@ WUSTHOF

@ TOURNEERMES
@® PEELING KNIFE
@® COUTEAU A LEGUMES
@® SCHALMESSER

No. Type lemmet/blade/lame/Klinge L cm

EURO

[150.403 4034/06 6

@ OFFICEMES

@® PARING KNIFE

@® COUTEAU A LEGUMES
® GEMUSERMESSER

18,25

No. Type |emmei/b|qde/|qme/K|inge Lcm

EURO

[150.404 4042/08 8

@ OFFICEMES

@® PARING KNIFE

@® COUTEAU A LEGUMES
® GEMUSERMESSER

18,25

No. Type |emmei/b|qde/|qme/K|inge Lcm

EURO

50.408 4022/08 8
50.410 4060/10 10
50.413 4045/12 12

@ STEAKMES
@® STEAK KNIFE

@® COUTEAU A STEAK
@ STEAKMESSER

18,25
18,25
22,50

No. Type lemmet/blade/lame/Klinge L cm

EURO

[150.414 4050/12 12

@ TOMATENMES

@® TOMATO KNIFE

@® COUTEAU A TOMATES
@ TOMATENMESSER

22,50

No. Type lemmet/blade/lame/Klinge L cm

EURO

T F—

ML bbb

50.414" 4105/14 14
50.4

4101/12 12
* met vorkje/with fork/avec petit fourchette/mit Gabel

@ GARNEERMES

@® DECORATING KNIFE
@® COUTEAU A DECORER
@® GARNIERMESSER

27,95
22,25

No. Type |emmei/b|qde/|qme/K|inge Lcm

EURO

L
L
L
L
-
L

[150.414 4204 10

@ BAKKERSMES - golf

@® CONFECTIONER'S KNIFE - wavy edge
@® COUTEAU DE PATISSIER - lame crantée
@ KONDITORMESSER - mit Wellenschliff

58,50

No. Type |emmei/b|qde/|qme/K|inge Lcm

EURO

[150.444 4517/26 26

[ HOTELWARE & FOOD SERVICE EQUIPMENT

LE M G n et

59,75


https://horeca.shop/nl/tourneermesje-6cm-4034-06-150403
https://horeca.shop/nl/officemesje-8cm-4042-08-150404
https://horeca.shop/nl/officemesje-8cm-4022-08-150408
https://horeca.shop/nl/officemesje-10cm-4060-10-150410
https://horeca.shop/nl/officemesje-12cm-4045-12-150413
https://horeca.shop/nl/steakmes-12cm-4050-12-150414
https://horeca.shop/nl/tomatenmesje-14cm-4105-14-150416
https://horeca.shop/nl/tomatenmesje-12cm-4101-12-150417
https://horeca.shop/nl/garneermesje-10cm-4204-10-150418
https://horeca.shop/nl/patisseriemes-26cm-4517-26-150446

