
16 17

12755	 6.3 in. length	 3.9 in. diameter

12769	 9.4 in. length

12743	 6.2 in. length	 3.6 in. diameter

12760	 7.5 in. length

12718	 7.7 in. length	 3.9 in. diameter 12756	 11 in. length

Parmesan Knife
With a sturdy handle and robust spear point blade sharpened 
on both sides. Breaks through even the hardest Parmesan 
cheese.

12725	 6.3 in. length

Food preparation
Kitchen Tools - Cutting (continued)
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Tomato/Mozzarella Slicer
With ten parallel serrated blades tomatoes or mozzarella 
cheese are neatly cut into equal slices. The base from 
synthetic material ensures a neat and perfect cut right 
through. Two ergonomic handles for good grip and safe work.

Tomato Knife
The stainless steel blade with its scalloped edge is superb 
for vegetables with firm skins such as tomatoes or peppers. 
The two prongs at the blade tip are handy for serving or 
presentation.

Apple/Pear Cutter
Fruit or vegetables are divided into eight equal parts and the 
core is cut out separately. The wide handles allow for a good 
grip, and ensure optimum transmission of pressure. Ideal for 
apples and pears, as well as potatoes.

Fruit Knife
Ideal for peeling. The slightly curved stainless steel blade is 
designed to fit to the rounded shape of fruits and vegetables.

Pizza Cutter
Large, firmly anchored wheel guarantees neat slicing of pizza 
- thick or thin - without damaging toppings.

Pizza Server
Pizza can easily be portioned with the scalloped edge and the 
wide palette is ideal for lifting up portions for serving.

12738	 9.4 in. length

12726	 7.9 in. length	 1.6 in. width blade

12723	 9.8 in. length

Oyster Knife
Oysters and mussels can easily be broken open with the 
sturdy stainless steel blade. The hand guard effectively 
protects hands when opening oysters.

12752	 7.1 in. length

Cheese Knife
The knife with its sharp scalloped blade cuts cheese neatly. 
The large cut-outs prevent slices sticking to the stainless steel 
blade.

12724	 11 in. length
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Cheese Cleaver
The sharp, double-sided high blade facilitates smooth and 
straight slicing of medium to firm cheeses such as Edam, 
Gouda and Tilsiter. Fine and even slices can be conveniently 
cut from a chunk of cheese using the cutting edge with the 
special curvature.

Wire Cheese Slicer
Two wires run along the sides, each one fixed at a different 
distance from the central rod so that soft cheeses can be 
sliced in different thicknesses. The prong at the tip facilitates 
easy lifting and serving.

Cheese Slicer
The sharp, serrated blade above the narrow gap facilitates 
fine slicing of cheese, which brings out the best flavor of hard 
cheeses.

Pizza Wheel
With a free running roller blade sharpened on both sides. 
Ergonomic handle for safe use, and effective pressure 
distribution. Easily disassembles for cleaning.

12717	 13.8 in. length	 5.5 in. width

Tomato Cutter**
The star-shaped arrangement of serrated cutting blades 
separates the stalk and divides the tomato into eight equal 
segments. The base from synthetic material ensures a neat 
and perfect cut right through. Two ergonomic handles for safe 
work.

12759	 6.3 in. length	 3.9 in. diameter

**Available while supplies last

Breakfast Knife
The wide stainless steel blade allows easy handling when 
cutting or spreading. The sharp scalloped blade cuts neatly 
and without effort. The flat blade tip allows you to dip into 
tall, narrow jars. The slightly curved blade evenly distributes 
spreads on bread.

12773	 9.1 in. length

Universal Knife
The slender stainless steel tipped point blade makes this 
knife perfect for all around use. Just the thing for peeling, 
cutting, and portioning meat, vegetables or fruit.

12765	 9.1 in. length


