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NMPOU3BOACTBO

[o cux nop komnauus FELIX B "Hoxax 3onnHreHa" n3rotaBnuBaeT HOXW COrMAcHO TPagnuLMsM peMecneHHoro
NCKyCCTBA. OTO HAYNHAETCH C BbIKOBbIBAEMbIX M3 LIEMbHOMO Kycka CTanu B LWTamne uiu — B 3aBUCMMOCTY

OT AM3aliHa — WTamnoBaHHbIX 3ar0TOBOK M3 BbICOKONENPOBaHHOM BynaTHon ctanu. Bce 3aroToBkM Ans HOXEN
npoxoZsaT 06paboTky X0No4oM, HEKOTOpbIe — BaKyyMOM W X0nodoM. Mpexae Yem HOX MOKUHET NPOU3BOACTBO,
OH AOJMKEH NponTun npubn. 45 pabounx onepaumin. BONbWKUHCTBO U3 HAX NPOU3BOAATCH BPYYHYIO.

Mocne nepsoi WwnudoBansHON onepauuy cnegyeT ToHkas WNUMOoBKa — Tak HasbiBaemas NonupoBka. B komnanuu
FELIX nessus nonmpylTca ¢ NacTor u WnndyoTcs 4o NonyYeHUs MaToBOi NOBEPXHOCTU. Bedb TOMbKO Tak
CO3[aeTCs TOHKas CTPYKTypa NOBEPXHOCTM Ne3BUs, NPUYEM ferkas WepoxoBaTocTb ONpeAeneHHo xenaTenbHa.
YTobbl paspesaemblil MaTepman He ocTaBasncs Ha nessuu. Kpome Toro, nonnpoBka ¢ Nacton LONOMHUTENBHO
ynyylwaeT 1 3awuLiaeT noBepxHoCTb OT KOPPO3UH.

Mpu MOHTaxe Kaxaas pyKosiTka BPYYHY0 NOAFOHSETCS K 3aroToBKe Hoxa. Mpu nocreaytoLlen NoaroHke
NOBEPXHOCTb PYKOSTKM crnaxueaeTcs. LLlar 3a warom pasmep 3epeH WnudoBanbHOrO NONOTHA CTAHOBUTCS BCE
MeHblLUe... TONbKO TOrAa crefyeT 3aToyka Ne3Bust B COOTBETCTBUM CO CTApPON TpaauLMen C NOMOLLbIO TOYMBHOTO
kaMHsi. TpeGyeTcs MHOTO OMbITa M YyTbsi, YTOObI NPK 3aTOYKE NOCTOSIHHO YAEPXKMBATb Yron U NPUXUMHOE YCunue.
Moatomy B 30NMHIEHE TOUNNMBLLWKOB Ha3bIBAKT BUPTYO3aMU Py4HOI paboTsbl.

B npon3BoacTBEHHOM npoLecce komnaHum Felix — 0T 3aroToBku HOXa A0 rOTOBOrO NPOAYKTA — HOX MPOXOAUT
npubn. 45 pabounx onepauyui. BOMbLUNHCTBO N3 HUX BbIMOSTHAOTCA BPYYHY0. Ha aTane BbIXOAHOTO KOHTPOMS
ONMbITHbIE COTPYAHWKK NPU CNeLmManbHOM CBETE NPOBEPSIOT Kaxabli OTAENbHbIA HOX. JInwb 6e3ynpeyHas
NpoAyKumMa nonagaeT Ha cknaf. XoTs TaM OHa pefko ocTaeTcs Hagonro. Bedb TpaguUMOHHOE peMeCTIEHHOe
MCKYCCTBO ropoAa 30JIMHIeHa U YHUKanbHOe KayecTBO Hoxel FELIX nonb3ytoTca NOCTOSHHOM NONYNSiPHOCTHIO.

B npousBoacTBeHHOM npouecce komnaHum Felix —

The production of a Felix knife — a knife
OT 3aroTOBKM HOXa A0 rOTOBOr0 NpOAyKTa — goes through about 45 procedures
HOX nNpoxoauT npubn. 45 paboynx onepauui. from blank to finished product. Most of

BONbWMHCTBO U3 HUX BbINOJTHAKTCA BPYUHYIO. them are by hand.

PRODUCTION

So far FELIX in Solingen have been producing knives with traditional craftsmanship. It all begins with blade blanks
of high-alloyed steel being drop-forged in one piece or stamped — depending on the design. All blade blanks

are ice-hardened, some are even ice-hardened and vacuum-hardened. A knife goes through about 45 different
procedures before it leaves the factory. Most of them are by hand.

The initial grindings are followed by fine-grinding — otherwise known as dry-fining. At FELIX the blades are dry-
fined and mirror-polished. That is how the fine surface structure of the blade is made, whereby the slight roughness
is explicitly desired so that nothing clings to the blade. Dry-fining additionally finishes and reseals the surface
against corrosion.

During assembly each handle is fitted to the blade blank by hand. Subsequently the handle surfaces are polished.
The grinding becomes increasingly finer ... and only then is the blade sharpened on the stone, according

to old tradition. A lot of experience and precision is required to keep the angle and the grinding pressure constant
when sharpening. That is why polishers are also called freehand artists in Solingen.

Experienced staff carry out a final inspection of every knife under a special light. Only perfect products make it to
the warehouse. However, they rarely stay there long, as traditional Solingen craftsmanship and the unique
quality of FELIX-knives are becoming increasingly popular.
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Hox Ha Bclo xu3Hb. bnaropogHbiit xapaktep Hoxern DAMASKUS cpasy owyuwaetcsa u 6pocaertcs B rnasa. Bee
9TO — pesynbTaT COMETAHWS 3KCKITIO3MBHBIX MATEPMANoB, TPAANULMOHHBIX TEXHOMOMIA U3rOTOBNEHUS, @ TaKke
Au3aitHa, KoTopbIN Heno,uBnaCTéT-l BpemeHu. JleaBue coctout n3 220 croeB HepxaBeKoLEeNn Aamacckon cTanm
DSC® pyyHoit KOBKVW)WO Takke HasbiBalT «OMKOM» Jamacckom cTanbto. AGCONIOTHO YnCTbI Bynart, pexyLme
cigﬁcrwporo pocturatoT nokasatens 60 — 62 no Poksenny. PykosTka BbINOSIHEHA M3 3MEMHOTO AepeBa,

OfHOM 13 bIX LIEHHbIX NOp peBa B MUpE. OTO 0YEHb NAOTHbIN, KPENKUA N MENKOMOPUCTLIA MaTepuan,
~ KOTOpbIVi NPUMEHSIETCS, MPEXAEe BCEro, ANt M3rOTOBMEHMUS My3blKanbHbIX HCTPYMEHTOB. OH MpUAaeT pykosTke

MKaanvaT Ie KayecTBa. bnarogaps UHANBMUAYANbHON CTPYKTYpe 4aMacCKon CTanu 1 3MenHOro
axablit HOX TCH YHUKaNbHBIM. YTOMNLIEHNE Ha BEPXHEM W HIKHEM KOHLie pyKosTku obecneyunsaet
~ paBHOM to 6anaHCcMpoBKY HOXa. Enarone‘l!ﬂ cBoeil hyHkumoHanbHocT DAMASKUS npegHasHaveH ans

€XeQHeBHOro npmmeHeﬁ'ﬂ MMH HOXXOM Ha BCH XW3Hb.

Thew life. The noble character of DMSKUS can be seen and felt. It is created from the connection of
exclusive terials,;ry#ﬁohw:ation and timeless design. The blade is made of 220 layers of hand-forged
stainless DSC® damask steel, 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

dense, firm and fine-pored material barticularly used in the design of instruments. It lends its unique haptic

/gmndle. Each knife is a unique specimen due to the individual structure of the damask steel and the snake
/\ wood. The stop aUA{pp:rqa\(Iower end of the handles provides perfect balance to the knife. The function

. g maw commodity; the character makes it the knife for life.







862021 - MoBapckon HOX - 8 = 21 cm*
Chef's knife

866003 - Hox caHToky - 7 = 18 cm*
Santoku knife

‘370 CROBHO JocTaTh 40 3Be34. Koraa BCTpeyaTcs MU U COBPEMEHHOCTb, NOSBMSAITCS Takue YyaecHble u

9{16-_3 ble NpeaMeThl, kak HoX wed-nosapa DAMASKUS c¢ pykositkoit Raffir®. Jlessue BosHukaeT u3 muda. OHo
TouT M3 220 cnoes HepxaBetowen gamacckon ctanm DSC® pyyHOM KOBKM — «AMKOM» AaMaccKoy cTanu,

ljine CBOVCTBA KOTOPOW AoCTUraloT nokasatens 60 — 62 no Poksenny. PykosiTka usrotoBnena u3 Raffir® —
ULMOHHOMO MaTepuana nus anoKCUAHON CMOSbI 1 anlMUHIEBOI CTPYXKK. CnelnanbHas rnaHUesast

a MaTepuana cnocobcTsyeT nepenusyatomy bnecky u nputsratenbHoMy BHelwHemy Buay. bnarosaps

‘;i_ bHOWM CTPYKTYpE ME3BUS U PYKOATKN KaXAbl HOX YHUKaneH u obnagaet co6CTBEHHON OTNUYMTENBHO
BiaToM Hoxe 0ObeauHeHb! CTONETHUE TpaauLMN U MaTepuan ¢ 3CTeTUYHOM (hHOPMOiA 1 BENMKONENHOM

Hap
>TAFOB Ha CBOEW KyXHe...

2

octbto. C nomowbto DAMASKUS ¢ pykositkon Raffir® gaxe nosapa-niobutenn aobbtotcst 3Be3AHbIX
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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

>
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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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876003 - Hox ca - 77 =1
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Mpu BbIGOPE HOXa HeobXxo4uMo yyecTb MHO)K&eGTBO takTopoB. OAWH N3 HUX — paccTaHOBKa LiBETOBbIX
akueHToB. CuHAs pyKo;lTKa..T@(e nsrotoBneHa u3 Raffir®. B gaHHoM nuHelike BHeLWHW BUA 1 Bneck kpacok
3W'|oro MaTepuana nposensTcs ewe uHTeHcusHee. Cepus BLUE LINE (CUHAA NIMHNA) —
CUHTE3 TPaanLMi, KayecTBa, MYHKLNOHANbLHOCTH, An3anHa n copemeHHocTn. B cepun DAMASKUS BLUE LINE
TPaAULMOHHOE MCKYCCTBO PY4HOW PaboThbl CoYeTaeTCs ¢ COBPEMEHHbIMI TPEOOBAHNAMM K Ka4ecTBEHHbIM J0POriM
maTepuanam, q)yHKu,MOHanwocm_w yHMBep(;,aanocm, a TaKxe npekpacHom opme, He NOABNACTHON BPEMEHM.

>
_‘) ” Many factors 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

. brilliance of this unique material. BLUE LINE is a composition of tradition, quality, function, design, and modernity.
,DWKUS'BI'U'E LINE combines traditional craftsmanship with modern demands for qualitative high-value

/’ materials, functional commodities, and a timeless, beautiful form.
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ABSOLUTE ML VULCANUQ \
HAMMERSCHLAG *_ " \ W N\

v \
TouHocTb n nerkoctb. VULCANUS, bor kysHeuHoro gena, aan cBoe UMs 3TOMy HOXY caHToky. bnarogaps \b \ \

obpaboTke yaapamu MonoTka nessue npuobpeTaeTt CBON ApKuiA GNeck 1 BbipasuTenbHbIN BHEWHUA BUA. "-.‘
OHo coctouT 13 67 cnoeB ANOHCKON MHOrOCnoiHoM aamacckon ctanu VG10 ¢ neasHoi 3akankon, kotopas v
npuaaeT 6ombLuyio paUHUPOBAHHOCTb 1 MNOTHOCTL CTPYKTYpe cTanu. MokasaTenb TBEPAOCTM NE3BUS AOCTUrae \
60 — 62 no PokBenny; oHO 6e30nacHo, TOYHO W NIErKO PexeT BCe, 4TO Heobxoaumo. PykosTka, VI3FOTOBJ'IeF|'IaF| w r
n3 nonnammaa PAG, 6e3BpeaHOro Ans nuLLeBbIX NPOAYKTOB U YCUNEHHOTO CTEKMSHHBIMY rpaHynaMM Hanew
nexut B pyke 6narogaps menkoi napannensHon tekctype. Hox VULCANUS gonro coxpaHﬂeTcBou pexywpne

CBOWCTBA, OTNN4YaeTcs HeBep0ﬂTHOI/I dDyHKLLMOHaﬂbHOCTb}O YCTOVNMBOCTbIO K Harpy3KaM 1N Ka4eCTBOM Bbl6paHHbIXJ
mMaTtepuanos. COBepU.IeHHbIVI HOX C YETKNM A3bIKOM (*)OpM W HEBEPOATHbIM BHELLHNUM BUAOOM. / (

-
|

Precision and lightness. VULCANUS, the god of the art of forging, lent his name to this Santoku knife.r!
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
structure even more refined and dense. The blade achieves a rigidity of 60 —62 Rockwell and g

that needs cutting safely, precise and with ease. The handle, made of food safe and gla
PA6-polyamide, handles safely due to the fine, parallel running joints. VULCANUS i
high cutting stability and convincing function, resilience and the quality of sele
shaped knife with clear design language and extraordinary optic.

-~ ——
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%Mﬂmy 7,5% = 19 cm* |
ﬂ X Santoku knife







ABSOLUTE ML

Tomy, KTO NOBUT rOTOBUTL, HYXeH 1 cooTBETCTBYoWM HOX. ABSOUTE ML
- 970 nboBb ¢ nepsoro Barnaga. I ABSOLUTE ML BeinonHseT To,

4TO OH 0beLlaeT C 3TOr0 NEpPBOro B3rnsAaa. Jeasne 13 ANOHCKON
opMoBaHHo gamacckon mHorocnonHon ctanm VG10 ¢ obpaboTkoi
Xonoaom, 67 cnoes — 3aTo genaet CTPYKTypy cTanu ewe 6onee npoyHON u
NAOTHOM W NMO3BONSAET AOCTUTHYTb TBEPAOCTH NO WKane Poksenna 60—62.
Pyuyka u3 6e3spegHoro Ans nuweBblX NPOAYKTOB M CTEKIOHAMNOHEHHOMO
nonuamuga MA6, CUHTETUYECKOrO MaTepuana, KoTopbli OTIIMYaeTCs
abCconoTHOW TBEPAOCTLI0 U MPOYHOCTLI0. briarogaps TOHKUM K
napannesnibHO pacnonoXeHHbIM CTbIKaM HOX HAAEXHO JIEXUT B pyKe
He ckonb3uT. Pe3atb Hoxom ABSOLUTE ML - 310 rapMoHus CTpacTen u
3axBaTbIBaKLMA OMbIT.

Monyuun sonotyio Harpady iF product design kak oauH u3 50 kp ci
TOBapoB B MUpE. _ ’

achieves a strength of 60-62 Rockwell. The handle is mafa s
plastic PA6-Polyamide which is characterized by its absolat
and toughness. It fits safely in the hand, thanks to the fine anc &I
running grooves in the handle. ABSOLUTE ML makes cutting a
experience. '

Winner of the iF Product Design Gold Award for one of the 50 mo
consumer goods of the world.

product
design award
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() FELIX*ZEPTER® HANDMADE

* Hox ans osowen - 4,5 = 11 cm*
Paring knife

{3 FELIX"ZEPTER® HANDMADE

508520 - Hox gna msAca n gna Hape3aHusa xapkoro - 8“ = 20 cm*
Carving knife

i} _FE[_IH _ZEP'I_E_R' HANDMADE

506007 - Hox ana msica n ana Hape3aHua xapkoro - 7,5“ = 19 cm*
Santoku knife, with hollow edge

() FELIX*ZEPTER® HANDMADE

507220 - XnebHbIN HOX * 8“ = 20 cM*
Bread knife

500718 - Bunka gna maca - 7“ = 18 cm*
Meat fork

24-25
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500222 Z - Habop a3uaTckux HOXeMn, U3 ABYX NpeAMEeTOB
2 piece Asia set

Copnepxanue/Contents:

501511, 506007

(&) FELX'ZEPTER® HANDMADE

500002 Z - CtonoBble NpuGOpbI ANA pa3Aenku xapkoro, 2 npeagmera
2 piece carving set

Copnepxatue/Contents:

508520, 500718

=
A

(&) FELIC"ZEPTER® HANDMADE |

* FELIX' _ZEPIER' HANDMADE \

500004 Z - Habop HoxeW, U3 4 npeaMeToB

4 piece knife set BbicokokayecTBEHHbIE CPeACTBa MO YXOAY 3a HOXamu M
Copepxanue/Contents: peKkoMeHA0BaHHble BNIOKM ANS HOXEH, HaYMHas co CTpaHuLlbl 88
501511, 508520, 506007, 507220 High quality care products.and recommended knife blocks. from page 88
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LigeT urpaet GonbLuyko ponb B NpOLecce npk J -
3eneHblit ropoLuek, xenTslit Gonrapckiil nep _ F- > —
LiseTa Ha Tapenke ycunusaioT anneTuT: LiBeTa pyke , .
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YAOBONbCTBME OT NPUrOTOBNEHUA NULLN. B ~,‘-\,\

MHorocnoitHor famacckort cranu VG10 ¢ nep -.,q
N

© 501511,; Hox %&
npuaaet 6onbLy pacdUHUPOBAHHOCTb U NOT : ’ : ’
obecneuynBaeT nokasartenb TBepAOCTM 60 — 62 no
ne3BuUM NOAYEPKMBAKOT YETKNIA S3bIK hopM. PykosTka 1
nonuamuga PAG, 6e3BpeHOro Ans NULLEBbIX NPOAYKTOB
CTEKMAHHbIMK rpaHynamu. OTOT NonUMep oTnmyaercs abco
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TBEPAOCTbIO M YCTONYMBOCTBIO K Harpyskam. Hox HapexHo nexd 508520 - Hox ans msca u Ans PP Rl .Cs e 2?( 9;"'* -
. - arving knife

M He CKOMb3UT Briaroapst MENKoil napannenbHoi TEKCType pyKos L

ABSOLUTE ML LINES — HOX onsi MyXX4MH, BKaAbIBaOWMX OywWwy B
npuroToBneHue 6nmiog.

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 506007 - Hox caHToKy - 7,5“ =19 ecm*

to cook. The blade is made from Japanese VG10 form damast multi-layered Santoku knife
steel with 67 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 507220 - XneOHbIH HOX * 8 = 20 cm*
hand without slipping. ABSOLUTE ML LINES is a knife for chefs who Bread knife

cook with all of their senses.

500718 - Bunka ans msca - 7“ = 18 cm*
. ) Meat fork
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510222 Z - dwuczesciowy zestaw azjatycki
2 piece Asia set

Zawarto$¢/Contents: p X
511511, 516007 X £
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510002 Z - dwucze$ciowy zestaw do pieczeni .~
2 piece carving set y

Zawartos¢/Contents: ¥

518520, 510718
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510004 Z - czterocze$ciowy zestaw nozy - .~ .
4 piece knife set A A"
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RESOLUTE

Yro pexet nyywe bynaTHoi ctanu? bynaTHas ctanb ¢ 6pMTBEHHOM

171010 - Hox pnga wnuroBaHus * 4“ = 10 cm*
Paring knife

3atoykoir. RESOLUTE — 370 nepBbI HOX B MUpe C nesBuem 13 bynaTtHou
cTanu ¢ 6puTBeHHo 3aToukoln. bnarogaps TBepgocTu no wkane Poksenna
59-60 komnaHus RESOLUTE pgobunacb yHuKanbHON CTOMKOCTY peXyLyei

cnocobHocT. Pyyka nmeet HeBpOCKYo 1 9proHOMUYHYKO hopmy 1 yaobHO

nomewjaeTcs B pyke. bnarogaps otnmyHomy 6anaHcy npu peske i § ”
177113 - YHMBepcanbHbI HOX, C BONIHUCTON KpoMKou - 5“ = 13 cm*

yCUnMe NepeHOCHTCs Ha paspesaeMblit MaTepuan GyaTo camo no cebe. Universal knife, scalloped

Te, KTO NPy NPUTOTOBNEHUW MWLM NPULAET 3HaYeHNe abCoMOTHON
(DYHKLMOHANBHOCTY PEXYLIMX UHCTPYMEHTOB M OBHOBPEMEHHO WX
9CTEeTUYECKOMY 0hOPMMEHNI0, a Takke Hebpockomy Au3anHy, HangeT
B Hoxe RESOLUTE HOX Ha BCH XM3Hb.

171016 : Pa3pnenoyHblin HOX - 6,5 = 16 cm*

Mo arpagy Red Dot Design.
nyyun Harpagy ig Kitchen knife

What cuts better than blade steel? Razor blade steel. RESOLUTE AR @ g st

first knife in the world with a blade made of razor blade steel. : ‘ —
achieves a unique edge retention of 59 -60 Rockwell. The hanc -
discreet, ergonomically shaped and fits snugly in the hand. No
all is needed to cut, due to the excellent balance of the knife.
RESOLUTE is the “knife for life” for anyone attaching importan
reliable, simply-designed but aesthetic knife for food preparat‘i

176007 - Hox caHTOKy ¢ yrnyoneHmsamm Ha kpomke - 7“ = 18 cm*
Santoku knife, with hollow edge

— ‘
& FEUX'ZEPTER" HANDMADE ' I
/

Winner of the Red Dot Design Award.

171221 - MoBapckow Hox - 8“ = 21 cm*
Chef's knife

%) FELIX"ZEPTER® HANDMADE

=7

il - " 4 3 . (-
reddot design award . : - 177224 - XnebHbIN HOX * 9,5 = 24 (?M*
winner gl Bread knife

36-37



170002 Z - Habop HoxeWn, U3 ABYX NpeaMeTOB
2 piece knife set

CopepxaHue/Contents:

177113, 171221

2 piece Asia set P
CopepxaHue/Contents:
171016, 176007
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170004 Z - Habop HoxeH, u3 4 npen'MeTos ol '

4 piece knife set
CopepxaHue/Contents:

171010, 177113, 171221, 177224
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FIRST CLASS

B npogykumn FIRST CLASS Bebl yBnauTe ee yHuKanbHoe ka4yecTBo.
BblkoBaHHbI B WTaMne 13 LeNbHOro Kycka XpOMUPOBAHHOM

® o 01

811307 - Hox ans ouncTku * 2,54 = 7 cm*
Turning knife

e o o ¥

811509 - Hox ans oBowe#n - 3,5“ =9 cM*
Paring knife

-y - - -V

811010 - Hox ans wnuroBaHus - 4“ = 10 cm*

monubaeH-saHaamesoit BynatHoit ctann X50 CrMoV15, npoweaLwnii

06paboTky BakyyMOM W XONOZOM MaTepuarn npescTaBnseT coboi

YNCTYHO, NAOTHYKO N OLHOPOAHYI0 CTPYKTYpY. OTO rapaHTUpyeT neasue,
KOTOPOE OTNNYAETCH CTOMKOCTHIO PEXYLLEN COCOBHOCTM W
KOPPO3MOHHON CTOMKOCTHLI0. [1BOMHON 6ONBCTEP — HA HMKHEM M BEPXHEM
koHue pykoaTku — npuaaeT FIRST CLASS npesocxogHbin 6anaHc.
PykosiTka 9proHOMU4HON hOPMbl KOMMAKTHO M HAAEXHO NEXMUT B PYKE.

FIRST CLAS5 — 370 HagexHblit 1 ygobHbIN B 0BpaLLeHnn HOX,

KOTOPbIA CO CBOEW CKPOMHOW 3N1€raHTHOCTLIO W HEMOABNACTHOW BPEMEHM

KpacoTon exegHEBHO NOLTBEPXAAET CBOE NPEBOCXOAHOE KayeCTBo. Paring knife
It is easy to see the unique quality of FIRST CLASS. The drop-forged blade SR AR ® @ ® ‘
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

816001 - Hox pns cdpykToB 1 oBowweit - 4,5 = 12 cm*
Petty knife

safely in the hand. FIRST CLASS is a reliable and uncomplicated -

knife which proves its unique quality every day with its elegance and y

, 814612 - Hox ans ctenkoB - 4,5 =12 cm*
timeless beauty. - Steak knife

Mnnioctpaums oteytcTayeT: 817112, ¢ ceppeTOpHOMN 3aTOUKOM
No image: 817112, with serrated edge

% FELIC ZEPTER® HANDMADE . . I “

813113 - Hox anAa Hape3ku nomupopos. - 5 = 13 cm*
Tomato knife

3 FELIX®ZEPTER® HANDMADE ' . ‘
‘ RSN

811116 - ®unenHbIN HOX, TMOKMI * 6% = 16 cM*
£ f Filleting knife, flexible
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812113 - O6BanoYHbIN HOX - 5“ =13 cm* 0, O v {3 > z V4 v 7 : 812018 - Hosapcxou HOX - 7 =18 cm*
Boning knife . I ReARCATASA N N4 ' ~ Chef's knife ,
Wnnioctpaums otcyTcTayeT: 812213, rubkuit : ZNDTATA R TR TR TR 811218 BHal'IVNI/IM TaK>KecsaLLIMTOI/I ans nanbueB AIso available with finger guard
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816007 - Hox caHTOKy C yrnybneHnsamu Ha Kpomke - 7° =18
Santoku knife, with hoIIowde_d_,ge ™\
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810333 - Habop HOxen, U3 3 npeameTOB
3 piece knife set
Copepxarue/Contents: _
811010, 811015, 812021
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2 piece carving set
Conepxatue/Contents: 3
810716, 811921 ‘

N

%) FELIX*ZEPTER® HANDMADE

810021 - Ha6op Hoxeil, U3 2 npeameT
2 piece knife set
Copepxanue/Contents: - e

811010, 812021 '
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FIRST CLASS WOOD

FIR5T CLASS WOOD - ato knaccuyeckasi kpacota ¢ HAaMEKOM Ha

A OYMCTKM - 2,5 =T cm*
Turning knife
cpeansemHomopckuin xapaktep. Kak n FIRST CLASS npogykums FIRST
CLASS WOOD B OTHOLUEHMM W3TOTOBIIEHNS U KA4YECTBA NOAKYNaeT CBOUM
0C06bIM CUSHUEM PYYKN U3 LPEBECUHbI ONUBKOBOrO epesa. MpumeHseTcs
UCKIIOYNTENBHO APEBECHHA ONUBKOBOrO AepeBa 13 AHaanycuu.
Tam fobiBaeTca apeBecuHa aepeBbeB Bo3dpacTta BnnoTb Ao 1000 net ¢ 831509 - Hox ans oBoweit - 3,5 = 9 cm*
OrpaHW4YeHHoN BbIpYOKOW 1 NocneayrLwUMK neconocagkamm nog Paring knife
rocy4apCTBEHHbIM KOHTpOneM. [lpeBecHa on1BKOBOro AepeBa UMeet
NAOTHYK U NPOYHYI0, CUMMETPUYHYIO U U3SILLHYIO CTPYKTYPY.
[lpeBecnHa 0NMBKOBOrO AepeBa BnevyaTnsieT CBOMMMU aHTUCENTUYECKUMM

KOMNOHEHTaMMn 1 JOArMM CPOKOM cryxBbl. HEMHOro yxoga u
831010 - Hox ansa wnuroBaHusa * 4“ = 10 cm*

ApeBeCMHa COXPaHNT CBOI YETKYI0 CTPYKTYPY, MUHTEHCUBHLIU LIBET U Paring knife

Bblpa3NTENIbHOCTb.

FIRST CLASS WOOD is a classical beauty with Mediterranean flair.
The quality and production method is like FIRST CLASS but FIRST C "'ﬁ_
WOOD stands out due to the particular radiance of the olivewood = 836001 - Hox Ans dpyKToB 1 oBowWeil - 4,5% = 12 cm*
handle. Olivewood from Andalusia is exclusively used. There the wooc - . v p > Petty knife
is gained from trees of up to 1000 years of age in special Iimﬁe

deforestation and reforestation programmes under state sup
The structure of olivewood is compact, hard, regu)l P
Olivewood is endowed with antiseptic qualities and lo ge

: : . , . ‘ 833113 - Hox ans Hape3ku nommpaopos - 5“ = 13 cm*
little treatment from time to time the wood retains its struct

Tomato knife
and intensive colour.

834612 - Hox ansa crteikoB - 4,5“ = 12 cm*
Steak knife

Wnnioctpaums otcytcTayeT: 837112, ¢ ceppeiTOpHOMN 3aTOUKOM

No image: 837112, with serrated edge

& FELIX"ZEPTER® HANDMADE e %—L&-ﬁ =5 \

832113 - O6Bano4HbIN HOX * 5% =13 cM*
Boning knife
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830222 - Habop HOXen, U3 2 npeaMeTOB
2 piece knife set

CopepxaHue/Contents;.

836001, 836007

830002 - CTonoBble NpMGOPLI ANA Pa3genku XapKoro, 2 npqnme'ra
2 piece carving et

Conepxarne/Conte tsT}
831921 ésom

&) FELIC"ZEPTER® HANDMADE

830333 - Habop Hoxen, u3 3 upenme:oa ,;

3 piece knife set -
Co,qepmaHme/Contents
831010, 831015, 832021 - :
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FELIX°ZEPTER® HANDMADE

. SIZE S OLIVE



SIZE S OLIVE

Tomy, KTO N06UT roTOBUTb, HYXHbI PYHKLMOHANbHbIE MHCTPYMEHTI.

OTO NpaBunoO OANHAKOBO KaK XEHLLMH, TakK U MYX4UH, 1 NepBOE, C Yero
CTOMT HayaTb — 3TO XOPOLUWA HOX. SPrOHOMUYHAS PYKOSTKA CEpUN

SIZE S n3rotoBneHa 13 ONMBKOBOrO AEpeEBa, OHa MAeanbHO NIOXUTCS B
napfoHb U HanpaBnseT pyky npu peske. flessue X50 CrMoV15 BbikoBaHO
B WTamne W3 LenbHoro kycka bynatHon ctanu. OHO NpoLo 3akarnky B
Bakyyme W NeAsHyI0 3akarnky u, cnefoBaTenbHO, MMEET YNACTYHO, NOTHYIO
1 OQHOPOLHYI0 CTPYKTYPY, YTO rapaHTUpyeT ANUTENbHOE COXPaHEHME
pexyLLen cnocobHOCTM 1 KOPPO3NOHHYI CTOMKOCTb. Hoxmn cepumn SIZE S
Olive genatoT npouecc roToBKM Nerkum 1 HEM3MEHHO NpUATHEIM Gnarogaps
paboTte yHKLUMOHANBHLIMU N HEBEPOSATHO KPACWUBLIMU UHCTPYMEHTaMMU.

If you like cooking, you need a functional tool. This applies to both women
and men and starts with the knife. The ergonomically shaped handle of the
SIZE S series with olive wood — nestles perfectly into the palm of the

hand and guides the hand when cutting. The blade made of X50 CrMoV15
blade steel is forged in one piece in the die. It is vacuum- and ice-hardened
and thus has a fine, dense and homogeneous structure, which guarantees
lasting edge retention and corrosion resistance.

SIZE S Olive gives the preparation of food lightness and lasting pleasure
when working with functional and exceptionally beautiful tools.

Professional Collection

971307 - Hox ana ouynuctkm - 2,5“ =7 cm
Turning knife

971509 - Hox ansa oBowen - 3,5“ =9 cm
Paring knife

4 FELIX"ZEPTER® HANDMADE

974611 - Hox ans cteikoB * 4,5 =11 cm
Steak knife

971012 - Hox anga wnuroBaHms * 4,5“ =12 cm
Paring knife

971015 - YHuBepcanbHbIih HOX - 6“ = 15 cm
Universal knife

) FELIX"ZEPTER® HANDMADE

976003 - Hox caHToky - 7“ =18 cm
Santoku knife

60-61



(&) FELIX*ZEPTER" HANDMADE

972018 - MoBapckon HOX - 7“ =18 cm
Chef's knife

(%) FELIX"ZEPTER® HANDMADE

971221 - NoBapckon HOX - 8“ =21 cm
Chefs knife

() FELIX*ZEPTER® HANDMADE

979506 - HaGop MarHMTHLIX GNIOKOB ANs HOXeW
Olive, n3 6 npegmeToB

6 piece magnetic knife block set olive
Copepxanue/Contents:

971012, 971015, 976003, 972018, 977222, 909400

971921 - Hox ana maca v Ana Hape3aHus Xapkoro - 8 =21 cm
Meat- and carving knife

() FELIX®ZEPTER® HANDMADE

977222 - XnebHbI HOX - 8,5 = 22 cm
Bread knife

970716 - Bunka ans maca - 6,5“ =16 cm
Meat fork BbicokokayecTBEHHbIE CpeacTBa NO yXoAy 3a HoXamu U
pPeKoMeHA0BaHHbIe BNOKN ANA HOXEeW, HA4YMHasA co CTpaHULbl 88
High quality care products and recommended knife blocks from page 88

Professional Collection 62-63
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& FELIX'ZEPTER® HANDMA

PLATINUM

PLATINUM — 310 HOX 9prOHOMWUYHOM hopMbl 4NS BCEX, KTO NpegnovnTaer

951307 - Hox gnsa ounctkm - 2,5“ = 7 cM*
Turning knife

ybeauTenbHbIN U caepxaHHbIN gu3aiiH. Jlessue n3 XpoOMUPOBaHHOM
monubaeH-BaHaaneBoit BynaTHO CTanu BbIKOBaHO U3 LieIbHOTO Kycka
ctanu B wramne. MaTepuan u TwatenbHas obpaboTka Bpy4Hyio

rapaHTMPYIOT BbICOKYI0 CTOMKOCTb pexyLlei cnocoBHOCTH, KOPPO3UNOHHYH
951509 - Hox ons osowei - 3,5“ =9 cm*

CTOMKOCTb, rMOKOCTb NE3BUSI U BONTUN CPOK CNYXObl. PyKosATKa KOMMNAKTHO U : A
Paring knife

HagexHo nexwT B pyke. OHa u3rotoBneHa u3 nonuamuaa 6GF, 6esspegHoro
ANS NULWEBbLIX NPOSYKTOB U 0COBEHHO NPOYHOrO CMHTETUYECKOrO
mMaTtepuana, KoTopbli UCMOMb3YyeTCs Npexae BCero kak KOHCTPYKLWUOHHbIN
matepuan. Boibupas PLATINUM, Bbl oTaaeTe npegnoyTeHNe HOXY,

KOTOpbIN OyaeT HagexHo paboTaTb JeHb 3a JHEM.
d ' i R g : 951009 - Hox gnsa wnuroBanus - 3,5 = 9 cm*

Paring knife

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.

951012 - Hox ansa wnuroBanus - 4,5 = 12 cm*
Paring knife

It is made of 6GF Polyamide, a particularly hard and food-safe plastic

% FELIE°ZEPTER® HANDMADE

which is mainly used as construction material. PLATINUM is a knife which

performs its task reliably day after day.

954611 - Hox ans cteikos - 4,25“ = 11 cm*

Steak knife
. e 7/
\ 4 /
\/f' A \ 952113 - O6BanoyHbIN HOX - 5“ = 13 cm*
\ Boning knife
S

952115 - O6BanoYHbI HOX - 6 = 15 cm*
Boning knife

WnntocTtpaums otcytcrayeT: 952215, rbkui

No image: 952215, flexible

Professional Collection 66-67



951215 - NMoBapckon HOX - 6“ = 15 cm*
Chef's knife

951221 - NMoBapckon HOX - 8“ = 21 cm*
Chefs knife

951223 - MoBapckon HOX - 9 = 23 cm*
Chef's knife

o
(@) FELIZEPTER" HANDMADE

951226 - MoBapckon Hox - 10“ = 26 cm*
Chef's knife

) FELCZEPTER® HANDMADE

952021 - MoBapckon HOX, IKCTPa-LUMPOKMHK - 8“ = 21 cm*
Chef's knife, wide

951015 - Pa3genoyHbIn HOX * 6 = 15 cm*
Universal knife

Professional Collection

(&) FELIX"ZEPTER® HANDMADE

951118 - ®unewHbIN HOX * 7“ = 18 cm*
Filleting knife, flexible

951921 - Hox anAa mMAca u gnsA Hape3aHus xapkoro - 8 = 21 cm*
Meat- and carving knife

() FELI*ZEPTER® HANDMADE

951926 - Hox ana maca u anA Hape3aHus xapkoro - 10“ = 26 cm*
Meat- and carving knife

(@) FELDCZERTER" HANDM ADE

957222 - XnebHbIW HOX - 8,5“ = 22 cM*
Bread knife

950716 - Bunka gns msca - 6,5“ = 16 cm*
Meat fork

(&) FELDCZEPTER" HANDMADE

956003 - Hox caHTOKy - 6,5 = 16 cM*
Santoku knife
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(@) FEUX"ZEPTER* HANDMADE

950002 - CtonoBble Npnbopbl ANA pa3genku Kapkoro, 2 npegmeTa
2 piece carving set

CopepxaHue/Contents:

950716, 951921

950006 - Habop Hoxel B 6noke, M3 6 npeameToB
6 piece knife block set

Copepxanue/Contents:

951012, 951015, 951221, 951921, 957222, 950011

T e

() FELIX® ZEPTER® HANDMADE

950033 - Habop Hoxel, U3 3 NnpeagMeTOB
3 piece knife set

CopepxaHue/Contents:

951009, 951015, 951221

BbicokokayecTBeHHble CpeACcTBa MO yX0AYy 3a HOXaMu U
peKoMeHA0BaHHble OJI0KM ANS HOXEHW, HaYMHasa co CTpaHuLbl 88
High quality care products and recommended knife blocks from page 88
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CUISINIER 291508 - Hox p.nﬂ Qéomeﬁ $3,5=9 CM

Paring knife

CUISINIER nogkynaet cBoen opmoii. Hu ogHa apyras cepusi Hoxen He

HanomuHaeT Tak Tpaguumnio FELIX. n3aiH o6beanHse

297110 - YHuBepcanbHbIN HOX C CeppenTOpHOI 3aToykoi - 4“ = 10 cm*
Universal knife, serrated

YWeALWNX BPEMEH C U3bICKaHHbIMI MaTepUanamm n TLie
B BIAE COBPEMEHHOro 1 obrnaaatolero npeBocxoaHoN ¢
Ne3Bne n3 xpoMnpoBaHHoO MonMbAEH-BaHaaMeBo By
CrMoV15 obnagaeT OTAUYHBIMU PEXYLLUMI CBONCTBA

_—

o

M YCTOMYNBOCTLIO K KOPPO3UK. PyKosiTka 13 nanucaHaj 291010 - Hox Anst wnurosanus - 4% = 10 oM

HaAEXHO NOXMTCS B PYKY 1 MO3BOASET NE3BMUI0 NETKO C Paring knife

nobon paspesaemelit maTepuan. lanucanapoBoe Aep
ero 0cobeHHOI NPOYHOCTM 1 TBEPAOCTY NPUMEHSETCS

N3roTOBMEHUN MYy3blKarnbHbIX MHCTPYMEHTOB. HEMHOrO
294515 - Hox gnsa cbipa - 6“ =15 cm*

COXPaHUT CBOE SIPKOE CUSiHME M 61aropOAHbIN XapaKTe)| y
Cheese knife

CUISINIER stands out because of its shape. This knif
most of the FELIX tradition. The design combines the ¢

291015 - Pa3genoyHbin HOX * 6“ = 15 cm*
Universal knife

gone by of exclusive materials and careful workmanship w
well-shaped knife. The blade made of X50 CrMoV15 blade stee
good edge-retention, flexibility and is resistant to corrosion. The h
made of palisander wood, fits snugly in the hand and the blade glides
very easily. Palisander wood is mainly used to make musical instruments

due to its particular density and hardness. With a little treatment the 291215 - MNoBapckow HOX - 6 = 15 cm*

Chef's knife

wood can maintain its radiance and noble character.

) FELIX"ZEPTER® HANDMADE

&) FELICZEPTER® HANDMADE

g FELIX ZEPTER® HANDMADE

BbicokokayecTBEHHbIE CPeACTBa NO yXoAy 3a HOXaMU K
pekoMeHAOBaHHbIE ONIOKM ANA HOXeW, HaYMHas co CTpaHuLubI 88
High quality care products and recommended knife blocks from page 88 - 293826 - UTan. Xne6Hb

read kni

4, el
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BAPBEKIO

Mosapam-nbutensam n npogeccnoHanam BaxHo UMeTb PYHKLMOHANbHbIE
WHCTPYMEHTbI 1 akceccyapbl M Ans npurotoBneHus bnwog Ha rpune. K

o

npuMepy, WMNLbl ANS TPUAS, C NOMOLLbI0 KOTOPbIX MOXHO 6e30nacHo

o S R

OpaTb M NepeBopaynBath egy Ha rpune. [lepeso, kak U3BeCTHO, obnaaaet -

LUEPOXOBATON NOBEPXHOCTHIO M MOITOMY HE CKOMb3UT B PyKe Aaxe npw
cnabom cxatum pykosaTku. PasgenoyHas gocka Felix npegcrasnsert cobon
naeanbHyl NOBEPXHOCTb 4NS NPUrOTOBNEHUS BN, C HEN MOXHO CTUMbHO
nogatb NPUroToBNEHHbIE Ha rpuiie Bntoaa. KoxaHbl hapTyk M3 KopoBbel
KOXM 3allullaeT noBapa OT UCKP W BpbI3r upa, KOTOopble, Kak U3BECTHO,
cnocobbl 6bICTPO MCNOPTUTL TKAHEBbIN hapTyK. HaTypanbHbIM MaTepuanam
He nomeluaeT HeGONbLION yXx04. 3TO COXPAHUT OPUrMHaNbHbIN BHELHWIA BUA
W KpacoTy maTepuana. [Ing ouncTku AepeBsAHHbIX 4OCOK Mbl PEKOMEHAYEM

Ncnonb3oBaTh CMECh U3 COMM, NIMMOHA M BOAbI, KOTOpasi Ae3nHbuLmMpyeT

NOBEPXHOCTb M HeiTpanuayeT 3anaxu. [ns yxoaa Mbl pekoMeHayem
NPUMEHSATb Macro BUHOTPaAHbIX KOCTOYEK. 3a KOXaHbIMI U3aenusamMu
yXaXnBalT C NOMOLLbK CTaHAAPTHBIX CPEACTB MO yXo4y 3a Koxen. ITo

COXPaAHUT KOXY 3NaCTUYHOM W 3aLLUUTUT OT BHELWHNX BO3ENCTBUA.

For hobby chefs and professionals, functional tools and accessories are
100824 - KoxaHbiit chapTyk ana rpuns
* Cepo-KOpMYHeBbIi L

Barbecue leather apron - Taupe L

also important when grilling. For example, a grill tong with which you

can grasp and turn the food safely. Wood is known to be blunt, so nothing
slips away even with slight effort. With the Felix cutting board you have

the perfect base for preparation and you serve the food safely and in style.
The leather apron made of cowhide leather protects the grill master — for
example from flying sparks and grease splashes, which are known to quickly
ruin a fabric apron. Natural materials are happy about a little care. Thus the
original radiant emittance and beauty of the material remain. For cleaning

the wooden boards we recommend a mixture of salt, lemon and water, which
disinfects and neutralises odours. For care we recommend grape seed ail.
The leather can be treated with commercially available leather care products.
This keeps the leather supple and protected from external influences.

V4
L]

100825 - KoxaHbIn thapTyk ansa rpuns
* WoKonagHbIn L
Barbecue leather apron - Schoko L

100478 - Wunubl gna rpuna S - 12“ =30 cm
Barbecue tong

100479 - Wunubl gna rpuna M - 18“ = 46 cm
Barbecue tong

100480 - lunubl gna rpuna L - 24“ =60 cm
Barbecue tong
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MOPENPOAYKThbl

[ins 0coBbix NPOAYKTOB MUTAHMS HYXHbl 0COObIE UHCTPYMEHTBI.
Mpu NpUroToBNEHUN MOPENPOAYKTOB TpebyeTcs TWaTeNbHOCTb U
(YHKLUMOHAMNBHbIE KyXOHHble NpUHAANEeXHoCTU. C NOMOLLbI0 HOXa Ans

ycTpuL Bbl CMOXeTe OTKPbITb Aaxe CTPONTUBLIX yCTpuL. Tsaxenas .
102200 - Hox ans ycTpuu, TAXenbli

PYKOSITKA HaZeXHO NexuT B pyke. KonbLo Ha KOHLE py4ku [LOMONHUTENBHO Oyster knife, heavy

3aluulaeT pyky ot Tpaembl. Mpu npurotoBneHnn poibsl Bl yaansete
KOCTM C MOMOLLbIO LWMLOB UNKU NUHLETA, He NoBpexaas Msca. ToT, KTO
BapuT UMK 3anekaeT pbiby LenukoM, nepea pasaenkon AOMKEH OYNCTUTh
pbIBY OT Yellyn — HanpuMep, OKYHS, I0COCs UNK cyaaka. Hox ans
yAaneHus Yewwym SBNSETCS NPOYHbIM, OCTPbIM, HAAEXHO NEXUT B pyKe U
[laeT BO3MOXHOCTb NIETKO 1 9P EKTUBHO OUUCTUTD YeLlyio.

Bce cnewmanbHble MHCTPYMEHTbI ANst pbiBbl U MOPENPOAYKTOB U3rOTOBMEHb
13 BbICOKOKQ4eCTBEHHbIX MaTepuanos u TilatensHo obpaboTaHsl.
PykosiTkn HOXa Anst YCTPUL, 1 HOXa ANS yOaneHUs Yellyy N3roTOBNEHbI

M3 NPOCTOro B yxoae 1 Kpenkoro CUHTETUYECKOro matepuana.

OyHKUMOHANbHbIE UHCTPYMEHTbI, HANPUMEP, WMLl U NMWHLET, U3rOTOBNEHDI
100484 - Wunubl Ans yaaneHusa pbiGHbIX KOCTEN

13 HepxaBetoLen BbICOKOKAYECTBEHHO CTaNlM U NO3ITOMY NETKO - . .
Fishbone pliers

NnoJAaloTCA OYUCTKE.

SEAFOOD

Particular types of food need particular gadgets. Seafood needs to be
prepared carefully with functional kitchen utensils. Even stubborn oysters
can be opened with the oyster knife. The heavy handle fits safely in the

100486 - MuHUeT Ana yaaneHusa pbiOGHbIX KOCTeN
Fishbone tweezers

hand. The cuff at the end of the handle also protects the hand from harm. f

With fish remove the bones with the pliers or tweezers without harming i

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.

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,

100481 - Hox ana ynaneHus vewyu
easy to clean plastic. The functional parts like pliers and tweezers are made Fish scaler

of stainless steel and thus easy to clean.
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NMPUTOTOBNEHMUE 3EJIEHU

[Ons npurotoBnexus 6o ceexas 3eneHb He0bXxoanma Takxe, kak U Comnb B
cyne. Moatomy Ans nosapos-nwbutenei n npogeccuoHanoB HeobXoaUMbI
cneymnanbHble MHCTPYMEHTbI, YTOObI Hape3aTb 3eNeHb B 3aBUCMMOCTH OT €€
CBOWCTB, BMAa 1 cnocoba NpuroToBneHus.

lNe3Bue HOXa Ans 3eMeHU BbIKOBAHO B LUTAMME M3 LIENTbHOrO Kycka
BbICOKOKaYeCTBEHHOW MONMbaeH-BaHagmeBon bynatHon ctanu X50
CrMoV15 v obpaboTaHo xonogoM. 370 rapaHTUpyeT ANUTENbHYI0

CTOMKOCTb PEXyLLEN CNOCOBHOCTU 1 KOPPO3MOHHYID CTONKOCTb. PykosTka

U3 CUHTETWYECKOro MaTepuana noj Ha3saHueM NOAUOKCUMETUIIEH, ™ /ff

kopoTko POM, xopoLlo BblgepXuBaeT Harpy3ky u npocta B yxoge. [ing "’ \ J’ /f‘ ;;fw:?\
BCEMN 3eNeHN, KoTopas Nerko pexeTcs HOXHULAMM, UMEKTCS HOXHULbI \ -ﬁ»/ A ‘g
Ans 3enexu. MNnacTukoBas pyyka co BCTPOEHHOW OTKPbIBALUKOM ANS //,,;

OyTbINOK C HABMHYMBAIOLLEACS KPbILIKOW KOMMAKTHO U YOGHO NexuT
B PYKE 1 NMO3BONSIET NErKo pe3aTh 3eneHb. JesBue ns HepxaseloLen
BbICOKOKAYEeCTBEHHOIA CTann 04eHb OCTPOEe M PEXET npakTudyeckn 6es
yeunuit. ins oGneryeHns o4ncTki 06e NoNoBMHKM HOXHL, MOXHO
OTCOEANHMTb, a MOTOM CHOBA F1ErKO COeaNHUTL BMECTE.

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.

(it bl I

904815 - Hox ana 3eneHu * 6“ = 15 cM*
Herb Knife

EPTE_R" HANDMADE

904815-OL - Hox anga 3eneHu - 6“ = 15 cm*
Herb Knife

MonOBWHKKU HOXHUL, 6e3 BUHTOBOTO COeAMHEHUS. 263521 - KyXOHHbIe HOXHULbI, HepXXaBetowme, pasbopHble
[ns o6neryeHns o4YNCTKM OTCOEAUHUTL, OYUCTUTD Kitchen shears, stainless, detachable
MNOJIOBMHKU, CHOBa COeAUHUTbL BMecCTe.

Each half of the scissors without screws. ':_f . -
For better cleaning take apart, clean the il -\
parts and put them together again. o)

263421 - KyxoHHble HOXHMLbI, HepXXaBeLwme
Kitchen shears, stainless
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3ABTPAK

He BaxHo, 6ygeT nu Hox ans 6paHya FELIX YyepHbim, 6eMbiM nnn LBETHLIM
— 3aBTpakaTb C HUM O4HO YAOBONLCTBUE. Jle3Bue Nerko BXoauT B 6ynouku,

OareThbl 1 BO BCE, YTO HYXHO Hape3aTb 3a 3aBTPAKOM. OHo usrotaBnmBaetcs

N3 Hepxasetoweit ctanu X46 Cr13, wramnyeTcs 1 NPOXOANUT 3aKanky B
BaKyyme, YTO NpuaaeT Matepuany ctabunbHyl U OOHOPOAHYIO TEKCTYPY,
a Ne3BWI0 3MacTUYHOCTb, ANUTENTbHOE COXPaHEHNE pexyLlen cnocobHoCTy
1 KOPPO3NOHHYH CTOMKOCTb. PyKosiTka M3 NpocTOoro B yXo4e nonmamuaa
A6, 6e3BpegHOro 4ns NULLEBbIX NPOAYKTOB, YA0OHO N HAAEXKHO NTOXNTCS
B pyKy. BbiBog: ecnu eCTb YHKLMOHANBHOCTb, AN3aNH U Ka4eCcTBO
BMeYaTnsoLWen 1 NPOBEPEHHON BPEMEHEM TpaLULMM N3TOTOBNEHMS
Hoxei FELIX — aToro foctaToyHo AnS yaayHoro Havyana gHs.

BREAKFAST

Whether black, white or coloured — the FELIX brunch knife puts you

in the mood for breakfast. The blade cuts effortlessly through bread rolls,
baguette and anything you need to cut at breakfast time. It is made

of X46 Cr13 stainless steel blade steel, is stamped and vacuum hardened,
giving the material a stable and homogeneous structure and the blade
elasticity, excellent cutting durability and resistance to corrosion.

The handle made of food-safe, easy-to-clean PA polyamide fits snugly
and safely in your hand. Conclusion: function, design and quality in
convincing and proven FELIX-knife craftsmanship — and the day can start.

323100 - Hox ansa 6paH4a 6enbiv - 4“ =10 cm
Brunch knife white

313100 - Hox pns G6paH4a YepHbliii - 4“ =10 cm
Brunch knife black

353100 - Hox pns 6paH4a rony6oii - 4“ =10 cm
Brunch knife blue

333100 - Hox ansa 6paH4a 3eneHbin - 4“ =10 cm
Brunch knife green

343100 - Hox gnsa 6paH4a po3oBbIn - 4“ =10 cm
Brunch knife pink

313230 - Habop 06egeHHbIX HOXel B AUCNEeNHON
ynakoBke, 50 wTyk — 5 uBeToB
Brunch knife display 50 pieces — 5 colours
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BbINYKNbIU HOXX

Bobinyknbln HOX FELIX — no-HacTosweMy yHMBepcarnbHbIA CTOMOBI

npubop ans 3aBTpaka u nongHuka. C €ro NoMoLbo MOXHO Hape3saTb : ,

Hamasarb BCe, YTo OyAeT Ha cTone: Xneb v Oynouku pexyTes ¢ Takoi xe 1 .. ¢ y ‘ « i ””,w;
NerkocTbH, Kak Ccbip 1 cansmu. Macno u HamasbiBaeMble Ha Xne6 npoayKTbI 4 ":’? o Fe$i? AL
npeanbHo pacnpeaenstoTcs 6narogaps WNUPOKOMY 3aKpyrneHHOMY Ne3Buio. VR

PykosiTka 9proHOMWYHOM (POPMbI, N3rOTOBMEHHAS M3 CTabUIM3NPOBAHHOM
ApeBecuHbl kneHa, 6esonacHa Ans NULLEBbIX NPOAYKTOB, Nerko MoeTcs,
yoobHO 1 HagexHo noxuTcs B pyky. Jlessne n3 130 cnoes Hep>KaBe+ou4e17|"
pamacckon ctann DSC Inox npoluno 3akanky B Bakyyme, Yto genaer

CTPYKTYpPY CTanu TOHKOW 1 NNOTHOW, 1 obnagaeT nokasatenem

TBepaocTu no wkane Poksenna 60. Beinyknbin Hox FELIX — HacTosiwee
YOOBOJSIbCTBUE C TOYKN 3PEHUS BHELIHUX XapaKTepuCTUK, TaKTUIbHbIX
OLLYLLEHNA N (HYHKLIMOHAMBHOCTHW.

B atom Hoxe FELIX oTpaxeHbl Tpaguuum OpurMHanbHOro CToN0BOro HoxXa
CebCKNX PErMoHOB W NPOBEPEHHAs BpeMeHeM hopma coyeTaeTcs ¢
COBPEMEHHbIMM TexHonorusmu 06pabotki. Bedb paHblue y 6onblUMHCTBA
nogei Ha ctone Bbln OANH HOX — BOT TAKOW BbIMYKNbI HOX, B OpUrinHane
«Buckelmesser». CBonm umeHem HOX 006513aH «ny3aToi» gopme: o
CpefHeHEMELKOro CnoBo «buk» nepeBoanTCs Kak «XKMBOT».

®oTo: www.BBQlicate.de

The FELIX Buckelmesser, a curved sandwich knife, is a jack of all trades for
breakfast or snacktime. You can use it to cut and spread anything you

put on the table — from bread and rolls to cheese and salami. The wide,
curved blade is perfect for butter and other spreads. The ergonomic handle,
made from stabilized maple wood, is food safe, easy to clean, and feels
comfortable and secure in your hand. The bIade', made

from 130 layers of stainless DSC® inox Damascus steel, is vacuum-
cured — giving the steel a fine, dense structure — and has outstanding,:;‘ A
cutting-edge durability, with a Rockwell hardness of 60. The FELIX .”‘r'.‘_f_;
Buckelmesser offers pure visual, tactile and functional pleasure.

With this knife, FELIX draws on the tradition of the original table

knives used in rural regions, combining the familiar shape with modern
craftsmanship. In olden days, most people used a single knife at the

table — a “Buckelmesser.” The name comes from the knife’s curved shape:
“buk” is Central German for “belly.”

Photo: www.BBQlicate.de

203111 - BbInyknbii HOX - 4,5 =11 cm
Buckelmesser

86-87



3ATOMKA U YXOZ ~

Hoxu FELIX — ocTpble. W ocTaloTcs TakumMu Ha NPOTSKEHUN [

. - 2 : , < :
f , - a w U " ‘
4 : :?:7 129@; KAHWBKM‘M K@GCKM% 0 = Z‘M* ‘\

7?’ ;!7 ,‘,ﬁ ‘ iﬁstc‘ee‘l amic

bHOro BpeMeHu. B 3aBMCUMOCTM OT YacTOTbl
jianbl 1 nosapa-nobutenu HeMHoro

ncnonb3oBaHMa ocTpoTa Jie3BUA CO BpEMEHEM CHUXAETCS

3aTauNBaloT CBOM HOXM Nepe/ UCMONb30BaHNEM U NOCNE He TO4aT CBOW HOXM. Mocne
1 BLI B N060e BpeMs MOXETe

0TNpaBnTb Ham cBou Hoxwn FELIX ana 3aToukun. 91a 10 Bawm Hoxu nocne

£y 7 4 ’? f —? X : 'i
7 31’3' "1”“"*}"“7"" o e stl‘;:@.amom "~
77 = F7FHH

3aTO4KM ByayT Kak HOBbIE.

Bbicokoka4yecTBeHHble Ne3Bust Hoxeil U3 byna
NoCyA0MOEYHOIN MalmHe. Kpome Toro, neas

-

i/
-

3alLMTON NEe3BMUS Takke ABNSETCH YXOZ C NOMOLBIO Macna YXOAa 3a A 7 4 ' s G , % ‘, i !
' N4 ; 129526 . npyTox Ans npaBKkn HoXeit - 10 = 26 cm*
Sharpening steel

: J ; . ‘ -
[lepeBo ABNSETCS XNUBbIM NPUPOAHLIM MaTEPUATIOM W HYXE , . : ~

FELIX knives are sharp and stay that way for a long time. Depending on how often it is 8
blade diminishes in time. Professional and hobby cooks sharpen their knives’,b/riefly before a

they regularly grind their knives. Even amateurs can do this successfully, it
send us your FELIX-knives any time for sharpening. This service is inex a

like new after sharpening.

120410 - Kom6uHUpOBaHHbIN TOYUNbHBLIA KamMeHb 121000 - KOMOMHMPOBAHHbLIA TOYUIBHLIW KaAMEHb
400 /1000 1000/ 3000

, . , y Combination Whetstone Combination Whetstone
High quality knife blades made from blade steel are sensitive to leftovers

blunt in the dishwasher. It is best to clean your knives by hand. After u ater and dry up.
The blade can also be protected by using camelia oil. The antl bac lver molecules
treats and protects the knife blade. '

Wood is a natural living material and loves to be taken care of. From time to time rub a few drops of oil into the
wooden handles of your knives. We recommend linseed oil. The wood will thus keep its original beauty and
individual brilliance.

107400 - Candretka ana 120080 - LLiBeack. nbHAHOE Macno, 120070 - Kut. macno kamenum,
yXoA4a 3a HoXxamu 100 mn 100 mn
Knife care cloth 100 ml Swedish linseed oil 100 ml Chinese camelia oil
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XPAHEHUE U PE3KA

Bo Bpems rotoBku yoobHo gepxaTb HOXKM Nog pykon. Hanpumep, B 6
NS HOXEN UMW Ha MarHUTHOM Jepxatene. dopma v MaTepuan 3aBUCST O
06CTaHOBKM KyXHM, UMEIOLLETOCS B pacnopsikeHnm npOCTpaHéTBa "
WHAMBMOYaNbHOTO BKyca. Bce Bnoku u gepxateny 4ns HoxXen W3rOTOBMEHb
13 BbICOKOKA4YECTBEHHbIX MaTepuarnos, TwaTensHo obpaboTaHsl, npocf
B yX04e W JONroBeYHbl.

B ka4yecTBe O0CHOBbI AN pesaHns HoxaMm Heobxoauma AepeBsHHas Aocka.
Mouemy? Jle3Bue HOXa TYNUTCA Ha Apyrux matepuanax. Hanpumep,
Ha CTekrne, kepamuke U Mpamope. BbicokokayeCTBEHHbIE Ne3BuS]
BynaTHoW cTanu npesnoYnTalT AepessiHHbIE AOCKU. M oHn o704

Bac 3a 310 CBOMM BCerga 3aTO4EHHbIM J1€3BUEN i€ TOro,

TMIMEHUYHEE CUHTETUYECKMX MaTepuanos. [ns u3ro s
pocok FELIX ncnonb3yotcsa uCKnioYUTENBHO BbICOKOKAYE
cogepxaiime gyOunbHy KUCNOTY U, Takum obpasom, 06na
aHTMbaKkTepuanbHbIM AeCTBMEM COPTA LPEBECUHBI.

STORAGE & CUTTI

909000 - MarHUTHbLIN BNOK ANA HOXeW, MacCUB OPEXOBOro AepeBa,
C OCHOBaHWeM U3 BbICOKOKa4eCTBEHHOW CTanu
Magnetic knife stand, solid walnut, with stainless steel pedestal

® WH
as'lgse'\’e
It makes sense to have knives within reach when preparing food. For exam- e@fﬁ-’o 3
ple in a knife block or on a magnetic knife holder. The shape and material 909200 - MarHUTHbIN 610K ANs HOXEi, 909300 - MarHMTHbIi 6ROk ANA HOXei,
depend on the kitchen furniture, the space available and personal taste. maccuB byka MaccuB OpexoBoro Aepesa
Magnetic knife stand, solid beechwood Magnetic knife stand, solid walnut

All knife blocks and knife holders are made of high quality materials, easy
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 . ) > 4
glass, ceramics or marble. High quality blades made from blade steel ,__;-;;-f.;.,r}_. \\ =
love wooden boards and thank you for it by keeping sharp for a long time. LSS \\\

In addition, wood is more hygienic than plastic. Only high quality tannic - R
and thus anti-bacterial wood is used for FELIX cutting boards. G

&

909100 - MarHUTHbIW GNOK ANA HOXEW,
¢ 06NMLIOBKOM U3 TEMHOrO Ayba
Magnetic knife stand, veneered dark oak
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809100 - PaspenoyHas gocka, MaccuB opexoBoro aepeBa - 16 x 12 x 1,5“ =40 x 30 x 4 cm

. : 950011 - Bnok gns HoXel, cTanb U CTEKNO, pa3dopPHbIN, 909600 - MarHuTHBIN 6n10K Ana Hoxen Quattro,
Cutting board, solid walnut 6e3 HOXel, Ha 5 npeameToB maccuB Gyka, 6e3 Hoxel, Ha 8 npeaMeToB
Knife stand stainless steel with glas, Magnetic Knife stand,

detachable, empty, for 5 pieces solid beechwood, empty, for 8 pieces

809200 - PasgenoyHas gocka, maccuB gy6a - 16 x 12 x 1,5“ =40 x 30 x 4 cm

909500 - MarHuTHbIN 6MOK ANA HOXeW, Beep, MacCuB 909400 - MarHuTHbI# 6"°K'Flﬂﬂ HoXeu, Beep,

Cutting board, solid oak wood OpexoBOro aepeBa, 6e3 Hoxen, Ha 10 npegmeToB MaccuB 6yK§, oe3 HOXeM, Ha 6 npegmeToB
Magnetic Knife block, solid walnut, Magnetic Knife block, solid beechwood, empty,

empty, for 10 pieces for 6 pieces
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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 —Minchen, 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

KomnaHuw, Bxogswue B Wweenlapckyto rpynny komnanuin ZEPTER, nponssogsat
1 3aHMMatoTca cObITOM NPOAYKLMM Npemnym-knacca 6onee yem B 50 cTpaHax,
NOMUMO NpoYero, B cepax TOBapoOB AN AoMa, NekapcTs, KOCMETUYECKUX
TOBapoB. BcsA npoaykuus SBnseTcs pesynbTaToM NOCTOSHHbIX UCCNeL0BaHu

W pa3BUTUS. ITO MHOTOKPATHO 3anaTeHTOBaHHas W nofyyasLas Harpagbl
BbICOKOTEXHOMIOMNYHAs NPOAYKLWS NPEBOCXOAHOIO KayecTBa, C XOPOLUO
NPOAYMaHHOW (PYHKLMOHANBHOCTBIO U AU3aHOM, ABNAKLWMMCSA NepeaoBbiM Ha
MeXZyHapoLHOM ypoBHe. OueHb MHOTWE 3KCKNo3unBHbIe NpoaykTel ZEPTER yxe
[aBHO ABNSAIOTCA KNACCUKOW, Y APYIMX BENUK WAHC CTaTb TakoBbIMM.

HacTodwas knaccuyeckas npoayKkuns oTnn4aeTcs HeNOABNACTHON BpeMeHU
(hopMOK, ONTUMaNbHON (hYHKLMOHANMBHOCTLIO U KAa4eCTBOM C AOATUM

cpokom cnyx6bl. HacToawas knaccuyeckas npoayKuus BOCXULLAET W roAabl
cnycts. JInwb Ta npoaykumus, Kotopas 0TBeYaeT aTUM TpeboBaHWAaM,
Bbl6upaetca ZEPTER u nonyyaet Harpagy "Mpoaykuns Zepter npemmym-
knacca". 9Ta npogyKkuns npefcraBneHa B CneLmanbHOM KaTanore ToBapos
ZEPTER npemuym-knacca — "Uckycctso npesocxoactsa” (The Art of
Excellence). Katanor MoxHo 3aka3aTb TOMbKO 3MIEKTPOHHBIM MMCbMOM Ha aapec
zepter-luxury@ecconsult.com.

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 internati-
onally 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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SOLINGEN GERMANY

FELIX SOLINGEN GMBH

- An den Eichen 6

D-42699 Solingen

Tel. +49 (0)212 23140-300
Fax +49 (0)212 23140-399

info@felix-solingen.com
www.felix-solingen.com
instagram.com/felix_solingen_1 790
facebook.com/felix.solingen

www.zepter.com



