types of knives
french (chef's) _1' 7——7

_ all purpose

I -
utility  CTIEEEE Eem -

paring (KN |
clippoint (KIIENEN | — delicate

sheeps foot | Al & small

tourné (KEENEN | —

N | Bt
serrated slicer (KRS FEaow
e L — slicing &
offset (deli) m__ ke carving
e e L e e
bbbl B0 - - - B e e

boning Cfu |/____________

filleting W_;_F———:-'
raw meat
cleaver m_L e &: fish

clam GEEEEN

oyster ™ seafood

dewvein

scimitar ﬂ ____::/,
butcher W__ ) professional
frozen food saw s -
_‘“‘“ =




