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CUTLERY

PaRinG kniVEs
3"  blade.         4" blade
H700 3             H700 4

J.a. HEnCkELs PRofEssionaL “s”
Sigmaforge is one piece precision forging used in manufacturing of Pro “S” cutlery. forging from a single piece of steel has the following benefits:
• excellent geometry.                                      • improved cutting edge retention and lasting sharpness.
• improved steel structure.                              • friodur® ice hardened - maximum no stain properties and more blade strength.

J.a. HEnCkELs inTERnaTionaL CLassiC LinE
fully forged, german made blades finished in Spain for a unique combination of henckels quality & lower prices. Stain resistant,
high carbon steel with riveted polypropylene handles.

PaRinG knifE
4" blade.
H782 4

CHEf’s kniVEs
8" blade.              10" blade
H705 8                 H705 10

UTiLiTY knifE
6" blade.
H740 6

CHEf’s sLiCER
10" blade.
H702 10

CHEf’s knifE
8" blade.
H780 8

CHEf’s sLiCER
8" blade.
H781 8

HoLLow GRoUnd sanTokU knifE
7" blade.
H784

J.a. HEnCkELs
Made in Solingen, germany

J.a. HEnCkELs miYabi 600 s sERiEs
Miyabi 600 S merges authentic japanese blade styles with a western style ergonomic handle. This results in knives with the sharpness
japanese knives are famous for combined with the easy care and comfort typical for western knives. Manufactured in Seki, japan

CHEf’s knifE
8" blade.         9.5" blade.
H799               H801

sLiCER knifE
9.5" blade.
H800

HoLLow EdGE RoCkinG sanTokU knifE
7" blade.
H798 7R

HoLLow EdGE sanTokU knifE
7" blade.
H798 7

PREP knifE
5.25" blade.
H797

PaRinG knifE
3.5" blade.
H796


