRB000268 170 pli/1e
E Kitchen scissors 0O0PCA1143 210 81/4 _2 All purpose knife green GRB0OOO116 236 g4
1_6 Kitchen shears 00PCA1146 250 91348 _3 Vegetable knife grey GYB000118 185 g U
F Sharpening steel O0OPCA1195 330 o2l 546 _4 All purpose knife grey GRB0O00611 236 ol
E Magnetic bar 00PCA1115 380 141518 _5 Paring knife red RDB0O00117 200 778
_6 Tomato knife red RDB0O00108 230 91/16
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