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TOOLS AND UTENSILS

Traditional Italian knife cuts cheese and then grabs it with its dual tines for serving. The slightly arched top edge of this knife meets the gentle upward curve of 
the bottom edge to create a blade that looks like a bird’s beak. It is perfect for 
trimming and shaping round vegetables such as radishes and small onions.

art.	 Length	 Lbs	
48278-46	 9¾” 	 0.1		

Cheese Pick Knife
art.	 Length	 Lbs	
48278-48	 7½” 	 0.1		

Bird’s Beak Knife

This paring knife has a stainless steel blade and handle. The curved blade of the grapefruit knife fits easily between the skin and the pulp 
of the citrus fruit for easy removal and sectioning.

art.	 Length	 Lbs	
48278-55	 8⅞” 	 0.1		

Paring Knife
art.	 Length	 Lbs	
48278-47	 8½” 	 0.2		

Grapefruit Knife

This spreader is made of 100% stainless steel. This spreader is made of 100% stainless steel. It is ideal for spreading, layering 
and transferring food.

art.	 Length	 Lbs	
48278-75	 8¼” 	 0.2		

Butter Spreader
art.	 Length	 Lbs	
48278-77	 10⅞” 	 0.4		

Icing Spatula

The blade of an oyster knife is short and blunt to easily pop open the shell without 
damaging the delicate flesh of the oyster. It is made of 100% stainless steel and 
includes a guard for a more secure grip. 

Ideal for shaving off even, consistent slices of cheese.

art.	 Length	 Lbs	
48278-45	 7⅞” 	 0.2		

Oyster Knife
art.	 Width	 Length	 Lbs	
48278-41	 2”	 9⅞” 	 0.2		

Cheese Plane

The blade of the corer is long and curved with a beveled tip for piercing zucchini. This 100% stainless steel apple corer removes the core of the fruit with a simple 
twisting motion.

art.	 Length	 Lbs	
48278-54	 9⅞” 	 0.2		

Zucchini Corer
art.	 Dia	 Length	 Lbs	
48278-25	 1”	 8½” 	 0.2		

Apple Corer




