Kitchen Knives

ST -
1110 Series 1210 Series 1310 Series
'VGI10 core 3-Ply Steel BLADE 'VG10-core Multi-Layer Steel BLADE Core-Less .\1ul\|—Luyer Steel BLADE
Stainless Steel HANDLE Stainless Steel HANDLE Stainless Steel HANDLE
GYUTO 240 (-] ¥23,000 ¥29.500 ¥36.000
HA:240mm # : 132.5mm
SUJTHIKI 240 (fi51)
#: 240mm 4 :123mm ¥21,000 ¥ 27,000 ¥ 33,000
GYUTO 210 (1-7]) ¥ 20,000 ¥ 25,000 ¥ 31,000
A :210mm F:123mm
BREAD 210 (# > ))
%2 210mm i:123mm ¥20.500 ¥ 25,500 ¥ 31,500
SANTOKU 180 (=fi#)
A 180mm #:123mm ¥4] 9,000 ¥424 000 ¥ 30,000
NAKIRI 170 GEY]) ¥ 18.500 ¥23.500 ¥ 29,000

A 170mm F:123mm

ECHIZEN JAPAN .
Knife Consortium since 1337 PETTY 150 (X7 1) ¥ 15.000 ¥ 18.000 ¥ 22,000
A :150mm H4: 105mm

PETTY 105 (X7 1)
# : 105mm # :105mm ¥14.50 ¥ 17.500 ¥21.00

Cutting Boards Knife Block Whetstone
- F M- ST - - filf -
Price List 300 Cutting Board 400 Cutting Board
i G 5 i A Y A b F=TT54 X F=TT54 X F=TT54 X F=TV T4
BT v o A4 7 W5 (e, BRI L T)
T915-0825 fii ULk R — 171 6-18 (BRAK A BRI W300 x D300 x H40 W400 x D400 x H55 W140 x D140 x H304 ATHEST : W185xD63xH25
MAIL: echizen-knife@lagoon.ocn.ne.jp A Fa I AFa vk v FM AT RE r—Z : W285xD81xH70

TEL : 0778-43-5230 FAX : 0778-43-5230 v/




