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Precision Plus™ Fish Bone Tweezers   
Remove bones from salmon and other fi sh effortlessly with these Precision Plus™ tweezers. 
Steel is specially tempered so the tongs spring back time after time. 

> Tempered stainless steel to maintain proper shape.

> Raised cross-hatch grips for excellent stability.

> Beveled tip edges for fi rm grip of bones.

> Designed for proper tension to reduce hand fatigue.

> Satin fi nish to hide wear.

M35251 
Deluxe Fish Bone Tweezer, 55⁄8"

Waiter’s Corkscrew
M33082 Individual white box
M33082P2 2 Pack clamshell package

The easiest and most effi cient waiter’s corkscrew available.

>  Non-stick coated, hardened steel 5 turn worm that 
will not tear cork.

>  Double lever hinge keeps worm parallel to bottle neck for 
smoother cork removal.

> Contoured fi nger grips. 

> Serrated edge knife for better foil removal.

> 43⁄4" length (closed).

Mercer Taste™ Tasting Spoon/Fork
M33920

Go green with Mercer Taste™. This utensil provides both a spoon and fork end for 
tasting foods during cooking to make sure you get it just right.  

> Compact size (65⁄8") fi ts into the shoulder pocket on any chef jacket.

> Micro-serrations for sure grip.

> 18-8 Stainless steel for quick and easy cleaning.

> Dishwasher safe.

M35250 
Standard Fish Bone Tweezer, 45⁄8" x 1⁄2"
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