types of knives

french (chef’s) m\
all purpose

utility I |

paring (KEENEKN | —
clippoint (REIENEEN | —

PP delicate

sheepsfoot CRKEEEEN | & small
tourne CKEEEEN |  —

slicer M|
serrated slicer W
slicing &

offset (deli) % carving

tomato CIEN | ——

boning CKEEKNEN [ ——
raw meat

cleaver & fish

clam GEEEEN
oyster QEENEEKNN seafood

devein GEENEENN —

butcher m professional
frozen food saw W




