= Schnell Forged Cutlery E ®

é: Crafting with precision and high quality in mind, C.A.C. pride ourselves on HN L

= bertormance, o the market With ultra sharp. bladeand ergonormic. handle,

erformance, to the market. With ultra shar a ,

% gchnell@ helps you effortlessly conquer variougcutting tasks ig the kitchen. °A'C° STAI N LESS

f— —-Forged full tang design

||: —High-carbon X50 Cr Mo V15 German steel

oD —lce-tempered edge ensures every cut is clean and even.

O -Finely designed edge angle ensures a perfect balance between sharpness and durability.

o3 —Triple riveted POM handle in ergonomic shape offers exceptional balance and comfortable grip.

> —Rapid sharpening and easy maintenance
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= Schnell Chef Knife i@

(S Item Description Blade UOM  Case
KFCC-G60 Chef Knife 6-1/4" Each  6/36
KFCC-G80 Chef Knife 8" Each 6/36
KFCC-G81 Chef Knife, Granton Edge 8" Each 6/36
KFCC-G82 Chef Knife, Short Bolster 8" Each 6/36
KFCC-GIO0O  Chef Knife 10" Each 6/36
KFCC-G101 Chef Knife, Granton Edge 10" Each 6/36
KFCC-G102  Chef Knife, Short Bolster 10" Each 6/36
KFCC-GI120  Chef Knife 12" Each 6/36
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