Enhance your culinary performance! ™

Wallace State C.C. (Hanceville)

Full Kit Student Price J

$292.00

» Featuring CCI Superior Culinary Masterpiece® Chef
knife constructed using a one piece hot drop hand

forging process. This knife combines the tradition of =
the master cutler's skill and expertise with the latest in

advanced steel processing technology. 92044-300
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* Full Tang and Triple Rivet handle construction provide
the ultimate in professional good looks and are the
signature of quality.

» Blades are crafted from the best European “High Carbon B nss
Stainless” cutlery steel available. This surgical steel CEOELLOEEEnnae
contains, Chromium for resistance to rust and corrosion, Ghoar e

and Molybdenum and Vanadium for uniform hardness.

2203-100

» Blades are perfectly heat and ice tempered to maintain
sharpness effortlessly.
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« EURO CULINARY handles are comfortable to hold and
slip resistant.

ey 2294-CASE P-203-SK4-12"
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* Insist on CCIl Superior Culinary Master®

knives made exclusively in Europe. Assorted Knife Blade Guards to fit
/ Enhancing culinary performance for over above product
50 years! Trusted and worth it, because
£ you are too! ,
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:— -: The above tools have been selected by your Culinary Instructor
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Other Exciting and Fun Products to Cook With!
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Visit CCl's extensive online catalog at www.chef-tools-direct.con
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Ergonomic Plus™ is a trademark of Canada Cutlery Inc. International Patent — Canada Cutlery Inc.
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http://www.chef-tools-direct.com

