6” Forged Narrow Boning Knife 6” Forged Bayonet Fork

30400 30400 112" Overall
‘ I 30407 30407

8” Forged Scalloped Bread Slicer

30405 30405
10” Butcher Steel

® pe>TERY 30401 30401

10” Forged Pointed Slicer
30406 30406

— ’ 81.,” Forged, Heavy Duty Kitchen Shears
- — 19921  PS02-CP - M‘/
12” Forged Duo-Edge Slicer
30409 30409

Q ® caares n 92" Forged, Heavy Duty Kitchen Shears
Uiy 19920 PSOT-CP

3'.” Forged Paring Knife

30408 30408 \”i‘b 7 Piece Garnishing Set with Case (i
20207 CC77

7” Forged, Duo-Edge Santoku
30402 30402

(e ) Includes:

AL AN NN R RN

Channel Knife

Lemon Zester
Forged Chef’s Knives

30403 30403 8” Parisian Cutter, Double Scoop e @
30404 30404 10”
Vegetable Peeler

Butter Curler (

Parisian Cutter, Single Scoop

Apple Corer
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BASICS

When performance is as important as value, look no further than our BASICS® series of knives, made
from stain-free, high-carbon steel, perfect for staying within your budget and on task. Imported.

Individually

Enhanced Grain NSF Certified
Ground Blade Structure ®




6” Curved Boning Knife Cook’s Knives

31618  P94823 \m 31600 P94801 8"
4 \ 31600B P94801B 8~
- 31601 P94802 10"
Flexible Curved Boning Knives 2128198 58228%8 }8
31619 P94824 5 . =l 31629B P94806B 12~
31620 P94825 67 ) —
\\77777""‘7\1 S = \ <
S~

Flexible Narrow Boning Knives

31613 P94817 5’ |
31614 P94818 6" M .

-
i |
T e W
Stiff Boning Knives
31616  P94820 5~ pexrr | I
31617  P94821 6”7 \——L -
31617B P94821B 6” - \
® De>TER
4 “ “ \//
- Wide Cook’s Knife
6” Wide Boning Knives 31602 P94831 10"
31615 P94819 - e f 31630 P94831B 107
31615B  P94819B Te———— ) | \ e A

10” Cimeter Steak Knife
31621 pP94826

BN
b

6” Flexible Narrow Boning Knife
e

—— Y 31614  P94818

k ® DexTER ‘4{ e '
Narrow Fillet Knives R T Y

6” Stainless Steel /(\ —
Cleaver | 31608 P94812 7~
f 31609 P94813 8"

32738 W49542CP | f

4%/,” Jumbo Style R _ . E |
Steak Knife \

31365 P46005

31631 P94ZZA-4 47
6 Pc Steak Knife Set (4
31560 P46005-6P

31370  P10884 4"

et
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8” Scalloped Bread Knives

31603  P94803
31603B P94803B

8” Scalloped Offset Bread Knives

31606  P94807
31606B P94807B S

@%
Scalloped Slicers
10" 31604 P94804
10”7 31604B P94804B
127 31605 P94805
12" 31605B P94805B
DeSTER-
LG \
DEeTER -
4 =
DexTER |-
(9L \
pDexaTER -
5
Sandwich oz  —
31652 P94860 3"
Mother Russell (% /\ e J ’)
18263  S170 3" e
18283 S170L 4,
18293 S170L-3 3-Pack pesa=n

of S170L

6 '/2” Deba Knife, Hardwood Handle

31445 P47005 peTER . |
6 '/2” Nakiri Knife, Hardwood Handle
31444 P47004

10” Sashimi Knife, Plastic Handle
31441  P47010

DexTER

mm—

12” Sashimi Knife, Hardwood Handle

31446  P47006
DexTER -

35 - DEXTER1818.COM

3” Clip Point Parer

DESTER -
31610  P94816 T———
3" Tapered Parers

DETER
31611  P94843  ——

31611B  P94843B

DESTER
¥
34" Tiger Edge, Tapered Parer
31612  P94846

DesTER

w’

2'/,” Tourné Knife (%

15153 S1028 il _

2 %" Clip Point Parers (%

— " Vi
31366 P40003

31440 P40531DP 36pc in Display Box

34” Cooks Style Parers (%%

31436 P40843 — -~

31438 P40518DP 36pc in Display Box

34" Scalloped Parers (4

31437 P40846 — I

31439 P40525DP 36pc in Display Box

(et
4” w/Sheath
31431 P10885

W)
43"
31432 P11893 o
28383  P11893C y e
()
4'/,” Stainless Steel
91500 91500
5”2 Pack

182177F 182177F




