UTENSILS

. KITCHEN TOOLS

RADIMAX SPIRAL KNIFE

Small tool used to make spirals by turning the blade around
the shaft spiked into a vegetable (black radish, cucumber,
carrot, etc). Plated aluminum handle, stainless steel blade
and shaft.

120938 91/2

VEGETABLE TURNING DECOR

To decorate or transform vegetables into small containers
for sauces, creams or espumas. Kit includes 2 stainless steel
blades and a handle, 2 different diameters and sizes:

@ 11/2" (@ 40mm) and @ 3/4" (@ 20mm).

181009 51/8 21/2

JULIENNE CUTTER

For cutting zucchini, carrots, cucumber, turnips, apples and
pears... Apply gentle pressure to the julienne cutter and draw
it along the lenght of the vegetable to be cut. Stainless steel
and dishwasher safe.

120907 7 13/4
SPARE PART

181052 3 blade set 3,6 & 45 mm

FRUIT AND VEGETABLE CORER

2 cutting sizes for rapid coring of fruits and vegetables to
garnish them with another texture. Stainless steel blade,
PP handle.

120932 51/8 21/2

JULIENNE SPIRAL CURLER

Use like a giant pencil sharpener to create decorative strips
of carrot, courgette or cucumber. The red silicone bracket
ensures clean contact with blade. Dishwasher safe.

120913 4

STAINLESS STEEL PINEAPPLE SLICER

Peels, slices and removes core by rotating the handle.
Cut pineapple stem, insert corer and rotate.

Keep the pineapple shell for decoration.
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