


Perfekt auf lhr Konzept

abgestimmt.
Eine robuste und rostfreie Legierung bildet

die Ausgangsbasis aller Bestecksortimen-
te bei WMF Professional. Jedes Besteck
glédnzt in hochster Qualitdt. Von klassisch
bis verspielt, von zuriickhaltend bis extrava-
gant: Das umfangreiche Portfolio von WMF
|dsst Raum fir kreative Inszenierungen und
verleiht dem gedeckten Tisch eine individu-
elle Note.

Perfectly tailored to

your style.

A robust and corrosion-proof alloy forms
the basis of all the cutlery ranges at WMF
Professional. Each item of cutlery impress-
es with exceptionally high quality. From
classic to playful, from reserved to extrav-
agant: WMF's extensive portfolio provides
space for creativity and gives laid tables an

individual flair.

BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

WMF Professional 51 ‘



BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

Innovative Designs in hochster Qualitat.

Innovative designs in the highest quality.
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GEMACHT FUR DIE EWIGKEIT

Hochwertiges Besteck zeigt sich besonders
am Material und dessen Verarbeitung.
Cromargan ist ein eingetragenes Waren-
zeichen der WMF und steht fiir einen
sdureresistenten Edelstahl, welcher nach
strengsten WMF-Standards verarbeitet
wird und aufgrund bester Materialqualitat
hochsten Korrosionsschutz bietet.

High-quality cutlery can be seen especially
in the material and its workmanship. Cro-
margan is a registered trademark of WMF
and is an acid-resistant stainless steel,
which is processed according to the strict-
est WMF standards offering the highest
corrosion protection thanks to the best
material quality.

SCHARFE, FLEXIBLE
UND WIDERSTANDSFAHIGE
MESSERKLINGEN

Mithilfe von Verfahren, welche in den
letzten 170 Jahren mit unserer ureigenen
Expertise entwickelt und perfektioniert
wurden, verleihen wir all unseren Messern
den bekannten Wellenschliff flir einzigar-
tige Scharfe und Langlebigkeit.

Using processes that have been developed
and perfected with our very own expertise
over the last 170 years, we give all our
knives the well-known serrated edge for
sharpness and durability.

ABSOLUTE VERLASSLICHKEIT

Mit teils jahrzehntelangen Verfligbarkeiten
bieten wir Kunden die nétige Planungs-
sicherheit. Unter bestimmten Bedingungen
haben unsere Kunden sogar nach dem
Auslauf-Programm noch die Mdglichkeit,
weiter auf ihr Lieblings-Besteckmodell
zuzugreifen.

With some items available for decades,
we offer customers the necessary certain-
ty when it comes to planning. Under cer-
tain conditions, our customers even have
the option of continued access to their
favourite cutlery model, even after it's
been discontinued.

BREITES UND VIELFALTIGES
SORTIMENT

Unsere zahlreichen Besteckmodelle er-
méglichen es die passende Silhouette fiir
jedes Ambiente zu finden. Dabei sorgt die
groBe Artikelvielfalt innerhalb der einzel-
nen Serien fiir den perfekten Begleiter zu
jedem Gericht.

Qur various cutlery models allow for
matching each silhouette perfectly to the
ambiance. The individual cutlery models
include a particularly high choice of items,
so each host can find the right cutlery
they need for every dish.

WMEF Professional

53



BESTECKKOLLEKTIONEN — UBERSICHT
CUTLERY COLLECTIONS — OVERVIEW
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Bereit flr groBBe Auftritte.

Ready for big appearances.

Heute ausgewadhlt,
morgen versendet.
Alle Bestecke in Cromargan®
sind ab Lager vorratig.

W Veredelung ab Lager sofort

L \ \ \ verfiigbar
SHADES SIGNUM SITELLO Weitere Veredelungsvarianten
m Gold & stonewashed m Hellkupfer pale copper sind auf Anfrage méglich.
Seite 102 | page 102 m Anthrazit, gebiirstet Seite 108 | page 108 Mindestbestellmengen:
siehe S. 56

m Hellgold, stonewashed

| gebiirstet brushed

Seite 106 | page 106
Selected today,

shipped tomorrow

l .
‘ ‘ . \ \ All Cromargan® cutlery
l\\\\ \\\\ \\ can be ordered from stock.
| |
/ \ | ’ ‘ B Finish in stock and immediately

7 / ' : "‘ available
b M ! ‘ "] \

Other finish options are available

| on request.

r Minimum order quantities:
see page 56

|

| | J
. > |
SOLID TELOS UNIC
B Kupfer copper

. i 11
Seite 110 | page 110 Seite 112 | page 112 Seite 116 | page 116

-
RODEO METROPOLITAN VPE 12 Stk. | PU 12 pes.
Serviceprogramm | Service range Ausnahme | exception
Seite 118 | page 118 Seite 120 | page 120 RODEQ: VPE 6 Stk. | PU 6 pcs.
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BESTECKKOLLEKTIONEN — LEISTUNGSSTUFEN
CUTLERY COLLECTIONS — PERFORMANCE LEVELS

Das perfekte Besteck —
fiir Ihr Tischkonzept und lhren Anspruch.

Premium-Qualitdt seit 1853: Hochwertiges Material und beste
Verarbeitung sind die Basis eines jeden WMF-Bestecks — inklusive

Stylishly ready to use from morning to night.
- ‘ =

DESIGN
ATTITUDE

CASUAL
LIVING

TRADITIONAL

Materialstarke | Material thickness
Ab 2,4 mm fiir L6ffel/Gabeln. Ab 7 mm fiir Messer
From 2.4 mm for spoons/forks. From 7 mm for knives

Material | Material
Hochwertiges Cromargan und Chromstahl
High-quality Cromargan and chrome steel

Modelltiefe | Model depth
13 Stiick nur Monobloc | 13 pieces, monobloc only

Veredelung (Mindestbestellmenge) | Finish (M0Q)
PVD (804), Stonewashing (804), GlasperInstrahlen (804),
Biirsten (804) | PVD (804), Stonewashing (804),
Glass-bead blasting (804), Brushing (804)

FEATURES

langer Verfligbarkeiten. W&hlen Sie Ihren Favoriten aus den vier
Leistungsstufen passend zu lhren Anspriichen und lhrem Budget.

Classics for everyday use.

I\\

Tt

TELOS GASTRO

) BID 00
|

Materialstarke | Material thickness
Ab 2,4 mm fiir L6ffel/Gabeln. Ab 7 mm fiir Messer
From 2.4 mm for spoons/forks. From 7 mm for knives

Material | Material
Hochwertiges Cromargan und Chromstahl
High-quality Cromargan and chrome steel

Modelltiefe | Model depth
13 Stiick nur Monobloc | 13 pieces, monobloc only

Veredelung (Mindestbestellmenge) | Finish (M0Q)
PVD (240), Stonewashing (120), Glasperlnstrahlen (120),
Biirsten (60) | PVD (240), Stonewashing (120),
Glass-bead blasting (120), Brushing (60)

B Never out of stock: komplette Besteck-Kollektion | Never out of stock: complete cutlery collection

56



The perfect cutlery —

for your table concept and your requirements.

Premium quality since 1853: High-quality material and best work-
manship form the basis of all WMF cutlery — including long-term

Large selection of high quality cutlery.
Friy

SITELLO

h ({[p [
| |

BISTRO

UNIC

hp niy
D ({0
\ \

N 9

{
\
BAGUETTE METROPOLITAN FLAIR CONTOUR
Materialstirke | Material thickness
Ab 2,8 mm fiir Loffel/Gabeln. Ab 7,5 mm fiir Messer

From 2.8 mm for spoons/forks. From 7.5 mm for knives

Material | Material
Hochwertiges Cromargan | High-quality Cromargan

Modelltiefe | Model depth
17-20 Stiick Monobloc und Hohlhelft |
17-20 pieces Monobloc and hollow handle

Veredelung (Mindestbestellmenge) | Finish (M0Q)

Versilbern (auf Anfrage), PVD (240), Stonewashing (120),
Glasperlnstrahlen (120), Birsten (60) | Silver plating (on request),

PVD (240), Stonewashing (120), Glass-bead blasting (120), Brushing (60)

availability. Choose your favourite from the four performance

levels — in accordance with your requirements and budget.

SUPREME

Qualitdt fiir hochste Anspriiche.
Quality for highest demands.

SHADES

Wil 0

’
MONDIAL

\\\f \ |
UL I

BAROCK RESIDENCE
Materialstiarke | Material thickness

Ab 3,2 mm fiir Loffel/Gabeln. Ab 8 mm fiir Messer
From 3.2 mm for spoons/forks. From 8 mm for knives

Material | Material
Hochwertiges Cromargan | High-quality Cromargan

Modelltiefe | Model depth
18-23 Stiick Monobloc und Hohlheft |
18-23 pieces Monobloc and hollow handle

Veredelung (Mindestbestellmenge) | Finish (M0Q)
Versilbern, PVD (240), Stonewashing (120), GlasperInstrahlen (120),
Buirsten (60) | Silver plating, PVD (240), Stonewashing (120),
Glass-bead blasting (120), Brushing (60)
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" OBERFLACHENVEREDELUNGEN
SURFACE FINISHINGS

S
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5 Farben setzen trendstarke Akzente.

5 on-trend colours for a striking look. Colour options

v

Biihne frei fiir edles PVD-Besteck.
Gold, Hellgold, Anthrazit, Schwarz oder Kupfer: Farbiges Besteck im Metallic-Look fasziniert Gastronomen und Géste!
Die lebensmittelechte PVD-Veredelung wird Schicht fiir Schicht im Vakuumverfahren aufgetragen, ein Garant

fur spannungsvolle Arrangements.

- Hauchdiinn und dabei hart und widerstandsféhig
- Fiir alle WMF-Bestecke geeignet (ausgenommen Hohlheft-Messer)
- Splilmaschinenfest

Clear the stage for quality PVD cutlery.

Gold, pale gold, gun metal, black and copper: Connoisseurs and guests find coloured, metal-look cutlery fascinating.
The food-grade PVD finish is applied layer by layer in a vacuum process to guarantee exciting table arrangements.

- Wafer-thin yet hard and robust
- Suitable for all WMF cutlery (apart from hollow-handled knives)
- Dishwasher-safe
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Optik und Haptik: aufs Schonste verbunden.

Look and feel: connected and refined.

Glasperle. Samtige Glanz- und Beriihrungspunkte.
Eine zarte, seidenmatte Nuance wird durch die Behandlung mit Glas-
perlenstrahlen erzeugt. Hierbei werden kleine Glaskugeln mit Hoch-
druck auf die Besteckteile geblasen. Diese besonders feine Form der
Veredelung verleiht Bestecken eine angenehm glatte Oberfldche und
ein schimmerndes, gleichmédBiges Erscheinungsbild.

Glass bead blasted. Velvety highlights and points of

contact.

The treatment using glass bead blasting adds a delicate, silk matt touch to
the cutlery and table accessories. The process involves pressure-blasting
each piece of cutlery with glass beads. This really refined finishing
technique produces a uniform stylish appearance.

Stonewashed. Steingewaschene Unikate.

Dieser imposante Vintage-Charakter wirkt insbesondere mit rustikalem
Porzellan. Der unregelméaBige Materialabtrag entsteht durch Schleif-
kérper, die die Metalloberflache wie kleine Feilen bearbeiten. Somit
gleicht kein Besteckteil dem anderen und wird durch den ,Used" - oder
auch Antik-Look zu einem tollen Blickfang.

Stonewashed. Unique stone-tumbled pieces.

This stunning vintage look is especially effective in combination with
rustic porcelain. The effect of irregular abrasion is created by tumbler
stones acting on the surface of the metal like tiny files. So no two
pieces are exactly alike. The characteristic used or industrial looks are
real eye-catchers.

Gebiirstet. Klare Strukturen.

Die zarte Brushed-Optik gibt Besteck eine dynamische Note mit klaren
Strukturen. Die Veredelung durch feine Biirsten verleiht Bestecken eine
zusatzliche Dimension, die mit den metallischen PVD-Farben besonders
gut zur Geltung kommt. Vielseitig kombinierbar, von klassisch bis
modern.

Brushed. Clear structures.

The gentle brushed look gives cutlery a dynamic touch with clear
structures. This finishing uses fine brushes to give cutlery an extra di-
mension which works particularly well with the metallic PVD colours.
Versatile in combinations, from traditional to modern.

Glasperle
glass bead blasted

Stonewashed
stonewashed

Geblirstet
brushed
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THE NEW EASY — UBERSICHT
THE NEW EASY — OVERVIEW

THE NEW EASY

IMMER SCHNELLER EROBERN NEUE TRENDS
DIE GASTRO-WELT. WMF HAT DEN FINGER
AM PULS DER ZEIT UND ENTWICKELT

MIT DEM KONZEPT ,THE NEW EASY*
DURCHDACHTE LOSUNGEN FUR INDIVIDUELLE
ANFORDERUNGEN. MIT VIEL ERFAHRUNG
UND INNOVATIVEN IDEEN.

«The New Easy” ist wie gemacht fiir trendige
Food-Themen. Von Casual Dining bis Catering,
vom angesagten Burgergrill bis zur urbanen GroB3-
kantine: Die smarte Besteck-Kollektion passt zu
jedem Ambiente. Modern, kombinationsstark und
von morgens bis abends die richtige Wahl.

- Sechs trendstarke Designs

- Jeweils die 13 wichtigsten Teile

- Aus Cromargan® in WMF-Qualitat
- VPE: 12 Stk.

60

NEW TRENDS ARE CONQUERING THE WORLD
OF GASTRONOMY AT AN EVER-FASTER PACE.
WMF HAS ITS FINGER ON THE PULSE OF THE
TIMES AND WITH “THE NEW EASY" CONCEPT IT
DEVELOPS WELL-CONCEIVED SOLUTIONS FOR
INDIVIDUAL REQUIREMENTS. WITH A GREAT
DEAL OF EXPERIENCE AND INNOVATIVE IDEAS.

“The New Easy" is perfect for on-trend food
themes. From casual dining to catering, from hip
burger grills to urban canteens: The smart cutle-
ry collection fits in any ambience. Modern, with
many combination options and the right choice of
cutlery whatever the time of day.

- Six trendy designs

- Each collection offering 13 key cutlery pieces
- Made of Cromargan® in WMF quality

- PU: 12 pes.






Linge Cromargan® 18/10

length Cromargan® 18/10
& 204 g1 6040
= METEU?ST 270925 T:‘ 54.8702.6040
. - i EET:E::?Z& 9 92.86Cinr]1. 54.8703.6049
© e
= gz:’;if:iabﬂ 1;*3"; o 54.8705.6040
: e \[gcé;ssgisEmeesser I ?{% TrT 54.8706.6049
el I e
e Eipéﬁfiggizﬂfpkgsff 5 o 54.8709.6040
@ TP T o
e E;E:?Z?Ebel 15472 T:‘ 54.8764.6040
.
e i :.CireT:jO![iZZfESLOOH 71.39‘::2_ 54.8772.6040
e EZS;; |§va§|| soup spoon 167ég Tr:n 54.8789.6040

lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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Linge Cromargan® 18/10
length Cromargan® 18/10

& csoor G, 548501040

= e Jorh,  sews026040

L — gg’l‘:gﬁ]ﬁzﬂ ! fféi o 54.8503.6049

& toon fas, 5485046040

= D sessosco

E— e Ghon  S4Bs06.604

S —— TK:Z/f:(flf??;elspoon 1533; Tr:n 54.8507.6040

e—— el LT sessosson

L ERST sesstos0a0

S Gioy 548564040

e e il Joo,  s4Bsee604s

e :_cig:iOItifafeslpoon 82.(256CiT1. 54.8572.6040

e— Isfjs:;lgm soup spoon 71.39cin:1. 54.8589.6040
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend

SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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Linge Cromargan® 18/10

length Cromargan® 18/10
e lt\gz?euls&;fofgL 82;;?;‘1_ 54.8401.6040
= METeugjiel é%‘é T:‘ 54.8402.6040
s gte)?eurlz:]el;zer 3 f}?éz TrT 54.8403.6049
ev’ \ét;;ssr:isse;:?;fd 71_49‘;:2_ 54.8404.6040
= gﬂi’éffffiabﬂ 1;3.';3 |Cnm 54.8405.6040
) —— \[gcé;ssgisEg?:SSﬂ J 273',39 o 54.8406.6049
- LT e
e T
= R 9T e
- glf:?z@rlsbﬂ L‘_‘éi T:‘ 54.8464.6040
BT e
e' :.CireT:jO![iZZfESLOOH 82.(256(::2_ 54.8472.6040
e EZS;; |§va§|| soup spoon 71.g9cinr]1. 54.8489.6040

lagerhaltig
SUCANOSN stock items | on request
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nicht lagerhaltig |V Hohlheft

? Hohlheft, stehend

3 Klingenstahl ¥ Klingenstahl, stehend

Y hollow handle 2 hollow handle, standing ¥ monobloc

4 monobloc, standing






Linge Cromargan® 18/10 Chromstahl PVD Schwarz Stonewashed
length Cromargan® 18/10 chrome steel PVD black stonewashed
e SE——— LU 20 em 54.8101.6040 54.8301.6040 59.8101.6540 54.8201.6040
Table spoon 7.87 in.
— Menigabel 202 cm 54.8102.6040 54.8302.6040 59.8102.6540 54.8202.6040
~—— = Table fork 7.95in.
N Y
| s Menlimesser 22,5 cm 54.8103.6049 59.8103.6549 54.8203.6049
Table knife 8.86 in.
e~ Vorspeisenlffel 18,7 cm 54,8104.6040 54.8304.6040 59.8104.6540 54.8204.6040
Dessert spoon 7.36 in.
S — Vorspeisengabel 18,5 cm
e — . 54.8105.6040 54.8305.6040 59.8105.6540 54.8205.6040
- - Dessert fork 7.28 in.
. N
e VOTSpEiSENMeSSEY 21,2 em 54.8106.6049 59.8106.6549 54.8206.6049
Dessert knife 8.35in.
e [Kaffecloffel 13,2 em 54.8107.6040 54.8307.6040 59.8107.6540 54.8207.6040
Tea/coffee spoon 5.2 in.
o Espresso-/Mokkaloffel 10.2 cm 54.8109.6040 54.8309.6040 59.8109.6540 54.8209.6040
Demi-tasse spoon 4.02 in.
OBy VOrSPEisen-[Dessertiiffel 158 cm 54.8110.6040 59.8110.6540 54.8210.6040
~— coffee/tea spoon, large 6.22 in.
=P ——ay  Cheng20el 15,5 cm 54.8164.6040 54.8364.6040 59.8164.6540 54.8264.6040
— Cake fork 6.1 in.
Brot-/Buttermesser ¥ 18 cm
B———— | adjbutter ke Joo 54.8166.6049 59.8166.6549 54.8266.6049
Limoloffel 22 cm
—
D | 4 tea spoon sl 54.8172.6040 59.8172.6540 54.8272.6040
e—‘. Tassenlsffel 16,6 cm 54.8189.6040 59.8189.6540 54.8289.6040
round bowl soup spoon 6.54 in.

lagerhaltig |1
SOCANOON stock items | on request
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nicht lagerhaltig " Hohlheft

? Hohlheft, stehend

3 Klingenstahl ¥ Klingenstahl, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

4 monobloc, standing



Stonewashed
sofort lieferbar, VPE 12 Stiick

Stonewashed

immediately available, unit 12 pieces

SARA
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SCALA

Linge Cromargan® 18/10
length Cromargan® 18/10
- AT oo
= Vo 2T s
e Vi Ben seanusson
.f—' Vorspeisenloffel 19 cm 54.8604.6040
Dessert spoon 7.48 in.
== Jagn, 486056040
— e Gan, 54860604
e’_—' 5::7:5;?:1;6;)00” 5121Cm 54.8607.6040
=—— ol IAT sessvson
& UERITm PAT sesssn
= Cictonc S sasesasa0
— i oiter ke Gon 54886604
_— Limoloffel 22 cm 54.8672.6040
~ Iced tea spoon 8.66 in.
e"—_ Iﬁzsrfglggvell soup spoon 1782"?3 Tr:n 54.8689.6040

nicht lagerhaltig

lagerhaltig
SUCANOSN stock items | on request
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? Hohlheft, stehend

3 Klingenstahl ¥ Klingenstahl, stehend

Y hollow handle 2 hollow handle, standing ¥ monobloc

4 monobloc, standing



SCALA
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Linge Cromargan® 18/10
length Cromargan® 18/10

e Mendloffel 21,4 cm
- table spoon 8.43 in. 54.8001.6040
Meniigabel 21,4 cm
—_— '
= dable fork g4zin, ~ °v8002:6040
Meniimesser % 22,8 cm
. —— .
— table knife 8.98 in. 54.8003.6049
s Vorspeisenloffel 19 cm
S— Dessert spoon 7.48 in. 54.8004.6040
—_— Vorspeisengabel 18,8 cm
— B . 3 3
= Dessert fork 7.4 in. 54.8005.6040
Vorspeisenmesser 21,3 cm
L — Dessert knife 8.39 in. 54.8006.6049
e Kaffeeloffel 13,6 cm
Tea/coffee spoon 5.35 in. 54.8007.6040
- Espresso-/Mokkaloffel 11 cm 54.8009.6040
= Demi-tasse spoon 433 in. . :
e Vorspeisen-/Dessertloffel 16,3 cm
S coffee/tea spoon, large 6.42 in. 54.8010.6040
—— Kuchengabel 16 cm
Cake fork 6.3 in. 54.8064.6040
Brot-/Buttermesser ¥ 18 cm
=== bread/butter knife 709 in. 54.8066.6049
- Limoloffel 22 cm
- Iced tea spoon 8.66 in. 54.8072.6040
Tassenloffel 18 cm
e round bowl soup spoon 7.09 in. 54.8089.6040
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

BAGUETTE

BAROCK

Ausdrucksstark. Flexibel. Uberraschend.
Baguette verfligt dank seiner beeindruckenden GroBe tiber besondere

Pragnanz. Die markanten Kerben und erhabenen Oberflachen setzen
plastische Akzente.

Expressive. Expressive. Surprising.
Thanks to its impressive size, Baguette makes a particularly striking

impact. Characteristic notches and raised surfaces give this collection
a sculpted look.

74

Fiirstlich. Edel. Traditionell.

Barock akzentuiert erlesene Meniifolgen mit seiner traditionellen
Schénheit. Filigrane Ornamente und tropfenférmige Griffe unter-
streichen die Eleganz festlicher Tafeln.

Regal. Noble. Traditional.

With its traditional beauty, Barock accentuates the fine-dining
experience. Elegant embellishments and drop-shaped handles add
to the sophistication of any festive table.
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Stylisch. Endlos. Schlicht. Wandelbar. Zeitlos. Geradlinig.

Base ist fiir die Ewigkeit gemacht. Mit seiner schlichten Form- Bistro betont mit schlichtem Design und klaren Linien die
gebung flankiert das Besteck die unterschiedlichsten Formen und unterschiedlichsten Arrangements auf ideale Weise - mit

Farben an Porzellan sowie Accessoires. pragnanten, kreisrunden Loffelkellen als optischer Blickfang.
Stylish. Infinite. Simple. Versatile. Timeless. Straightforward.

Base is never going to be out of fashion. With its simple forms, With its simple design and clear lines, Bistro is the ideal comple-
this cutlery complements porcelain and accessories of all shapes ment to all kinds of table arrangements. The spoons, with their
and colors. striking, circular bowls are particularly eye-catching.
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BAGUETTE

Linge Cromargan® 18/10 versilbert Stonewashed
length Cromargan® 18/10 silverplated stonewashed
Mendloffel 21,1 cm 11.0101.6040 01.0101.6060 59.0101.8190
table spoon 8.31in.
= —— MET;%’T ?3'11 o 11.0102.6040 01.0102.6060 59.0102.8190
) Menildfel, klein 19,6 cm 11.0115.6041 01.0115.6061 59.0115.8190
- tasting spoon, small 7.72 in.
e Meniigabel, klein 19,6 cm
= tasting fork, small T 11.0115.6042 01.0115.6062 59.0115.8191
Meniimesser ! 23,1 cm
Cable kit 509 11.0103.6047 01.0103.6067 59.0103.8191
- Meniimesser ¥ 23,1 cm
L —— oo 11.0103.6049 01.0103.6069 59.0103.8190
Q——’* Vorspeisenlffel 18,3 cm 11.0104.6040 01.0104.6060 59.0104.8190
- dessert spoon 7.2 in.
=y /OTSPEisENgabE] 17.9 cm 11.0105.6040 01.0105.6060 59.0105.8190
dessert fork 7.05 in.
! )
Eibemy  VOTSPEisenMesser 21,4 cm 11.0106.6047 01.0106.6067 59.0106.8191
. dessert knife 8.43 in.
f 3)
Sy | /PCisenmesser 21,4 cm 11.0106.6049 01.0106.6069 59.0106.8190
dessert knife 8.43 in.
e Kaffeeloffel 14,7 cm
e — '
= coffec/ten spoon . 11.0107.6040 01.0107.6060 59.0107.8190
Espresso-/Mokkaloffel 1,4 cm
S tasse spoon i 11.0109.6040 01.0109.6060 59.0109.8190
— Vorspeisen-/Dessertloffel 16,5 cm
| — coffee/tea spoon. large o 11.0110.6040 01.0110.6060 59.0110.8190
-, Courmetltffel 18,6 cm 11.0111.6040 01.0111.6060 59.0111.8190
gourmet spoon 7.32 in.
— Fischgabel 17.9 cm
= e 11.0135.6042 01.0135.6062 59.0135.8191
Fischmesser 21,5cm
i i 11.0135.6043 01.0135.6063 59.0135.8190
- Austerngabel 14,1 cm
= oyster fork e~ 11.0140.6040 01.0140.6060 59.0140.8190
=y (uchengabel 16,3 cm 11.0164.6040 01.0164.6060 59.0164.8190
cake fork 6.42 in.
... Brot-/Buttermesser ¥ 17 cm
L ter kit 660 11.0166.6049 01.0166.6069 59.0166.8190
— — Limolsffel 22 em 11.0172.6040 01.0172.6060 59.0172.8190
P —— . . A . B . A N
N iced tea spoon 8.66 in.
— Steakmesser 22 cm
e s fyai 11.0178.6047 01.0178.6067 59.0178.8197
G \Cokmesser 23,4 cm 11.0178.6049 01.0178.6069 59.0178.8190
steak knife 9.21 in.
Tassenloffel 16,8 cm 11.0189.6040 01.0189.6060 59.0189.8190
round bowl soup spoon 6.61 in.

lagerhaltig | nicht lagerhaltig |V Hohlheft
stock (NOS)

stock items |on request
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2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing



Stonewashed
sofort lieferbar, VPE 12 Stiick

Stonewashed

immediately available, unit 12 pieces

BAGUETTE
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BAROCK

Linge Cromargan® 18/10 versilbert
length Cromargan® 18/10 silverplated
ey Menllofel 213 em 54.3001.6040 54.3001.6030
) table spoon 8.39 in.
—— . Menligabel 21,2 cm
== table fork aaein 54.3002.6040 54.3002.6030
. Meniimesser " 23,5 cm
o — il knife Sonin 54.3003.6047 54.3003.6037
- Meniimesser % 23,5 cm
= table knife 925 in. 54.3003.6049 54.3003.6039
epﬁ,«—”" Vorspeisenloffel 196 cm 54.3004.6040 54.3004.6030
- . dessert spoon 7.72 in.
= ——— Vorspeisengabel 19,5 cm 54.3005.6040 54.3005.6030
dessert fork 7.68 in.
a— — Vorspeisenmesser ! 21,7 cm
. a dessert knife 8.54 in. 54.3006.6047 54.3006.6037
- Vorspeisenmesser 3 21,7 cm
E dessert knife 8.54 in. 54.3006.6049 54.3006.6039
Kaffeeloffel 13,6 cm
e —— coffee/tea spoon 535 in. 54.3007.6040 54.3007.6030
Espresso-/Mokkaloffel 10,8 cm
=~ demi-tasse spoon 425 in. 54.3009.6040 54.3009.6030
e .~ Vorspeisen-/Dessertloffel 15,6 cm 54.3010.6040 54.3010.6030
/ — coffeeftea spoon, large 6.14 in.
‘/‘%ﬁ} Gourmet(5fel 19,4 cm 54.3011.6040 54.3011.6030
gourmet spoon 7.64 in.
— ..~ Fischgabel 19 cm
— s fish fork 7.48 in. 54.3035.6040 54.3035.6030
.= Fischmesser 21,4 cm
e e ) ; . . . .
fish knife 8.43 in. 54.3036.6040 54.3036.6030
ey . Kuchengabel 15,7 cm
== ————— cake fork 6.18 in. 54.3064.6040 54.3064.6030
Brot-/Buttermesser 3 17 cm
e —) yread [butter knife 6.69 in. 54.3066.6049 54.3066.6039
- g Limoloffel 22 cm 54.3072.6040 54.3072.6030
iced tea spoon 8.66 in.
___ Steakmesser 24,25 cm
— . g . . . .
steak knife 9.55 in. 54.3078.6049 54.3078.6039
R —™ Tassen|offel 17,4 cm 54.3089.6040 54.3089.6030
round bowl soup spoon 6.85 in.
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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Linge Cromargan® 18/10
length Cromargan® 18/10

@ —

=t a7

r— it g

e Vorspeisenloffel 18,7 cm

~. === dessert spoon 7.36 in.

S

a1

e_‘—' Eg::::/l?geslpoon 1322|Cr1m

o ke e

@ b e

ot 5

e e e

_ ) :_citrir:i()ltzzlepoon 82.6236‘::?1.

e"—' Iszs:glggvell soup spoon 166537?
lagerhaltig | nicht lagerhaltig |" Hohlheft 2 Hohlheft, stehend 3 Klingenstahl | ¥ Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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BISTRO

Linge Cromargan® 18/10
length Cromargan® 18/10

e — ’t\gﬁ?eu'sizfi 2799'39 f;" 11.0401.6040

DN e— METS?;‘:E' 270911 Tr’]“ 11.0402.6040

S st gte)?eurlz:]el;zer K 92,86Cinr]1. 11.0403.6047

— ’t\gETeumizer ! ézéz o 11.0403.6049

S ——= oo DI mowssos

- - }j/gsrzgretissorl?(abd 178113? 11.0405.6040

:j/‘e’;:gftisfr:‘irp:sser ! ?2'2 o 11.0406.6047

\d/gsr:gretislf:irpeesser K é%? fr’]“ 11.0406.6049

~ Eg::::/l?geslpoon 13'22 |Cnm 11.0407.6040

- 556%?_52’5‘5/6'\"5‘;%316“&' 11(.)2% om 11.0409.6040

- e D Pe mososos

" Gourmetloffel 19 cm 11.0411.6040
gourmet spoon 7.48 in.

— ;i:ﬁhf%?‘;e' 1753"2?’ |Cnm 11.0435.6042

o ]fiissﬁhk':ﬁf:er 28(2‘15 m 11.0435.6043

; é\\t;sstt:rrr;gfl?el 15‘2? o 11.0440.6040

) f:;:?(r)\?kabd 1651; T:‘ 11.0464.6040

e e et Giom  Mossec0e

p—— :.Cigoltizzlepoon 8?;;:2_ 11.0472.6040

= EE:;:T:?:’ 92.3 ecir:. 11.0478.6049

F’ - . Iszs:;lggtxll soup spoon 166;431 Tr:n 11:0489.6030

lagerhaltig | nicht lagerhalti " Hohlheft 2 Hohlheft, stehend 9 Klingenstahl ¥ Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

CONTOUR

Energisch. Robust. Ausgewogen.
Casino wohnt ein klarer und zugleich eleganter Charakter inne. Die

Kollektion wirkt wie aus einem Guss und ist pradestiniert als Begleiter
stilsicherer Genusswelten.

Energetic. Robust. Balanced.
Casino has a simple, yet elegant character. The collection forms

a seamless whole and perfectly complements any stylish culinary
environment.

84

Fein. Schwungvoll. Dekorativ.

Contour greift mit feinen Pragungen und tropfenférmigen Griffen tra-
ditionelle Besteckmuster auf moderne Weise auf. Die schwungvolle
Linienfiihrung fuigt sich harmonisch in eine lockere Atmosphére ein.

Delicate. Curvy. Decorative.

With its fine stamping and drop-shaped handles, Contour is a mo-
dern take on traditional cutlery designs. Its flowing lines perfectly
suit a more relaxed atmosphere.



Kunstvoll. Dynamisch. Markant.

Flair ist mit seinen spitz zulaufenden Griffen und filigranem Dekor
ein aufmerksamkeitsstarkes Element auf dem gedeckten Tisch.
Das filigrane Dekor geht eine perfekte Symbiose mit funktionalem
Design ein.

Elaborate. Dynamic. Striking.
With its tapered handles and elegant decorative elements, Flair is a

striking addition to any well-laid table. This collection is a perfect
combination of elegance and functional design.

Harmonisch. Klassisch. Vielseitig.

Gastro ist dank seiner dezenten und gleichzeitig eleganten Silhouette
wie geschaffen flr originelle Gastro-Konzepte. Drapiert auf
karierter Tischwésche oder einfachen Holztischen entfaltet sich
der typische Flair.

Harmonious. Classic. Versatile.

With its understated, yet elegant silhouette, Gastro is the ideal
choice for original catering concepts. Bring out the best in this
cutlery by laying it out on checked table linen or simple wooden
tables.
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CASINO

Linge Cromargan® 18/10
length Cromargan® 18/10

B 2 comans
= P METEU?ST fﬁ'g T:‘ 54.9002.6040
o B suamonso
¢ —— 't\gzrl]eum;zer ! 29_32'2 o 54.1603.6047
S MenUmesser ! 23,6 cm 54.1603.6049
o Ve m e
S e g
M T T
e TR
e
& Eg;f:/l?efzzeslpoon 1532‘:3 T:l 54.9007.6040
. S
;_. - Vorspeisen-/Dessertloffel 15,9 em 54.9010.6040
coffee/tea spoon, large 6.26 in.
e T
= e T oo
——— i GR—
< . Austerngabel 14,9 cm 54.9040.6040
oyster fork 5.87 in.
= s R
el
P,
e B oo
L: o Tassenldffel 16,8 cm 54.9089.6040
round bowl soup spoon 6.61 in.
T — EEZTE.S?? ff; T;" 54.9090.6049
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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CONTOUR

Linge Cromargan® 18/10
length Cromargan® 18/10

S g 2 s
ey Mot B o
T — gg’l‘:miﬂ ! 92,35?;_ 12.0203.6047
T —— 'Qgﬁ?eum;zer ! 2932‘?)?:' 12.0203.6049
S Y
el et T Jp—
e e 2
e Vo e
;.‘——A Eg::::/l?geslpoon 13'22 |Cnm 12.0207.6040
= e T r2oanses
—_— e e e g rzozos0a0
— e 000 Jam  120amnses
= Giby 1202356082
e, Ghhn 1202380043
D S 1202406040
S— G Sooy 1202646040
ke Giom 1202660040
ced ca spoon deen, 1202726040
gy (T Gagn 1202780040
QH‘-‘\ Iszs:;lggtxll soup spoon 1(56('33)?;“ 12.0289.6040
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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FLAIR

Linge Cromargan® 18/10
length Cromargan® 18/10
Meniil6ffel 20,7 cm
e —— ’
C table spoon 8.15 in. 12.1101.6040
— Menligabel 20,5 cm
e — ]
E—— table fork 8.07 in. 12.1102.6040
Meniimesser " 23,7 cm
t..é:é - S . K
T table knife 9.33 in. 12.1103.6047
Meniimesser ¥ 23 cm
table knife 9.06 in. 12.1103.6049
e Vorspeisenloffel 183 cm 12.1104.6040
dessert spoon 7.2 in.
. . Vorspeisengabel 18,1 cm
o =" dessert fork 7.13 in. 12.1105.6040
. Vorspeisenmesser 21,4 cm
- dessert knife 8.43 in. 12.1106.6047
; 3)
- Vorspmsenlmesser 20,7 ;m 12.1106.6049
dessert knife 8.15in.
C . Kaffeeloffel 13,2 cm 12.1107.6040
coffee/tea spoon 5.2 in.
TS - Espr_esso—/MokkanffeI 10,8 cm 12.1109.6040
. demi-tasse spoon 4.25 in.
= Vorspeisen-/Dessertloffel 15,6 cm 12.1110.6040
= coffeeftea spoon, large 6.14 in.
— Gourmetloffel 19 cm 12.1111.6040
. gourmet spoon 7.48 in.
- Fischgabel 18,3 cm
—— _ )
Y P— o fork 7.2in. 12.1135.6042
Fischmesser 20,6 cm
S— ich knife 8.1 in. 12.1135.6043
Austerngabel 14,9 cm 12.1140.6040
k. oyster fork 5.87 in.
— Kuchengabel 15,7 cm
= =" cake fork 6.18 in. 12.1164.6040
: Brot-/Buttermesser ¥ 17 cm
4 bread/butter knife 6.69 in. 12.1166.6049
Limoloffel 22 cm
[
- iced tea spoon 8.66 in. 12:1172.6040
~ . Steakmesser 22,6 cm
g - steak knife 8.9 in. 12.1178.6049
‘_" Tassenloffel 16,6 cm
— round bowl soup spoon 6.54 in. 12.1189.6040

nicht lagerhaltig

lagerhaltig
SUCANOSN stock items | on request
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! Hohlheft

2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing
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GASTRO

Linge Cromargan® 18/10
length Cromargan® 18/10

. Meniiloffel 19,5 cm
— A . B
C table spoon 7.68 in. 12.0801.6040
— . Menlgabel 19,3 cm
— table fork 76in. 12.0802.6040
= Meniimesser ¥ 20,9 cm
—_— v
; table knife 823 in. 12.0803.6049
C‘ P Vorspeisenloffel 18,2 cm 12.0804.6040
dessert spoon 7.7 in.
— .. Vorspeisengabel 18 cm
- dessert fork 7.09 in. 12.0805.6040
- Vorspeisenmesser 19,5 cm
= == dessert knife 7.68 in. 12.0806.6049
— . Kaffeeloffel 13,2 cm
- coffee/tea spoon 5.2 in. 12.0807.6040
N~ Esprgsso-/MokkaloffeI 10,8 cm 12.0809.6040
demi-tasse spoon 4.25 in.
e Vorspeisen-/Dessertloffel 15,6 cm 12.0810.6040
coffee/tea spoon, large 6.14 in.
- _ Kuchengabel 15,7 cm
- cake fork 6.18 in. 12.0864.6040
Brot-/Buttermesser ¥ 16,8 cm
""" bread/butter knife 6.61 in. 12.0866.6049
Limoloffel 22 cm
= . iced tea spoon 8.66 in. 12.0872.6040
§ Steakmesser 23,2 cm
—uml o steak knife 9.13in. 12.0878.6049
C‘ - _ Tassenloffel 16,8 em 12.0889.6040
round bowl soup spoon 6.61 in.
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing

‘92



GASTRO

WMF Professional 93 ‘



BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

MONDIAL

NORDIC

Geometrisch. Hochwertig. Unabhéngig.
Mondial akzentuiert mit seinem trapezférmigen Design klassische

Arrangements auf einprdgsame Weise. Dank der hochwertigen
Verarbeitung passt die Serie besonders zu erlesenen Konzepten.

Geometric. Classy. Independent.
With its trapezoidal design, Mondial makes a memorable addition

to classic table arrangements. Thanks to the high-quality workman-
ship, this collection is a particularly good fit with refined concepts.

94

Pur. Minimalistisch. Asthetisch.

Nordic besticht durch kiihle Eleganz und eine auBergewdhnliche
Grifflinge. Umgeben von minimalistischem Interieur fligt sich das
klare Design stimmig ins Gesamtbild.

Pure. Minimalist. Aesthetic.

Nordic stands out thanks to its cool elegance and unusual handle
length. In a minimalist interior setting, its clear design fits harmo-
niously into the overall look.



RESIDENCE

/ L

Stattlich. Klar. Variabel.

Residence interpretiert den Barockstil auf neue Weise. In auserlesenen
Tisch-Arrangements mit modernem Touch kommt die Schénheit der
klaren Linienfiihrung besonders zur Geltung.

Majestic. Clear. Versatile.

Residence takes the baroque style in a new direction. Sophisticated
table arrangements with a modern touch really emphasize the
beauty of its clear lines.

: NEU NEW

Designorientiert. Dynamisch. Raffiniert.

Shades strahlt in klarem Design und ist die ideale Ergdnzung im Fine-
Dining. Mit raffinierten Details wie zulaufender Silhouette, diagonalem
Zinkenbereich sowie auBergewdhnlicher Klingen- und Laffenform
verleiht das Besteck jedem Tischambiente eine mutige Note.

Design orientated. Dynamic. Refined.
Shades shines in its clear design and is the ideal addition for fine

dining. With refined details such as tapered silhouette, diagonal

prong area and an unusual blade and spoon shape, the cutlery adds
a bold touch to every table setting.
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MONDIAL

Linge Cromargan® 18/10

length Cromargan® 18/10
_/_; SN 't\gz?euls%fofgL 2799'39 f;" 12.6201.6040
e METS??S' 27(_)5';11 o 12.6202.6040
— ?ﬂﬁ?ﬁ?ﬁfﬁ'dﬁgg A 12.6202.6042
e, lggz:?m;zef ) 293123 Tr:“ 12.6203.6047
— MET:E:?EH K %f(')z T:‘ 12.6203.6049
— EETeuE]e;zerlolsgg ? 92,25cinr]1. 12.6233.6049
cv —_— :j/gsf:gretissep“o'g‘;fe' 178376 T:‘ 12.6204.6040
S ngr:gretISfeonr?(abﬂ 17‘.3&2 Tr’]“ 12.6205.6040
——y gg:zretisf:iffzesser ! ?g fr']" 12.6206.6047
— ngr:gretisfr:li;f;esser K ?3% Trr]" 12.6206.6049
~ Eg;f:/l?efzzeslpoon 1322 |cnm 12.6207.6040
o 00
= ) Vorspeisen-/Dessertloffel 15,6 cm 12.6210.6040

- coffee/tea spoon, large 6.14 in.
_— .~ Gourmetloffel 18,6 cm 12.6211.6040
= gourmet spoon 7.32 in.

d , Ei;?hf%?tkﬁe' 1;35’ |Cnm 12.6235.6042
g Eii:ﬁhkr::iﬁ:eser 28(.)%? fr’]“ 12.6235.6043
- é\;ﬂ:tteerrr;gffel 15?4'1?3 T:‘ 12.6240.6040
— E:Ifgigrg;bﬂ 16% om 12.6264.6040
e SRS LT s
-, —y :_ci::jo't?;lepoon Jzem 12.6272.6040
S — ;t:;i(r::is](s:r %f('g fr:“ 12.6278.6049
( ; _— Iszsfglggvell soup spoon 1665(31 T:\ 12.6289.6040

nicht lagerhaltig

lagerhaltig
SUCANOSN stock items | on request
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! Hohlheft

2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing



Gebiirstet

auf Anfrage

brushed

on request

MONDIAL
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NORDIC

Linge Cromargan® 18/10 PVD Anthrazit

length Cromargan® 18/10 PVD gun metal
— Meniil6ffel 23 cm
— e —— table spoon 9.06 in. 54.7201.6040 59.7201.8100
— Menligabel 22,8 cm
— ——— s . K A .
= = ble fork 8.98 in. 54.7202.6040 59.7202.8100
- Meniimesser ¥ 24,6 cm
table knife 9.69 in. 54.7203.6049 59.7203.8100
Vorspeisenlffel 21,2 cm 54.7204.6040 59.7204.8100
dessert spoon 8.35in.
Vorspeisengabel 21 cm
dessert fork 8.27 in. 54.7205.6040 59.7205.8100
f 3
Vorspeisenmesser 226 cm 54.7206.6049 59.7206.8100
dessert knife 8.9 in.
Kaffeeldffel 14 cm 54.7207.6040 59.7207.8100
coffee/tea spoon 5.51 in.
Espressa-Mokkal5ffel 1 em 54.7209.6040 59.7209.8100
demi-tasse spoon 4.33 in.
Vorspeisen-/Dessertloffel 16,3 cm 54.7210.6040 59.7210.8100
coffee/tea spoon, large 6.42 in.
Gourmetioffel 203 cm 54.7211.6040 59.7211.8100
gourmet spoon 7.99 in.
Fischgabel 20,3 cm
fish fork 799 in. 54.7235.6040 59.7235.8100
Fischmesser 22,6 cm
fish knife 3.9 in. 54.7236.6040 59.7236.8100
Austerngabel 14,9 cm 54.7240.6040 59.7240.8100
oyster fork 5.87 in.
Kuchengabel 16,4 cm
cake fork 6.46 in. 54.7264.6040 59.7264.8100
: Brot-/Buttermesser 3 17 cm
P ———— . . . o . .
bread/butter knife 6.69 in. 54.7266.6049 59.7266.8100
- Limoloffel 22 em 54.7272.6040 59.7272.8100
iced tea spoon 8.66 in.
: — Steakmesser 24,8 cm
‘_,———U 1)
steak knife 976 in. 54.7278.6049 59.7278.8109
Obstmesser ¥ 17 cm
——
fruit knife 6.69 in. 54.7286.6049 59.7286.8100
P,.-— Tassen|offel 18,1 cm 54.7289.6040 59.7289.8100
. round bowl soup spoon 7.13 in.
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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sofort lieferbar, VPE 12 Stiick

PVD Anthrazi
PVD gun metal
immediately available, unit 12 pieces



RESIDENCE

Linge Cromargan® 18/10
length Cromargan® 18/10

e o Ghoi 124801600
T gsvﬁugjie' 2709257:1“ 12.4802.6040
=——— R Gor 1248026082
— e e—— ’ngveum:zer ! zégicr]’_" 12.4803.6047
B Roivial o 124803608

> gg?ﬁ“miﬂlo‘ﬁgg ! 92:;?;]_ 12.4833.6049
—é—...,_, Zg:gftisfp“olngel 17832 fr:n 12.4804.6040
= e o 1248056040
it Sha 1248060047
S e Gion 1248066049
E——— fgg:/l?ef;eslpoon 1P?sznm 12.4807.6040
i T
S TR T s
- T e
= o F::ﬁhfgi:tk’e' 16,7;; om 12.4835.6042
—— Do 1248356083
e e T s

e — f:g“;grgsbe' Lﬂ;f:‘ 12.4864.6040
.
‘:‘;—ﬁ—; :_ci:‘:ioﬁ];f:lpoon 82.(236Cir?1. 12.4872.6040
S~ { ?tt::li“;‘:is::r sz.éscinr:. 12.4878.6047

= ey Steakmesser 228 cm 12.4878.6049
6 — Iszs:glggifll soup spoon 1565;?1?:1 12.4889.6040

lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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SHADES

Linge Cromargan® 18/10 versilbert
length Cromargan® 18/10 silverplated
e——— g‘a?:g;i ?71?:‘ 54.3101.6040 54.3101.6030
= "l\'gETeu?stel 2;_'71 Icnm 54.3102.6040 54.3102.6030
o — gg?ﬁ“ﬂ:ﬁ;ﬁ“ ! 92:;?2_ 54.3103.6047 54.3103.6037
o — METST;S;” ? 92_:5cinr]1_ 54.3103.6049 54.3103.6039
g‘;ggif{:‘gﬂfﬂ 17%‘; o 54.3104.6040 54.3104.6030
= \[gce)zg?tisgrgkabel 194 em 54.3105.6040 54.3105.6030
—— e —— \é‘;fsgftisimeesser ! ?311 Tr:" 54.3106.6047 54.3106.6037
— \é(égssgftisizirp:sser ! ?311 frr]" 54.3106.6049 54.3106.6039
- E::?:(')?g?spoon ?éé T:}“ 54.3107.6040 54.3107.6030
— Esepr;e:ig;!y?pkgg:?ffel 41_;3”::1_ 54.3109.6040 54.3109.6030
b0 o s
. Courmetitffel 19,5 cm 54.3111.6040 54.3111.6030
Gourmet spoon 7.68 in.
= E::Ehgoarte' 71.2;:2' 54.3135.6040 54.3135.6030
D — E:zﬁhgif:er 82_;;?;1_ 54.3136.6040 54.3136.6030
= - éﬂ:ﬁ::ﬂ%ﬁfﬂ 15‘;5; o 54.3140.6040 54.3130.6030
s ~— g;s%g;’bel L%?YT 54.3164.6040 54.3164.6030
— E:gatd//%tté:rﬁﬁgr ! 17?1'27 T:‘ 54.3166.6047 54.3166.6037
S E:g;d//%‘dttttee'rmﬁ:r K 17?1'27 f;" 54.3166.6049 54.3166.6039
H;?ﬁ?:lpoon 82;;:2_ 54.3172.6040 54.3172.6030
- ———— Steakmesser ! 24,7 cm 54.3178.6047 54.3178.6037
Steak knife 9.72 in.
[ — gigzt";:is]f:r ! 29477;:' 54.3178.6049 54.3178.6039
Y ?:;S.ttnll:;:r ! 178127?:‘ 54.3186.6049 54.3186.6039
e—\' Iszs:glggifll soup spoon 71.39Cinr]1. 54.3189.6040 54.3189.6030
s E:ZZTET:? ! 294772 fr:n 54.3190.6049 54.3190.6039
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

SIGNUM

SITELLO

—— -

——

Geschmeidig. Vertraut. Etabliert.
Signum vereint die traditionelle Rundstilform mit einer klaren Linien-

fihrung - und sorgt fiir ein modernes und zugleich vertrautes
Tischambiente in ganz unterschiedlichen Interieur-Stilen.

Smooth. Familiar. Established.
Signum combines the traditional rounded handle with clear lines,

helping to create a modern, yet familiar table ambience in all kinds
of interiors.

104

Modern. Haptisch. AuBergewdhnlich.

Unsere erste Besteckkollektion mit fein gehdmmerter Oberflache
prasentiert sich aufregend haptisch und ein bisschen exzentrisch.
Vielseitig kombinierbar: von jung und modern bis zu exklusiv und
elegant.

Modern. Haptic. Extraordinary.
Our first cutlery collection with a fine hammered surface is deli-

ciously tactile and a little eccentric. Can be combined in a variety of
ways: from young and modern to exclusive and elegant.



Stimmig. Pridgnant. Dezent.

Solid betont mit seiner gediegenen und dennoch nicht alltdglichen

Optik verschiedene Inszenierungen zlinftiger Gastronomiekonzepte.

Mit kréftigen Formen und langen Zinken ist das Modell bestens
ausbalanciert.

Harmonious. Distinctive. Discreet.

Solid has a dignified, yet extraordinary appearance and can com-
plement a range of different looks for authentic catering concepts.
With its powerful forms and long tines, this collection is perfectly
balanced.

Stark. Herausragend. Schlank.

Telos entspricht den Bedirfnissen international orientierter
Gastronomiekonzepte auf ganzer Linie. Dank der eingdngigen Form
avanciert das Modell zum zeitlosen Klassiker fiir die gehobene
Gastronomie.

Powerful. Magnificent. Streamlined.
Telos satisfies the needs of international catering concepts in every

way. With its recognizable shape, this model is advancing into a
timeless classic for sophisticated dining.
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SIGNUM

PVD Hellgold,
Stonewashed
Linge Cromargan® 18/10 versilbert PVD Gold PVD pale gold,
length Cromargan® 18/10 silverplated PVD gold stonewashed
- Meniiloffel 21,2 cm
—_— table spoon o 12.1901.6040 10.1901.6060 59.1901.8100 59.1901.2440
==~ e, Meniigabel 21 cm 12.1902.6040 10.1902.6060 59.1902.8100 59.1902.2440
— table fork 8.27 in.
o Meniimesser " 23,9 cm
e o 12.1903.6047 10.1903.6067
i 3)
=,  Meniimesser 238 cm 12.1903.6049 10.1903.6069 59.1903.8100 59.1903.2449
table knife 9.37 in.
-9\——-"-“ Xg;:gftlsfpn;g?e' 712;:: 12.1904.6040 10.1904.6060 59.1904.8100 59.1904.2440
=~ Vorspeisengabel 18,8 cm 12.1905.6040 10.1905.6060 59.1905.8100 59.1905.2440
—— dessert fork 7.4 in.
Vorspeisenmesser ! 21,4 cm
e i 12.1906.6047 10.1906.6067
H 3)
e, VOFSpEisenmesser 21,3 cm 12.1906.6049 10.1906.6069 59.1906.8100 59.1906.2449
dessert knife 8.39 in.
o~ Kaffeeloffel 13,6 cm _
& ioffe/tea spoon S 12.1907.6040 10.1907.6060 59.1907.8100 59.1907.2440
= [spresso-/Mokkaloffel 108 cm 12.1909.6040 10.1909.6060 59.1909.8100 59.1909.2440
demi-tasse spoon 4.25 in.
&y Vorspeisen-/Dessertioffel 15,6 cm 12.1910.6040 10.1910.6060 59.1910.8100 59.1910.2440
coffeeftea spoon, large 6.14 in.
\ Gourmetloffel 19 cm
S——) [12.1911.6040
- = Jourmet spoon Botul 12.1911.6040 10.1911.6060 59.1911.8100 59.1911.2440
— g N . "
N, Gemilsel6ffel 23,7 cm 12.1916.6040 10.1916.6060 59.1916.8100 59.1916.2440
> vegetable spoon 9.33 in.
e Fischgabel 18,4 cm 12.1935.6042 10.1935.6062 59.1935.8100 59.1935.2442
= fish fork 7.24 in.
G ey, FisChmesSEr 206 cm 12.1935.6043 10.1935.6063 59.1935.8101 59.1935.2443
fish knife 8.11 in.
£ Austerngabel 14,9 cm 12.1940.6040 10.1940.6060 59.1940.8100 59.1940.2440
oyster fork 5.87 in.
S, KUiChENgabE 15,7 em 12.1964.6040 10.1964.6060 59.1964.8100 59.1964.2440
cake fork 6.18 in.
— Brot-/Buttermesser 3 17 cm
T ———— > X 10.1966. X . . .
bread/butter knife b0 m 12.1966.6049 0.1966.6069 59.1966.8100 59.1966.2449
p- Limoloffel 22 cm
ey ~—r— .1972. .1972. .1972.
~ iced tea spoon oo 12.1972.6040 10.1972.6060 59.1972.8100 59.1972.2440
e,  Steakmesser 23.9 ¢m 12.1978.6049 10.1978.6069 59.1978.8109 59.1978.2449
steak knife 9.41 in.
3)
ey ObStmesser 17 cm 12.1986.6049 10.1986.6069 59.1986.8100 59.1986.2449
fruit knife 6.69 in.
Q-——-'—‘ Tassen|offel 17 em 12.1989.6040 10.1989.6060 59.1989.8100 59.1989.2440
— round bowl soup spoon  6.69 in.
i )
ey Pizzamesser 239 cm 12.1990.6049 10.1990.6069 59.1990.8109 59.1990.2449
pizza knife 9.41 in.

lagerhaltig | nicht lagerhaltig |V Hohlheft
stock (NOS)

stock items |on request
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2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

¥ Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing



PVD Anthrazit,
Gebiirstet
PVD gun metal,
brushed

Stonewashed
stonewashed

Gebiirstet
brushed

59.1901.4240

59.1901.8190

59.1901.8170

59.1902.4240

59.1902.8190

59.1902.8170

59.1903.8197

59.1903.8177

59.1903.4249

59.1903.8190

59.1903.8179

59.1904.4240

59.1904.8190

59.1904.8170

59.1905.4240

59.1905.8190

59.1905.8170

59.1906.8197

59.1906.8177

59.1906.4249

59.1906.8190

59.1906.8179

59.1907.4240

59.1907.8190

59.1907.8170

59.1909.4240

59.1909.8190

59.1909.8170

59.1910.4240

59.1910.8190

59.1910.8170

59.1911.4240

59.1911.8190

59.1911.8170

59.1916.4240

59.1916.8190

59.1916.8170

59.1935.4242

59.1935.8190

59.1935.8171

59.1935.4243

59.1935.8191

59.1935.8170

59.1940.4240

59.1940.8190

59.1940.8170

59.1964.4240

59.1964.8190

59.1964.8170

59.1966.4249

59.1966.8190

59.1966.8179

59.1972.4240

59.1972.8190

59.1972.8170

59.1978.4249

59.1978.8190

59.1978.8179

59.1986.4249

59.1986.8190

59.1986.8179

59.1989.4240

59.1989.8190

59.1989.8170

59.1990.4249

59.1990.8190

59.1990.8179

PVD Gold

sofort lieferbar, VPE 12 Stiick

PVD gold

immediately available, unit 12 pieces
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SITELLO

Linge Cromargan® 18/10 PVD Hellkupfer
length Cromargan® 18/10 PVD pale copper
gy chill5ffel 21,2 em 54.5001.6040 59.5001.6740
table spoon 8.35 in.
Menligabel 21 cm
T ok 627 in. 54.5002.6040 59.5002.6740
= Meniimesser ¥ 23,8 cm
———— table knife 937 in. 54.5003.6049 59.5003.6749
e,—_. Vorspeisenloffel 19 em 54.5004.6040 59.5004.6740
dessert spoon 7.48 in.
— Vorspeisengabel 18,8 cm
——— . 5 . B A
== dessert fork 7.4 in. 54.5005.6040 59.5005.6740
Vorspeisenmesser 21,3 cm
S dessert knife 8.39 in. 54.5006.6049 59.5006.6749
& ______ (Kaffecloffel 13,6 cm 54.5007.6040 59.5007.6740
coffee/tea spoon 5.35 in.
- Espresso-/Mokkaloffel 10,8 cm 54.5009.6040 59.5009.6740
) demi-tasse spoon 4.25 in. : : ) .
e Vorspeisen-/Dessertloffel 15,6 cm 54.5010.6040 59.5010.6740
coffee/tea spoon, large 6.14 in.
@ Courmetitffel 19 cm 54.5011.6040 59.5011.6740
gourmet spoon 7.48 in.
—y Fischgabel 18,4 cm
= Gl fork 724 in. 54.5035.6042 59.5035.6742
Fischmesser 20,6 cm
e £ kit S 54.5035.6043 59.5035.6743
— Austerngabel 149 cm
T —t oyster fork 587 in. 54.5040.6040 59.5040.6740
— Kuchengabel 15,7 cm
T —— cake fork 6.18 in. 54.5064.6040 59.5064.6740
Brot-/Buttermesser 3 17 cm
— bread/butter knife 6.69 in. 54.5066.6049 59.5066.6749
-~ [limoldffel 22 em 54.5072.6040 59.5072.6740
- iced tea spoon 8.66 in.
e Steakmesser % 23,9 cm
— . . . N . .
steak knife 9.41 in. 54.5078.6049 59.5078.6749
Obstmesser ¥ 17 cm
S enife 6.69 in. 54.5086.6049 59.5086.6749
Tassenloffel 17 cm
e~ round bowl soup spoon 6.69 in. 54.5089.6040 59.5089.6740
. 3
Sy | izzamesSer 238 cm 54.5090.6049 59.5090.6749
pizza knife 9.37 in.

nicht lagerhaltig |V Hohlheft

lagerhaltig
SUCANOSN stock items | on request
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2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing



SITELLO
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SOLID

Linge Cromargan® 18/10 versilbert
length Cromargan® 18/10 silverplated
éi“,_‘ Meniilsffel 21,2 cm 12.7901.6040 10.7901.6060
- ““  table spoon 8.35in.
P G Menligabel 21 cm
= === table fork 8.27 in. 12.7902.6040 10.7902.6060
.~ Meniimesser " 24,6 cm
table knife 9.69 in. 12.7903.6047 10.7903.6067
Meniimesser ¥ 239 cm
table knife 9.41 in. 12.7903.6049 10.7903.6069
Vorspeisenlsfel 19 em 12.7904.6040 10.7904.6060
dessert spoon 7.48 in.
Vorspeisengabel 188 cm 12.7905.6040 10.7905.6060
dessert fork 7.4 in.
Vorspeisenmesser ! 22 cm
dessert knife 8.66 in. 12.7906.6047 10.7906.6067
Vorspeisenmesser ¥ 21,4 cm
dessert knife 8.43 in. 12.7906.6049 10.7906.6069
Kaffeeloffel 13,6 cm
coffeeltea spoon 535 in. 12.7907.6040 10.7907.6060
Espresso-/Mokkaloffel 10,8 cm
e demi-tasse spoon 425 in. 12.7909.6040 10.7909.6060
P — Vorspeisen-/Dessertloffel 15,9 cm 12.7910.6040 10.7910.6060
-— coffeeftea spoon, large 6.26 in.
= Gourmetloffel 19 cm
C— . 7911, 10.7911.
~— gourmet spoon 7.48 in. 12.7911.6040 0.7911.6060
- Fischgabel 18,8 cm
_/——:-'- g‘-‘ ! . N . N
== —  fish fork 74 in. 12.7935.6042 10.7935.6062
Fischmesser 209 cm
fish knife 823 in. 12.7935.6043 10.7935.6063
P Nl 149 cm 12.7940.6040 10.7940.6060
- oyster fork 5.87 in.
S Kuchengabel 16 cm 12.7964.6040 10.7964.6060
cake fork 6.3 in.
—_——  Brot-/Buttermesser % 17 cm
- e —— . . . 0 . !
—— bread/butter knife 6.69 in. 12.7966.6049 10.7966.6069
[ — U 22 em 12.7972.6040 10.7972.6060
iced tea spoon 8.66 in.
. Steakmesser 23,5¢cm
W steak knife 9.25 in. 12.7978.6049 10.7978.6069
GF_C Tassenloffel 17 em 12.7989.6040 10.7989.6060
4 round bowl! soup spoon 6.69 in.
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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Linge Cromargan® 18/10
length Cromargan® 18/10

& Lo Sion  Se1801.6040
tabe ok G se1s0zc040
s e G S41803.604
& desertspoon fasn, 5418046040
=— Jin 418056040
. e Vorspeisenmesser 3 21 em 54.1806.6049
— dessert knife 8.27 in.
"‘6 fg:;::/l?::eslpoon 153362 Tr:n 54.1807.6040
= D T sars0nsoa
& UmRrhomee BT seasisoa
s o S418366040
P et Gob 5418646040
e ke Josm  s418ees0e
e{ . Iﬁzsrfglggvell soup spoon 61;9C|nr]1 54.1889.6040
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing

‘ 12
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BESTECKKOLLEKTIONEN
CUTLERY COLLECTIONS

Direkt. Markant. Modern.
Unic macht einen klassischen Eindruck - und das trotz der

designorientierten Silhouette. Die streng parallel verlaufende
Linienflihrung passt zu jeglicher Art von modernen Tafeln.

Straight. Striking. Modern.
Unic makes a classic impression, despite its design-oriented

silhouette. Its strong parallel lines fit perfectly with any modern
table design.

14

Scharf. Griffig. Authentisch.

Rodeo ist der perfekte Begleiter fiir Spezialitdten vom Grill.
Die dreizinkige Gabel sorgt flr sicheren Halt, das scharfe Messer
mit Wellenschliff schneidet mihelos jedes Fleisch.

Sharp. Non-slip. Authentic.

Rodeo is perfect for barbecue specialties. The three-pronged fork
gives a good hold, while the sharp knife with serrated edge cuts
effortlessly through any meat.



SERVICEPROGRAMM
SERVICE RANGE

Formvollendet. Stilsicher. Einpriagsam.

Metropolitan bereichert klassische Gedecke mit seiner formvoll-
endeten Silhouette. Die Wellenelemente an den Stielenden machen
die Kollektion zum unverwechselbaren Begleiter unterschiedlichster
Porzellanteile.

Accomplished. Stylish. Memorable.
Metropolitan enhances classic table settings with its perfect silhou-

ette. The wavy elements on the handle ends make this collection an
unmistakable companion to all manner of porcelain items.

WMEF Professional
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Linge Cromargan® 18/10 Chromstahl PVD Kupfer
length Cromargan® 18/10 chrome steel PVD copper
e Meniil6ffel 21,5 cm
— table spoon 8.46 in. 12.5301.6040 12.5301.6540 59.5301.8100
——an Menigabel 21,4 cm 12.5302.6040 12.5302.6540 59.5302.8100
— table fork 8.43 in.
T — Mentimesser " 23,3 cm 12.5303.6047
table knife 9.17 in. ' '
Meniimesser ¥ 23,6 cm
— - o . . . .
L table knife 9.99 in. 12.5303.6049 59.5303.8101
= Meniimesser ¥ 23,7 cm
—————— .
. table knife 933 in. 12.5303.6041 59.5303.8100
« Vorspeisenloffel 19,6 cm
r— dessert spoon 772 in. 12.5304.6040 12.5304.6540 59.5304.8100
= Vorspeisengabel 19,5 cm 12.5305.6040 12.5305.6540 59.5305.8100
— dessert fork 7.68 in.
Vorspeisenmesser 21,2 cm
dessert knife 8.35 in. 12.5306.6047
Vorspeisenmesser 3 21,5 cm
P —— . o . X . .
B dessert knife 8.46 in. 12.5306.6049 59.5306.8100
— s, \/OTSPEISENMESSET 4 21,6 cm 12.5306.6041 59.5306.8109
dessert knife 8.5in. ’ : : .
G Kaffeelsffel 13,6 cm 12.5307.6040 12.5307.6540 59.5307.8100
coffee/tea spoon 5.35 in.
— Espresso-/Mokkaldffel 108 cm 12.5309.6040 12.5309.6540 59.5309.8100
demi-tasse spoon 4.25 in.
Vi, O Vorspeisen-/Dessertloffel 15,6 cm 12.5310.6040 59.5310.8100
coffee/tea spoon, large 6.14 in.
Gourmetloffel 19,6 cm
—— gourmet spoon 772 in. 12.5311.6040 59.5311.8100
- _ Fischgabel 19 cm
— fish fork 748 in. 12.5335.6042 59.5335.8101
Fischmesser 21,5 cm
— '
fish knife 8.46 in. 12.5335.6043 59.5335.8102
Fischmesser 21,6 cm
——— fish knife 8.5 in. 12.5335.6041 59.5335.8100
= Austerngabel 14,9 cm 12.5340.6040 59.5340.8100
oyster fork 5.87 in.
= Kuchengabel 15,7 cm 12.5364.6040 12.5364.6540 59.5364.8100
—— cake fork 6.18 in.
e Brot-/Buttermesser % 17 cm
bread/butter knife 6.69 in. 12.5366.6049 59.5366.8101
Brot-/Buttermesser % 17 cm
bread/butter knife 6.69 in. 12.5366.6041 59.5366.8100
[ein —  Limoldffel 22 cm 12.5372.6040 12.5372.6540 59.5372.8100
iced tea spoon 8.66 in.
Steakmesser 239 cm
} steak knife 9.41 in. 12.5378.6049 59.5378.8100
) —— Tassenloffel 17,4 cm 12.5389.6040 59.5389.8100
round bowl soup spoon 6.85 in.

BRI lagerhaltig  nicht lagerhaltig " Hohlheft
stock (NOS)

stock items |on request

‘ 116

2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing



PVD Kupfer

sofort lieferbar, VPE 12 Stiick

PVD copper

immediately available, unit 12 pieces

UNIC

WMF Professional 117



RODEO

Steakbox RODEO 2x2
Steakbox RODEO 2x2

Steakgabel RODEO Steakmesser RODEO .
steak fork RODEO / Fourchette 3 steak RODEO / steak knife RODEO / Couteau a steak RODEO / Schichtholz
tenedor steak RODEO / forchetta da bistecca RODEO  cuchillo steak RODEO / coltello da bistecca RODEO plywood
Cromargan® / Cromargan® / 54.3205.6070
. Kunststoff . Kunststoff
Lange stainless 18/10 / Lénge stainless 18/10 /
length plastic length plastic
cm in. cm in.
21,2 8.35 54.3202.6070 24,5 9.65 54.3201.6070

Weitere Alternativen fiir den Bereich ,Steak" finden
Sie bei den Besteck Ergdnzungsteilen auf Seite 126.

Further alternatives in the field of "steak" can be
found with the neutral serving pieces at page 126.

lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SRS stock items  on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing

‘ 18
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METROPOLITAN — Serviceprogramm | Service range

Linge Cromargan® 18/10
length Cromargan® 18/10

Mendloffel 19,9 cm
table spoon 7.83 in. 12.5401.6040
Menligabel 19,7 cm
table fork 7.76 in. 12.5402.6040
-— o Meniimesser " 21,6 cm
e i
= table knife 85 in. 12.5403.6047
q - Meniimesser % 21,5 cm
L e— - : . .
table knife 8.46 in. 12.5403.6049
i— . Vorspeisenloffel 18,7 cm 12.5404.6040
dessert spoon 7.36 in.
— . Vorspeisengabel 18,5 cm
T SSSS—y . . .
T — dessert fork 7.28 in. 12.5405.6040
— —— Vorspeisenmesser ! 20,5 cm
dessert knife 8.07 in. 12.5406.6047
o Vorspeisenmesser 3 20,5 cm
dessert knife 8.07 in. 12.5406.6049
_— . Kaffeeloffel 13.2 cm
—_— ~ " coffee/tea spoon 5.2 in. 12.5407.6040
Espresso-/Mokkaloffel 10,8 cm
— '
S~ demi-tasse spoon 4.25 in. 12.5409.6040
— s Vorspeisen-/Dessertloffel 15,6 cm
_——————— . . !
S coffeeftea spoon, large 6.14 in. 12.5410.6040
O =~ Gourmetloffel 19,1 cm 12.5411.6040
e — gourmet spoon 7.52 in.
—— _ __—  Fischgabel 17,7 cm
S fish fork 6.97 in. 12.5435.6042
. Fischmesser 19,9 cm
fish knife 7.83 in. 12.5435.6043
— . Austerngabel 14,1 cm
~ oyster fork 5.55in. 12.5440.6040
— - Kuchengabel 15,7 cm
" = ke fork 6.18 in. 12.5464.6040
. Brot-/Buttermesser ¥ 17 em
= bread/butter knife 6.69 in. 12.5466.6049
. Limoloffel 22 cm
—— " . .
c iced tea spoon 8.66 in. 12.5472.6040
— . Steakmesser 22,2 cm
S teak knife 8.74 in. 12.5478.6047
> . Steakmesser 229 cm
o == steak knife 9.02 in. 12.5478.6049
_— Tassenloffel 16,6 cm
6 round bowl soup spoon 6.54 in. 12.5489.6040
Allgemeiner Hinweis zum Besteck-Serviceprogramm General information about service range cutlery models
Bei Besteckmodellen des Serviceprogramms muss mit einer ldngeren Longer delivery times can be expected when ordering service
Lieferzeit als bei Modellen des Standardsortiments gerechnet werden. range cutlery models compared to standard range models.
Besteckmodelle, die sich im Serviceprogramm befinden, werden letztma- Cutlery models in the service range will be available up to 6
lig 6 Monate vor Ablauf des Serviceprogramms disponiert. AnschlieBend months before the expiration of the service range. After this
werden Kundenauftrdge noch bedient, solange der Vorrat reicht. date, customer orders will only be processed whilst stocks last.
lagerhaltig | nicht lagerhaltig |V Hohlheft 2 Hohlheft, stehend 3 Klingenstahl |9 Klingenstahl, stehend
SIS stock items |on request Y hollow handle 2 hollow handle, standing ¥ monobloc ¥ monobloc, standing
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BESTECK-ERGANZUNGSTEILE

NEUTRAL SERVING PIECES

M——

gEm——

— . S = 4 —
N , T

Chafing Dish Gabel Chafing Dish Loffel Chafing Dish Loffel o
chafing dish fork / fourchette / tenedor / forchetta chafing dish spoon / cuiller / cuchara / cucchiaio Eﬂzzmgig“h spoon / cuiller / cuchara chafing dish /
VPE 12 Stk. VPE 12 Stk. VPE 12 Stk.
PU 12 pcs. PU 12 pes. PU 12 pcs.
Linge Cromargan®  versilbert Lénge Inhalt Cromargan®  versilbert Lange Inhalt Cromargan®  versilbert
length stainless 18/10 silverplated length capacity  stainless 18/10 silverplated length capacity  stainless 18/10 silverplated
cm in. em in. Ltr. oz cm in. Ltr. oz
39 1535 12.8387.6042 10.8387.6062 26 1024 0,03 1.1  12.8386.6041 10.8386.6061 39 1535 007 2.4  12.8387.6041 10.8387.6061

.~
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Chafing Dish Gabel
chafing dish fork / fourchette / tenedor para / posate

Chafing Dish Gabel
chafing dish fork / fourchette / tenedor / forchetta

—

L ——

Servierloffel NUOVA

Vegetable serv.spoon NUOVA / Cuiller a servir NUOVA
| Cuchara servir NUOVA / Cucchiaione servire NUOVA

VPE 12 Stk. VPE 12 Stk.

PU 12 pcs. PU 12 pes.

Lange Cromargan® Lange Cromargan®  versilbert Lange Cromargan®
length stainless 18/10  length stainless 18/10 silverplated length stainless 18/10
cm in. cm in. cm in.

26 10.24 12.8386.6042 26 10.24 12.8249.6040 10.8249.6060 26,5 10.43 12.9128.6040

Servierloffel NUOVA

Vegetable serv.spoon NUOVA / Cuiller a servir NUOVA
| Cuchara servir NUOVA / Cucchiaione servire NUOVA

Servierloffel NUOVA perforiert klein
Vegetable serv.spoon NUOVA, small / Cuiller a servir
NUOVA / Cuchara servir NUOVA / Cucchiaione servire
NUOVA

Servierl6ffel NUOVA perforiert groB3
Vegetable serv.spoon NUOVA, big / Cuiller a servir
NUOVA / Cuchara servir NUOVA / Cucchiaione servire
NUOVA

Lange Inhalt Cromargan®
length capacity stainless 18/10
cm in. Ltr. oz

252992 004 14 12.9147.6040

lagerhaltig | nicht lagerhaltig |V Hohlheft
SUCANOSN stock items | on request
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Y hollow handle 2 hollow handle, standing

Lange Cromargan®
length stainless 18/10
cm in.

18,7 7.36 12.9158.6040

? Hohlheft, stehend
¥ monobloc

Lange Cromargan®
length stainless 18/10
cm in.

26 10.24 12.9161.6040

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing
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0

Salatbesteck NUOVA

Salad servers NUOVA / Couvert a salade NUOVA /
Cubierto ensalada NUOVA / Paio posate per insalata
NUOVA

Chafing Dish Loffel

chafing dish spoon / cuiller / cuchara [ cucchiaio

Hohlheftgriff

R S

Salatgabel

salad fork / fourchette a salade / tenedor ensalada /
forchette servire

hollow-handled VPE 12 Stk.
PU 12 pes.
Lange Cromargan® Ldnge Inhalt Cromargan® Lange Cromargan®  versilbert
length stainless 18/10  length capacity stainless 18/10  |ength stainless 18/10 silverplated
cmin. cmin. Ltr. oz cm in.
25,1 9.88 12.9142.6040 32,5128 0,06 2.1 12.8381.6041 26 10.24 12.8343.6042 10.8343.6062
A e . — ————
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Chafing Dish Gabel Fleischgabel Nudellffel

chafing dish fork / fourchette / tenedor / forchetta

Hohlheftgriff
hollow-handled

meat fork / fourchette / tenedor / forchetta

Hohlheftgriff
hollow-handled

pasta serving spoon / cuillere a spaghetti / cuchara
pasta / cuchiaio per pasta

Hohlheftgriff

hollow-handled

Lange Cromargan®
length stainless 18/10
cm in.

325128 12.8381.6042

Pastazange NUOVA
Pasta tongs NUOVA

Lange Cromargan®
length stainless 18/10
cm in.

325128 12.8382.6040

Servierzange NUOVA perforiert

Serving tongs NUOVA / Pince a servir NUOVA / Pinzas
servir NUOVA [ Molla servire NUOVA

Lange Cromargan®
length stainless 18/10
cm in.

31,5124 12.8383.6040

Salatzange

salad serving tongs / pince a salade / pinza para
ensalada / pinza servire insalata

VPE 12 Stk.
PU 12 pes.
Cromargan® Lange Cromargan® Lange Cromargan®  versilbert
stainless 18/10  |ength stainless 18/10  length stainless 18/10 silverplated
cm in. cm in.
12.9735.6040 26 10.24 12.9733.6040 31 122 12.8341.6040 10.8341.6060
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Universalzange NUOVA

Utility tongs NUOVA [ Pince de cuisine NUOVA /
Pinzas cocina NUOVA / Molla servire NUOVA

Salatzange

salad serving tongs / pince a salade / pinza para
ensalada / pinza servire insalata

Universalzange
pastry serving tongs / pince a gateau / pinza pasteles
| pinza universale

VPE 12 Stk.

PU 12 pcs.
Lange Cromargan® Lange Cromargan® Lange Cromargan®  versilbert
length stainless 18/10  length stainless 18/10  length stainless 18/10 silverplated
cm in. cm in. cmin.
30,5 12.01 12.8306.6040 26,5 10.43 12.9732.6040 20,5 8.07 12.8246.6030 10.8246.6060

.. =
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Universalzange

pastry serving tongs / pince a gateau / pinza pasteles
| pinza universale

Eiszange
ice tongs / pince a glace / pinza hielo / molla ghiaccio

Geback- und Servierzange

pastry serving tongs / pince a gateau / pinza pasteles
| pinza servire per dolci

VPE 12 Stk.

PU 12 pes.
Lange Cromargan® Lange Cromargan®  versilbert Lange Cromargan®
length stainless 18/10  length stainless 18/10 silverplated length stainless 18/10
cm in. cm in. cmin.
23 9.06 54.9906.6040 17,3 6.81 12.8307.6040 10.8307.6060 17 6.69 12.8362.6040

>_-,:l — -

Zuckerzange Hummergabel Hummerzange

lobster fork [ fourchette 4 homard / tenedor

sugar tongs / pince a sucre / pinza de zucar / pinza
bogavante [ forchetta aragosta

per zucchero

lobster-crack / pince 4 homard / pinza aragosta /
pinza per aragoste

VPE 12 Stk. VPE 6 Stk.

PU 12 pes. PU 6 pcs.

Lange Cromargan®  versilbert Lange Cromargan®  versilbert Lange Cromargan®
length stainless 18/10 silverplated length stainless 18/10 silverplated length stainless 18/10
cm in. cm in. cm in.

10,7 4.21 12.8342.6040 10.8342.6060 24 9.45 12.8336.6041 10.8336.6061 19,8 7.8 12.8410.6040

! Hohlheft 2 Hohlheft, stehend
Y hollow handle 2 hollow handle, standing ¥ monobloc

lagerhaltig | nicht lagerhaltig
SUCANOSN stock items | on request
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¥ Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing
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Schneckengabel Schneckenzange Dressingloffel
snail fork / Fourchette a escargots snail tongs / Pince a escargots dressing spoon / Cuiller a dressing / cazo salsa /
mestolino salsa
VPE 12 Stk.
PU 12 pcs.
Lange Cromargan®  versilbert Lange Cromargan® Lénge Inhalt Cromargan®
length stainless 18/10 silverplated length stainless 18/10  length capacity stainless 18/10
cm in. cm in. cm in. Ltr. oz
14,5 5.71 12.8335.6040 10.8335.6060 15 591 12.8291.6040 26 10.24 005 1.7 12.8207.6040
EEEEEEE—— —
—
Bowlenloffel Saucenléffel NUOVA Saucenloffel
punch bowl ladle / Cuiller & punch / cazo ponche / Sauce ladle NUOVA / Cuiller a sauce NUOVA / Cazo sauce spoon / Cuiller a sauce / cazo salsa / mestolino
cucchiaio per bowl salsa NUOVA / Mestolino salsa NUOVA salsa
Lange Inhalt Cromargan® Lange Cromargan® Lange Inhalt Cromargan®
length capacity stainless 18/10  length stainless 18/10  length capacity stainless 18/10
cm in. Ltr. oz cm in. cm in. Ltr. oz
40 1575 0,09 3.1 12.8344.6040 18,7 7.36 12.9173.6040 18 7.09 005 17 12.8395.6040
[
/ .
————
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Portionsschopfer Suppenschopfer Kartoffelloffel
soup ladle, small / Louche petite / cazo porciones / soup ladle, large / Louche grande / cazo sopa / potato spoon / cuiller & pommes de terre / cucharon
ramaiolo, medio ramaiolo patatas [ cucchiaio per patate
Lange Inhalt Cromargan® Lange Inhalt Cromargan® Lange Inhalt Cromargan®
length capacity stainless 18/10  length capacity stainless 18/10  length capacity stainless 18/10
cm in. Ltr. oz cm in. Ltr. oz cm in. Ltr. oz
24 945 0,08 28 12.8423.6040 29,5 11.61 0,16 55 54.9904.6040 215846 004 14 12.8394.6040
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Eisschaufel Eierloffel Vorlege-/ Aufschnittgabel
Ice shovel / Cuiller & glace / pala para hielo / egg spoon / cuiller 4 oeuf / cuchara huevos / serving fork / fourchette & viande / tenedor carne /
cucchianino per gelato cucchiaio per uovo forchetta da antipasto
VPE 12 Stk. VPE 12 Stk.
PU 12 pcs. PU 12 pcs.
Linge Inhalt Cromargan® Lange Inhalt Cromargan® Lange Cromargan®
length capacity stainless 18/10  length capacity stainless 18/10  length stainless 18/10
cm in. Ltr. oz cmoin. Ltr. oz cmin.
13,8 5.43 0,0050.2 12.8057.6040 13 5.12 0,0050.2 12.9008.6040 19 7.48 12.8393.6040

Brotmesser GRAND GOURMET 32 cm
bread knife GRAND GOURMET 32 c¢m / couteau a
pain / cuchillo pan / coltello pane
Spezialklingenstahl

special blade steel

Tranchiergabel SPITZENKLASSE PLUS

meat fork / fourchette a viande / tenedor carne /
forchettone

geschmiedete Klinge aus Spezialklingenstahl, Griffschalen
aus hochwertigem Kunststoff, EdelstahInieten

special blade steel, handles made of high quality plastic,
stainless steel rivets

Klingenldnge 12 cm
length of blade 4 3/4 in.

RGNS, <

Steakmesser SOLID
steak knife SOLID / couteau a steak SOLID / cuchillo
steak SOLID / posate da bistecca SOLID

Hohlheft mit Wellenschliff
hollow-handled with serrated edge

Linge Cromargan® Cromargan®/  Lénge Cromargan®
length stainless 18/10 L Kunststoff length stainless 18/10
em in. ange stainless 18/10 [ ¢m™ in.
32 126 18.8950.6032  length plastic 24,4 9.61 12.9014.6040
cm in.
27 10.63 18.9588.6031
Steakgabel SOLID Steakgabel Steakmesser
steak fork SOLID / couvert a steak, SOLID / cubierto  steak fork / fourchette a steak / tenedor steak / Steak knife / Couteau a steak / cuchillo steak /
steak, SOLID / posate da bistecca, SOLID forchetta da bistecca coltello da bistecca
Spezialklingenstahl
special blade steel
Lange Cromargan® Lange Cromargan® Linge Cromargan®
length stainless 18/10  length stainless 18/10  length stainless 18/10
cm in. cm in. cm in.
21 827 12.9013.6040 21 8.27 12.8960.6042 23,1 9.09 12.8960.6049

lagerhaltig | nicht lagerhaltig |V Hohlheft
SUCANOSN stock items | on request
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Y hollow handle 2 hollow handle, standing

? Hohlheft, stehend
¥ monobloc

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing
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Steakmesser

Steak knife / Couteau a steak / cuchillo steak /
coltello da bistecca

e ——

BAGUETTE

Steakmesser

steak knife / Couteau a steak / cuchillo steak /
coltello da bistecca

Hohlheft mit Wellenschliff

hollow-handled with serrated edge

Lange Cromargan®
length stainless 18/10
cmin.

20 7.87 12.8705.6047

Happy Spoon S

Happy Spoon S / Happy Spoon S / Happy Spoon S /
Happy Spoon S

Lange Cromargan®
length stainless 18/10
cm in.

22 8.66 11.0178.6047
Tortenheber

cake server [ Pelle a tarte / pala tarta, grande / pala
da torta, grande

\/ﬁ
&
Party-Loffel

Happy Spoon / Cuiller a party

Lange Inhalt Cromargan®
length capacity stainless 18/10
cm in. Ltr. oz

125492 002 0.7 12.8993.6040
Kasemesser

cheese knife / couteau a fromage / cuchillo queso /
coltello formaggio

VPE 12 Stk. VPE 12 Stk.
PU 12 pcs. PU 12 pcs.
Lange Inhalt Cromargan® Lange Cromargan®  versilbert Lange Cromargan®
length capacity stainless 18/10  length stainless 18/10 silverplated length stainless 18/10
cmin. Ltr. oz cmin. cm in.
1,5 453 002 0.7 12.8345.6040 26 10.24 12.8424.6040 10.8424.6060 22 8.66 12.8861.6041
& )
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KaffeeKultur
"4 for you" - Loffel Loffel Eisloffel XL
"4 for you" spoon / cuiller “4 for you" [ cuchara "4 spoons / cuillers / cucharas [ cucchiai ice spoon XL / cuiller 4 glace XL / pala para hielo XL /
for you" / cucchiaio “4 for you" cucchianino per gelato XL
VPE 12 Stk.

VPE 12 Stk. PU 12 pes. VPE 12 Stk.
PU 12 pcs. PU 12 pes.
Lange Chromstahl Lange Cromargan® Linge Inhalt Cromargan®
length chrome steel length stainless 18/10  length capacity stainless 18/10
cm o in. cmoin. cm in. Ltr. oz
7 276 54.9184.6040 11 4.33 54.9901.6040 18 7.09 0,0050.2 54.9905.6040
10,5 4.13 12.9185.6040 13,6 535 54.9902.6040
13,56 5.31 12.9186.6040 15,7 6.18 54.9903.6040
19,5 7.68 12.9188.6040
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ASIA

Ess-Stabchen Paar

chopsticks pair / baguettes paire / juego de palillos /
paio bacchette

Cromargan®, POM Kunststoff
stainless 18/10, plastic

1< 1

Ess-Stdbchen Ablage

chopstick stand / rangement pour baguettes / soporte
para palillos / portaoggetti per bacchette

ASIA

ASIA

Ess-Stdbchen Set

chopstick set / kit baguettes / juego palillos / set
bacchette

bestehend aus: Ess-Stdbchen Paar, Ess-Stabchen Ablage
und Meniiloffel Nordic

consisting of: chopstick pair, chopstick stand and table
spoon Nordic

Cromargan®, POM Kunststoff, Artikel einzeln bestellen
stainless 18/10, plastic, please order articles separately

Lange
length
cm in.

25410 55.0122.6041

— vl

Steakgabel RODEO

steak fork RODEO / Fourchette a steak RODEO /
tenedor steak RODEO / forchetta da bistecca RODEO

Lange Cromargan®
length stainless 18/10
cm in.

84 3.31 55.0123.6040

Steakmesser RODEO

steak knife RODEO / Couteau a steak RODEO /
cuchillo steak RODEO / coltello da bistecca RODEO

Artikel [ items

Ess-Stibchen Paar [ chopsticks pair
Ess-Stabchen Ablage [ chopstick stand
Meniil6ffel [ table spoon

55.0122.6041
55.0123.6040
54.7201.6040

Steakbox RODEO 2x2
Steakbox RODEO 2x2

Schichtholz
plywood

Cromargan® /

. Kunststoff
Lénge stainless 18/10 /
length plastic
cm in.

21,2 8.35 54.3202.6070

! Hohlheft

lagerhaltig | nicht lagerhaltig
SOCANOON stock items | on request
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Y hollow handle 2 hollow handle, standing ¥ monobloc

Cromargan® /

. Kunststoff
Lénge stainless 18/10 /
length plastic
cm in.

24,5 9.65 54.3201.6070

? Hohlheft, stehend

54.3205.6070

3 Klingenstahl ¥ Klingenstahl, stehend
4 monobloc, standing



