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SPECIFICATIONS

  

ARTICLE
Designation : Sole fillet knife
Code bobet : 23928
Selling Unit : Unit

Non-contractual pictures

CHARACTERISTICS
Black sole fillet knife

DESCRIPTION : 
Weight : 0,108 Kg
Blade length : 17 cm
Back blade thickness : 1,46 mm
Handle color : black
- Food grade stainless steel blade, flexible and full tang blade knife. 
- ABS handle, assembly by internal rivets.

APPLICATIONS :
- Fish fillets Lifting

This knife (blade 17 cm) will be perfect for fish up to 1 or 2 KG. Then the 20 cm (to be ordered in "various BOBET")
will be more suitable.
This knife with a thin and flexible blade can also help you with fine cuts such as carpaccio, tomatoes and foie gras.

CLEANING :
- Dishwasher safe
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