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CLASSIC /
NUMBER ONE
FOR FORGED
KITCHEN KNIVES

COOK’S KNIFE

Largest Selection. Consistent quality.

With a selection of blades from 7 to 36 cm in length and a range of
ca. 70 blade shapes, CLASSIC offers the largest variety of models in
the world. The series stands out because of its clear design and ease
of use and so is the right tool for every home cook and professional.

Quality comes first. With 55 sophisticated manufacturing stages
and more than 20 uncompromising quality checks, each CLASSIC
knife is perfectly manufactured. The blades are forged from one
piece of high alloy chrome molybdenum vanadium steel, and

are exceptionally sharp, robust and long-lasting thanks to

the laser-supported sharpening process PEtec.
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Forged from one piece
of stainless steel
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Grind angle 29°/
final buffing by hand
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Safe work thanks
to full bolster

Full tang

CLASSIC
COOK’S KNIFE

Triple riveted

Hand guard
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Hand guard

The knife handle sits in the hand comfortably
and is curved slightly downwards at the heel

to avoid slipping. The robust handle shells are
secured with stainless steel rivets and manufac-
tured seamlessly.

Full tang

As an extension of the blade, the tang gives the
knife reliable stability. In addition, as a counter-
weight it ensures the blade is balanced.

Precision double serrated edge

The bread knife with the unique double serrated
edge cuts hard crusts just as easily as soft bread
or large fruits, such as pumpkin. The difference
versus traditional serrated edges can be felt
immediately.

79

Full bolster

The full bolster reliably protects the fingers in
everyday cooking and the balance makes agile
and precision work easier.

Hollow edge

Small air pockets are produced by the hollow
edge on the depressions of the blade. The positi-
ve effect of this is that thin or soft food items are

more easily removed from the blade during use.
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Butcher Knife NEW

The distinctive new knife is perfect for portioning
meat and also cuts large fruits and vegetables
effortlessly. The special design makes it into an
extraordinary work of art, forged from steel.
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P PEELING KNIFE
WEIGHT: 59 G / BLADE LENGTH: 7 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 17,1 (M

4062 / 4002293406206
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WEIGHT: 58 G / BLADE LENGTH: 7 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 17,1 (M
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4002 / 4002293400204
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WEIGHT: 61G / BLADE LENGTH: 8 CM / BLADE WIDTH: 2CM / TOTAL LENGTH: 18,1 CM

4000 / 4002293400006
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PARING KNIFE
WEIGHT: 71 G / BLADE LENGTH: 9 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 19,1 (M

4066/09 / 4002293406619

PARING KNIFE
WEIGHT: 73 G / BLADE LENGTH: 10 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 20,1 CM

4066/10 / 4002293406626
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UTILITY KNIFE
WEIGHT: 71 G / BLADE LENGTH: 12 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 22,9 (M
4066/12 / 4002293406633
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STEAK KNIFE
WEIGHT: 84 G / BLADE LENGTH: 12CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 22,9 (M

4068 / 4002293406800

SAUSAGE KNIFE
WEIGHT: 80 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2 (M / TOTAL LENGTH: 24,9 CM / WITH SERRATED EDGE

4110 / 4002293411002

TOMATO KNIFE
WEIGHT: 76 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 24,9 CM / WITH SERRATED EDGE

4109 / 4002293410906
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BREAD KNIFE
WEIGHT: 132G / BLADE LENGTH: 20 CM / BLADE WIDTH: 2,5CM / TOTAL LENGTH: 32,1 CM / WITH SERRATED EDGE

4149 / 4002293414904

BREAD KNIFE
WEIGHT: 190 G / BLADE LENGTH: 23 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 35,7 CM / WITH SERRATED EDGE

4150 / 4002293415000

BREAD KNIFE
WEIGHT: 197 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 38,7 CM / WITH SERRATED EDGE

4151 / 4002293415109

BREAD KNIFE
WEIGHT: 185G / BLADE LENGTH: 23 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 35,7 CM / WITH PRECISION DOUBLE SERRATED EDGE

4152/23 / 4002293415208
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BREAD KNIFE
WEIGHT: 176 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 4,85 CM / TOTAL LENGTH: 33 CM / WITH WAVY EDGE

4128 / 4002293412801
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COOK‘S KNIFE
WEIGHT: 119G / BLADE LENGTH: 12CM / BLADE WIDTH: 3,6 CM / TOTAL LENGTH: 23 (M

4582/12 / 4002293458205

COOK‘S KNIFE
WEIGHT: 129 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 3,6 CM / TOTAL LENGTH: 26,2 CM

4582/14 / 4002293458212
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COOK‘S KNIFE
WEIGHT: 174 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 4 CM / TOTAL LENGTH: 28,5 CM

4582/16 / 4002293458229

COOK'‘S KNIFE
WEIGHT: 189 G / BLADE LENGTH: 18 CM / BLADE WIDTH: 4 CM / TOTAL LENGTH: 30,5 (M

4582/18 / 4002293458236
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COOK'‘S KNIFE
WEIGHT: 268 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 33,7 CM

4582/20 / 4002293458243
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COOK*‘S KNIFE
WEIGHT: 282 G / BLADE LENGTH: 23 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 36,6 CM

4582/23 / 4002293458250

COOK*‘S KNIFE
WEIGHT: 290 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 39,5 CM

4582/26 / 4002293458267

COOK*‘S KNIFE
WEIGHT: 282 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 5,6 CM / TOTAL LENGTH: 33,1 CM / EXTRA WIDE

4584/20 / 4002293458410
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COOK*‘S KNIFE
WEIGHT: 313 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 5,6 CM / TOTAL LENGTH: 39,2 CM / EXTRA WIDE

4584/26 / 4002293458427
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COOK‘S KNIFE
WEIGHT: 264 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 33,6 CM / WITH HOLLOW EDGE

4572/20 / 4002293457246
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BONING KNIFE
WEIGHT: 99 G / BLADE LENGTH: 10 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 22,2 (M

4601 / 4002293460109

BONING KNIFE
WEIGHT: 141G / BLADE LENGTH: 14 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 26,9 (M

4602 / 4002293460208

BONING KNIFE
WEIGHT: 145 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 28,9 CM / FLEXIBLE

4603 / 4002293460307
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CURVED UTILITY KNIFE
WEIGHT: 124 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 3 CM / TOTAL LENGTH: 28 CM

4610/16 / 4002293461014
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FISH FILLET KNIFE
WEIGHT: 74 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 26,9 CM / FLEXIBLE

4518/16 / 4002293451817

FISH FILLET KNIFE
WEIGHT: 81G / BLADELENGTH: 20 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 30,9 CM / FLEXIBLE

4518/20 / 4002293451824

FILLET KNIFE
WEIGHT: 105G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,5CM / TOTAL LENGTH: 28,2 CM / FLEXIBLE

4550/16 / 4002293455013

FILLET KNIFE
WEIGHT: 110 G / BLADE LENGTH: 18 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 30,1 CM / FLEXIBLE

4550/18 / 4002293455020

FILLET KNIFE
WEIGHT: 141G / BLADE LENGTH: 18 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 30,7 CM

4622 / 4002293462202
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UTILITY KNIFE
WEIGHT: 111G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 26,1 CM

4522/14 / 4002293452210

UTILITY KNIFE
WEIGHT: 115G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 28,3 (M

4522/16 / 4002293452227

UTILITY KNIFE
WEIGHT: 120 G / BLADE LENGTH: 18 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 30,1 CM

4522/18 / 4002293452234
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CARVING KNIFE
WEIGHT: 166 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 32,9 (M

4522/20 / 4002293452241

CARVING KNIFE
WEIGHT: 173 G / BLADE LENGTH: 23 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 35,9 (M

4522/23 / 4002293452258

LONG SLICER
WEIGHT: 183 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 38,7 (M

4522/26 / 4002293452265
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CARVING KNIFE
WEIGHT: 163 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 32,5CM / WITH HOLLOW EDGE

4524/20 / 4002293452418
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CARVING KNIFE
WEIGHT: 171G / BLADE LENGTH: 23 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 35,6 C(M / WITH HOLLOW EDGE

4524/23 / 4002293452425

SERRATED SLICER
WEIGHT: 181G / BLADE LENGTH: 23 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 35,6 CM / WITH SERRATED EDGE

4523/23 / 4002293452326
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HAM SLICER
WEIGHT: 131G / BLADE LENGTH: 26 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 38,1 CM

4530 / 4002293453002

HAM SLICER
WEIGHT: 126 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 2,5CM / TOTAL LENGTH: 38,1 CM / WITH HOLLOW EDGE

4531 / 4002293453101
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SUPER SLICER
WEIGHT: 218 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 4,15 CM / TOTAL LENGTH: 38,4 CM / WITH WAVY EDGE

4532 / 4002293453200

CONFECTIONER‘S KNIFE
WEIGHT: 195G / BLADE LENGTH: 26 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 40,4 CM / WITH SERRATED EDGE

4514 / 4002293451404
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CHEESE KNIFE
WEIGHT: 124 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 3,41 CM / TOTAL LENGTH: 24,7 (M

3103 / 4002293310305

CHEESE KNIFE
WEIGHT: 119G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2,55 CM / TOTAL LENGTH: 25,9 CM / PERFORATED
3102 / 4002293310206
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KITCHEN KNIFE
WEIGHT: 119G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 28,3 (M

4138/16 / 4002293413815

KITCHEN KNIFE
WEIGHT: 117 G / BLADE LENGTH: 16 (M / BLADE WIDTH: 2,5 CM / TOTAL LENGTH: 28,3 CM / WITH HOLLOW EDGE

4139/16 / 4002293413914
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SALMON SLICER

WEIGHT: 127 G

BLADE LENGTH: 32 (M
BLADE WIDTH: 2,5 CM
TOTAL LENGTH: 44 (M
FLEXIBLE
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COOK'S KNIFE

WEIGHT: 123 G WEIGHT: 408 G

BLADE LENGTH: 32 CM BLADE LENGTH: 32 (M
BLADE WIDTH: 2,5 CM BLADE WIDTH: 5,6 (M
TOTAL LENGTH: 44 (M TOTAL LENGTH: 45,2 (M
FLEXIBLE / WITH HOLLOW EDGE

SALMON SLICER

4582/32 / 4002293458274

COOK*S KNIFE

WEIGHT: 756 G

BLADE LENGTH: 36 CM
BLADE WIDTH: 7,1 (M
TOTAL LENGTH: 50,3 (M
EXTRA HEAVY

4586/36 / 4002293458625

4542 / 4002293454207

S O B RN T

I
2

4543 / 4002293454306

: | K
| . =
i |
}i%: LE
iz

o1

b el
JOHIS0M Bl 0 &




®

PARING KNIFE
WEIGHT: 62 G / BLADE LENGTH: 9 CM / BLADE WIDTH: 2 CM / TOTAL LENGTH: 18,8 CM / HALF BOLSTER

4065/09 / 4002293406510

COOK'‘S KNIFE
WEIGHT: 139 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 4 CM / TOTAL LENGTH: 28 CM / HALF BOLSTER

4581/16 / 4002293458120
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COOK‘S KNIFE
WEIGHT: 215G / BLADE LENGTH: 20 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 33,1 CM / HALF BOLSTER

4581/20 / 4002293458144

COOK‘S KNIFE
WEIGHT: 225G / BLADE LENGTH: 23 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 36,1 CM / HALF BOLSTER

4581/23 / 4002293458151

CHAI DAO
WEIGHT: 219G / BLADE LENGTH: 17 CM / BLADE WIDTH: 5,58 CM / TOTAL LENGTH: 29,4 CM / HALF BOLSTER

4177 / 4002293417707
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CHAI DAO
WEIGHT: 217 G / BLADE LENGTH: 17 CM / BLADE WIDTH: 5,58 CM / TOTAL LENGTH: 29,4 CM / HALF BOLSTER / WITH HOLLOW EDGE

8888 / 4002293888804
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NAKIRI
WEIGHT: 178 G / BLADE LENGTH: 17 CM / BLADE WIDTH: 4,72 CM / TOTAL LENGTH: 29 CM / HALF BOLSTER / WITH HOLLOW EDGE

4193 / 4002293419305

SANTOKU
WEIGHT: 121G / BLADE LENGTH: 14 CM / BLADE WIDTH: 4,1 CM / TOTAL LENGTH: 25,5CM / HALF BOLSTER / WITH HOLLOW EDGE

4182 / 4002293418209

SANTOKU
WEIGHT: 176 G / BLADE LENGTH: 17 CM / BLADE WIDTH: 4,59 CM / TOTAL LENGTH: 30,3 CM / HALF BOLSTER / WITH HOLLOW EDGE

4183 / 4002293418308
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SANTOKU
WEIGHT: 178 G / BLADE LENGTH: 17 CM / BLADE WIDTH: 4,59 CM / TOTAL LENGTH: 30,3 CM / HALF BOLSTER

4181 / 4002293418100
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CHINESE CHEF‘S KNIFE
WEIGHT: 322 G / BLADE LENGTH: 18 CM / BLADE WIDTH: 7,7 CM / TOTAL LENGTH: 31,7 CM

4686/18 / 4002293468617
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BUTCHER KNIFE MAGNETIC HOLDER
WEIGHT: 241G / BLADE LENGTH: 20 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 33,7 CM NEW WEIGHT: 1.400 G / MATERIAL: WALNUT / L 50 CMxB2CMx H 6,3 CM NEW
4657-1/20 / 4002293465746 7222/50 / 4002293572222
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CLEAVER
WEIGHT: 490 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 7 CM / TOTAL LENGTH: 29,7 CM / SPINE WIDTH: 3,7 MM NEW
4682/16 / 4002293468242
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SUPER GLIDER
WEIGHT: 264 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 33,6 CM / PERFORATED , WITH DEFLECTING RIDGE

4563/20 / 4002293456317
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