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It’s all about you.

Our success is predicated on providing innovative

solutions for today’s commercial kitchens. Mercer
Culinary is a company that embraces tradition, but
continues to look forward in an effort to meet the ever

changing demands of chefs and foodservice operations.

Mercer’s ChefCentric approach is all about collaborating
with master chefs and industry leaders to understand
their challenges and needs, and then develop products
which take food preparation, cooking, and serving to a

new level.

Mercer Culinary is the go to source for cutlery, tools,
accessories and apparel for commercial kitchens and
culinary professionals. We are proud our products
dominate the kitchens of top chefs around the globe and

renowned culinary institutes across the Americas.

Thank you for making us one of the most respected and

trusted brands in the industry.



Brand Selection Guide

Mercer offers awide selection of elite cutlery lines to suit all purposes and budgets. No matter the need, Mercer has a
knife for the job.

® v K
MX3® cosoo
» Superior sharpness that holds edge longer
* HRC 60-62 for premium durability
e Limited lifetime warranty
ZUM® ecoo - oA
» Shortened bolster for easy sharpening
» Rounded spine contoured for comfort

Triple-riveted Delrin® handle | 3 layer blade. VG-10 Super Stainless

» 14° edge for ideal cutting angle

* Razor-sharp ground edge

Ergonomically shaped Delrin® handle | Precision forged, —

« Full tang runs entire length of handle for superior balance

e Limited lifetime warranty

Renaissance” oooo @) ~ - (| _

Steel Core with high-carbon steel layers on either side

« Full tang runs entire length of handle for superior balance
* Rounded spine contoured for comfort

high-carbon, no-stain German steel

» Taper-ground edge

Triple-riveted Delrin® handle | Precision forged, high-carbon, o -
no-stain German steel

« Shortened bolster for easy sharpening
» Full tang provides superior balance

» Taper-ground edge

* Rounded spine contoured for comfort
= Limited lifetime warranty

Genesis® @ooo s -

Santoprene® handle | Precision forged, high-carbon, no-stain
German steel

e Full and short bolster for durability and balance

» Tang runs entire length of handle for excellent balance

e Taper-ground edge

e Limited lifetime warranty

Millennia® eoo s e

Santoprene® & polypropylene handle | Stamped blade, T
high-carbon, stain-free Japanese steel

= Protective finger guard

» Textured finger points on handle

» Limited lifetime warranty

Praxis® oo

Natural rosewood handle | Stamped blade, high-carbon,
stain-free Japanese steel

» Taper ground for razor sharp edge

« Handles are secured with 3 compression rivets to prevent separation
= Limited lifetime warranty

UltimateWhite® ece (s —

Polypropylene handle | Stamped blade, high-carbon,
stain-free Japanese steel

« Hollow ground blade

= Protective finger guard

e Limited lifetime warranty

CUTLERY SELECTION GUIDE
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Forged vs. Stamped

There are many choices in professional cutlery. Choose the best option for your needs.

FO rged One complete piece of steel, from the tip of the blade to the end of the handle
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Forged knives are made from a single piece of steel. The metal is heated to a high temperature, rearranging its
molecular structure which provides excellent strength. This results in a cutting edge that stays sharper longer

and is easier to maintain.

Forged knives have a bolster, the center support piece between the blade and the handle. This adds weight
and balance to the knife and protection for your fingers. Forged knives also feature a full tang, the portion of

the metal enclosed by the handle.

Stam ped Machine cut from one large strip of steel

M22610

A die is loaded into a press to cut the knife shape from the steel blank. The blade is tempered, sharpened,
and finished. This manufacturing process makes the knives more cost effective to produce. Stamped knives
are usually thinner and lighter, offering an economic alternative to traditional forged cutlery.

Given their lighter characteristics, more downward force may be required compared to heavier forged blades.
Because of their thinner profile, blades may also require regular maintenance more often than forged cutlery.

Knife Metals

Steel is the heart of the blade. The choice of blade materials is a huge component of knife performance.
Heat treatment, blade geometry, edge grinding, and handle design also contribute to performance.

In deciding on the right knife, consider the following blade attributes:

» Strength-hardness/ability to take a load without permanently deforming
» Wear Resistance-ability to withstand surface abrasions

» Edge Holding-ability of a blade to hold an edge

Blades contain avariety of elements which contribute to the above attributes.

= Carbon —all steel contains carbon, which adds hardness to the blade.
The more carbon, the harder the blade

* Chromium —adds hardness, but also allows the knife to hold an edge
and contributes to rust-resistance

» Vanadium-allows a knife to retain an extra-sharp edge

* Molybdenum-contributes strength and wear-resistance

» Manganese—contributes strength and wear-resistance

800.221.5202 | MERCERCULINARY.COM

Wear Edge

Brand Strength Resistance  Holding
MX3® DDA DA AR DA A T DR DA DA Tk Tk )
ZuM® QO00 | OO00 OO0O0
Renaissance® QOO |00V |OO00
Genesis® QO00 | OO00 (OO0O
Asian QO00 (OO0Y |OO0O
Millennia® Q00 00 SO0
Praxis® DA D) S00 S00
UltimateWhite® | & &S 000 o000
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Knife Selection Guide

There are many different types of knives, each designed for a different function. Using the right knife for its designed
purpose provides much better results and makes it easier to accomplish the task at hand.

Utility

Perfect in-between knife for day-to-day cutting tasks

Chef’s/Cook’s

Chopping, mincing, cutting

Santoku
Chopping, mincing, cutting

Nakiri

Chopping, mincing, cutting

Paring

Small task produce slicing, intricate cutting for
decorative garnishes. Any task when a large chef’s
knife would be unwieldy

Boning/Fillet

Separating meat from the bone

Bread

Cleanly slicing without tearing

Carving

Cutting uniform slices of meat

Slicer

Cutting even, thin slices

Cimiter

Butchering large pieces of meat

1110111101

Slice Pickles
Cut Fruit

Peel Apples
Cut Sandwiches
Slice Cheeses

Dice Onions
Mince Shallots
Chop Herbs
Crush Garlic
Shred Cabbage

Slice Vegetables

Seed Jalapefios
Slice Mangos
Create Garnishes
Trim Beans

Core Tomatoes
Devein Shrimp

Debone Chicken,
Ham, Fish

Trim Fat and Sinew
Prepare Carpaccio

Slice Tomatoes and Fruits
which have a skin that can
easily bruise

Cut Bread Loaves

Slice Angel Food Cake
Slice Meatloaf

Cut Chicken, Pork Loin
Break down larger fruits
and vegetables

Carve Turkey, Chicken,
Roast Beef, Baked Ham

Slice Salmon
Slice Ham, Pork Loin,
Turkey Breast, Prime Rib

Remove bones from flesh
Slice Roasts
Slice Turkey

CUTLERY SELECTION GUIDE






From classic styles to modern looks,
we offer an array of brands which
feature exceptional quality in design,
materials and craftsmanship, honed
to the exacting performance ofthe
discriminating chefand foodservice
professional.
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Cutleryfor the performance
.obsessed. Atough knife
which takes a killer edge

and holdsthe edge longer.

>14°Edge.
>HRC 60-62.

> Fulltang runs the entire length of the
handle forsuperior balance.

> Triple-riveted, ergonomically designed
Delrin®handle:

Mig14p

> Rounded spine contouredfor
superior comfort.

VG-10 Super
stainless steel core.

e
Laminated high-
= . carbon stainless
S steel outer layers.

. Limited lifetime warranty



Gyuto
Angle: 70/30

M16130 300mm (11
M16125 270mm (10
M16120 240mm (9.5")
M16110 210mm (8.3"

Santoku
Angle: 50/50

=
N
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M16150 185mm (7")

Nakiri

Angle: 50/50 UX..... =i u

M16140 185mm (7)

Sujihiki mx....
Angle: 50/50

:

M16190 270mm (10.6")
M16180 240mm (9.5")

Petty W.... =1
Angle: 50/50 o

!

M16160 150mm (6")
M16170 120mm (5")
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Sleek elegance.
Unbelievable performance.

- > Taper-ground

edge stays sharper
longerand allows
for finer, more
precise chopping
andslicing.

> Elite one piece
precision forged
construction for
greateststrength
and durability.

> Premier high-carbon,
no-stain German cutlery

steelis peerless forits edge
retention and resistance to
rust, corrosion and
discoloration.

> Shortened bolster offers better
lvalance and easy honing due to full
blade edge exposure.

> Full tang extends the entire length
of the handle for exceptional balance
andstrength.

> Delrin® handle molded fora more
ergonomicgrip. -,

> Rounded spine contoured for superior comfort.

Limited lifetime warranty @



Chef’s

Santoku

Carving

Bread

Fillet

Boning

Utility

Paring

Fork

———

M19010 10"
M19090 9"
M19080 8"

M19050 7' Granton Edge

——  M19060 8"

0%

T l-

M19070 8" Wavy Edge

- M19040 7*

M19030 6" Stiff

M19020 6" Wavy Edge

- =3 o

M19000 3"

-

M19015 6.25" Carving

CUTLERY 11



ZUM"® Sets

Convenient set configurations provide the key knives needed in any kitchen
in one simple package. Each set is a unique storage solution.

10-Pc. ZuM® Knife Case Set

M21840

* Heavy-duty case is lightweight and resistant to
abrasions, tears, and scuffs

 Fully adjustable, detachable shoulder strap

Set includes:
10-Pocket Roll*
3" Paring
6" Utility — Wavy Edge
10” Sharpening Steel
6.25" Carving Fork
6" Boning
8" Bread — Wavy Edge
8" Carving
7' Santoku — Granton Edge
8" Chef's

*Features a full-length zippered storage compartment

7-Pc. ZUM® Knife Roll Set

M21830

* Heavy-duty roll is lightweight and resistant
to abrasions, tears, and scuffs

= Fully adjustable, detachable shoulder strap

Set includes:

7-Pocket Roll

3" Paring

6" Utility — Wavy Edge
6" Boning

8" Bread — Wavy Edge
8" Chef’s

10" Sharpening Steel

6-Pc. ZUM® Stainless & Glass Knife 6-Pc. ZUM® Wood & Glass Knife
Block Set Block Set
M19100 M19105
114" x 3¥2" x 9%4" high 8" x 3%4" x 9" high
(block only) (block only)

Sleek, modern knife block is
constructed from stainless steel
and tempered glass. Knife
blades clearly seen for quick
selection.

Attractive beech wood is paired
with tempered glass for a
contemporary design with a minimal
footprint. Easy to find the right knife
and complements any décor.

Set includes: Set includes:
Knife Block . Knife Block
6" Utility — Wavy Edge 6" Utility - Wavy Edge
8" Bread — Wavy Edge 8" Bread — Wavy Edge
8" Chef’s 8" Chef’s
6" Boning 6" Boning
3" Paring \ — 3" Paring

Packed in a color gift box ' b Packed in a color gift box

12 800.221.5202 | MERCERCULINARY.COM
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8-Pc. ZiIM® Magnetic Board Set <

M21945
14%8” x 10¥4” (board size), 13" height

Strong magnets to hold knives firmly in place while the angled stand allows
for easy access. Elegant leaflet acacia wood and complementary satin finish
stainless steel base enhance any décor. Non-marking base.

Set includes:
M30725 Magnetic Board
8” Carving
8” Chef’s
8” Bread — Wavy Edge
77 Santoku — Granton Edge
7” Fillet
6 Boning - Stiff
3” Paring

6-Pc. ZUM® Magnetic Board Set <

M21944
1138” x 9” (board size), 11%2” height

Strong magnets to hold knives firmly in place while the angled stand allows
for easy access. Elegant leaflet acacia wood and complementary satin finish
stainless steel base enhance any décor. Non-marking base.

Set includes:
M30726 Magnetic Board
8” Chef’s
8” Bread — Wavy Edge
77 Fillet
6 Boning - Stiff
3” Paring

5-Pc. ZUM® Magnetic Board Sets

9%2" x 898" x ¥4" (board only)

Strong recessed magnetic bars hold knives securely
in place. Your choice of three attractive wood
finishes. Anti-skid pads keep board in place.

M21990BM Bamboo
Set includes:

Magnetic Board
6" Utility — Wavy Edge
8" Bread — Wavy Edge
8" Chef’s
3" Paring

M21990AC Acacia

M21990 Rubberwood

CUTLERY 13



Renaissance”

The rebirth of a classic. A combination of
extraordinary fit, form and function.

> Taper-ground edge allows for added stability, easy
honing, long lasting sharpness, and increased efficiency
when cutting and chopping.

> One-piece precision forged construction.

> High-carbon, no-stain German cutlery steel resists rust,
corrosion, and discoloration.

> Shortened bolster exposes full blade edge, allowing for
easier sharpening.

> Fulltang runs the entire length of the handle for
superior balance.

> Triple-riveted ergonomically designed Delrin® handle.

> Rounded spine for comfort grip.

Limited lifetime warranty @



Chef’s

Santoku

Nakiri

Carving ~

Slicer

Bread

M23530
M23520
M23510

||

M23670 8" Granton Edge

5

;

M23590 7" Granton Edge

;

- -

-..__\_‘_‘_‘_-_‘_-_‘_ o e

M23660 7"

:

M23580 10"

d- (4]

l

M23720* 11" Granton Edge

]

M23710* 11" Wavy Edge

* Stamped, three-quarter tang blade

:

M23650 9" Wavy Edge
M23570 8" Wavy Edge

Fillet

Boning

Tomato

Utility

Paring

Peeling

Fork

|

M23630 7"

M23550 6" Stiff
M23560 6" Flexible

M23610 5" Wavy Edge

w1
-y

M23600 5"

M23540 3.5"

M23640 3"

M23620 6" Carving

CUTLERY
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Renaissance® Sets

Convenient set configurations provide the key knives needed in any kitchen

in one simple package. Each set is a unique storage solution.

10-Pc. Renaissance® Knife Case Set

M21860

* Heavy-duty case is lightweight and resistant to

abrasions, tears, and scuffs

« Fully adjustable, detachable shoulder strap

Set includes:
10-Pocket Case* 8" Bread —
3.5" Paring Wavy Edge
5" Utility 10" Carving
10" Sharpening Steel 7" Santoku —
6" Carving Fork Granton Edge
6" Boning 8" Chef’s

*Features a full-length zippered storage compartment

7-Pc. Renaissance® Knife Roll Set

M21850

* Heavy-duty roll is
lightweight and resistant to
abrasions, tears, and scuffs

« Fully adjustable, detachable
shoulder strap

Set includes:

7-Pocket Roll

3.5" Paring

5" Utility

6" Boning

8" Bread — Wavy Edge
8" Chef’s

10" Sharpening Steel

6-Pc. Renaissance® Stainless & Glass

Knife Block Set

{11/

M23500

11Y4" x 3%2" x 9%4" high
(block only)

Sleek, modern knife block is
constructed from stainless steel
and tempered glass. Knife
blades clearly seen for quick
selection.

Set includes:

Knife Block

5" Utility

8" Bread — Wavy Edge
8" Chef’s

6" Boning

3.5" Paring

Packed in a color gift box

16 800.221.5202 | MERCERCULINARY.COM

4-Pc. Renaissance® Starter Set

M21950
= Heavy-duty roll is lightweight

and resistant to abrasions, tears,
and scuffs

Set includes:

Storage Roll

3.5" Paring

5" Utility

7" Santoku — Granton Edge

Packed in a color gift box

6-Pc. Renaissance® Wood & Glass Knife

Block Set

M23505

8" x 3%4" x 9" high
(block only)

Attractive beech wood is paired
with tempered glass for a
contemporary design with a minimal
footprint. Easy to find the right knife
and complements any décor.

Set includes:

Knife Block

5" Utility

8" Bread — Wavy Edge
8" Chef’s

6" Boning

3.5" Paring

Packed in a color gift box


www.mercerculinary.com

8-Pc. Renaissance® Magnetic Board Set <

M21941
14Y8” x 10¥4” (board size), 13" height

Strong magnets to hold knives firmly in place while the angled stand allows
for easy access. Elegant leaflet acacia wood and complementary satin finish
stainless steel base enhance any décor. Non-marking base.

Set includes:
M30725 Magnetic Board
10” Carving
8” Chef’s
8” Bread — Wavy Edge
7 Santoku — Granton Edge
7” Fillet
6 Boning — Stiff
3.5" Paring

6-Pc. Renaissance® Magnetic Board Set <

M21940
1136” x 9” (board size), 11%2” height

Strong magnets to hold knives firmly in place while the angled stand allows
for easy access. Elegant leaflet acacia wood and complementary satin finish
stainless steel base enhance any décor. Non-marking base.

Set includes:

M30726 Magnetic Board
8 Chef’s

8” Bread — Wavy Edge
7” Fillet

6’ Boning - Stiff

3.5" Paring

5-Pc. Renaissance® Magnetic Board Sets

9%2" x 898" x ¥4" (board only)

Strong recessed magnetic bars hold knives securely
in place. Your choice of three attractive wood
finishes. Anti-skid pads keep board in place.

Set includes:
Magnetic Board
5" Utility
8" Bread — Wavy Edge
8" Chef’s
3.5" Paring

M21970AC Acacia

M21970 Rubberwood

M21970BM Bamboo

CUTLERY
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(enesis’

The finesthandle in forged cutlery.
A perfect blend of modern technology
and finely crafted German steel.

> Taper-ground edge allows for added stability,
easy honing, long lasting sharpness, and increased
efficiency when cutting and chopping.

> High carbon, no-stain German cutlery steel
resists rust, corrosion, and discoloration.

> Precision forged construction for better
strength and durability.

> Bolster strengthens the knife, adds durability,
and provides excellent balance for better
handling when cutting food. Available in
shortbolster.

>Tang provides excellent balance.

> Ergonomic Santoprene® handle offers
superior comfortand a non-slip grip, even
with wet hands. Will not break down from
exposure to kitchen oils and is able to
withstand hot and cold temperatures.

Limited lifetime warranty @



WX
N
| 1

M20610

M20609 9"
M20608 8"
M20606 6"

M21080 10" Short Bolster
M21079 9" Short Bolster
M21078 8" Short Bolster
M21076 6" Short Bolster

M21077 8" Granton Edge,
Short Bolster

M20707 7' Granton Edge

M21067 7' Granton Edge

- Y

M20410 10"
M20408 8"

Chefs ~_
\____ .
.\\\_\_\__\_.
Santoku
h__"‘*‘————__
Nakiri
Carving

M21030 10" Granton Edge

Bread

Fillet

Boning

Utility

Paring

Peeling

Fork

Steel -

G0 =

M20508

Hﬂ"‘---_
M20307
e =i
M20106
M20206
Bas —

M20405

!

8" Wavy Edge

7" Flexible

6" Stiff
6" Flexible

.

5

!

M20003

M21052

—

3.5"

!

3"

n

M20806

6" Carving

|
|
i

M21046

7' Straight

I

M21010

10"

CUTLERY
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Genesis® Sets

Convenient set configurations provide the key knives needed in any kitchen in one

simple item package. Each set is a unique storage solution.

10-Pc. Genesis® Knife Case Set

M21810

» Heavy-duty case is lightweight, and resistant to
abrasions, tears, and scuffs
 Fully adjustable, detachable shoulder strap

Set includes:
10-Pocket Roll* 7" Santoku — Granton Edge
3.5" Paring 8" Bread — Wavy Edge
5" Utility 10" Carving
6" Boning 8" Chef’s
6" Carving Fork 10" Sharpening Steel

*Features a full-length zippered storage compartment

7-Pc. Genesis® Knife Roll Set

M21800

» Heavy-duty roll is lightweight, and resistant to
abrasions, tears, and scuffs
 Fully adjustable, detachable shoulder strap

Set includes:
7-Pocket Roll 8" Bread — Wavy Edge
3.5" Paring 8" Chef’s
5" Utility 10" Sharpening Steel
6" Boning
4-Pc. Genesis® Starter Set 4-Pc. Genesis® Carving Set

M21910

* Heavy-duty roll is lightweight, and
resistant to abrasions, tears, and scuffs

Set includes:

Storage Roll

3.5" Paring

5" Utility

7" Santoku — Granton Edge

Packed in a color gift box

M21920

* Heavy-duty roll is lightweight, and resistant
to abrasions, tears, and scuffs

Set includes:

Storage Roll
6 each 5” Serrated steak knives

Packed in a color gift box

20 800.221.5202 | MERCERCULINARY.COM

M21900

» Heavy-duty roll is lightweight, and
resistant to abrasions, tears, and scuffs

Set includes:

Storage Roll

6" Carving Fork
8" Carving Knife
Kitchen Shears

Packed in a color gift box

Genesis® Steak Knives —
Bulk Pack

= Precision forged, German steel blades
« Santoprene® handles

M21921 5" Steak Knife — Serrated Edge
M21922 5" Steak Knife — Plain Edge


www.mercerculinary.com

6-Pc. Genesis® Stainless & Glass Knife

Block Set

il

M20000

1" x 3¥2" x 934" high
(block only)

Sleek, modern knife block is
constructed from stainless steel
and tempered glass. Knife blades
clearly seen for quick selection.

Set includes:

Knife Block

3.5" Paring

5" Utility

6" Boning

8" Bread — Wavy Edge
8" Chef’s

Packed in a color gift box

8-Pc. Genesis® Magnetic Board Set <

M21943

14%8” x 10%4” (board size),
13” height

Strong magnets to hold
knives firmly in place while the
angled stand allows for easy
access. Elegant leaflet acacia
wood and complementary
satin finish stainless steel

base enhance any décor.
Non-marking base.

Set includes:

M30725 Magnetic Board
8” Carving

8” Chef’s

8” Bread — Wavy Edge

7 Santoku — Granton Edge
77 Fillet

6" Boning — Stiff

3.5” Paring

5-Pc. Genesis® Magnetic Board Sets
9%2" x 898" x 34" (board only)

Strong recessed magnetic bars to hold knife securely in place.

Your choice of three attractive wood finishes. Anti-skid pads keep

board in place.

Set includes:

Magnetic Board

5" Utility

8" Bread — Wavy Edge
8" Chef’s — Short Bolster
3.5" Paring

M21960AC Acacia

6-Pc. Genesis® Wood & Glass Knife

Block Set

M20050

8" x 3¥4" x 9" high
(block only)

Attractive beech wood is paired with
tempered glass for a contemporary
design with a minimal footprint.
Easy to find the right knife and
complements any décor.

Set includes:
Knife Block
3.5" Paring
5" Utility
6" Boning
8" Bread — Wavy Edge
8" Chef’s

Packed in a color gift box

6-Pc. Genesis® Magnetic Board Set <

M21960 Rubberwood

M21942

11%8” x 9” (board size),
11%2” height

Strong magnets to hold knives
firmly in place while the angled
stand allows for easy access.
Elegant leaflet acacia wood
and complementary satin finish
stainless steel base enhance
any décor. Non-marking base.

Set includes:
M30726 Magnetic Board
8” Chef’s
8” Bread — Wavy Edge
7” Fillet
6 Boning — Stiff
3.5” Paring

M21960BM Bamboo

CUTLERY
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of, :
ovative features and unparalleled
erformance to meet the demands of today's

}ﬁ‘é”sré steelallows for easy blade
arpening for a razor-sharp edge.

ex ec! finger poinfs'prdvide slip resistance, grip, and safety.
> Proté five finger guard.

> Ergonoi:;r)'_*]}c handle —a combination of Santoprene®for comfortand

polypropylene for durability.

\ Y ”

Limited lifetime warranty @



M22612 12"
M22610 10"
M22609 9"
M22608 8"

M22611 10" Granton Edge

Chef’s <

[3)]_.

}

M23831 10" Wavy Edge

M23830* 7.5" Wavy Edge
*Polypropylene handle

M18010 10" Wide,
Hollow Ground

M18000 8" Wide,
Hollow Ground

Santoku

M22707 7" Granton Edge

Nakiri | “

M22907 7*

Cake Slicer M23114 18" Wavy Edge
M23113 16" Wavy Edge

Slicer

Salmon

Slicer

Bread

|

M13914 14" Granton Edge
M23011 11" Granton Edge

]

M23112 12" Wavy Edge
M23111 11" Wavy Edge

‘

M23870 12" Plain Edge

}

M23010 10.25"
Granton Edge

,]

M23210 10" Wide, Wavy Edge

}

M23880 10" Curved,
Wavy Edge

l

&=

M23890 9" Offset, Wavy Edge

}

M22408 8" Offset, Wavy Edge

]

M22508 8" Wavy Edge

CUTLERY
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Millennia®

Fillet

M22807 7" Flexible

e ;ﬁ Peeling

M22306 6"
M23850 6" Flexible

M23810 6" Wide

M23820 6" Curved

Utility

M23408 8" Wavy Edge
M23406 6" Wavy Edge

h» M23407 7" Wavy Edge

— o iy

M23306 6"

800.221.5202 | MERCERCULINARY.COM
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M22003 3.5"

M23900P 3" Slim
M23903 3 Pack 3" Slim

M19901P 3" Slim, Serrated
M19903 3 Pack
3" Slim, Serrated

-y

M22102 2.5"

M23800 8"

M14007 7"
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Millennia® Sets

Convenient set configurations provide the key knives needed in any kitchen in one simple item
package. Each set is a unique storage solution.

8-Pc. Millennia® Knife Roll Set
M21820

« Heavy-duty roll is lightweight, and resistant to abrasions,
tears, and scuffs

« Fully adjustable, detachable shoulder strap

Set includes:
7-Pocket Roll 10" Sharpening Steel
3.5" Paring 8" Chef’s
6" Boning

7" Santoku — Granton Edge
8" Offset Bread — Wavy Edge
11" Slicer — Granton Edge

5-Pc. Millennia® Magnetic

Knife Handle Color Acacia Bamboo Rubberwood

Board Sets Black M21982 M21981 M21980

9%2" x 896" x ¥4™ (board only) Blue M21982BL M21981BL M21980BL

Strong recessed magnetic bars to hold knife securely Brown M21982BR M21981BR M21980BR

in p_Iac&_a. Your choice of thrge attractive wood finishes. Green M21982GR M21981GR M21980GR

Anti-skid pads keep board in place.

Set includes: Purple M21982PU M21981PU M21980PU
Magnetic Board Red M21982RD M21981RD M21980RD
g.. S:Z'fst Bread - Wavy Edge White M21982WBH* M21981WBH* M21980WBH*
7' Santoku — Granton Edge Yellow M21982YL M21981YL M21980YL
3" Paring — Slim

*White knife sets include 9" offset bread knife

oy

ubberwood

CUTLERY 25



Millennia®

White

Aknife thatlooks as good as it performs.

> The highest quality Japanese steel offers
easy edge maintenance and rapid sharpening
forarazor-sharp edge.

> One-piece high-carbon, stain-free
Japanese steel.

> Protective finger guard.

kg) > Textured finger points provide slip resistance,
grip, and safety.

| >Blackand white handle functions for
dedicated use applications to assist in better

food safety handling practices.

> Ergonomic handle —a combination of
Santoprene®for comfortand polypropylene
for durability.

Limited lifetime warranty @



_-—---ﬁ

Chef’s A ) Boning L p—

M22306WBH 6"
M22610WBH 10"
M22608WBH 8"

e —— . _____..-‘
Santoku TR A Utility < nmssgis, m

M22707WBH 7" Granton Edge M23406WBH 6" Wavy Edge

L —— ) ) > T2
Bread 8] ’ Paring T
— i M23930WBH 3" Slim

M23210WBH 10" Wide,
Wavy Edge

- @J-

M23890WBH 9" Offset,
Wavy Edge

Millennia® White Set

Convenient set configuration provides the key knives
needed in any kitchen in one simple item package. Each set
is a unique storage solution.

8-Pc. Millennia® White Knife Roll Set
M21821WH

* Heavy-duty roll is lightweight and resistant to abrasions, tears, and scuffs
« Fully adjustable, detachable shoulder strap

Set includes:

7-Pocket Roll

3" Paring

6" Boning

7' Santoku — Granton Edge
9" Offset Bread — Wavy Edge
10" Wide Bread — Wavy Edge
10" Sharpening Steel

8" Chef’s

CUTLERY 27



Millennma®
Colors

For dedicated use applications to assist
inbetterfood safety handling practices.
Perfectcomponent of a HACCP system.

> Allthe features of our best-selling Millennia®knives.

Limited lifetime warranty @



Chef’s

—— .,
e &) = A
M22610BL 10" Blue  M22610PU 10" Purple
M22610BR 10" Brown M22610RD 10" Red
M22610GR 10" Green ~ M22610YL 10" Yellow

M22608BL 8" Blue
M22608BR 8" Brown
M22608GR 8" Green

M22608PU 8" Purple
M22608RD 8" Red
M22608YL 8" Yellow

Santoku — Granton edge

M22707BL 7" Blue M22707PU 7" Purple
M22707BR 7" Brown M22707RD 7' Red
M22707GR 7" Green M22707YL 7" Yellow

Bread — Offset, Wavy edge

X e
M23890BL 9" Blue
M23890BR 9" Brown
M23890GR 9" Green

M23890PU 9" Purple
M23890RD 9" Red
M23890YL 9" Yellow

M22418BL 8" Blue M22418PU 8" Purple
M22418BR 8" Brown M22418RD 8" Red
M22418GR 8" Green M22418YL 8" Yellow

Sheaths for Produce Knife

Leather Sheath

Tough, durable leather construction. Integral belt loop.
Stitched and riveted for greater durability.

[ e e R .

‘._-!" ;

+ TR P, eh * % b .
M23841 11.8"x2"

Boning

Narrow

M22206BL 6" Blue
M22206BR 6" Brown
M22206GR 6" Green

M22206PU 6" Purple
M22206RD 6" Red

M22206YL 6" Yellow

Curved

M23820BL 6" Blue
M23820BR 6" Brown
M23820GR 6" Green

M23820PU 6" Purple
M23820RD 6" Red
M23820YL 6" Yellow

Paring

M23930BL 3" Blue
M23930BR 3" Brown
M23930GR 3" Green

M23930PU 3" Purple
M23930RD 3" Red
M23930YL 3" Yellow

Produce

Blade shaped for easy trimming and cutting fruits

and vegetables.
T p—)

M23840 6" Green

Plastic Sheath

Strong, durable plastic. Metal, spring belt clip.

M23842 75"x21"

CUTLERY 29



Praxis®

The warmth and richness of high
quality wood paired with the
precision of a razor sharp blade.

> One-piece high-carbon, stain-free Japanese steel.

> The highest quality Japanese steel for easy blade
maintenance and rapid sharpening for arazor-sharp edge.

> Handles are secured with 3 compression rivets to
prevent separation.

> Natural, comfortable rosewood handle.

2 R

L

P T Al




Chef’s

Slicer

Bread

Boning

Paring

Fork

———

M26050 10"
M26040 8"

M26080 14" Granton Edge
M26070 12" Granton Edge

M26030 6"

M26020 4"

M26010 3.5" Hollow Ground

M26000 3"

24521
o

M26090 7.25" Forged

M26150 6"

CUTLERY
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An exceptional combination of quality,
design, materials and craftsmanship forthe
value minded kitchen.

> Easyedge maintenance and rapidsharpening.
> Razorsharp, high carbon, stain-free Japanese steel.
> Hollow ground edge.
> Protective finger guard.
> Ergonomic polypropylene handle with textured finger points for

better grip, slip-resistance, and safety.
Limited lifetime warranty @




Chef's = -~ B Fillt < =

Slicer

Bread

b» M18134BK 6" Offset, Wavy Edge - Black Handle

y mM18160 7"
M18150 12"
M18120 10"
M18110 8"
Boning ~— —==
M18100 6"
C - i o
n I
M18140 11" Wavy Edge s
M18180 6" Curved
4 Paring <. fle,

e @ ‘_‘)‘y

M18170 3"

M18130 8" Offset, Wavy Edge

S = ﬁ-.'.fj

M18135 8" Offset, Wavy Edge

y I
L/

M18135BK 8" Offset, Wavy Edge — Black Handle

M18134 6" Offset, Wavy Edge

R

—
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Asian
Collection

Calling on the rich tradition of Japanese craftsmanship
to provide unsurpassed performance.

> Razor sharp high carbon, stain-free German steel.
> Single-blade edge is taper ground with a fine stone finish.

> Choice of traditional wood or slip-resistant Santoprene® handles.

Limited lifetime warranty



Sashimi

« Single-edge blade
* 6° one side/15°
otherside

Santoku

e Double-edge blade

« 16° both sides

* May be used
left-handed

Nakiri

* Double-edge blade

= 16° both sides

* May be used
left-handed

Deba

= Single-edge blade
* 6° one side/15°
otherside

Equivalent to a western slicer. Perfect for everyday slicing, and
cutting large pieces of fish, such as salmon and halibut. Also
known as yanagi or sujihiki.

)
U

Literally means “three virtues”, this all-purpose chef’s knife is
used for slicing, dicing, and mincing.

&
X

E

=

=

g

=

" TR
-}

B .

w2
e

The classic rectangular shaped blade is designed to quickly slice
produce paper-thin, especially vegetables without hard seeds.

Used as cleavers in Japanese kitchens, mainly to cut through fish
heads and tails and for other types of heavy use. Deba knives are
heavy and most have a one sided bevel.

Wood
Handle

Santoprene®
Handle

300mm M24012 | M24012PL

240mm M24010| M24010PL
M24010PLLH
(Left-Handed)

165mm M24407 | M24407PL

165mm M24307 | M24307PL

150mm M24106 | M24106PL
100mm M24204 | M24204PL

CUTLERY
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Countertop Paring Knife Displays

These tiered displays provide an attractive and efficient way to sell Millennia® paring knives.
Each compartment holds 12 paring knives. Order one simple item number for a completely stocked display.
Use refill numbers to reorder individual colors.

Displays

Include:
Epoxy coated
holder

Two-sided
multi-lingual
header card
Millennia®
paring knives

One-piece high-carbon,
high quality stain-free
Japanese steel.

Ergonomic handle

—a combination of
Santoprene® for comfort
and polypropylene for
durability.

M23943

8 Compartment Display

M23940 Color Knife Display -
12 each black, blue, brown, gray (serrated), green, purple, red, and yellow handle knives

4 Compartment Displays
M23941 Color Knife Display — 12 each blue, red, green, and yellow handle knives
M23942 Black Knife Display — 48 each black handle knives

3" Paring Knife
Refills

800.221.5202 | MERCERCULINARY.COM

M23943 Plain/Serrated Knife Display —
36 each black, 12 each gray (serrated) handle knives

M23900BKB
M23930BLB
M23930BRB
M23930GRB
M23930PUB
M23930RDB
M23930YLB
M19901
M23940R
M23941R
M23942R
M23943R

Two-sided header card
in Spanish/English on
one side, French/English
on the other.

Tiered design for easy
access to knives, clear
sight of handle colors,
and quick restocking.

Constructed of epoxy
coated, heavy-gauge steel.

Small footprint —

4 compartment —
5%" wide x 5" long,
8 compartment —
5%" wide x 10" long.

Black :

Blue ‘

Brown =N

Green i

Purple k a—

Red —

Yellow

Gray (serrated)

Complete Replenishment for M23940 (96 Knives)
Complete Replenishment for M23941 (48 Knives)
Complete Replenishment for M23942 (48 Knives)
Complete Replenishment for M23943 (48 Knives)
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Non-Stick Paring Knives with Sheaths

A combination of beauty and brawn. These portable 4" blade paring knives are constructed from Japanese
steel for a sharp edge, a non-stick coating for easy release, and an ABS sheath to safely carry in a jacket pocket.
The attractive matrix prints on the blades add style.

Countertop PDQ Displays

' Each item includes 36 knives in a display box.
o M33910 4" Black Non-Stick Paring Knives with Sheaths
MERC
cuLl : M33911 4" Blue Non-Stick Paring Knives with Sheaths
: M33912
4 (10.6m) TICK PARING KNH.:Er e
NON'S asca

= pare 25l
Cuch lo A tia d \E‘l\“ ¥
UL ara DesC

4" Red Non-Stick Paring Knives with Sheaths
M33913
_ ffice Anti-adhes! 2 Sy L e 8
Coutead Do

Combination of 12 each 4" Black, Blue, and
Red Paring Knives with Sheaths

M33913

ABS sheath.
Bulk Knives

« High-carbon Japanese steel.

M33910B 4" Black Non-Stick Paring Knife with Sheath

Non-stick coated blade.

M33911B 4" Blue Non-Stick Paring Knife with Sheath

“ - Ergonomic ABS handle.
M33912B 4" Red Non-Stick Paring Knife with Sheath

™ \\ //

Ny L
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Mercer Tools

Cleavers/Chinese Chef’s

These kitchen staples are primarily used for cutting through thin or soft bones, or through hard vegetables such as squash,
where twisting may chip or shatter a slicing blade. Blades made from stain-free German steel for greater durability. A variety of
sizes are offered to meet the needs of almost any kitchen.

Chinese Chef’s
M21020 8" Santoprene® Handle M33220* 8" x 3.25" Hardwood Handle
*Japanese steel blade
Kitchen Cleaver

M14707 7" Polypropylene Handle M14706 6" POM Handle

Duck Slicer \ \

I

M21028 8" Santoprene® Handle

Cimiter
Primarily used for butchering large pieces of meat. Curved blade enhances the ease of a single pass cut in removing bones from
flesh. Textured polypropylene handle for sure grip.

M13612 12" Granton Edge M13610 10"

5 —

800.221.5202 | MERCERCULINARY.COM
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MercerSlice™ Bread Knife with Slicing Guide

The MercerSlice™ bread knife allows slices to be cut faster, straighter and with more precision.
Ideal for bread loaves and cold meats.

M13613 8.25" (21.0 cm)
M13614 Replacement Guide

Wavy edge for smooth slicing. Quick turn dial mechanism adjusts for slices up
to 1" wide. Adjusts quickly and easily.

Guide arm ensures consistent thickness
when slicing.

> Wavy edge.
> High quality German steel blade.
> Quick turn dial mechanism.

> Textured polypropylene handle for
sure grip.

CUTLERY 39



Utility/Bar Knives with Guards

Four different knives to cut effortlessly through fruit and other foods. Japanese steel blades are honed to a sharp
edge. Textured handles provide a sure grip. Slide on guard for safe transport and storage.

Countertop PDQ Displays

Each item includes 48 knives with guards in a display box

M33930 4Y4" Fruit Knife, 2 Tines, Wavy Edge

M33931 4" Utility Knife, Pointed Tip, Wavy Edge
M33932 4.3" Utility Knife, Round Tip, Wavy Edge
M33933 4" Utility Knife, Pointed Tip, Plain Edge
M33935 12 Each Of The Above 4 Knives

M33930

Slide on guard.

Bulk Knives

s e

High-carbon M33930B 4%4" Fruit Knife, 2 Tines, Wavy Edge

Japanese steel.

Textured
polypropylene handle.

M33933B 4" Utility Knife, Pointed Tip, Plain Edge

40 800.221.5202 | MERCERCULINARY.COM
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Clamand Oyster Knives

High-carbon, stain-free steel blades for durability and sharpness. Rounded blade tips for safety.

Oyster
-7~

M33029A 4" Boston Style

M33028A 3" Boston Style |

pai- -

' Narrow blade for easy insertion:

Ground edges for
quicker operation.

M33027A 2.75" New Haven

—e
Style — Bent Tip Textured handle

for sure grip.

) Rounded handle—e
Clam < AL ' Textured handle for sure grip.——® back for comfort.

M33026A 3.25"

Knife Guards

Safely store and transport knives with blade guards. Made of black polystyrene, these effective edge protectors
ensure knife blades stay sharp and in perfect condition.

m:u@ KNIFE GUARDS

CULINARY) GARDESD

WWW. MerCercuinany com

Knife Guard Kbnife Size

Iltem # Size (in) (in) Knife Style

M33110P 4x1 25-35 Paring, Peeling

M33111P 6x1 5-6 Boning, Tomato, Utility
M33117P 6x2 6 Chef’s, Nakiri

M33115P 8x1.5 7-8 Bread, Carving, Fillet, Utility
M33113P 8x2 7-8 Chef’s, Cleaver, Nakiri, Santoku
M33116P 10x15 8.5-10 Carving, Fillet, Sashimi
M33112P 10x2 9-10 Bread, Chef’s

M33114P 12x2 11-12 Chef’s, Slicer

M33119P 15x2 14 Slicer

Countertop Knife Guard Display

M50300 - 12" Dia. x 23%2" H (Product shown not
included
Spinning wire rack holds up to 48 pieces. 8 hooks. eluded)

CUTLERY 41



Kitchen Forks

A wide array of sizes and styles are available to
tackle almost any task where a fork is required.

> Sharp points on tines to quickly
and easily pierce food.

> Two-tine design holds food
with stability.

> Comfortable handle design
for ease of use.

> Avariety of sizes, styles,
and handle types for any M26090 7%4" Forged

kitchen need.

(NSF) M19015 63"

. -
@ M23620 6"

D

M20806 6"

Carving

Pot L

M26150 6"

COOk’S @ M18380 8" Heat-Resistant
M23800 8"
Fork Overall

Item # Brand Length Length Construction  Handle Type
M26090  Praxis® 7Ya" 122%™ Forged Triple-riveted rosewood
M19015  ZiM® 6Ya" 10%2" Forged POM
M23620  Renaissance® 6" 1098" Forged Triple-riveted POM
M20806  Genesis® 6" 10%2" Forged Santoprene®
M26150  Praxis® 6" 129" Stamped Triple-riveted hardwood
M18380  Hell's Handle® 8" 133" Stamped Heat-resistant nylon
M23800  Millennia® 8" 133" Stamped Polypropylene
M21046  Genesis® ™ 119" Forged Santoprene®
M14007  Millennia® ™ 12%16" Stamped Polypropylene

42 800.221.5202 | MERCERCULINARY.COM
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Forged Shears/Scissors

Hot forged stainless steel construction. Fine toothed blade edge for better grip. Extreme precision cutting
mechanism for unmatched performance.

Kitchen

Suitable for cutting
many types of
food, gutting fish,
cutting up small
game and all
types of poultry.
Ergonomic handle
design.

Multi-Purpose

All-around
performance shear
for a variety of
kitchen tasks.

Poultry

4 AS)
4 ) B Ideal for cutting

up small game and
all types of poultry
(chicken, turkey,
duck). Use for
removing joints and /
cutting small bones.
Safety lock. Y
Textured grip.

M14801

§ M14802 1/ M14803
8" Overall

8" Overall b4 9.5" Overall

Shears

» Polypropylene
comfort handle

» High-carbon
Japanese steel

* Comes apart for
easy cleaning

» Serrated teeth on
blade for better grip

= Built in bottle
opener, cap lifter,
and nutcracker

= Two-piece
comfort handle

* High-carbon
German steel

* Comes apart for
easy cleaning

« Built in bottle
opener/nutcracker

« Builtin lid lifter

= Polypropylene handle
« Stainless steel

* Comes apart for
easy cleaning

 Built in bottle
opener/nutcracker

M14804
873" Overall

Herb Scissor

Ideal for busy kitchens, this easy-to-grip, stainless steel 5-blade herb scissor provides a quick and easy solution
for the busiest professionals to mince, cut, or chop fresh herbs.

M14800P M33042P
8.5" Overall 8" Overall

= Cuts quickly and easily, saving time and energy
» Soft-grip handle minimizes hand fatigue

* Multi-use cover protects blades when not in use
and integral cleaning tool quickly and safely gets
between blades

M35150 7.6" Overall
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Sharpening

Keep your edge. An array of options to keep cutlery sharp
and operating at peak performance.



Sharpening

Ceramic Honing Steels

High performance ceramic aligns the knife edge as it hones. Works

quickly, taking less time to get the blade to peak condition. Super

strong ceramic provides excellent durability. Ergonomic nylon handle M14412 12"
with hand guard for safety and ring for easy storage. M14410 10"

J/

-

Traditional Steels

These steels hone ~
knives, removing 4
burrs from knife

edges. M21010 10" Genesis® - Santoprene® handle M14512 12" German steel, polypropylene handle
M14510 10" German steel, polypropylene handle

Diamond Sharpeners ( b

Diamond coating creates a new bevel on the knife edge, leaving it .
razor sharp. Polypropylene handle. M15912 12" Polypropylene handle Mng?\
M15910 10" Polypropylene handle X

3 Way Sharpening System

An all-in-one compact solution offering an ideal way to keep
knives performing at their peak. Stone size: 11%2" x 2%2" x 2"

e Includes medium and coarse silicon carbide stones and fine
aluminum oxide stone

« Constant oil bath keeps unused stones clean and saturated
» Angle guides for ideal sharpening angle
e Heavy-duty ABS case

< Includes one bottle of premium honing oil

M15930 3 Way Sharpening System

Replacement Stones for 3 Way Sharpening System
M15931 Fine (320 grit) - Aluminum Oxide
MADE IN

M15932 Medium (180 grit) - Silicon Carbide
M15933 Coarse (120 grit) - Silicon Carbide USA

Combination Sharpening Stones

Cutlery performs at peak levels with our sharpening stone
system. Each stone contains a different grit level on each
side.The Starter stone has coarser grit levels to repair
damaged edges or blunt knives. The Finishing stone is made
with finer grit levels for eliminating burrs on the knife edge.

» High-grade corundum construction for professional results

* Two grit levels for finer blade sharpness

* Rubberized base holder creates non-skid surface and
prevents damage to work surface

» Packed in a color retail box

M15951 M15952
Starter 400/1000 Grit Finishing 1000/3000 Grit

Sharpening Guide

Designed to train users to hold a knife at the proper angle when sharpening.

» Easiest and most accurate sharpening guide available
= |deal sharpening angle for ultimate knife performance
« Ceramic inserts for longer life

For use with Chef’s knives 6" and larger

M15950 Mercer Guides™

46 800.221.5202 | MERCERCULINARY.COM
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Pocket Sharpener

Convenient size goes anywhere for quick sharpening. Features tungsten steel
for coarse sharpening and ceramic rods for fine sharpening. Rubber molded
feet for safety and stability. Textured surface for better grip.

M15940  Blister Card Packaging
M15940B Bulk Packed

Electric

Keep your knives sharper longer in seconds with this unique
three-stage knife sharpener. Knife edges stay sharp up

to 3 times longer with the patented triple beveled edge.

« Contains 100% diamond abrasives

« Ultra-fine stropping stage for an astonishingly sharp edge
in seconds

= Sharpens all types of knives - straight edge or serrated,
even pocket knives and sporting knives

« Extremely safe and easy-to-use with no special training required

« Powerful high speed motor and precision guides guarantee
perfect results every time

* 125 Watts. 5’ cord.
M10000 Triple Diamond™ Electric Knife Sharpener

Intertek

Handheld

This sharpener will produce a double beveled edge on a straight blade ...
the secret to keeping knives sharp, longer.

* Made with 100% diamond abrasives

 Patented precision guides for accurate control of the sharpening angle
and foolproof results

« Unique sharpening technology for an extremely sharp, burr-free edge

» Two stages — sharpening and honing, provide an arch-shaped edge that
is strong and durable

» Sharpens all types of knives — straight edge or serrated, even pocket knives
and sporting knives

» Comfortable textured handle for a secure hold

M10200 Double Diamond™ Manual Knife Sharpener

ASSEMBLED IN

N

@ MERCER"
¥ Double Diamond™
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Cut Resistant Gloves

Stay safe. Kitchen safety is essential to an efficiently run
foodservice operation.

> Available in 5 sizes to ensure an excellent fit
for optimal performance.

> Color-coded cuff for easy size identification.

> Fits left or right hand.

> Washable and bleach safe.

> FDA approved materials for direct food contact.

> Lightweight with excellent cut and abrasion resistance,
superior dexterity, and extreme comfort.

MercerMaxe Cut Resistant Gloves
* ANSI Level A7 Cut Protection
* Medium weight 10 gauge

MADE IN « Ultra-high-molecular-weight-polyethylene (UHMW), stainless steel,
USA and fiberglass core with other synthetic materials

= Permanent antimicrobial protection for greater food safety

Item # Size Cuff Color
M33412XS Extra Small Gold
M33412S Small Red
M33412M  Medium Green
M33412L Large White

M334121X Extra Large Black

r _ MercerGuard® Cut Resistant Gloves
* ANSI Level A4 Cut Protection
- » Lightweight 13 gauge
s MADE IN « Ultra-high-molecular-weight-polyethylene (UHMW)
Q USA reinforced knit construction

. < * Permanent antimicrobial protection for greater food safety

X Item # Size Cuff Color
E M33411XS ExtraSmall  Gold
M33411S Small Red
M33411M  Medium Green
M33411L Large White

M334111X Extra Large Black

Caution: Not Cut Proof or Point Puncture Resistant
Do not use with moving or serrated blades

48 800.221.5202 | MERCERCULINARY.COM
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N
MERCER®

Millennia® Cut Resistant Gloves
* ANSI Level A5 Cut Protection

* Medium weight 10 gauge

« Stainless steel reinforced knit construction

Item # Size Cuff Color
M33413XS Extra Small Gold
M33413S Small Red
M33413M  Medium Green
M33413L Large White

M334131X Extra Large Black

Millennia® Colors Cut Resistant Gloves

* ANSI Level A4 Cut Protection

« Lightweight 13 gauge

« Ultra-high-molecular-weight-polyethylene (UHMW) knit construction

Green Orange Pink Yellow Cuff
Iltem # Iltem # Iltem # Item # Size Color
M33415GRXS M334150RXS M33415PKXS M33415YLXS Extra Small Gold
M33415GRS M334150RS M33415PKS M33415YLS Small Red
M33415GRM M334150RM M33415PKM M33415YLM Medium Green
M33415GRL M334150RL M33415PKL  M33415YLL Large White

M33415GR1X M334150R1X M33415PK1X M33415YL1X ExtraLarge Black

Caution: Not Cut Proof or Point Puncture Resistant
Do not use with moving or serrated blades
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' Turners
& Servers

It's all about performance. Only the finest cutlery
steel, carefully tempered, and then precisely
ground from heel to end can create the superior
functionality of our turners and servers. So many
sizes, gauges, and styles are offered to meet any
grill, griddle, or otherserving need.



o2  Stands up to the heat, stays in the kitchen.

> Innovative high heat-resistant handle absorbs

[

50% less heat, staying cool to the touch.

- >Dual-texturedfinish for extra grip and
slip resistance.

> Precision ground stainless steel blades forideal
combination of flexibility and stiffness.

> Sanitary sealed handle design.

__450°F
232°C

Limited lifetime warranty @



Overall Length Sq uare Blade Dimensions  Overall Length
8" x 3" 15"
Edge
' L8

Blade Dimensions
22"
7 Mm18360

Long 8" x 3"
Handled __
0
' M18330
Blade Dimensions  Overall Length
6" x 3" 13%2"
) e

Blade Dimensions  Overall Length
143"
M18320

Turner oo
o) -
Blade Dimensions Overall Length

M18300
FISh 9" x 4" 14"
Turner
Blade Dimensions  Overall Length
M18390
Right-handed h’ M18390LH
(Left-Handed)

Perforated lade Di
8" x3
) -
& Turner shown
2 M18310
Blade Dimensions Overall Length
6" x 3" 115"
———
|

M33183

Overall Length
{ .
Left-handed h» M33183LH
(Left-Handed)

Blade Dimensions
16"
Turner shown

8" x 4"
i M18350
Blade Dimensions  Overall Length
13%2"

Fork o
-

M18380

Heavy-Duty

¥

Blade Dimensions  Overall Length
133"

6" x 5"
o
M18290
Pan Blade Dimensions  Overall Length
415" x 4" L7
Scraper

M18270

i,

Blade Dimensions  Overall Length
121"

5" x 4"
M18280
Blade Dimensions  Overall Length

BenCh 578" x 32" 6" x 5"
Scraper

Blade Dimensions  Overall Length -

5" x 3" 119%™ .

M18370

'
ol
M18340
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Millennia® Tools

All-around kitchen performers designed to be durable and sanitary to meet the needs of commercial kitchens.

> Precision ground stainless steel blades for ideal
combination of flexibility and stiffness.

> Sanitary sealed handle design.

Tu rner Blade Dimensions Overall Length
> Molded polypropylene for extra sure grip. 8" x 3" 144"
> Coloredhandles for dedicated use '
. L (&1 | M18700 Black
applications to assist in better food safety g
handling practices. _ M18700BL  Blue
! | M18700PU  Purple
M18700WH  White
M18700YL  Yellow
Perforated Blade Dimensions Overall Length

8" x 3" 14%4"

@ _ M18710 Black

M18710PU  Purple

i) B mis710rD  Red

M18710WH  White

M18710YL Yellow

A
\\\

a Blade Dimensions Overall Length

Heavy-Duty o T
Blade Dimensions Overall Length

Square Edge oy 1372
Blade Dimensions Overall Length

4" x 2Y2" 119"

M18730WH White
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Blade Dimensions Overall Length
5y 3" 1"

—— e

S J M18770PU

Pie Server

M18770WH

Blade Dimensions

5" x 2"

[: ' | M18760PU

Overall Length
10%2"

Blade Dimensions
21" x 21"

v

Overall Length

Mini Turner et

M18750

Blade Dimensions Overall Length
Spreader 392" x 1v4" 8v2"
M M18790
M18790PB
M18790PU
Wavy edge

Blade Dimensions

32" x 1¥a"

"""" M18780PU

Overall Length
812"

Blade Length
8"

Fork

Overall Length
13%2"

ok 20 ==
Purple M23800 Black
@ b — I
White L M
M23800PU  Purple
Blade Length Overall Length
e 123/16"
Black N
- @
Purple M14007
1 Blade Dimensions Overall Length
Grill Scraper 55O oy
M18690
Blade Dimensions Overall Length
Bench Scraper ~ gedzomersons ol
Black
Peanut Butter — M18810P Black
Purple B
d M18810PU  Purple
Black iy
Peanut Butter
Purple
M18810WH  White

TURNERS & SERVERS
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Blade Dimensions  Overall Length
Turner 8" x 3" 14%/4"
S ) KRS
M18400
Blade Dimensions  Overall Length
Perforated o o By
M18410
_ Blade Dimensions  Overall Length
Heavy-Duty 5. 16
f
| G| KD
L M18450

6" x 5"

mensions  Overall Length
13Y>"

M18490

5" x 4"

Blade Di
5" x 3"

Blade Di
22" x

Mini-Turner

mensions  Overall Length

127"

M18480

mensions  Overall Length

119"

M18440

mensions  Overall Length

292" 8Y2"

' M18435

Square Edge

Fish Turner

Pie Server

Fork

Blade Dimensions  Overall Length

8" x3" 15"

o )

M18460

L]
LEri

i

Blade Dimensions  Overall Length

6" x 3" 13%2"
M18420

Blade Dimensions Overall Length

4" x 2v2" 119"
© M18430

Blade Dimensions Overall Length

6" x3" 119"

M18483

Blade Dimensions Overall Length

5" x3" 11"
M18470

Blade Dimensions Overall Length

5 x 2" 10¥2"
- M18475

Blade Dimensions  Overall Length

7S 12"

M26090

Blade Dimensions Overall Length

6" 128"

M26150

TURNERS & SERVERS






Kitchen
) E

Details, details, details. All the little things
matter to us because they matter to you.

Every day you rely on these essential tools
and we make sure efficiency and durability is
built into every single product we produce.




Millennia®
Pizza
Cutters

The wheel reinvented. Only aknife
- company would design a pizza cutter
_te_perfo[fr'ﬁ like afine piece of cutlery.

> Stain-free, high-carbon steel blade.

> Precisionground, razor sharp edge to cut
effortlessly through pizza and flatbread.

> Ultra-smooth mechanism for faster and easier cutting.

> Ergonomic handle molded from Santoprene® and polypropylene
for slip-resistance and comfort.

> Textured finger points and finger guard for safety.

= - > Replaceable blade for lower long term cost.



M18615BK

\1

S
' M18615WH
275" Wheel 2N
Lo
M18602BK
® "
M18602WH
L
M18602PU

M18604BK

M18604WH
o
M18604PU
Replacement Wheel
© M18616 5¢
2 M18605 4"
‘U" M18603 2.75"

KITCHEN TOOLS
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Pizza Rocker Knife

Quickly and easily create even, straight slices.

> The 20" blade cuts through the entire pie in one cut.
> Tapered edge, Japanese steel blade starts sharp and stays that way.
> Two black Santoprene® handles provide a sure, comfortable grip.

> Two convenient hang holes for storage.

MELCER
OULINARY]

M18925
20" Pizza Rocker Knife o — : —

Mezzalunas

Ergonomically designed for highly efficient chopping of herbs, garlic, and other smaller foods. Razor sharp blades
make clean cuts. Two sizes and handle types to fit personal style.

> Razor sharp Japanese steel blades.
> Double blades for more efficient production.
> Sure grip handles.

> Ergonomic design for easier chopping.

M18927

7" Mezzaluna, rubberized one-piece
handle
M18928

8" Mezzaluna, rubberized knob handles
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Hand Slicers

These compact slicers provide safe and speedy slicing of fruits and
vegetables in both directions at an economical price. Blades are
constructed from cutlery steel for an incredibly sharp cutting edge.

> Non-slip feet keep slicer in place.

> Transparent body to see how much you have sliced.

> Sharp double-edged blade slices food quickly in both directions.
> Rubberized handle for a secure and comfortable grip.

> Protective hand guard for secure sliding action, keeping hands
away from the blades. Spikes grip food securely and opens for
use to slice foods vertically like carrots and cucumbers. Functions
as a blade cover for safe storage.

> Integral hooks hold on to vessels, allowing direct slicing into containers.

Overall Size

11%4" x 494" x ¥8"

M35703
M35704

Dual Thickness Hand Slicer
M35701

= Adjustable blade for thick or thin slices

* The super-sharp serrated blade efficiently
slices through all types of food, including
soft skin foods like tomatoes

» Triangle indicators to show which
thickness has been selected

= Removable blade for easy cleaning

Julienne Hand Slicer
M35702

» Produces perfect super-fast julienne cuts

« Ideal for quick and easy preparation of
julienned foods for salads, stir-frys, and
garnishes

Replacement Parts

M35703 Replacement blade for M35701
M35704 Replacement hand guard
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Y Peelers

Quickly and efficiently peel fruits or vegetables. High-carbon blades are sharp for clean cuts. Ergonomic polypropylene
handle fits comfortably in your hand. Works with left or right hand. Choice of 6 colors. 4" overall length.

Super-sharp carbon steel blade.

Bulk Peelers

M33071BKB
Black Handle

Works with left or

right hand.
3307188 <
Blue Handle
Polypropylene
handle.
M33071GRB
Green Handle
M33071RDB _
Red Handle Co.nvenlent
hanging hole.
M33071WHB
White Handle
M33071YLB
Yellow Handle

Integral potato eye remover.
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Countertop PDQ Displays

Includes 36 peelers in a display box

M33071WH
White Handle

M33071BK
p M33071BL
p M33071GR

M33071RD

M33071WH

w M33071YL

M33072

w M33075

6 each Black, Blue,
Green, Red, White, and
Yellow Peelers

4" Peeler, Black Handle

4" Peeler, Blue Handle

4" Peeler, Green Handle

4" Peeler, Red Handle

4" Peeler, White Handle

4" Peeler, Yellow Handle

12 each Black, Red, and White Peelers
12 each Blue, Green, and Yellow Peelers

6 each Black, Blue, Green, Red, White,
and Yellow Peelers

KITCHEN TOOLS
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Precision Plus™ Fish Bone Tweezers

Remove bones from salmon and other fish effortlessly with these Precision Plus™ tweezers.
Steel is specially tempered so the tongs spring back time after time.

> Tempered stainless steel to maintain proper shape.
> Raised cross-hatch grips for excellent stability.

> Beveled tip edges for firm grip of bones.

> Designed for proper tension to reduce hand fatigue.

> Satin finish to hide wear.

M35251 —
Deluxe Fish Bone Tweezer, 598" - "r

- R -
hee L N

£ O £ ) ¢ g ‘:l"’.‘\.“
e » 73! ‘V,\;"._‘;

M35250
Standard Fish Bone Tweezer, 498" x ¥2"

Waliter’s Corkscrew

M33082 Individual white box
M33082P2 2 Pack clamshell package

The easiest and most efficient waiter’s corkscrew available.

> Non-stick coated, hardened steel 5 turn worm that
will not tear cork.

> Double lever hinge keeps worm parallel to bottle neck for
smoother cork removal.

> Contoured finger grips.
> Serrated edge knife for better foil removal.
> 494" length (closed).

Mercer Taste™ Tasting Spoon/Fork

M33920

Go green with Mercer Taste™. This utensil provides both a spoon and fork end for
tasting foods during cooking to make sure you get it just right.

> Compact size (6%8") fits into the shoulder pocket on any chef jacket.
> Micro-serrations for sure grip.

> 18-8 Stainless steel for quick and easy cleaning.
> Dishwasher safe.

800.221.5202 | MERCERCULINARY.COM
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Measuring

The right size every time. To be a great culinary professional requires precision and consistency. These products
offer quick and easy reference to ensure foods are cut and prepared to the exact size you want every time.

Mercer Cuts™ 9" Competition Knife

(R0 R Bt Bl R R B 0 B B 0% R ot L E G R T A OF R AT R B B A A R AT A R
] 5 3 d T B s BRI RS

19 x 18 x 2" Jullenne | =—=ilew[jiis] ""“O WD __r
Wex xSkt T ﬂ Hog

“

MERCER"
ﬁl?w:'“,’.,nl'l'!”:iw'iii!' IR Ul ] Il"”\lll' T \ll'l\‘ I -
SRR i e s (R \ \“ L W ‘1a| ”T?”I“‘ u!ihmm] M
- 4] Lo
= T1Qe= Fom 7 N\ A2Tem R P R L vx - om z
B A o — oo
83 henx$ 08 P s MERCER
R — SRE
M33242 — . e
« Specially designed to achieve perfect classic cuts in competition tasks
= One-piece, precision forged, high carbon, no-stain German steel
= Blade, bolster, and full tang are designed for optimum weight distribution
« Solid, triple-riveted, ergonomic Delrin® handle
* US measurements and shapes on one side, metric on the other
Mercer Rules™ M A R I IR L S M LN
An excellent reference tool for culinary students, professionals, and cooking ":- ; id R R |
enthusiasts. Constructed from durable stainless steel. Mercer Rules Mini™ is designed e A sn.:“:* ;i.',
to fit in shirt or chef coat pockets. These handy tools help: I . : e e e
= Make precise classic knife cuts e 2 - !
= Reference accurate liquid, temperature, and weight conversions » v
[Ty \ r
= Store and cook foods at the correct temperature . mﬁﬁg@
- Select the right knife for a particular task T S
= Use the correct ingredient ratio for pie dough, paté a choux, and pasta dough M33243 Mercer Rules Mini™ 5¥4™ x 3"
inch 1 1 12 12

WA (1 e

1 T {14 e}
!: e S GERE W7
; . e B BT
- R Eie g ! | 1
3 ‘ . " T o = ‘ ' -
o = o= |[IMRULES IHIHFJ‘EE’&
emi 2 3 4 5 6.7 8 8 10N 1213 W16V NUDNEDNDEETEDNRD emy 2 3 4 5 &7 4 M 0w n 12 1._\ “ 16 % 1T 18 1820 N 2B MEMITHA XN
M33241 Mercer Rules™ Culinary Ruler 12%4" x 5" M33241S Mercer Rules™ Spanish Culinary Ruler 124" x 5"

Hell’s Handle® Bench Scraper

g
M18370 578" x 3%2"

KITCHEN TOOLS
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Garde Manger

Food that is more attractive to the eye is more appealing to the taste. When more
surface of food is exposed, tastes are present which would not otherwise be easily
perceived by the palate. These professional tools allow you to make sensational
presentations to impress any clientele.

8-Pc. Garnishing Set

M40000 - Unpackaged
M40000P - Packaged

Constructed from professional grade stainless steel and molded,
slip resistant polypropylene handles. Includes heavy-duty storage roll.

Set includes:
2Y2" Peeling Knife Oval Melon Baller
Citrus Zester Double Melon Baller
Vegetable Peeler Apple Corer

Channel Knife

Open Stock Garnishing Tools

veon o

Ballers

onge (5

Peeler
M15300 38", 5%2" overall length M15800 6¥2" overall length

M15200 1'?6" overall length Vegetable *

Peeler
M15700 6%s" overall length
— M15700P Packaged, 698" overall length
M15100 78" and 1" Double, 638" overall length
M15100P Double, Packaged, 6%s" overall length

< HEE cuszee | D

M15000 1%8", Oval, 6%8" overall length M15400 55" overall length

M15400P Packaged, 598" overall length

channelknife & (D
M15500 59%4" overall length Pee"ng Knife g “—

M15500P Packaged, 5%4" overall

length M12602 2¥2", 7" overall length
Apple — Julienne
Corer M15600 7" overall length Peeler ' 4
M15600P Packaged, 7" overall length f

M15960 Packaged, 7¥s" overall length
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9-Pc. Carving Set
M15990

Everything you need to produce incredible culinary presentations in one
convenient set. Constructed from razor sharp, high carbon, stain-free steel and
molded, slip-resistant polypropylene handles. Heavy-duty storage roll included.

Ceramic
Stone
Melon
Baller 0'_!—
Carving
e Knife

Japanese Style Carving Knives

 Razor sharp high-carbon German steel blade h M12605 5"
« Sharp blade point to create intricate shapes

and precise cuts il —
= Semi-flexible blade for greater maneuverability .

M12604 4"

w1= —

M12603 3.5"

= Sure grip textured polypropylene handle

Thai Fruit Carving Knife Set
M12611 2" & 2.5"

« Narrow, pointed blade to create intricate shapes
 Razor sharp high-carbon Japanese steel blade
 Sure grip textured polypropylene handle

7-Pc. Carving Knife Set

A convenient set of knives to meet all of your carving needs.
M12610

Set includes:
Heavy-Duty Storage Roll
2" Thai Fruit Carving Knife
2.5" Thai Fruit Carving Knife
3.5" Japanese Style Carving Knife
4" Japanese Style Carving Knife
5" Japanese Style Carving Knife
2.5" Peeling Knife
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MercerGrates

The exacting manufacturing process of acid etching provides these graters with
extremely sharp cutting edges, resulting in superior output. Choose from a
selection of styles and grating patterns to handle all your preparation needs.

> Acid etched blades for a super sharp cutting surface
that stays sharp longer.

> Heavy-duty 18-8 stainless steel blades are resistant
to corrosion and pitting.

> Rounded ergonomic handles are made
from durable polypropylene and comfortable,
slip-resistant Santoprene®

> Convenient hanging hole.

> Silicone stability bar keeps grater from slipping on
awork surface.

> Snap on plastic cover for safe storage.

> Acid etched blades for a super sharp cutting
surface that stays sharp longer.

>4 Grating patterns.

> Heavy-duty 18-8 stainless steel blades are
resistant to corrosion and pitting.

> Rubberized handle for sure grip.

> Reinforced base for greater durability.
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Fine/Zester

Citrus zest, parmesan, spices, ginger

r.-b'.\|-l\l\;\\\l|l!_|_t\\\“\’|“\\\\\\\\ \\\\“\\ : _\
AT -

\\\\Y &‘:\\\%‘\\\‘R\\\ - 2"725333 1y L

M35401
1%16" W x 15" L

Coarse
Hard cheeses, carrots, coconut, chocolate
M35404
1316" W x 15" L
M35409
278" W x 11%2" L
Extra Coarse
Zucchini, potatoes, soft cheeses, carrots, cabbage
) \ T EEd _ M35405
M35410
278" W x 11%2" L
Ribbon
Chocolate, nuts, coconut, soft cheeses, zucchini, onions
,-_' M35402
B L U U 1%16™ W x 15" L
M35407
278" W x 11%2" L
Shaver

Chocolate, hard cheeses, cucumbers, garlic, ginger

M35403

—~—
l l“' \\’ 0 1%16" W x 15" L
\ M35408
/ 0 278" W x 112" L
Box Grater

Fine, coarse, extra coarse and slicer grating patterns.
Bottom dimensions 3%2" x 434" 9" Height.

M35420
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Baking and Pastry Tools

Silicone Bake/Work Mats Q

These time saving mats fit neatly into full and half size sheet pans, or can be used as work mats on counters. Can also be placed
under cutting boards to provide stability during use.

> Food grade silicone over reinforced fiberglass
to withstand temperatures up to 480°F (250°C).

> Printed measure marks for easy size reference
in inches or cms.

> Naturally non-stick, reducing need for fats or oils.
> Angled corners for better fit in sheet pans.
> Safe for use in oven, freezer, or microwave.

M310870R Full-size - 16%2" x 24%2", Orange Border
M31087PU Full-size - 16%2" x 24%2", Purple border
M310930R Half-size - 117" x 16%2", Orange Border
M31093PU Half-size - 1178 x 16¥2", Purple border

Nylon Cutter Sets

These cutters provide smooth, clean, even, and consistent cuts from their nylon constructed and carefully designed beveled
cutting edge. Height: 138". Dishwasher safe.

Beveled cutting edge —e
for greater precision.

/
O—L Each set nests conveniently in a plastic case.

Rounded top edge provides comfortable grip.

One-piece seamless design —®
for superior sanitation.

)
-4 Q) 4'.‘
id |
- o "“v

M35501 9 Piece Fluted Round M35502 9 Piece Plain Round M35503 9 Piece Fluted Square M35504 9 Piece Plain Square
3,4,5,6,7,8,9,10, 11 cm 3,4,5,6,7,8,9,10,11 cm 3,4,5,6,7,8,9,10,11 cm 3,4,5,6,7,8,9, 10,11 cm

(f?"’ )))‘) f(((“ ﬂ\‘

" > "..J
M35506 7 Piece Fluted Heart M35507 7 Piece Plain Heart M35505 5 Piece Plain Star
25,4,55,7,85,9.8,11.2cm 25,4,55,7,85,9.8,11.2cm 25,4.2,6,7.6,9.5cm
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Spatulas

No matter what you have to ice, decorate, or smooth, Mercer has the size and shape for the job.

m~m Straight

/__
2

Blade Dimensions
M18870P 12" x 178"

Blade Dimensions
M18800P 10" x 1v2"

Blade Dimensions
M18860P 8" x 138"

> Precision ground stainless steel
blades for perfect flexibility. @ 1

> Molded polypropylene handle Blade Dimensions
for sure grip. M18855P 6" x 1V2"

Qe

Blade Dimensions
M18840P 4Y4" x 34"

WMeE70

= ( P I _

Blade Dimensions
M18880P 10" x 1¥%2"

. b -

Blade Dimensions
M18820P 8" x 138"

Blade Dimensions
M18890P 6" x 1Y2"

- @Ilt_‘_ _

Blade Dimensions
M18830P 42" x /4™

KITCHEN TOOLS 73




Hobby Knife <

An incredibly useful tool for baking, pastry and general kitchen uses.

A precision knife with a fine point blade for exact cuts. Blades are easy
to change and replacement packs sold separately. Machined aluminum
handle for sure grip. Safety cap for safe storage and transportation.

M35521 Hobby Knife, Packaged, 5.75" overall length
M35521B  Hobby Knife, Bulk — =

= < =

Replacement Blades for : @) |
Hobby Knife

M35522 Replacement Blades, Pack of 5

Baker’s Dough Blade (Lame) <

The classic baker’s tool for scoring perfect slashes into baguettes and other crusty breads, helping the dough
expand as it bakes. Double edged stainless steel blade. Ergonomic ABS handle. Slide on cover snaps into place
for safe storage. 6" overall length.

M35525

Milk Shake Collars & <¢

Plastic and foam cups are not large enough or durable enough to use alone with ) §

a milk shake machine. These milk shake collars bring efficiency by letting you @
mix shakes directly in disposable cups rather than mixing in stainless malt cups and "

then transferring them into other cups for service.

> 18-8 Stainless steel resists pitting and corrosion.

> Mirror finish for easy cleaning.
> Radiused top edge for greater strength.

"h._-___.—_____.,
> Dishwasher safe. I
Top Middle Bottom b i@ - - y

Item # Diameter  Diameter  Diameter  Height
M35950 4.34" 3.36" 2.8" 4.04"
M35951 4.44" 3.55" 3.06" 4"
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Stainless Steel Ring Molds

Ensure your presentation is always precise and creative.

> 18-8 Stainless steel for excellent durability and resists pitting and corrosion.
> Seamless one piece construction. %

> Heavy gauge stainless maintains its shape for consistency in presentation
and portion control.

> Saves on prep time versus hand forming. \
> Dishwasher and oven safe.

Item # Size Capacity

M35510 2" x1.75"H 5.5 oz. -

M35511 3" x1.75"H 12.4 oz.

M35512 2" x3"H 9.4 oz.

Millennia® Cake Slicers

Ideal for slicing cakes into horizontal layers. 2 sizes to choose from.

> Wavy edge blade slices cleanly and evenly through cakes.

> The highest quality Japanese steel for a razor-sharp edge. M23114 18" Wavy edge

> Ergonomic handle — a combination of Santoprene® for comfort and
polypropylene for durability.

> Textured finger points provide slip resistance,
grip, and safety. —_—
e
st
,@ el
B3°

= M23113 16" Wavy edge

w!

e
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11 7/8" Mixing Spoon

These incredibly durable spoons will not damage food like metal spoons.
M33182PU Purple

M33182RD Red

M33182TN Tan

M33182WH White

M33182YL Yellow

76 800.221.5202 | MERCERCULINARY.COM

>Willnotdamage
non-stick cookware
surfaces.

>Deep bowl.

> High-temperature
nylon can be used
for stovetop cooking
applications.

> One-piece
construction.

__430°F
220°C
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Hell’s Tools® utensils are constructed from specially formulated nylon to stand up to high-temperature applications, are
stain and odor resistant, and incredibly durable. A large variety of styles, sizes, and colors are offered to meet all your
culinary needs. Works well for designated use or HACCP programs to aid in safer food handling practices.

> Beveled edge gets
under food quickly
and precisely.
> Safe for use with

non-stick cookware.

> High-temperature k

12" X 3 1/2" Slotted Spatula

Thin, flexible blade is designed to pick up delicate or large items

without damage.

M35110BL Blue

M35110BK Black

M35110BR Brown

nylon can be used for
stovetop cooking
applications.
> One-piece
construction.

> Channeled handle
design for greater
strengthand
comfortable
thumbrest.
> Convenient
hanging hole.

__430°F
220°C

|
'a
|

M35110GR Green

| M35110GY Gray

M35110PU Purple

M35110RD Red

M35110WH White

M35110YL Yellow
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> One-piece construction
springs back to shape
use after use.

9 1/2" Utility Tongs

Functional and durable...great on the buffet or in the kitchen.

> Seamless design for
better sanitation.

> High-temperature
nylon can be used for
stovetop cooking
applications.

M35100BL Blue

> Beveled edges for
greater control when

M35100BK Black picking up food.

> Nylon material will not
damage food during

handling.
> Safe for use with
non-stick cooking
surfaces.

M35100BR Brown

M35100GR Green

M35100PU Purple

M35100RD Red

M35100WH White

M35100YL Yellow
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Hell’s Tools® utensils are constructed from specially formulated nylon to stand up to high-temperature applications, are
stain and odor resistant, and incredibly durable. A large variety of styles, sizes, and colors are offered to meet all your
culinary needs. Works well for designated use or HACCP programs to aid in safer food handling practices.

> High-temperature
nylon can be used for
stovetop cooking
applications.

> Unique shapeis great
for mixing, stirring, and
spreading food.

> Ribbed handle design
provides super<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>