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CUTLERY
J.a. HEnCkELs bob kRamER CaRbon bY ZwiLLinG
These knives are designed for Zwilling j.a. henckels by certified Master bladesmith, bob Kramer, the only Master bladesmith in the world specializing
in kitchen cutlery. each knife is handcrafted in Seki city, japan to bob's exact specifications. They feature the precise quality of carbon steel (52100
straight carbon steel, heat treated to a hardness of 61 rockwell) that bob chooses for his custom artisan knives. These knives are built for remarkable
strength and unmatched edge retention. They also feature brass bolsters and handsome natural, triple riveted, african blackwood handles.

CHEf's knifE
8" blade.         10" blade.
H794 8           H794 10

UTiLiTY knifE
5" blade.
H794 5

TURninG knifE
blue handle. 2.5" blade.
H788

PaRinG knifE
green handle. 4" blade.
H790

J.a. HEnCkELs sTamPEd PaRERs

PaRinG knifE
black handle. 3.5" blade.
H787

sHEEP’s fooT
Yellow handle. 3" blade. 
H789

J.a. HEnCkELs aCCEssoRiEs

a. oVaL sTEEL
12" length.
H723 12

b. RoUnd sTEELs
10" length.        12" length.
H724 10           H724 12

kiTCHEn sCissoRs
8" overall.
H738

CLEaVER
16 oz, 6" blade.
H728 6 

a

b

THEsE bLadEs aRE noT sTain REsisTanT and wiLL disCoLoR wiTH UsE and RUsT if noT dRiEd PRoPERLY.

dECoRaTinG knifE
deeply grooved. 4" blade.
d905

offsET HandLE sERRaTEd knifE
7" blade.
d963

TURninG knifE
2.5" blade.
d914

f. diCk foRGEd & sTamPEd bLadE kniVEs
f. dick knives are high carbon, no-stain steel with polypropylene handles.


