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Thew life. The noble character of D SKUS can be seen and felt. It is created from the connection of
exclusive materials, tr Watlon and timeless design. The blade is made of 220 layers of hand-forged
stamless DSC® also called wild damask. The absolutely pure blade steel achieves a cutting stability
of 60 ockwell. The handle is made of snake wood, one of the most precious woods of the world. It is a
Ne firm and fine-pored material pkcularly used in the design of instruments. It lends its unique haptic
to the handle. Each knife is a unique specimen due to the individual structure of the damask steel and the snake

\ wood. The stop at upper Iower end of the handles provides perfect balance to the knife. The function

. maw commodity; the character makes it the knife for life.
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Chef's knife
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Like reaching for the stars. When mythos and modernity meet, they create wonderful and conducive items such

as the cooking knife DAMASKUS with Raffir® handle. The blade originates from the legend. It is made from hand-

forged DSC® with stainless steel damask in 220 layers, wild damask and reaches a cutting accuracy of 60-62

- "Rockwell. The handle is made from Raffir®, a composite of epoxy resin and aluminium flakes. Due to the special
high-gloss finish, the material exhibits its dazzling colour luminance and radiance. The individual structure of blade
and handle make each knife a ,one of a kind‘ and a unique beauty. This knife combines centuries of tradition
and material with aesthetic form and brilliant function. Also hobby cooks will achieve stars in their kitchen with the

. DAMASKUS with Raffir® handle...
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’ Wrs must be considered when deciding which knife to buy. The emphasis of colourful effects is just one
—

factor to consider. The blue handle is also made from Raffir®. This further enhances the radiance and colour
. .—-d"‘) brilliance of this unique material. BLUE LINE is a composition of tradition, quality, function, design, and modernity.
- | DAMASKUS BLUE LINE combines traditional craftsmanship with modern demands for qualitative high-value
=

yls, functional commodities, and a timeless, beautiful form.
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Precision and lightness. VULCANUS, the god of the art of forging, lent his name to this Sant@eu’knife. (
The hammered finish provides the blade with the powerful vibrancy and impressive optic. It is made - '
of Japanese VG10 form damask multi-layer steel in 67 layers and ice-tempered which renders the steel
structure even more refined and dense. The blade achieves a rigidity of 60-62 Rockwell aTLcuts evel
that needs cutting safely, precise and with ease. The handle, made of food safe and glass bead reip
PA6-polyamide, handles safely due to the fine, parallel running joints. VULCANUS is characteti

high cutting stability and convincing function, resilience and the quality of selected materi
shaped knife with clear design language and extraordinary optic.
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Carving knife

dag 4.5 - &gl pad S - 501511
Paring knife

(@ FELIX°ZEPTER® HANDMADE

3 '\“‘\‘CAAAAAAAA
The blade, made from Japanese VG10 66-layer Damascus steel s i .. -

*aw 19 = da g 7.5 - b e Gl K 39 3e oS giile (S - 506007
hardened which makes the structure in the steel even finer an y 3  Santoa o

Santoku knife, with hollow edge
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absolute strength and toughness. It fits safely in the hand thanks to Ry B SRR MNINAS \

and parallel-running grooves in the handle. ABSOLUTE ML mak » X -
breathtaking experience. L= ————
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Winner of the iF Product Design Gold Award for one of the 50 me Bread knife

consumer goods of the world.
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{ . Meat fork
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(&) FELIX*ZEPTER® HANDMADE

= () FELIX"ZEPTER® HANDMADE _ !

Aa
'\-‘\f\‘:_‘_l_llnnnnnn

Olinksd Ll s + 7 500222
2 piece Asia set

« s~all/Contents:

501511, 506007
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Oliaddd (& guaall aall) audadil aila alla - Z 500002
2 piece carving set
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508520, 500718

el 4 Sl ik - 7 500004
4 piece knife set
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501511, 508520, 506007, 507220

Meas lerpricce Collection
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High quality care products-and recommended knife blocks.from page 72
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Colour plays an important role in food preparation. Green peas, yellow
peppers, red tomatoes — the colours on the plate go a long way towards
whetting the appetite. And this coloured knife handle, hones the desire to
cook. The blade is made from Japanese VG10 form damast multi-layered
steel with 66 layers and is ice-hardened, making the microstructures in

the steel finer and more compact, achieving a hardness of 60-62 Rockwell.
The lines in the blade emphasis the clean lines of the design. The handle

is made from food-safe and glass-bead-reinforced PA6 polyamide, a plastic
which is characterised by absolute durability and toughness. Thanks to

the fine, parallel grooves in the handle, the knife can be held firmly in the
hand without slipping. ABSOLUTE ML LINES is a knife for chefs who

cook with all of their senses.
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- Meat fork
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2 piece Asia set
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2 piece carving set
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4 piece knife set
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*aw 13 = Glag 5 - dagay 2930 Jald (pSa - 177113
Universal knife, scalloped
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o 16 = a5 6.5 + pdaal (S - 171016
Kitchen knife
What cuts better than blade steel? Razor blade steel. RESOLUTE is the
first knife in the world with a blade made of razor blade steel. RESG i ”
achieves a unique edge retention of 59-60 Rockwell. The ha D
discreet, ergonomically shaped and fits snugly in the hand. No px
is needed to cut, due to the excellent balance of the knife. RES
is the “knife for life” for anyone attaching importance to a relia
designed but aesthetic knife for food preparation. — e .
Fau 18 = Clan 7 - Bumaa Gl S 39 e Sl (S - 176007
Santoku knife, with hollow edge
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Chef's knife

Winner of the Red Dot Design Award
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winner ’ g~ o Bread knife
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It is easy to see the unique quality of FIRST CLASS. The drop-forged blade
made from one piece of X50 CrMoV15 blade steel is vacuum-hardened

and ice-hardened. The material achieves a fine, compact and homogenous
grain structure. This guarantees a blade which stands out due to its
long-lasting edge retention and resistance to corrosion. The double crop —
at the lower and upper part of the handle - provides FIRST CLASS

with perfect balance. The ergonomically formed handle fits snugly and
safely in the hand. FIRST CLASS is a reliable and uncomplicated

knife which proves its unique quality every day with its elegance and time-
less beauty.
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Paring knife
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Paring knife

‘;-‘ FELIX ZEPTER HANDMADE . ‘
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Petty knife
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Steak knife

JLlie G 3530 817112 3 5m G5

No image: 817112, with serrated edge
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Tomato knife
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Lol %o 16 = Gluag 6 - (4 child S - 811116
e 9 Filleting knife, flexible




*aw 13 = Glag 5 - aldiadl g 35 (s - 812113
Boning knife

Ox 812213 3 ) 9a Qs

No image: 812213, flexible

| JONCEEA
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Universal knife +
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Meat- and carving knife, with hollow edge
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4 piece steak set with fine-serration
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3 piece knife set Y
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2 piece carving set
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5 ZEPTER® HANDMADE
) FELX’ ZEPTE!

FIRST CLASS WOOD (S ——— |
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5+ pdES (pSu - 831307
Turning knife

*aw 9 = dag 3.5 - &gl puad S - 831509
Paring knife

*am 10 = Glags 4 - laladiuy) dmia (S - 831010
FIRST CLASS WOOD is a classical beauty with Mediterranean flair. Paring knife
The quality and production method is like FIRST CLASS but FIRST CLASS
WOOD stands out due to the particular radiance of the olivewood : =
handle. Olivewood from Andalusia is exclusively used. There the wood is TR e ‘
gained from trees of up to 1000 years of age in special limited defore-
station and reforestation programmes under state supervision. .:,,;‘:" tur
of olivewood is compact, hard, regular and fine. Olivewood is e P
with antiseptic qualities and longevity. With a little treatment fro i

time the wood retains its structure and intensive colour.

*am 12 = Lo 4.5 - <l gl pad 4gsld < - 836001
Petty knife

&) FELIX*ZEPTER® HANDMADE

*a 13 = Glagy 5 - ablab (S - 833113
Tomato knife

*ami 12 = Lo 4.5 - aal il yd S - 834612
Steak knife

Dbiie G 39 30 837112 33 G52

No image: 837112, with serrated edge

(g FELIX ZEPTER® HANDMADE

*au 13 = Glag § - albal) £ 3 S - 832113
. Boning knife




*aw 15 = Glag 6 - pasd (uSw - 831015
Universal knife

Fau 18 = Cla s 7 - b s Gl S 39 5e sl (pSa - 836007 Y
Santoku knife, with hollow edge
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*w18=ab4397-3%£3;\$u'ﬁ2018?¥ V \
Chefs knife '
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Clag 8+ aladld dglany 3934 Blgha (S - &31i21“ ?
Chef's knife, with finger guard:
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Hpu 21 = Gl 8 - ¢ kel palls pall b S - 8319200 L
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LADY’S LINE (25

lasis edla iy slaall o ol (g Allad Ay N zlisg bl 4l slay (4e
Lasad LADY’S LINE e sane s o 35 opSully dniaal) ) il
psis comald) 48,5 anall jriay VL ahae 8 e G el ol Gl
e Al dal) plaialy gl s e g sl y JSE el Sl (ke
Wl e Jeaill il @3 By aobail) L8 ) An gy e sas

Bl Jeaill 13yl 5 LS 5l JS) 3@ oasid; X50 CrMoV15
ol et AefSy Uiy Allia Ay daie Lan caplly adoadlly 4l a0
Gl sl iy dae) & LADY’S LINE A sane gas . facall daslia s Joal siall
et 330 pladial oL ama cillial Adglas o b ¢ puas e sai Sl
ALY Jleaall s Aladlly

Functional tools are a prerequisite for anyone who loves to cook. This
applies to both men and women, and starts with the knife. The LADIE’S LINE
is designed specifically for women's hands since they are generally
smaller and more slender. The ergonomically shaped handle — available in
red (plastic) and olive wood - fits perfectly into the palm of hand and
guides the hand when cutting. The blade, made from X50 CrMoV15 blade
steel, is drop-forged in one piece. It has been hardened using both vacuum
and ice and has a fine, dense and homogeneous structure ensuring
long-lasting edge retention and corrosion resistance. The LADIE’S LINE
makes the preparation of dishes easy. At the same time, handling

such a functional and exceptionally beautiful tool brings sustained joy.

Professional Collection

¥ Jad; 4y Lin

*aw 12 = da g 4.5 - claladiny) aamia (pSu - 961012
Paring knife

*?M 15 = Gl g 6 » sl S - 961015
Universal knife

*aw 18 = hagy 7 - sSsilu (nSu - 966003
Santoku knife

)

&) FELX"ZEPTER® (") HANDMADE

*aw 18 = Gla g 7 - Slgh (uSu - 962018
Chef's knife

*am 22 = 4ags 8.5 ¢ Jd (pSu - 967222
Bread knife
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<Y La(%( y Ling

*aw 12 = duagy 4.5 - Glal i) aaie (S - 971012
Paring knife

*?“ 15 = Cla g 6 » waad S - 971015
Universal knife

ek Set Olive: 6 J) b ruhlita (S\Su Jala - 979506
6 piece magnetic knife block set olive

, ‘ , T~ : ‘ s sis<l/Contents:
;'Lac%{um S — _ = 971012, 971015, 976003, 972018, 977222, 909400

*aw 18 = Aoy 7+ S sl (S - 976003
Santoku knife

< Laduy Line

(@) FELIXZEPTER® HANDMADE

*aw 18 = Gl 7 - slgh (S - 972018
Chef's knife

v line :
¥ Ladyy line &8 Set Rote 6 Jl sb-cuuhlie ¢SlSer Jals - 969506
6 piece magnetic knife block set olive

s sisl/Contents:

961012, 961015, 966003, 962018, 967222, 909400

(@) FELX"ZEPTER &HRNDMIDE

*am 22 = duags 8.5 ¢ A (S - 977222
Bread knife

72 daba (e oSS Bial Ly 0se qill g Adle Baga i Llall 3 ge
High quality care products and recommended knife blocks from page 72
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PLATINUM (25

praaill diady o JSI 1A 5e O 5Sy daanal o5 (oS 98 PLATINUM (S
psdldl) Jlail 3V 8 e ¢ siadl duaill QS5 & ze el ezl Sl
Llldl) Jals sas) g dadad 8 s SI - agband sl —

el Al gl Aalaind Usay 4880 Aalleall 5 deddiodl sold) Gpenas
JelSie JS8y ) iy Slysh 1 ee 5 cdhaill 45 ye (JSU Lo gli
Slo Al sale a5 BGF el sall sale (e (S5 sl (ol
LISl 3aleS J Y aliall 3 aadiud Ll A8 Galal ey A3 o sl
Abgise o asm am L 0pon LSu PLATINUM O e DUSS
Ll sl 4l

PLATINUM is an ergonomically shaped knife for those wanting a clear and
simple design. The blade is drop-forged in one piece from chromium
molybdenum vanadium blade steel. The material and its careful workman-
ship by hand guarantee high edge retention, resistance to corrosion,

blade flexibility and longevity. The handle fits snugly and safely in the hand.
It is made of 6GF Polyamide, a particularly hard and food-safe plastic
which is mainly used as construction material. PLATINUM is a knife which
performs its task reliably day after day.

Professional Collection

(@ FELICZEPTER® HAN

N

.

*aw 7= duag 2,5 -l (S - 951307
Turning knife

~
(@) FELIX°ZEPTER® HANDMADE o

/
m———

*ow 9 = dagy 3.5 - gl puad (S - 951509
Paring knife

@) FELIXZEPTER® HANDMADE

*aw 9 = dag 3,5 - claladiuy) aamia (pSa - 951009
Paring knife
) FELIK'ZEPTER® HANDMADE

*aw 12 = dag 4.5 - Gla i) dmia GaSu - 951012
Paring knife

(@ FELIX"ZEPTER® HANDMADE

*aw 11 = duags 4,25 - aad il b (S - 954611
Steak knife

@ FELCZERTER: HANDMADE

i3

*aw 13 = Clag 5 - ?L&J\ & Onsw - 952113
Boning knife

(@) FELIX°ZEPTER® HANDMADE

*aw 15 = Clag 6 - aldiadl £ 35 S - 952115
Boning knife

0= 952215 3 pa (92

No image: 952215, flexible
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(B FELIX®ZEPTER® HANDMADE

Slgh (S - 951215
Chef's knife

@) FELI"ZEPTER" HANDMADE

3lgha S - 951221
Chef's knife

3lgh (pSuw - 951223
Chef's knife

(@ FELIXZEPTER® HANDMADE

*aw 26 = Glag 10 - Slgh (S - 951226
Chef's knife

- FELIX ZEPYEB HANDMADE

*aw 21 = Glags 8 - Sl JSdy e Blgh GiSw - 952021
Chef's knife, wide

& FELICZEPTER® HANDMADE

*am 15 = Gl gy 6 - smaad (S - 951015
Universal knife

Professional Collection

(@) FEUKZEPTER® HANDMADE

*aw 18 = clag 7 - Qe Al oS- 951118
Filleting knife, flexible

*auw 21 = Glag § - F ghall aalllg aall) audafil S - 951921
Meat- and carving knife

(&) FELIXZEPTER® HANDMADE

*am 26 = Clag 10 - ¢ gaball aalll g aall) Akl (pSu - 951926
Meat- and carving knife

(@ FELIXZEPTER® HANDMAD E

*am 22 = 4o 8.5 - A S - 957222
Bread knife

*au 16 = da g 6.5 - asad 4S5 - 950716
Meat fork

@ FEuezEeTERe HANOMADE

*aw 16 = dag 6.5 - S siilu (S - 956003
Santoku knife
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@) FELIXZEPTER® HANDMADE

Oliakad (¢ galaall aalll Akl 3aila alka - 950002
2 piece carving set

s ssall/Contents:

950716, 951921

ekl 6 «(nSlSud) Bial Glld a3k - 999506

6 piece knife block set

s s~al/Contents:

951012, 951015, 951221, 951921, 957222, 990005

. > HANDMADE
ol s 2 e

ek 6 «(nSlsud) Bdal Glld a3k - 950006

6 piece knife block set

s s~al/Contents:

951012, 951015, 951221, 951921, 957222, 950011

ahd 3 ((pSlSu adh - 950033
3 piece knife set

« saal/Contents:

951009, 951015, 951221

72 daba (e OSSW) Bial Ly ase il g Llle Baga il Aliall o) 5a
High quality care products and recommended knife blocks from page 72
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GLORIA LUX 25+

o in ) Gin Gala gl o3V 5 8358l G
a5l Jlail 3V g (e £ siadll duall

Al daleall mia llal) Jals 3aal g dadad
GLORIA LUX (e iy . cpSall 1aa G35
LOSUD e glie s aphaiill 2eY) AL gl Aaldiud ¢
anly 15LaiA) o et g el S gl 0 (and

(@) FELX° ZEPTER® HANDMADE .
) \
> - . f

\ #
N

*aw 7 = duagy 2.5 - & S - 901307
Turning knife

= _— )
N

. " *aw 9 = dag 3.5 - Qg pad S - 901509

() FELIX®ZEPTER® HANDMADE

8 GLORIA LUX ¢S Jendll e 5 jalE Paring knif
sledall 5 edall 3) sl S G pild) e - aring knife

(&) FELIX"ZEPTER® HANDMADE

° ® o

P— ——
\ N
GLORIA LUX is quality, function and traditional de . 3 L - e
_ : 1 \ "o §= duags 3.5 - gl s - 901009
forged blade is made from chromium molybdenu : . Paring knife

steel in one piece. The crop gives the hand extra
and balances out the knife. GLORIA LUX fits very
and guarantees long-lasting edge-retention and resista

(@) FELX°ZEPTER® HANDMADE

The handle is made of plastic called polyoxymethylene, PG

and is both easy to clean and sturdy. GLORIA LUX is a timelessly *au 11 = duas 4.5 - Gl a5y amia S - 901011

classic knife. Suitable for both amateurs and professionals. Paring knife

@ FEUKZEPTER® HANDMADE . . .

Steak knife

(@) FELICZEPTER® HANDMADE .

*am 13 = Glag 5 - claladiul) amia (S - 9
Universal

@ FELICZEPTER" HANDMADE P \
. |
— e e /

.

*pui 15 = Glags 6 - st o - 901015
Universal knife
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),

*aw 14 = gy 5.5 - (a OsSa - 904514
Cheese knife

*aw 11 = Lag 4.5 - ahleb GuSu - 907011
Tomato knife

*am 15 = Cillags 6 - allaadl £ 35 cpSu - 902115
Boning knife

() FELCZEPTER® HANDMADE . . .
| -
L = - \

*am 15 = Glag 6 - O cdlid (S - 901115
Filleting knife, flexible

() FELICZEPTER® HANDMADE N
4 /
R 7

*auw 18 = Clag 7 - Qe Aol S - 901118
Filleting knife, flexible

ER® HANDMADE

*aw 21 = Glag 8 ¢ ¢ phall aalll g aall) audafil S - 901921
Meat- and carving knife

*au 16 = Lag 6.5 - asal 4S9 - 900716
Meat fork

Professional Collection

& FRURZEPTER: WANDMADE & ]

*aw 15 = lagy 6 - lgh (pSw - 901215
Chef's knife

[ﬁ, FE‘I,.IX;‘IEAP!E‘R‘ HANDMADE . I l

*auw 18 = Glagy 7 - dlgh (S - 901218
Chef's knife

*aw 21 = Clag 8 - Slgh (S - 901221
Chef's knife

(%) FELX°ZEPTER® HANDMADE

*?“ 23 = clas 9 - 314-5 OSw - 901223
Chef's knife

£

*am 26 = Clas 10 - Slgh S - 901226

Chef's knife
o o o )
O —— e, \ - ,‘f

Fau 18 = Clagn T - S gl (S - 906003
Santoku knife

B_pia SL S 355« 90700313 52 (52

No image: 907003, with hollow edge
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B FEICZEFTER” HANDM ADE @ @

*am 20 = Aag 7.5 - A (S - 907320
Bread knife

o 21 = clag 8 - Jid (uSw - 907221
Bread knife

*am 30 = dags 12 - Ogalu (S - 908430
Salmon knife

}E’:\TE_R" '_',A NPMA DE \
® :
A /
4 = ——— /
i \\‘ 7
/

Qliakd # gahall aall) aykadil 3aila alh - 900002
2 piece carving set

s saal/Contents:

900716, 901921

o o
- %4
[ ) ®
Y
®

ahd 3 (Sl ik - 900033
3 piece knife set

s sisal/Contents:

901009, 901015, 901221

Professional Collection

kb 9 ((sisad) Bial Gl odk - 990039
9 piece knife block set

s sisl/Contents:

901009, 901015, 901118, 901221, 901921,
907320, 900716, 129526, 990009

72 daba (e OSSW) Bial Ly ase il g Llle Baga il Aliall o) 5a
High quality care products and recommended knife blocks from page 72
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GLORIA (25
*aw 7 = dag 2.5 - pd S - 601307

W e g suadl daill | enll alaaiud S0 13 GLORIA (S Turning knife
cqabill 4l sl dalxiu) Gliaay el dallad) 5 X50 CrMoV15 Juady)
Al b Gy JalSie JS8 i) ey Slsh e 5 (JSE Ao glia

il L& GLORIA LUX Jic €lld b afic POM cilal (o Lol & sl 8
Balall uale U SYy dadas b Gulel 5 Jaae JS& culiy o3l e ol \
Qi e (A Ll cnt Calalll 3 e bl (8 el LSl cazally ¥ 9 = g 3.5 - gl pad (S + 601509
cili GLORIA ¢S @lials . a¥1 il cigadl & ool Paring knife
e oY) (Ko il el aidy siee e BEL s

FELIX* ZEPTER® HANDMADE

GLORIA is a knife for everyday use. The blade made of X50 CrMoV15 o 10 = Clag: 4 - Claladia¥) aamia (S - 601010

blade steel and careful workmanship guarantee great edge-retention, Paring knife
resistance to corrosion and longevity. The handle fits snugly in the hand.
Like GLORIA LUX, it is also made of POM plastic. It is food safe, o

particularly sturdy and has a smooth surface. The surface feels like weod

(&) FELX*ZEPTER® H . .

but is easier to clean. Simply wash under warm water with a little
*aw 11 = Lag 4.5 - phlab (pSu - 607011

washing-up liquid, dry up and job done! GLORIA is a simple knife with .
Tomato knife

a reliable function.

*am 10 = clag 4 - Jald (S - 608510
Universal knife

JLie G 3530 607110 3 52 5%
No image: 607110, with serrated edge

- FEL}X‘ZEPTER- HANDMADE

Universal knife

(&) FELIX°ZEPTER® HANDMADE

Professional Collection 5657




Cheese knife

%o 15 = Clags 6 - st S - 601015

Universal knife
' —

Universal knife

T
R\

*aw 15 = Clags 6 - adaad) £ 5 S - 602115
Boning knife

O 602215 13y 5a 92

No image: 602215, flexible

(&) FELIX°ZEPTER® HANDMADE

*am 18 = Glas 7 - Ay O - 604218
Utility knife

e o © \

a2l = Glas 8+ Ay (ke - 604221
Utility knife

(@) FELIXZEPTER® HANDMADE

*aw 15 = Glay 6 - 34k (S - 601215
Chef's knife

Professional Collection

(&) FELX°ZEPTER® HANDMADE .

*am 21 = Glag: § - slgh (nSw - 601221
Chefs knife

(@) FELIN' ZEPTER® HANDMADE

*au 26 = Glag: 10 - Slgh (S - 601226
Chef's knife

() FELIX ZEPTER® HANDMADE . . .

*aw 16 = dag 6.5 - S siilu (pSw - 606003
Santoku knife

B_pia SL S 355« 607003 Bosa (s

No image: 607003, with hollow edge

(@) FELIK ZEPTER® HANDMADE

"o 2] = s 8 ¢ 3 (nSu - 607221
Bread knife

(&) FELIXZEPTER® HANDMADE

*ami 26 = Clag 10 - S (S - 607226
Bread knife

(& FELIZEPTER® HANDMADE

*am 26 = Glag 10 - Al S (S - 603826
tal. Bread knife

*an 30 = Lagy 12 - Gsalu S - 608430
Salmon knife
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() FELIX* ZEPTER® . .

Q) FELIX°ZEPTER® HANDMADE

*am 15 = Clag 6 - o2 e skl - 609015 ek 3 (Sl b - 600333
Cleaver 3 piece knife set
s si~al/Contents:

601010, 601015, 601215

(&) FELIX"ZEPTER® HANDMADE

- - - TER® HANDMADE . .

Oliakd ¢ (Sl alh - 600021
2 piece knife set

s siadl/Contents:

601010, 601215

*ami 21 = Glag 8 - s Lshla - 609021
Cleaver

72 daba (e OSSW) Bial Ly ase il g Llle Baga il Aliall o) 5a
High quality care products and recommended knife blocks from page 72
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CUISINIER (_.)JSM *ow 9 = g 3.5 - gl pad (nSa - 291509
- Paring knife

Lo SISl e cllin Ll o STREEREE

s O aeaill geny FELIX GSSa 4
S Al A dail A3 dallea 5 )laa 3 5

X50 Jbail¥l 3V 8 e & siadl doaill  JSa)

g sinadl paddl Guaily JSE o glies oG e cad
salall e A sen @n duaill sl (A Gl
YY) apia die gald JS5 bl cuds ol
il g Qe e Qi el 43a s
LGaoall axgla g

%o 10 = Cluagy 4 - JLilay 2930 Jald (S - 297110
Universal knife, serrated

Gla g 4 - Glaladiay) e (S - 291610
Paring knife

*aw 15 = clas 6 - O OiSw - 294515
Cheese knife

CUISINIER stands out because of its shape. This knife
usmost of the FELIX tradition. The design combines th
by of exclusive materials and careful workmanship with
well-shaped knife. The blade made of X50 CrMoV15 bla
edge-retention, flexibility and is resistant to corrosion. The

*?‘“‘15= Gla g 6+ masd puSw - 291015

made of palisander wood, fits snugly in the hand and the blad Universal knife

T —

easily. Palisander wood is mainly used to make musical instrume
due to its particular density and hardness. With a little treatment the v

can maintain its radiance and noble character.

*a 15 = Gla g 6 - Slgh (Sw - 291215
Chef's knife

() FELI°ZEPTER® HANDMADE

(@) FELIX"ZEPTER® HANDMADE

. 297221
‘ read knife

) FELIX*ZEPTER® HANDMADE

72MQAuﬁ@\k&ﬂk@wﬁd‘ﬁj@bﬂéﬁﬂb%wé\ﬁ

High quality care products and recommended knife blocks from page 72
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BARBECUE /5.1

8 s¢l slelall Al daga ualic o) gl 5 Aeriiud) Lleall cilialall s i 5aY) aad
gﬂﬂ\)ﬁmy\@ﬁﬁ&d\)cd}aﬂ\ &h&hdmj.g\yhécwjﬂ\)
GY 5 053 Jsny Lee ¢ son 4 idll G G paad) ey il sdall aall 5 Yl
@M\CjﬁmﬁeﬁﬁjW\M\MB@&;&N\L}«;\}J\#

L) acall ol gol @bl g8 13grs gl sell Dl add (e apaEll Agag

g suadl galall el Sl b ol sa o il gl aadig slacy L33
My stliall ol e Mie — ol 8l S Ladsll L isd JEY) A o
Jslndl il 5l ge slaauyl b g sld clleay Loosa g ool

o3 Jlaay Gl iy gy Aapw e dud ) Laplal) Slaldll i
Osalll jaae (mlal e e alatiuly meat Auddl) #1091 Cadanly Gl
) aladiuly il Glal) Gl eV g a5l Aoleas pedaiy ashy o35 el

LGl Al aglally Gliall cladia alasinly alall Llall (Say sl 5k

Functional tools and accessories for grilling are important to both amateur
and professional cooks. For example, tongs that enable the food to be
grasped and turned over safely. Thanks to the well-known textured proper-
ties of wood, items do not slip even with only a light application of force.
Cutting and serving boards made from Dutch oak. Offering the perfect
surface for preparing and serving the grilled items safely and stylishly. The
leather apron made from cowhide protects the cook from both flying sparks
and spluttering grease, both of which can quickly ruin a fabric apron.

Natural materials benefit from a little care. This maintains the original
attraction and beauty of the material, For the wooden boards, we recom-
mend a mixture of salt, lemon and water to disinfect and neutralise odours.
With an application of grape seed oil for protection. The leather can be
treated with ordinary leather care products. This keeps the leather supple
and protects it from external influences.

S (ulha Ayijg -5l gl Lala AL 5 - 100822 L dsis -o)pdll dpala 4Ly e - 100823
Barbecue leather apron - bronce S Barbecue leather apron - brown L

pa T XTX27%=2x18 X 68 -haslall (1 aaaii 7 5 - 808000
oak serving tray

*aw § - 124 = 30 ¢ 9d Asula - 100478
Barbecue tong

B revLige ZEvran

*a M - 18% = 46 ) 5 4Sula - 100479
Barbecue tong

*aw L+ 24 = 60 )94 Al - 100480

(; ‘ Barbecue tong
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Oyster knife, heavy
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dlawd) & p&i Lilas - 100484
Fishbone pliers

SEAFOOD

Particular types of food need particular gadgets. Seafood needs to be

prepared carefully with functional kitchen utensils. Even stubborn oysters - " 4
can be opened with the oyster knife. The heavy handle fits safely in the
hand. The cuff at the end of the handle also protects the hand from harm.
With fish remove the bones with the pliers or tweezers without harming
the fish meat. When cooking or simmering whole fish the scales should be
removed first, for example with perch, salmon or zander. The fish scaler is
strong, sharp, fits safely in the hand and makes light work of the job.

awd) & gl Jaldla - 100486
Fishbone tweezers

All special utensils for fish and seafood are made of high quality materials.
The handles of the oyster knife and fish scaler are made of robust, ‘
easy to clean plastic. The functional parts like pliers and tweezers are made
of stainless steel and thus easy to clean.

®)

Lo L33 - 100481
Fish scaler
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HERBAL KITCHEN

Fresh herbs are as important for the preparation of food as salt is in soup.

Special gadgets are a must for amateur and professional cooks so
that herbs are cut gently according to their nature, type and preparation.

The blade of the herb knife is made of high quality X50 CrMoV15 blade
steel, drop-forged from one piece and ice-hardened. This guarantees
long-lasting edge retention and resistance to corrosion. The handle is made
of plastic called polyoxymethylene, POM for short, and is durable and

easy to clean. Herb shears should be used for all herbs which can be easily
cut with scissors. The plastic handle with integrated bottle-opener for
screwable caps fits snugly in the hand and makes light work of the job.

The cutting edge made of stainless steel is extremely sharp and almost cuts
by itself. Both sides of the shears can be taken apart for better cleaning
and easily put back together again.

ER® HANDMADE b
ANY 360 GtV & CEHARDRNEL

*?“ 15 = <lag 6 - ‘,al.dci OSw - 904815
Herb Knife

@ FELIX*ZEPTER® HANDMADE
SOUNGEN GERMANY XS0 Cavi 5 KCEHARDENED

*am 15 = Clag 6 - Qldel GuSu - 904815-0L
Herb Knife

s Al a - 100482
Garlic press

ey by 09 Gl (alla
Bale) ol ¢p) oY) Cilalig Cpdualll ad a8 Juad) Caasil
S Oa gan) Lagdany b LagaS 5

Each half of the scissors without screws.
For better cleaning take apart, clean the
parts and put them together again.

faall b o fodaa (ala - 263421
Kitchen shears, stainless
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KITCHEN UTENSILS

Every kitchen needs kitchen shears. Strong, sharp and ergonomic.
The raw material of the shears must be of a high quality so that the shears
keep their promise. The material achieves the necessary hardness and

simultaneous elasticity by being forged and hardened from special stainless
steel. The inner side, blade and cutting edge are machine-sharpened.

In this process the inner side is slightly sharpened so that the blades only
have contact at one point and the material to be cut parts by itself.

At the same time a fine micro-serration on the inner side of the cutting edge
ensures that the material to be cut stays together. The handle is matt
sand-blasted and fits safely and securely in the hand. The cutting edge is
polished and therefore easy to clean. The high quality and careful pro-
duction method guarantee an optimal cutting experience. Due to the well-
thought-out design even bottles with crown corks and screwable caps

can be opened with the shears. It is a multi-functional gadget.

ddddddd dddddddddds

Jesdaill BB Jaall LB & (Fabaa yala - 263520
Kitchen shears, stainless, forged

Al BB Jaall LB e (rudaa (el - 263521
Kitchen shears, stainless, detachable

Al G Jaall BB 8 Axia () g3 ala - 268524
Poultry shears, satin finishing, stainless, detachable
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Sharpemng steel

-

L

Sy

is: they regularly grind their knives. Even amateurs can do this successfully, with.a littfe
can send us your FELIX-knives any time for sharpening. This service is mexpynswe and e

aryour knives

are like new after sharpening.

High quality knife blades made from blade steel are sensitive to Ieftovcﬁ

298 Bk s - 120410 298 Bk - 121000
blunt in the dishwasher. It is best to clean your knives by hand. After use sim [ 'dry up. 48 1000 / 400 b 3000 / 1000
The blade can also be protected by using camelia oil. The anti-bacterial kni ' i Combination Whetstone Combination Whetstone

treats and protects the knife blade.

Wood is a natural living material and loves to be taken care of. rdh time to time r

the wooden handles of your knives. We recommend linseed oil. The wood will thus keep

‘original beauty and
individual brilliance.

- Sl 4lial) Joaia - 107400 g UL ok i - 120080 (ra dragals < - 120070
Knife care cloth A 1= 100 Al oA 100
ml Swedish linseed oil 100 100 ml Chinese camelia oil
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STORAGE & CUTTING

Yo 'on,
QM %,
It makes sense to have knives within reach when preparing food. For € vy &%
d.
mple in a knife block or on a magnetic knife holder. The shape and materia gdsz

. : ’ %/7 !
depend on the kitchen furniture, the space available and personal taste. : 3 2 T a™
. . 3 CpSISd) Bial whlize Glé - 909200 ; Jaiat
Al knife blocks and knife holders are made of high quality materials, easy ' — CoSlSadl) Bial aphilita I8 - 909300

Ganaa G ) dd

Caaa e cudd
Magnetic knife stand, solid beechwood Magnetic knife stand, solid walnut

-

(CpSSad) Biat wblize Gl - 909100
uS\ﬁ\th\MuAMJB’ W8y guuSa
Magnetic knife stand, veneered dark oak

to clean and durable.

Knives need a wooden board as a cutting base to work properly. Why?
When used on other materials the knife’s blade gets blunt. For example on
glass, ceramics or marble. High quality blades made from blade steel

love wooden boards and thank you for it by keeping sharp for a long time.

In addition, wood is more hygienic than plastic. Only high quality tannic
and thus anti-bacterial wood is used for FELIX cutting boards.
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Magnetic Knife stand, solid beechwood, empty, for 8 pieces
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OISl Badal B - 950011

Knife stand

Aa g e (S publial) Jala - 909500

G\J\%i 3}5’& UJ‘ ?ul'\gJ ‘éJ& cOU.“ c,ui'ai ‘EJ..&\S
Magnetic Knife block, solid walnut, empty,
for 10 pieces

(A9 o pshblita SlSu Jala - 909400
9‘)’%‘ PLIA| eu.&A c.&J\é cd\jﬂ %) cJ#S
Magnetic Knife block, solid beechwood,
empty, for 6 pieces

el uadd (§ 8 g glan G - 990005
Knife block, empty, for 5 pieces

b ! of b cpslsad) Bdat Gl - 990009
Knife block, empty, for 9 pieces
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Cutting board, solid walnut Cutting board, solid oak wood

?“4X30X40=a“3:'1.5x12x16'Mhﬂ‘r‘&s‘&.‘mcwﬁ"'sogzoo H“19x16x2“=5x40x49 'J#‘EM‘&&WC&'BO%OO

Cutting board, solid oak wood Cutting board, solid oak wood
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The U.S.A. Ellis Island
MEDAL OF HONOR 2011
Awarded to Zepter for its
outstanding contribution to
the well-being of millions

Initiative LifeCare

Kitchenlnnovation
of theYear®2014

B

award-winning

product

v functionality v design
v innovation

Consumers’ Choice

THE GOLDEN MERCURY AWARD, ITALY

1994, 1995, 1996, 1997 & 2010

Zepter International is 5-time winner for advancements in technology
and new and original products.

"Kitchen Innovation of the Year." Best Consumer Friendly Product Award
2014 - Frankfurt, Germany

"Awarded - Winning Product" for Functionality, Design and Innovation
Zepter Smart Multisystem

Winner of the Red Dot Design Award
2009 - Essen, Germany

Winner of the iF Product Design Gold Award
2007 - Mdlnchen, Germany

B.I.D Gold Award (Business Initiative Directions)
2004 - Frankfurt, Germany

30" Golden Award for Commercial Prestige
2000 - Madrid, Spain

14 International Europe Award for Quality
2000 - Paris, France

Cavaliere del Lavoro della Repubblica Italiana
1997 — awarded for technological,
social and employment development — Italy

The sign of Cholesterol Prophylaxis
1994 — Warsaw, Poland
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The companies of the Swiss ZEPTER-Group produce and sell premium
products in over 50 countries in the sectors of household goods, medical
devices and cosmetics, amongst others. All products are the result of
continuous research and development. They are both multi-patented and
multi-award-winning high-end products of extraordinary quality, well-thought-
out functions and internationally pioneering design. Many of the exclusive
ZEPTER products are classics and others have a good chance of becoming
classics as well one day.

Real classics display timeless form, optimal function and durable quality.
Real classics also thrill for years later. ZEPTER only chooses products which
fulfil these criteria and are awarded with the name ,Zepter Luxury Product®.
These products can be seen in the special ZEPTER catalogue “Zepter Luxury
Products — The Art of Excellence”. The catalogue can only be requested

in writing from zepter-luxury@ecconsult.com.
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