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CATALOGO GERAL

GENERAL CATALOGUE
CATALOGUE GENERAL



Faca para tornear
Peeling knife
Couteau a tourner
221.DR01.08

Faca para vegetais
Vegetable knife
Couteau a legumes
221.DR0O2.09

Faca para legumes
Paring knife
Couteau d'office
221.DR03.10

Reure

Faca de cozinha
Utility knife
Couteau de cuisine
221.DR03.15

Faca para queijo/tomate
Cheese/tomato knife
Couteau a fromage/tomates
221.DR05.13

Faca para desossar
Boning knife
Couteau a désosser
221.DR06.15

Doure

Faca de cozinha
Utility knife
Couteau de cuisine
221.DR03.13

nox de qualidade superior com ¢ icarta.
high quality 2SS chromium-molybdenurr ta handles.
Manches
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Faca para filetes
Fillet knife
Couteau a filets
221.DR0O7.18

Faca para presunto
Ham slicing knife
Couteau a jambon
221.DR17.25

Faca para pao
Bread knife
Couteau a pain
221.DR0S.20

Faca de chefe
Chef’s knife
Couteau de chef
221.DR10.20

Faca de chefe
Chef’s knife
Couteau de chef
221.DR10.25

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
221.DR85.18

Faca para trinchar
Carving knife
Couteau a decouper
221.DR14.20

Garfo para trinchar
Carving fork
Fourchette a découper
621.DR13.18
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Laminas forjadas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15)

Faca para legumes
Paring knife
Couteau d'office
261.0X03.10

Faca de cozinha
Utility knife
Couteau de cuisine
261.0X03.15

Faca para filetes
Fillet knife
Couteau a filets
261.0X07.20

Faca para pao
Bread knife
Couteau a pain
261.0X09.20

Faca de chefe
Chef’s knife
Couteau de chef
261.0X10.15

Faca de chefe
Chef’s knife
Couteau de chef
261.0X10.20

Faca de chefe
Chef’s knife
Couteau de chef
261.0X10.25

Faca para trinchar
Carving knife
Couteau a découper
261.0X14.20

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
261.0X85.18

Cabos de Proflex Plus com elevada aderéncia.




COZINHA | KITCHEN | CUISINE

PLATINA

e~k

\"" =

o B =

< - =

Y000 000000000

)
|-

Laminas forjadas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de aco inox AlSI 304.

Faca para legumes
Paring knife
Couteau d'office
251.PT03.10

Faca de cozinha
Utility knife
Couteau de cuisine
251.PT03.15

Faca para filetes
Fillet knife
Couteau a filets
251.PT07.15

Faca de chefe
Chef’s knife
Couteau de chef
251.PT10.20

Faca de chefe
Chef’s knife
Couteau de chef
251.PT10.25

Faca Santoku
Santoku knife
Couteau Santoku
251.P125.18

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

251.PT85.18

Forged blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Stainless steel handles AlSI 304.
Lames forgées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMaoV 15). Manches en aciére inoxidable AISI 304.
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Laminas forjadas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de aco inox AISI 304.

Faca para pao
Bread knife
Couteau a pain
251.PT09.20

Faca para trinchar
Carving knife
Couteau a découper
251.PT14.20

Faca para trinchar
Carving knife
Couteau a découper
251.PT14.25

Garfo para trinchar
Carving fork
Fourchette a découper
651.PT13.16

Faca para presunto
Ham slicing knife
Couteau a jambon
251.PT17.24

Faca para presunto
Ham slicing knife
Couteau a jambon
251.PT17.30

Fuzil

Sharpening steel
Fusil a affater
951.PT50.23

Forged blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Stainless steel handles AISI 304.
Lames forgées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en aciére inoxidable AlSI 304.



COZINHA | KITCHEN | CUISINE ABSOLUTE STEEL

Faca para tornear
Peeling knife
Couteau a tourner
251.A501.08

Faca para legumes
Paring knife
Couteau d'office
251.A503.10

Faca de cozinha

< B = = Utility knife
S — Couteau de cuisine
251.A503.15

Faca para queijo
—— p— e Cheese knife
S — S Couteau a fromage

— 251.A505.12

Faca para filetes
= Fillet knife
' Couteau a filets
251.A507.15

x
L

Faca para pao
Bread knife
Couteau a pain
251.A509.20

Faca de chefe
P Chef’s knife
o & fi=eid]
4 i= Couteau de chef
251.A510.15

Faca de chefe
CE= = Chef’s knife

_ ' Couteau de chef

e —— - 251.A510.20

Faca de chefe
Chef’s knife

/ Couteau de chef
S — 251.A510.25

Laminas de ago inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de aco inox AISI 304.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV/15). Stainless steel handles AlSI 304.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-malybdéne-vanadium (X50CrMoV15). Manches en aciére inoxidable AlSI 304.



COZINHA | KITCHEN | CUISINE ABSOLUTE STEEL

B
Bifl

— Faca Santoku
ﬂ@ Santoku knife
. Couteau Santoku

e —— 251.A525.17

Cutelo japonés
Japanese chopper
Couperet japonais
251.A526.17

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
251.A587.14

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
251.A585.17

Faca para trinchar
wE= Carving knife
S — Couteau a découper
251.A514.20-25

- Garfo para trinchar
—_— ' Fourchette a découper

651.A513.16

e Faca para presunto
= VEE @ Ham slicing knife
. " Couteau a jambon

251.A517.24-30

S Faca para salmao
\ A 1 3
) Smon ke
Couteau pour saumon

251.A528.25

= - Cutelo
» e Cleaver
Couperet

351.A524.15

Fuzil

Sharpening steel
Fusil a affater
951.A550.23

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de aco inox AlSI 304,
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Stainless steel handles AISI 304.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMaoV15). Manches en aciére inoxidable AISI 304.
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Faca para legumes
Paring knife
Couteau d'office
271.UNO3.10

Faca para desossar, lamina larga
Boning knife, wide blade
Couteau a désosser, lame large
271.UN06.13

Faca para desossar, lamina larga
Boning knife, wide blade
Couteau a désosser, lame large
271.UN06.15

Faca para pao
Bread knife
Couteau a pain
271.UN0S.20

Faca de chefe
Chef’s knife
Couteau de chef
271.UN10.15

Faca de chefe
Chef’s knife
Couteau de chef
271.UN10.20

Faca de chefe
Chef’s knife
Couteau de chef
271.UN10.25

Faca para trinchar
Carving knife
Couteau a découper
271.UN14.20

Faca para presunto
Ham slicing knife
Couteau a jambon
271.UN17.25

Faca para presunto
Ham slicing knife
Couteau a jambon
271.UN17.30

Fuzil

Sharpening steel
Fusil a afftter
971.112525

8
|

Laminas forjadas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de POM com rebites de aco inox.
Forged blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). POM handles with stainless steel rivets
Lames forgées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV 15). Manches en POM avec rivets en aciére inoxidable.
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Laminas forjadas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV1
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). Cabos de POM com rebites de aco inox.

Faca para tornear
Peeling knife
Couteau a tourner
271.7401.07

Faca para vegetais
Vegetable knife
Couteau a legumes
271.7402.09

Faca para legumes
Paring knife
Couteau d'office
271.7403.09

Faca para legumes
Paring knife
Couteau d'office
271.7403.10

Faca de cozinha
Utility knife
Couteau de cuisine
271.7403.12

Faca para decorar
Decorating knife
Couteau a décorer
271.7404.10

Faca para tomate
Tomato knife
Couteau a tomates
271.7405.13

Faca para desossar
Boning knife
Couteau a desosser
271.7407 .13

Faca para desossar
Boning knife
Couteau a desosser
271.7407.15

Faca para desossar

Boning knife, curved edge
Couteau & desosser, lame courbe

271.7408.16

Faca para pao
Bread knife
Couteau a pain
271.7411.20
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Laminas forjadas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de POM com rebites de aco inox.
F

Faca de cozinha
Kitchen knife
Couteau de cuisine
271.7409.16

Faca de cozinha
Kitchen knife
Couteau de cuisine
271.7409.18

Faca de chefe
Chef’s knife
Couteau de chef
271.7415.15

Faca de chefe
Chef’s knife
Couteau de chef
271.7415.20

Faca de chefe
Chef’s knife
Couteau de chef
271.7415.23

Faca de chefe
Chef’s knife
Couteau de chef
271.7415.25

Faca de chefe
Chef’s knife
Couteau de chef
271.7415.30

Faca Santoku
Santoku knife
Couteau Santoku
271.7425.18

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
271.7485.18

Espatula
Palette
Spatule
571.7421.25




Faca para trinchar
Carving knife
Couteau a découper
271.7412.15

Faca para trinchar, flexivel
Carving knife, flexible
Couteau a découper, flexible
271.7422.15

Faca para trinchar
Carving knife
Couteau a découper
271.7412.18

Faca para trinchar, flexivel
Carving knife, flexible
Couteau a découper, flexible
271.7422.18

Faca para trinchar
Carving knife
Couteau a découper
271.7412.20

Faca para trinchar
Carving knife
Couteau a découper
271.7412.23

Faca para trinchar
Carving knife
Couteau a découper
271.7412.25

Faca para trinchar, serrilha
Carving knife, wavy edge
Couteau a découper, ondulé
271.7462.25

Garfo para trinchar
Carving fork
Fourchette a découper
671.7423.16

Garfo para cozinhar
Chef’s fork
Fourchette a chef
671.7425.21

Faca para presunto
Ham slicing knife
Couteau a jambon
271.7417.25




Faca para tornear
Peeling knife
Couteau a tourner

Bl BE 2601.06

Faca para legumes
Paring knife
Couteau d'office

¥Rl 273 PBE VB PR 2603.10

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé
271 e} 15.8663.10

Faca de cozinha
Utility knife
Couteau de cuisine

PRE] 273 BB 8603.15

Faca de cozinha
Kitchen knife
Couteau de cuisine

271 pEED72p75p76

Faca para filetes
Fillet knife
Couteau a filets
Rl PEE 8607.15

Faca para desossar
Boning knife
Couteau a désosser

B 272 273 BE BE

Faca para queijo
Cheese knife
Couteau a fromage
Bl 862212

Faca para pao
Bread knife
Couteau a pain

B3Rl 272|273 BE 8609.20

Espatula
Palette
Spatule

Bl 5728613.26

Garfo para trinchar
Carving fork
Fourchette a découper

Bl &8 FE 8615.20

Laminas de ago inox de qualidade superior com crémio-molibdénio-vanadio (X50C MoV 15). Cabos de POM com rebites de aco inox.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). POM handles with stainless steel rivets.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en POM avec rivets en aciére inoxidable.
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Faca de chefe
Chef’s knife
Couteau de chef
Bl 8610.10

Faca de chefe
Chef’s knife
Couteau de chef

Bl 8610.13

Faca de chefe
Chef’s knife
Couteau de chef
EER] 8610.15

Faca de chefe
Chef’s knife
Couteau de chef
P2kl 3610.18

Faca de chefe
Chef’s knife
Couteau de chef

Bl 272|273 B PR B 86 10.20

Faca de chefe, serrilha
Chef’s knife, wavy edge
Couteau de chef, ondulé

B 273 B 8660.20

Faca de chefe
Chef’s knife
Couteau de chef

Bl 272|273 Bl PR B 8610.25

Faca de chefe, serrilha
Chef’s knife, wavy edge
Couteau de chef, ondulé
P BYE B 8660.25

Faca de chefe
Chef’s knife
Couteau de chef

B (272 273 B P3E FBE 8610.30

Faca Santoku
Santoku knife
Couteau Santoku
Bl 3625.18

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
Bl 8685.18

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de POM com rebites de aco inox.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMaoV15). POM handles with stainless steel rivets,
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMaoV15). Manches en POM avec rivets en aciére inoxidable.
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1= Faca para trinchar
Carving knife

Couteau a découper
Bl 273 B PNE P 8614.17

Faca para trinchar, serrilha
Carving knife, wavy edge
Couteau a découper, ondulé

Rl 273 B S 866417

Faca para trinchar
Carving knife
Couteau a découper

B 273 B 8614.20

Faca para trinchar, serrilha
Carving knife, wavy edge
Couteau a découper, ondulé

PXA] 273 Bl BBE 3664.20

Faca para trinchar
Carving knife
Couteau a découper
HHAl 8614.25

Faca para presunto
Ham slicing knife

Faca para presunto
Ham slicing knife
Couteau a jambon

B 272 861730

L E= Faca para carnes frias
e slicing knife
Trancheur a réti
/—“\_,______,_/—‘—\/
/‘-h‘\_‘______,‘-—\/l

Bl 8611.30

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé
BE272.8612.25

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé

B 272 861230

Faca para salmao, lamina estreita
Salmon knife, narrow blade
Couteau pour saumon, lame étroit
PHA] 8628.30

Faca para salmao, lamina larga
Salmon knife, wide blade
Couteau pour saumon, lame large
Bl 8621.30

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de POM com rebites de aco inox.

Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). POM handles with stainless steel rivets.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en POM avec rivets en aciére inoxidable.
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Faca para tornear
Peeling knife
Couteau a tourner
PEA] 3214.06

Faca para legumes
Paring knife
Couteau d'office
BEAl 3083.08

Faca para queijo
Cheese knife
Couteau a fromage

PRl 5102.11

Faca para legumes
Paring knife
Couteau d’office
PRl 3106.11-13

Faca para vegetais
Vegetable knife

Couteau a legumes

B8 272/3201.08-09-10-12-13
273 B FRE P 320110

Faca para legumes

Paring knife

Couteau d'office

B8l 272/3100.08-09-10-12-13
FEE FBEE 3100.08-09-10

Faca para legumes
Paring knife

Couteau d'office

Bl 272/ 3001.09-10-12-13
273 PR RS PBE 3001.10

Faca de cozinha
Utility knife
Couteau de cuisine
P28l 3106.15-18

Faca de cozinha
Utility knife
Couteau de cuisine
Bl 272 3201.14-15

Faca de cozinha
Utility knife
Couteau de cuisine

FER12723100.14-15

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de POM com rebites de aluminio.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). POM handles with aluminum rivets,
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMaoV15). Manches en POM avec rivets en aluminium.



B= Faca de cozinha
Utility knife
Couteau de cuisine
272.3001.14-15-17

B= Faca de cozinha
- Kitchen knife
Couteau de cuisine
2723001.18-20-22-24

Faca de chefe
Chef’s knife
Cou‘geau de chef

A 272/3051.18

Faca de chefe, lamina grossa

Chef's knife, thick blade
B I Couteau de chef, lame épaisse

[27213013.27-29-32

Faca para pao
Bread knife
Couteau a pain
Bl 5322.20
27215322.18-20-25

Faca de pasteleiro
Pastry knife
Couteau de patissier
Bl 272 3466.25

Faca para presunto
Ham slicing knife
Couteau a jambon
Bl 3409.24-30
2723409.24

Espatula, perfurada
Spatule, perforer

Bl 2317.10

Raspadeira
Scraper
Grattoir

3 6030.12-13

Espatula

Palette

Spatule

B9l 6012.15-20-25-30

Laminas de aco inox de qualidade superior com crémio:

molibdénio-vanadio (X50CrMoV15). Cabos de POM com rebites de aluminio.

m 5




Para esquerdinos | fc

Para esquerdinos | for left-handers | pour les go

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de Proflex Plus com elevada aderéncia.

L

Faca Yanagiba
Yanagiba knife
Couteau Yanagiba
261.TK14.15-18

Faca Yanagiba
Yanagiba knife
Couteau Yanagiba
261.TK14.21-24

Faca Yanagiba
Yanagiba knife
Couteau Yanagiba
261.TK14.27-30

Faca Yanagiba
Yanagiba knife
Couteau Yanagiba
261.TK44.30

Faca Deba
Deba knife
Couteau Deba
261.TK10.15

Faca Deba
Deba knife
Couteau Deba
261.TK10.21

Faca Deba
Deba knife
Couteau Deba
261.TK40.15

Faca Deba
Deba knife
Couteau Deba
261.TK40.21

Faca Usuba
Usuba knife
Couteau Usuba
261.TK26.18




Faca para gueijo parmesao

ﬁ e ‘ Parmesan cheese knife
Couteau a fromage parmesan
271.8632.06

Faca para queijo
Cheese knife
Couteau a fromage
271.8642.12

Faca para queijo
Cheese knife
Couteau a fromage
271.8652.12

Faca para queijo, pasta mole
Creamy cheese knife

Couteau a fromage, pate mole
271.8662.10

Faca para queijo
Cheese knife
Couteau a fromage
271.8622.12

Laminas de ago inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV1
Blz f high quality stainless s n adium (X50Cr

Blades made of




Faca para tornear
Peeling knife
Couteau a tourner

B P HRO'1.06

(]
-2}
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Faca para vegetais
Vegetable knife
Couteau a legumes

R 282 BB HR02.08

Faca para vegetais
Vegetable knife
Couteau a legumes

BERl 282 BB HRO2.10

Faca para vegetais
Vegetable knife
Couteau a legumes

[282/EEE HR02.12

Faca para legumes
Paring knife
Couteau d'office

I PEE PR HRO3.10

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé

BBy (252 283 BER PEE HR63.10

Faca de cozinha
Utility knife
Couteau de cuisine

ER] 283 BB HR03.12

Faca de cozinha
Utility knife
Couteau de cuisine
P 283 BEE HRO3.15

Faca para tomate
Tomato knife
Couteau a tomates
Rl HROS.12

Faca para legumes
Paring knife
Couteau d'office

BER] 252) 8 HR04.10

Faca para legumes
Paring knife
Couteau d'office

BERl 282/ BEE HRO4.12

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de Proflex com elevada
aderéncia e protecdo antibacteriana. Aprovados pela NSF.

’ : ’TﬂlCI’ObEﬂl PROFLEX B acl»;js rj|1adni—_u_f_l‘ulglw_:_;L_Jallcy s’ta_i -1i:ess steel with chromium-molybdenum-vanadium (X50CrMoV15). Proflex handles with high-grip
and antibacterial protection. NSF approved.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en Proflex a
haute adhérence et protection antibactérienne. Approuvé par NSE

P
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Faca para legumes
Paring knife
Couteau d'office

BER] 22| BEE HR04.13

Faca de cozinha
Kitchen knife
Couteau de cuisine

Y] 22| BB HR04.14

7 l '

Faca para pao
Bread knife
Couteau a pain

4 BBR 282| HR09.20

\
b 4

Faca para pao
Bread knife
Couteau a pain

BERl 282/ HR09.25

\
\J,

Faca de chefe
Chef’s knife
Couteau de chef

PRl 282|283 BEE HR 10.16

Faca de chefe
Chef’s knife
Couteau de chef

PER] 252 283 BB HR10.18

Faca de chefe, lamina estreita
Chef’s knife, narrow blade
Couteau de chef, lame étroit

Y] BN R HR27.20

Faca de chefe, lamina estreita
Chef’s knife, narrow blade
Couteau de chef, lame étroit

BRI FEE HR27.25

Faca de chefe, lamina estreita
Chef’s knife, narrow blade
Couteau de chef, lame étroit
Bl HR27 .30

Faca de chefe
Chef’s knife
Couteau de chef

] 262283

Faca de chefe, serrilha
Chef’s knife, wavy edge
Couteau de chef, ondulé

1

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de Proflex com elevada

aderéncia e protecdo antibacteriana. Aprovados pela NSFE

Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Proflex handles with high-grip

and antibacterial protection. NSF approved.

Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en Proflex a 79
haute adhérence et protection antibactérienne. Approuvé par NSF N




Faca de chefe
Chef’s knife
Couteau de chef

PER] 222] 283 B PR B HR 10.25

Faca de chefe, serrilha
Chef's knife, wavy edge
Couteau de chef, ondulé

BBl BB HR60.25

Faca de chefe

Chef’s knife

Couteau de chef

PER 22| 283 B BEE BEE HR 10.30

Faca de chefe, alvéolos
Chef's knife, granton edge
Couteau de chef, alvéole
Bl HR80.25

Faca Santoku
Santoku knife
Couteau Santoku
El HR25.18

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

Faca para trinchar
Carving knife
Couteau a découper
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Faca para trinchar
Carving knife
Couteau a découper
PER] FEE HR14.25

Faca para trinchar, serrilha
Carving knife, wavy edge
Couteau a découper, ondulé
] HR64.25

Ldminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de Proflex com elevada
aderéncia e protecdo antibacteriana. Aprovados pela NSF.
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Faca para trinchar
Carving knife
Couteau a découper
BERl HR14.30

Garfo para trinchar
Carving fork
Fourchette a découper

i

Faca para presunto
Ham slicing knife
Couteau a jambon
B 282 HR17.24

Faca para presunto
Ham slicing knife
Couteau a jambon

Bl 282/ HR17.30

Faca para filetes

Fish filleting knife
Couteau a filet de poisson
| FEE HR08.16

Faca para filetes
Fish filleting knife
Couteau a filet de poisson

Bl BB HRO8.18

o
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Faca para filetes

Fish filleting knife
Couteau a filet de poisson
] FEE HR08.20

Faca para salmao
Salmon knife

Couteau pour saumon
gl PR HR28.30

Faca para carnes frias
Slicing knife
Trancheur a roti

EER HR11.25

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé

BER] 282|FEE HR12.25

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de Proflex com elevada
aderéncia e proter,ao antlbacterlana Apmvados pela NSE

Bluh:ﬁ made o omium-molybdenum-vanadium (X50CrMo roflex handles with high-grip

»'Microban

me-malybdéne-vanadium (X50CrMoV15). Manches en Proflex a | 31
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Faca para carnes frias
Slicing knife
Trancheur a roti

BRI PEEE HR11.30

8
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Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé

,,
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Faca de pasteleiro, serra
Confectionery knife, saw edge
Couteau de patissier, scie

BB 282|BEE HR13.30

Faca para carnes frias
Slicing knife
Trancheur a roti

BRI PEEE HR11.36

I

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé

28 1[PER]
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Faca de pasteleiro, serra
Confectionery knife, saw edge
Couteau de patissier, scie

Rl 232/ EEE HR13.36

Faca de pasteleiro
Confectionery knife
Couteau de patissier

R 82| PR HR18.36

Faca de pasteleiro, serrilha
Confectionery knife, wavy edge
Couteau de patissier, ondulé

PR 232/ FEE HR19.36

Faca de pasteleiro, serra
Confectionery knife, saw edge
Couteau de patissier, scie

Faca de pasteleiro
Pastry knife
Couteau de patissier

BEfl 282 HR66.25

=f=ie

IR

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de Proflex com elevada
aderéncia e protecdo antibacteriana. Aprovados pela NSF.

Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrioV15). Proflex handles with high-grip
and antibactenial protection. NSF approved.

Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en Proflex a
haute adhérence et protection antibactérienne. Approuvé par NSE
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I 242 243 FXED P 3214.06
Faca para legumes

Paring knife
Couteau d'office

] 242| 243 PO M 3038.08

Faca para tornear
_ Peeling knife
Couteau a tourner

Faca para legumes
Paring knife
Couteau d'office
B8l 3000.09

2] 247/ 243 B

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé

E¥R] 242 243 B F¥5 3060.09-10

Faca para vegetais

Vegetable knife
Couteau a legumes

ez o3 A R

B8] 3200.09

Faca para toranja
Grapefruit knife

Couteau a pamplemousse
] 3208.08

Faca para tomate
Tomato knife
Couteau a tomates
B 3204.11

Faca para legumes
Paring knife
Couteau d'office

oI B¥E 5300.10

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé

¥R] 242] 243 ) FFE 5304.10

Faca para queijo
Cheese knife
Couteau a fromage
B8 5102.11

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de polipropileno. Aprovados pela NSE
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Polypropylene handles. NSF approved
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en polypropyléne. Approuvé par NSF
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Faca para legumes
Paring knife
Couteau d'office
P2Hl 3083.08

Faca para legumes
Paring knife
Couteau d'office
P2 5301.10-13

B 5301.10

)

N

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé
B8 5303.10-13

Faca para vegetais
Vegetable knife

Couteau a legumes

81 3201.07-08-09-10-12-13

Faca para legumes

Paring knife

Couteau d'office

243 .3100.08—09—‘!0—12—13
M 3100.12

Faca para legumes
Paring knife
Couteau d'office
P28 3001.09-10-12-13
BE 3001.09

Faca de cozinha, serrilha
Utility knife, wavy edge
Couteau de cuisine, ondulé
B4 5303.15

Faca de cozinha
Utility knife

Couteau de cuisine
PER] 243 /¥ 3100.14-15

Faca de cozinha
Utility knife
Couteau de cuisine
P28 3001.14-15

B 3001.15

Faca para pao
Bread knife
Couteau a pain

P28 5322.15-18-20-25
42 5322.20-25

Faca para sandwich
Offset sandwich knife
Couteau a sandwich
P42 8525.18-23

)

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMaoV15). Cabos de polipropileno. Aprovados pela NSF.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrioV15). Polypropylene handles. NSF approved.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en polypropyléne. Approuvé par NSE
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Faca de chefe, lamina grossa
Chef’s knife, thick blade
Couteau de chef, lame épaisse
2 .3013.27-29-32

Faca de chefe, |amina estreita
Chef’s knife, narrow blade
Couteau de chef, lame étroit
E2EN] 243 P P X 3027.20-26-30

Faca de chefe, lamina larga
Chef’s knife, wide blade
Couteau de chef, lame large

R 242] 243 W) ].3028.20-26-30

Faca para filetes

Fish filleting knife
Couteau a filet de poisson
M 3156.21

Faca para filetes

Fish filleting knife

Couteau a filet de poisson
as.3702.18-20-22

Faca para presunto
Ham slicing knife
Couteau a jambon
28 3409.24-30

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé

2] 24213360.30

Faca para carnes frias
Slicing knife
Trancheur a réti

P2] (2422 3400.30

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur a réti, ondulé

B¥R] 242/ B 3460.25-30

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de polipropileno. Aprovados pela NSE
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Polypropylene handles. NSF approved
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en polypropyléne. Approuvé par NSF
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Faca para carnes frias
Slicing knife
Trancheur a roti
.3401.36-40-44

Faca para carnes frias, serrilha
Slicing knife, wavy edge
Trancheur & réti, ondulé
.3461.36-40-44

Faca para kebab
Kebab knife

Couteau a kebab
2] 3407.36-40-44

e Faca para kebab
B =® Kebab knife
Couteau a kebab

.

P 3402.50-55

Faca para carnes frias, alvéolos
Slicing knife, granton edge
Trancheur a roti, alvéole

PR 242| 3467.30-36

Faca para queijo
Cheese knife

Couteau a fromage
B8] 243.9502.20-23-26-29

Faca para queijo
Cheese knife
Couteau a fromage
2] 243 9504.26-30

Faca para queijo
Cheese knife

b Couteau a fromage
2] 243.9501.30-36

(3

B=e Faca para queijo

e ¥ Cheese knife
Couteau a fromage
2] 243.7121.30-32

. Faca para queijo / pizza

Cheese / pizza knife
ﬁ Couteau a fromage / pizza
N ] 9505.38

L %

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMaoV15). Cabos de

ropileno. Aprovados pela NSF.
B M-I 5L P h d




Faca para vegetais, serrilha
Vegetable knife, wavy edge
Couteau a legumes, ondulé

Faca para legumes
Paring knife
Couteau d'office

412 8 1.1103.10-12

Fechig] -t

Faca para legumes
Paring knife
Couteau d'office

5 2 (T04.10

Fachi} m

Faca de cozinha
Utility knife
Couteau de cuisine

241]2 5 B2 10315

Faca para queijo
Cheese knife
Couteau a fromage

24 1]245p2 46 2ALRIeER P

Faca para filetes
Fillet knife

Faca para pao
Bread knife
Couteau a pain

241]2 M T09.20

Faca de chefe
Chef’s knife
Couteau de chef

iech.j} m

Faca para trinchar
Carving knife
Couteau a découper

BB N T4.18

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole

241245046 RalRIETREY

Garfo de cozinha
Kitchen fork
Fourchette & cuisine

ER/iT15.15

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de polipropileno.
Blade made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Polypropylene handles.

Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en polypropyléne. -



Levar as criancas desde cedo para a cozinha da-lhes aptidoes e confianca para preparar a propria comida de forma saudavel mais
tarde na sua vida.

To be at the kitchen since early age, allows kids to develop their aptitudes and confidence to prepare later on their own healthy food.

Engager les enfants, dés le plus jeune age a cuisine, leur donne les compétences et la confiance nécessaires pour préparer des
aliments sains plus tard dans sa vie.

Conjunto para crianca
Kids pack

Ensemble pour enfant
44C KIDS.04

Faca para legumes

ﬁéfn/gi):)‘::a\, Paring knife
S Couteau d'office
246.FISH.10

Faca para vegetais, serrilha
Vegetable knife, wavy edge
Couteau a legumes, ondulé
245.CROC.12

Faca Santoku, alvéolos
Santoku knife, granton edge
Couteau Santoku, alvéole
241 WOLF.14

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de polipropileno.
Blade made of high quality stainless steel with chromium-molybdenum-vanadium (X50CriMoV15). Polypropylene handles.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en polypropyléne
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Faca para lequmes
Paring knife
Couteau d'office
237.NT03.10

Faca de cozinha
Utility knife
Couteau de cuisine
237 .NT03.13

Faca de cozinha
Utility knife
Couteau de cuisine
237.NT03.15

Faca para pao
Bread knife
Couteau a pain
237.NT09.20

Faca de chefe
Chef’s knife
Couteau de chef
237.NT10.18

Faca de chefe
Chef’s knife
Couteau de chef
237.NT10.20

Faca para trinchar
Carving knife
Couteau a découper
237.NT14.20

Garfo para trinchar
Carving fork

Fourchette a découper

637.NT13.18

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50C MoV 15). Cabos de madeira de oliveira com rebites de aco inox.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Olive wood handles with stainless steel rivets,
Lames fabriguées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en bois d'olivier avec rivets en aciére inoxidable.

39




Faca para tornear
Peeling knife
Couteau a tourner
231.3214.06

Faca para legumes
Paring knife
Couteau d'office
231.1030.07

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé
231.0130.07

Faca para legumes, serrilha
Paring knife, wavy edge
Couteau d'office, ondulé
231.5303.10-13

Faca para vegetais
Vegetable knife
Couteau a legumes
231.3201.08-09-10-12-13

Faca para legumes
Paring knife

Couteau d'office
231.3100.08-09-10-12-13

Faca para legumes
Paring knife
Couteau d'office
231.3001.09-10-12-13

Faca de cozinha, serrilha
Utility knife, wavy edge
Couteau de cuisine, ondulé
231.5303.15

Faca de cozinha
Utility knife
Couteau de cuisine
231.3201.14-15

Faca de cozinha
Utility knife
Couteau de cuisine
231.3100.14-15

Faca de cozinha
Utility knife
Couteau de cuisine
231.3001.14-15-17

Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de madeira jatobéd com rebites de latdo.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Jatoba wood handles with brass rivets.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches en bois de jatoba avec rivets en laiton
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Faca para tornear
Peeling knife
Couteau a tourner
233.3204.06

Faca para legumes
Paring knife
Couteau d'office
233.3021.08

Faca para legumes
Paring knife
Couteau d'office
233.3025.12

Faca para legqumes
Paring knife
Couteau d'office
233.3050.08-10-13

Faca de cozinha
Utility knife
Couteau de cuisine
233.3050.15-18-20

Faca de chefe
Chef’s knife
Couteau de chef
233.3030.16

Faca de chefe, |amina estreita
Chef’s knife, narrow blade
Couteau de chef, lame étroit
233.3027.16-18-20-26-30

Faca para pao
Bread knife
Couteau a pain
233.5322.15-18-20-25

Faca para presunto
Ham slicing knife
Couteau a jambon
233.3409.24-30

Faca para carnes frias, alvéolos
Slicing knife, granton edge
Trancheur a réti, alvéole
233.3467.25-30-36

Faca para carnes frias
Slicing knife
Trancheur a réti
233.3401.36

molibdénio-vanadio (X50CrMoV15). Cabo de madeira de pau santo com rebites de aluminio.

vec rivets en aluminium
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Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabos de faia.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMaoV15). Beechwood handles.
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMaoV15). Manches de hétre.

Faca para legumes
Paring knife
Couteau d'office
227 AT31.08

Faca para legumes
Paring knife
Couteau d'office
227 .AT31.10

Faca de cozinha
Utility knife
Couteau de cuisine
227.AT31.12

Faca de cozinha
Utility knife
Couteau de cuisine
227.AT31.15

Faca para legumes
Paring knife
Couteau d'office
227.AT32.08

Faca para legumes
Paring knife
Couteau d'office
227 .AT32.10

Faca de cozinha
Utility knife
Couteau de cuisine
227.A132.12

Faca de cozinha
Utility knife
Couteau de cuisine
227.AT32.15

Faca para pao
Bread knife
Couteau a pain
227.AT53.18
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Laminas de aco inox de qualidade superior com crémio-molibdénio-vanadio (X50CrMoV15). Cabo de madeira prensada.
Blades made of high quality stainless steel with chromium-molybdenum-vanadium (X50CrMoV15). Presswood handle
Lames fabriquées d'acier inoxydable de haute qualité avec chrome-molybdéne-vanadium (X50CrMoV15). Manches de presse bois.

Faca para vegetais
Vegetable knife
Couteau a legumes
229.6510.08

Faca para vegetais
Vegetable knife
Couteau a legumes
229.6510.10

Faca para legumes
Paring knife
Couteau d'office
229.6504.10

Faca para legumes, serra
Paring knife, saw edge
Couteau d'office, scie
229.6505.10

Faca para lequmes
Paring knife
Couteau d'office
229.6504.13

Faca para legumes, serra
Paring knife, saw edge
Couteau d'office, scie
229.6505.13

Faca para lequmes
Paring knife
Couteau d'office
229.6504.16

Faca para legumes, serra
Paring knife, saw edge
Couteau d'office, scie
229.6505.16

Faca para pao
Bread knife
Couteau a pain
229.6502.18
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Cutelo
Cleaver
Couperet

BRI 372 BB 4024.15 530 gr

Cutelo

Cleaver

Couperet

Bl 4011.15 310gr

Cutelo
Cleaver
Couperet

EER137214001.15 450 gr

Cutelo chinés
Chinese cleaver
Couperet chinois
Effl 731420 270gr

Cutelo

Cleaver

Couperet

BNl 4064.15 320 gr

Cutelo
Cleaver

Cutelo

Cleaver

Couperet

Bl 4024.15 454 gr

Picador de vegetais
Vegetable mincer
Hachoir

B8] 9850.22-27
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Faca para bife
Steak knife
Couteau a steak
271.7406.11

Faca para bife
Steak knife
Couteau a steak
271.UN04.12

Faca para bife
Steak knife
Couteau a steak
271.8604.12

Garfo para bife
Steak fork
Fourchette a steak
671.8623.19

Faca para bife
Steak knife
Couteau a steak
251.A504.12

Faca para bife
Steak knife
Couteau a steak
251.7612.09

Garfo para bife
Steak fork
Fourchette a steak
651.7613.19

Colher de sopa
Table spoon
Cuillére a potage
751.7614.21

Colher de sobremesa
Dessert spoon
Cuillére & dessert
751.7615.17

Faca para bife
Steak knife
Couteau a steak
241.5013.11

Faca para bife, sem serrilha
Steak knife, without wavy edge
Couteau a steak, sans ondulé
241.5003.11

Faca para bife
Steak knife
Couteau a steak
241.5015.12




Faca para bife
Steak knife
Couteau a steak
241.5326.13

Garfo para bife
Steak fork
Fourchette a steak
641.7213.19

Faca para bife
Steak knife
Couteau a steak
224.GH03.13

Garfo para bife
Steak fork
Fourchette a steak
624.GH01.20

Faca para bife
Steak knife
Couteau a steak
233.5326.13

Faca para bife
Steak knife
Couteau a steak
233.7024.11

Faca para bife
Steak knife
Couteau a steak
229.7612.09

Garfo para bife
Steak fork
Fourchette a steak
629.7613.19
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