Boning Knives

Chef/Cook's Knives

29003 V136F-PCP 6" flexible boning knife @

DEXTER.

29013 V136N-PCP 6" narrow boning knife @

Bread Knives
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29313 V162-8SC-PCP 8" scalloped bread knife @

- ' T DEXTER.

29323 V163-9SC-PCP 9" scalloped offset @

sandwich knife

29333 V147-10SC-PCP 10" scalloped bread knife @

® DeE>TER DESTER.

29353 V140-12SC-PCP 12" scalloped slicer @

29273 V144-7GE-PCP 7" duo-edge Santoku (Nse)

9" duo-edge Santoku @

PR

29283 V144-9GE-PCP

29243 V145-8PCP

8" cook’s knife @

29253 V145-10PCP 10" cook’s knife (NsE)

® DESTER

29263 V145-12PCP 12" cook's knife (N5F)

Knives with scalloped blades feature many curved edges protected by sharp points that help to break through

bread’s hard crust. As these points break through, the curved edge slices the soft interior without damaging it.

Features like offset handles or curved blades allow the user to cut completely through a loaf of bread without
contacting the cutting board.
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