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GOURMET /

LIGHT. SHARP.
VERSATILE.

THE HANDY
SERIES FOR
GETTING STARTED
IN THE KITCHEN.

COOK’S KNIFE

An agile All-Rounder

The blade of each GOURMET knife is cut from stainless steel plates
with a precision laser and then processed in 35 manufacturing
stages. Thanks to their extremely high degree of hardness of

56° HRC, they are comparable with the quality and sharpness

of forged knives.

Thanks to their lighter weight and unique ergonomics they are very
comfortable to hold, extremely well-balanced and facilitate cutting
which is both robust and easy on the hands and wrists. The handles
made from special synthetic material are triple-riveted, dishwasher-
safe and therefore exceptionally hygienic.

The GOURMET series impresses with an excellent price-performance
ratio and, with more than 40 different items, is just as useful for
domestic households as a starter set or as basic equipment for the

professional kitchen.
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Blades cut using
precision lasers

Grinding angle 28°/
final buffing by hand

Light weight for
agile handling
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Seamlessly moulded handle

Full tang

GOURMET
COOK'S KNIFE

Triple riveted

Hand guard
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Hand guard

The knife handle sits well in the palm and curves
into the hand to prevent slipping. The robust
handle shells are secured with stainless steel
rivets and processed seamlessly.

Tomato knife

The fine serrated edge of the tomato knife cuts
smoothly through the firm tomato skin, while
the split tip picks up the slices. The knife is also
well suited to cheese and fruits.

Decorating knife

The special blade for decorative cutting of raw
and cooked fruits and vegetables or to neatly
portion out butter is perfectly suited for cooks
with a creative flair.
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Full tang

As an extension of the blade, the tang gives the
knife a reliable stability. In addition, it ensures
balance as a counterweight to the blade.

Wavy edge

The wavy edge formed from the inside out
produces a clean cut and is well-suited for large
fruits, vegetables or roasts. With the broad, long
blade, it is also perfectly suited to bread and cakes.
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PEELING KNIFE

WEIGHT:32G / BLADE LENGTH: 6 CM / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 16,2 CM

4034 / 4002293403403

PARING KNIFE
WEIGHT:35G / BLADE LENGTH: 8 CM / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 18,2 (M

4010/08 / 4002293401027

PARING KNIFE
WEIGHT:39G / BLADE LENGTH: 9 CM / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 19,2 (M

4010/09 / 4002293401034
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PARING KNIFE
WEIGHT:35G / BLADE LENGTH: 8 CM / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 18,2 CM / WITH SERRATED EDGE

4011 / 4002293401102

PARING KNIFE
WEIGHT:39G / BLADE LENGTH: 8 CM / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 18,2 (M

4022 / 4002293402208

PARING KNIFE
WEIGHT: 34 G / BLADE LENGTH: 8 C(M / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 18 (M

4042 / 4002293404202

PARING KNIFE
WEIGHT:36 G / BLADE LENGTH: 10 C(M / BLADE WIDTH: 1,7 CM / TOTAL LENGTH: 20,2 CM

4060 / 4002293406008

UTILITY KNIFE
WEIGHT: 53 G / BLADE LENGTH: 12 CM / BLADE WIDTH: 1,9 CM / TOTAL LENGTH: 23,4 (M

4045 / 4002293404509

DECORATING KNIFE
WEIGHT: 68 G / BLADE LENGTH: 10 CM / BLADE WIDTH: 1,8 CM / TOTAL LENGTH: 21,6 (M

4204 / 4002293420400
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STEAK KNIFE
WEIGHT: 53 G / BLADE LENGTH: 12 CM / BLADE WIDTH: 1,9 CM / TOTAL LENGTH: 23,3 (M

4050 / 4002293405001

SAUSAGE KNIFE
WEIGHT: 59 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 1,9 CM / TOTAL LENGTH: 25,1 CM / WITH SERRATED EDGE

4107 / 4002293410708

BRUNCH KNIFE
WEIGHT: 57 G / BLADE LENGTH: 12CM / BLADE WIDTH: 1,9 CM / TOTAL LENGTH: 23,4 CM / WITH SERRATED EDGE

4101 / 4002293410104
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TOMATO KNIFE
WEIGHT: 60 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 1,9 CM / TOTAL LENGTH: 25,4 CM / WITH SERRATED EDGE

4105 / 4002293410500

CHEESE KNIFE
WEIGHT: 93 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 26,8 CM / PERFORATED

3108 / 4002293310879
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BREAD KNIFE
WEIGHT: 108 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 32,4 CM / WITH SERRATED EDGE

4143 / 4002293414300
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BREAD KNIFE
WEIGHT: 140 G / BLADE LENGTH: 23 CM / BLADE WIDTH: 3,1 CM / TOTAL LENGTH: 35,8 CM / WITH SERRATED EDGE

4145 / 4002293414508

COOK*S KNIFE
WEIGHT: 104 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 4,2 CM / TOTAL LENGTH: 26,7 (M

4562/14 / 4002293456201

COOK*S KNIFE
WEIGHT: 134 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 4,2 CM / TOTAL LENGTH: 29,1 (M

4562/16 / 4002293456218

COOK‘S KNIFE
WEIGHT: 133 G / BLADE LENGTH: 18 CM / BLADE WIDTH: 4,2 CM / TOTAL LENGTH: 31 CM
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4562/18 / 4002293456225
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COOK*S KNIFE
WEIGHT: 184 G / BLADE LENGTH: 20 (M / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 33,6 CM

4562/20 / 4002293456232
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COOK‘S KNIFE
WEIGHT: 196 G / BLADE LENGTH: 23 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 36,4 CM

4562/23 / 4002293456249
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COOK'‘S KNIFE
WEIGHT: 206 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 4,7 CM / TOTAL LENGTH: 39,4 (M

4562/26 / 4002293456256
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FISH FILLET KNIFE
WEIGHT: 99 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 2,4 CM / TOTAL LENGTH: 34,1 CM / FLEXIBLE

4618 / 4002293461816
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FILLET KNIFE
WEIGHT: 80 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 28,6 CM / FLEXIBLE

4552 / 4002293455204
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SUPER SLICER
WEIGHT: 180 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 4,1 CM / TOTAL LENGTH: 39,2 CM / WITH WAVY EDGE

4519 / 4002293451916
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CONFECTIONER‘S KNIFE
WEIGHT: 180 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 4,1 CM / TOTAL LENGTH: 39,2 CM / WITH SERRATED EDGE

4517 / 4002293451701

SALMON SLICER
WEIGHT: 97 G / BLADE LENGTH: 29 CM / BLADE WIDTH: 2,05 CM / TOTAL LENGTH: 42,3 CM / FLEXIBLE

4540 / 4002293454009
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SALMON SLICER
WEIGHT: 96 G / BLADE LENGTH: 29 CM / BLADE WIDTH: 2,05 CM / TOTAL LENGTH: 42,3 CM / FLEXIBLE / MIT HOLLOW EDGE

4541 / 4002293454108
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UTILITY KNIFE
WEIGHT: 89 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 28,5 (M

4114/16 / 4002293411408
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SLICER
WEIGHT: 103 G / BLADE LENGTH: 20 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 32,5 CM

4114/20 / 4002293411415
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ROAST BEEF SLICER
WEIGHT: 148 G / BLADE LENGTH: 26 (M / BLADE WIDTH: 2,95 CM / TOTAL LENGTH: 39,1 CM / WITH SERRATED EDGE

4513/26 / 4002293451312

ROAST BEEF SLICER
WEIGHT: 163 G / BLADE LENGTH: 32 CM / BLADE WIDTH: 2,95 CM / TOTAL LENGTH: 44,6 CM / WITH SERRATED EDGE

4513/32 / 4002293451329

ROAST BEEF SLICER
WEIGHT: 146 G / BLADE LENGTH: 26 CM / BLADE WIDTH: 2,95 CM / TOTAL LENGTH: 38,9 CM / WITH HOLLOW EDGE

4511 / 4002293451107

ROAST BEEF SLICER
WEIGHT: 212G / BLADE LENGTH: 32 CM / BLADE WIDTH: 4,1 CM / TOTAL LENGTH: 44,9 CM / WITH HOLLOW EDGE

4515/32 / 4002293451510
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ROAST BEEF SLICER
WEIGHT: 213 G / BLADE LENGTH: 36 CM / BLADE WIDTH: 4,1 CM / TOTAL LENGTH: 49,5CM / WITH HOLLOW EDGE

4515/36 / 4002293451527
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BONING KNIFE
WEIGHT:90 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2,4 CM / TOTAL LENGTH: 27,1 (M

4606/14 / 4002293460611
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BONING KNIFE
WEIGHT: 94 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,4 CM / TOTAL LENGTH: 29,1 (M

4606/16 / 4002293460628
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BONING KNIFE
WEIGHT: 92 G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,4 CM / TOTAL LENGTH: 29,1 CM / FLEXIBLE

4607 / 4002293460703
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KITCHEN KNIFE
WEIGHT: 88 G / BLADE LENGTH: 14 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 26,5 CM

4130/14 / 4002293413013
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KITCHEN KNIFE
WEIGHT:91G / BLADE LENGTH: 16 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 28,5 (M

4130/16 / 4002293413020

KITCHEN KNIFE
WEIGHT: 95 G / BLADE LENGTH: 18 CM / BLADE WIDTH: 2,6 CM / TOTAL LENGTH: 30,5 CM

4130/18 / 4002293413037
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SANTOKU
WEIGHT: 117 G / BLADE LENGTH: 17 (M / BLADE WIDTH: 4,4 CM / TOTAL LENGTH: 29,5 CM

4186 / 4002293418605

SANTOKU
WEIGHT: 114 G / BLADE LENGTH: 17 CM / BLADE WIDTH: 4,4 CM / TOTAL LENGTH: 29,5 CM / WITH HOLLOW EDGE

4188 / 4002293418803
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KNIFE BLOCK
WEIGHT: 1,48 KG / MATERIAL: BEECH WOOD / B26 C(Mx H21,3(MxT8,7 (M
7235 / 4002293723518 KNIVES NOT INCLUDED.
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