KIVITE MERCHAN, LL(

800-714-8226

M C°

WORLDF'S SHARPEST KNIVES

www.knifemerchant.com Page 18
S 4
T PKD

I"I'IEI'EhHFIt.WI"I'I

couniry's best-known chéds, inciudng Charie Troker amd Thomas Kedler,

- SEMes fight thin and inexpensive) )
Dascripion lem # Lisk Price:
4" Paring { Uity Krife macPE-40 B 2145
6" Filled Bt macFE-T0 BEEE 59495
& Chefa | Likity Knifa maclIK-40 BeE 4385
i macLIK-& BEEE 5195
E o Wide Carving Erife macCK-3 550 £9.45
& [Chef Series not forged)
E 24" Birds Bealk, Peiing =25 J=5 25195
= 5% Uity poinbed matHE-55 AL 33145
E‘ i" Straighl Baning, sami Te maEMNS-AD Ly A 745
6" Curved Boring. solid handle | miacdPH-60 il 3145
g " Grantom edga Cook's miacTH-8 HiE 23405
84" Mon-stick coabed Chef maBSC-15 e 6395
B¥ ° Bread®Roas! Sicer maES-90 B0 5345
B* Chels Knia macEk-H R rE ] 7445
= " Chefa Kata macHE-85 Mba 5008
“an 1V Granton edga Cook's miacTH-10 +H 10395
=
S llapanese Series (single-tevel, nol forger)
ul E F'n.: TryBanrg |Ganashik) macBON-80 e Ha.00
EIJ ¥ Bguara tp Veg.(Usuba) maiJL-&5 b 65955
I=} ”-'-"r':-' “fanagba. Stanlass macFEW-9 45008 13500
== \Wooden scabbard for abave bem
100" Yaragiba, Ledt Handed macFEW-AL  4¥888 15300

-— WWooden scabband Tor Ao e

macFEW-LIWSE  deblt 38.25

ut notice.

-] Series -[Ehuh‘:ﬂ'lq}awrﬂi balstars -recommended)

o 3% Pro Paring macPRF - —_— 4335
= 5 Parrg/Uliity macPHF-50 BR88 5395
= & Pro Liily maKFE) 7280 5735
% d'4" Sanioku Granton machtSk-65 e 10745
= T Pro Filet Flexble miacs0-Fi e 11545
g ¥ Grantan edge Cooks
H® “Mighly” Chals machBE-05  47EE0 13045
2 a9y "Mighty” Chef's machBE-95 BB 15900
A0 Mighty" Slcer machBS-105  S4Be 16705
= 0 “Mighty” Chaf's machBE-110 2260 179486
7 [BUpPENior Series (larper handles & sightly thicker 2mm
2 & Ultimate French Chaf's macSK-40 SR IRA
B 0% Utimate Frerch Chef's macak-65 -G G385
§ [ it i macE 105 9566 7535
= [Ultimate Series fonger kst mﬂa & haaviar t-:llster|
= 54" Wide, Heavy Chefs 25195
<< 4 Franch Chefs rrmﬂ!t-m m 73095
104 French Chaf's macSEH-105 e 26TAS
104 Slicer Knife macaks-10G SRS 25885
'MAC Sharpeners

MALC Hand Hedo "Rollsharp®

MaL 84" Cemamic Rod

MAL 84" Black Caramic Rod

MAL 104" Back Ceramic Rod
el low' Highlight = Product

macSR-2 4658 1485
macSR-05 o 1585
macSRE-83 Bo 3005
macSHE-103 e A )

Recommendad by Knba Merchart, LLC

Wamracturedin Japan wsing a custom alloy of Rgh @rbon sleel, chome, varad-
L, snohyidenuam, and Lrgshen, This biend results in 3 most extraondnary carbon
allay wilh a 58 to 50 Fockwel| hardness. They fealre razor sharp edoes Tal arg
shamened on both sdes. Mary of the Japanese knives have one fat alda, which
A& tokes g e adusting when sherpening them, Mac's edgas am st 15" a3 opposed
B o the 207 German adge. 157 gwves less msistancs 50 the krife is sharper and cuts

s cpdckan, Mac Knbies nave a very strong felkraing and ane endorsed by some af e

SB-105

— SBK-95
~ MagentaHighlght = Cooks llustrated Recommended




