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  A patented, state-of-the-art handle design offers both comfort and control. Soft-to-the-
touch, with the firmness you need, plus a trademarked modern, distinctive look.

Blades are manufactured from proprietary DEXSTEEL™ stain-free, high-carbon steel, and 
are individually ground and honed. 

Superior blade shape 
for easier slicing

Unique edge geometry for 
long lasting, easily restored 
performance

Hand honed to 
the ultimate edge

NSF certified to 
meet health code 
standards

Protective finger 
guard

Composite handle that fuses 
the soft comfort of Santoprene® 
with the firm control of a 
polypropylene core.

Dex-TexTM Armadillo 
texture for secure grip

V-LO

Impervious seal of blade 
to handle for utmost 
sanitation and durability

Proprietary DEXSTEEL™ high-
carbon, high-alloy stainless steel for 
enhanced sharpness, edge holding, 
corrosion resistance, and ease of 
re-sharpening

®

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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Chef/Cook’s Knives Boning Knives

Bread Knives 

29003 V136F-PCP 6" flexible boning knife

29013 V136N-PCP 6" narrow boning knife

29313 V162-8SC-PCP 8" scalloped bread knife

29323 V163-9SC-PCP 9" scalloped offset 

  sandwich knife

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

29353 V140-12SC-PCP 12" scalloped slicer

29243 V145-8PCP 8" cook's knife

29253 V145-10PCP 10" cook's knife

29263 V145-12PCP 12" cook's knife

29273 V144-7GE-PCP 7" duo-edge Santoku

29283 V144-9GE-PCP 9" duo-edge Santoku


