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CUTLERY

HEaVY dUTY fREnCH fisH sCaLER
Super efficient. Stainless steel head. 11.5" overall.
Plastic handle. 
U658 PL  

amERiCan fisH sCaLER
Stainless steel. 9" overall.
U914

maTfER fisH sCaLER    
cast aluminum. 9" overall.  
U747

sHELLfisH kniVEs

oYsTER knifE, PRoVidEnCE TYPE
Stainless steel blade, straight tip. white
plastic handle. nSf approved. 3" blade.
m988 

fREnCH sEafood kniVEs
Stainless steel blades, riveted wood handles.
a. CLam
2.75" blade. 7" overall.
m811

PoinTEd oYsTER knifE
Stainless steel, plastic handle.
2.5" blade, 6.38" overall.
m999 

anTi-sLiP HandLE oYsTER knifE
Stainless steel blade with 3 teeth for 
easier opening of oysters. anti-slip handle
for improved grip. 2" blade, 6" overall.
m989 

oYsTER knifE, nEw HaVEn sTYLE
Stainless steel blade, curved tip. white
plastic handle. nSf approved. 3" blade.
m987

CLam knifE
Stainless steel blade, white plastic handle.
nSf approved. 3" blade.
m986

fisH sCaLERs and mEaT fLaTTEnER

RoUnd mEaT fLaTTEnER
nickel plated steel. 3.5"diameter, 11.5" length. 11oz. (1lb). 
m953

a

b

ViCToRinox RoasT foRk
6" tines, 11" overall.
V810 11

foRks

f. diCk smaLL foRk
Stainless steel, 4.5" tines, 10.5" overall.  
d979  

f. diCk 5" saUTE foRk
Stainless steel, stamped fork. 3.75" Tines, 9" overall.
d962 

b. oYsTER
2.5" blade 6.5" overall.
m810

oYsTER knifE, bosTon TYPE
Polypropylene handle withstands both high and low
temperatures. stain-free, high-carbon steel. 4" blade.
m984

CLam knifE
Stainless steel blade. 3.5" blade.
V866

oYsTER knifE nEw HaVEn
Stainless steel blade, red plastic handle.
curved tip. 2.5" blade.
V865

RoasT foRk
6.5" tines, 12" overall.
Y528


