CCLEMENT DESIGN

751

CUISINE RESTAURATION

In addition to cutting vegetables, this all-purpose
knife is suitable for cutting meat, processed meat
products, fish fillets and sashimi.

This is a gently shaped knife with a slightly wider
blade.

The blade has indentations on both sides, which
allows the food to separate from the knife and
prevents the food from sticking to the blade for a
smooth cut.

180 mm.
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Size: TU
features: various

Washing tips:
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