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German Design
Japanese Steel

Color Coded
= Knives

= Cleavers

= Cutters

= Lifters

= Turners

= Servers

= Scrapers

= Graters

= Mincers

= Other Accessories
for professional use

Global Quality
@

Indian Prices

all prices mentioned
are in MRP

Supreme Range Products Carry 2 Year Warranty*
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Chef Knife - colours : @@@@

A modern chef's knife is a multi-purpose knife designed to perform well at many differing kitchen tasks,
rather than excelling at any one in particular. It can be used for mincing, slicing, and chopping vegetables,
slicing meat, and separating large slices of meats. We also offer the same with an Ergonomic handle
for easy gripping during long hours of usage.

LB-YJ65

Extra Broad Chef Knife

Normal Handle

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP

AS00301-02 60 12 6" 2.8mm | 142gm | z380/-

AS00301-04 60 12 8" 2.8mm | 177gm | z440/-

AS00301-05 60 12 10" 2.8mm | 200gm | 2500/-
LB-YJ65 48 12 8" 2.8mm | 235gm | 2600/-

Smasd —
Ergonomic Handle

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
SC0201 60 10 6" 2.8mm | 142gm | z410/-
$C0202 60 10 8" 2.8mm | 177gm | z470/-
$C0203 60 10 10" 2.8mm | 200gm | 7530/-

The Supreme range knives, have an exquisite solid polywood (treated wood) handle - walnut finish with
high gloss, with the blade extending to the very end of the handle, ensuring the greatest leverage in cutting
the most stubborn substances. The 3 rivets form ensures maximum durability. The extra weight due to the
wooden handle gives the user extra balance in handling of the knife.

Product Code lade Lengh 5,

AM00901-06 | 60 | 10 | & | 2.8mm | 200gm ce00r]
aworss || to | & | aom [ssoan o
Awo0s0110| 60|




Usuba Knife - colour : €

Usuba literally means "thin blade" indicating its relative thinness compared to other knives. It is required for
cutting through firm vegetables without cracking them. They are most commonly used for cutting thin sheets
off cylindrical vegetables. Due to its height and straight edge, usuba are also used for specialized cuts
for use in sushi etc.

Product Code

Master Carton

Inner Carton

Blade Length

Thickness

Weight

MRP

AS00301-08

60

12

7"

2.6mm

108gm

z400/-

Boning Knife - colours : €3

These are special types of kitchen knife having a sharp point and a narrow blade. It is used in food
preparation for removing the bones of poultry, meat, and fish.

—

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP

AS00307-02 120 12 5" (curved) 2.5mm | 98gm | 250/-
AS00307-01 120 12 5" (straight) 2.5mm 98gm | 3250/-
AS00307-04 120 12 6" (curved) 2.5mm | 102gm | 2250/-

Paring Knife - colour : €

A paring knife is a small knife with a plain edge blade that is ideal for peeling and other small or
intricate work (such as de-veining a shrimp, removing the seeds from a jalapefo, 'skinning' or cutting small
garnishes). This knife is also widely used for vegetable decorations in banquets. They are available in both
staright and curved forms. Also available in 2 convenient 3 pc sefs.

T

i

Vegetable Carving Set

(AS00105-08)
2.5"-2pc
3.75" -1 pe

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
AS00105-01 300 20 2" (curved) 1.5mm | 20gm | 90/-
AS00105-02 300 20 2.5" (curved) 1.5mm | 22gm | z110/-
AS00105-03 300 20 3" (curved) 1.5mm | 24gm | 2120/-
AS00105-04 300 20 3" (straight) 1.5mm 24gm | z120/-
AS00105-05 300 20 3.75" (curved) | 1.5mm | 28gm | 2140/-
Fruit Carving set | AS00105-06 120 20 3 PC Set 1.5mm z340/-
gy SC605-02 120 20 3 PC Set 1.5mm 2370/-
3.5"-1pc

4.5" -1 pc




Utility Knife - colours : S DB

Among the most versatile knives, this is the knife you'll use daily for chopping, slicing, dicing and mincing.
It is smaller than a chef's knife but larger than a paring knife. This all-purpose knife excels at everyday tasks,

from cutting sandwiches to slicing meat

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP

AS01701-01 120 12 4" 2.2mm | 46gm | z150/-
AS01702-01 120 12 6" 2.2mm | 54gm | z200/-
AS01702-02 120 12 8" 2.2mm | 62gm | 2250/-

Cook Knife - colours : €3 €0 €

This knife is very much similar to the Chef knife in purpose, but lighter and thinner. Aimed also at taking
on multi purpose roles, It can be utilized for mincing, slicing, and chopping vegetables.

Smag!

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP

AS00401-01 100 10 5 2.5mm | 66gm | 195/-
AS00401-02 100 10 6" 2.5mm | 82gm | 2220/-
AS00401-03 100 10 P i 2.5mm | 108gm | 2250/-
AS00401-04 100 10 8" 2.5mm | 124gm | 2275/-

Bread Knife - colours : @@

Bread knives are used for cutting bread and are one of many kitchen knives used by chefs. The Slim Series
of Bread Knives have serrated blades which enable you to cut soft bread without crushing it.

‘Smarsd

Slim

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP

AS00302-01 120 12 8" 2mm 114gm | 2340/-
AS01802-02 100 10 8" Slim Tmm 62gm | 3225/-
AS00302-02 120 12 10" 2mm 130gm | 2380/-
AS01802-03 100 10 10" Slim Tmm 69gm | 3275/-
AS00302-03 60 12 12" 2mm 139gm | 2420/-
AS01802-04 100 10 12" Slim Tmm 74gm | 2325/-
AS00302-04 60 12 14" 2mm 148gm | 2460/-
AS01802-05 100 10 14" Slim Tmm 82gm | #375/-




Knife Accessories

1. Honing & Sharpening

When a knife gets dull, the sharp edge has been lost and/or the blade's edge is no longer aligned properly
due to use. Even if the blade is still sharp, just losing that alignment means that it won't cut through food
properly.
——» Microscopic image of a dull edge

#Honing : A honing steel basically pushes the edge of the knife back to the center and straightens it.

It corrects the edge without shaving off much, if any, of the blade's material. Honing doesn't actually
sharpen the knife, but the knife will seem sharper because the blade is now in the proper position.
Honing should be done very often — even, at least once a day. This is where Sharpening Rods play their

crucial role.

Sharpeners - colours : €€

N
WL
Product Code | Master Carton | Inner Carton | Blade Length | Diameter | Weight | MRP
HS10601 30 10 10" 20mm | 310gm | 2500/-
HS10701 30 6 12* 20mm | 335gm | 2600/-
HS10801 20 10 147 20mm | 349gm | z700/-

#Sharpening : Sharpening, on the other hand, is a process where bits of the blade are ground and shaved
off to produce a new, sharp edge. It can be done using a stone. Sharpening can be done less frequently
than honing — just a few times a year depending on how much use the knife is put to. We bring the
Silicon Carbide stone, made with German technology, which minimises damage to the Steel.

MRP
7250/-

Master Carton
50

Product Code
SC85901

Length
8"

2. Knife Holders
Magnetic knife holders to ensure kitchens are maintained in a clutter free and neat ambience. These
magnetic holders have been made with complete stainless steel to ensure long lasting life and absorb

the knocks of an everyday commercial kitchen. (with wood finish-18)

Product Code | Master Carton | Length | MRP
SC85903 80 10" [21200/-

(with silicon jacket-10")



®

Pallet Knives/ spatulas are long, narrow tools that have a thin, flat metal blade or paddle at one end. The
blade is blunt, not sharp, and is used for spreading frosting/icing onto a cake or pushing batter into an

even layer in a cake pan. Available in straight or bent/Cranked form

Pallet Knives - colours :

’ Straight

Cranked

Straight Cranked | Master Carton | Inner Carton | Blade Length | Thickness| Weight | MRP

— HS30201 120 12 4" Tmm 32gm | 2250/-
HS30101 | HS30106 120 12 6" Tmm 70gm | 2270/-
HS30102 | HS30107 120 12 8" 1.2mm | 96gm | 2300/-
HS30103 | HS30108 120 12 10" 1.2mm | 110gm | z340/-
HS30104 | HS30109 120 12 12* 1.2mm | 139gm | 2370/-
HS30105 | HS30110 120 12 14" 1.2mm | 149gm | 2410/-

Pizza Cutters - colours : &

This uses a wheel that rotates in a circle while a person moves the cutter in a direction that they would like
to cut the pizza. We also offer a Double wheeled Cutter wherein, one wheel is of a Serrated edge nature
for ease of cutting and sepurohng extra-soft pizzas into slices , without disturbing or shredding the

remainder of the pizza
A - e \
(&

Product Code | Master Carton | Inner Carton| Diameter | Thickness | Weight | MRP
HS20101 100 10 2.5° 1.2mm | 125gm | z200/-
HS20102 100 10 4" 1.2mm | 160gm | 2350/-
HS20103 60 10 4. 5% 1.2mm | 175gm | z375/-
HS20104 100 10 3.2"powbleround) | 1.2mm | 176gm | z400/-
HS20401 100 10 2.2"povbleRound) | 1.2mm | 160gm | z340/-

Butcher Knife - colours : €

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP

AS03301-02 30 10 157 3.5mm | 390gm | 2750/-
LB-X125C 30 10 18" 3.7mm | 440gm | 3980/-




Lifters - colours : P ©

A Lifter is a shovel-like tool used by bakers to slide loaves of bread, pizzas, pastries, and other baked
goods into and out of an oven. Also used extensively for serving. Available in various sizes and shapes,
including a long handle lifter, very essential for use in Tandoors or large baking ovens

HS40102 | — HM41103 ._ HS40113 “_ HS40130 ‘

HS40115 ’\ HS40118 P Hseo117 | D O
HS$40120 l | p— FZ909 E=210 m
Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
HS40102 100 10 4" x 2" Tmm 105gm | =180/-
HM41103 72 12 5% 3° Tmm 124gm | ¥290/-
HS40113 60 13 5" x 3" (holed) Tmm 110gm | z340/-
HS40130 60 10 5 %35 Tmm 130gm | 2350/-
HS40115 30 6 6" x 5" 1.4mm | 240gm | z650/-
HS40118 60 10 8" x'3" 1.2mm | 220gm | 2320/-
HS40117 30 5 7" x4" 1.4mm | 260gm | 2620/-
HS40119 60 10 B x 3" 1.4mm | 250gm | 2350/-
HS40120 60 10 8" x 3" (holed) | 1.4mm | 240gm | ¥350/-
FZ909 60 20 18" 1.4mm | 270gm | z400/-
FZ900 120 40 47 x 2.5" 1.2mm | 100gm | z190/-
FZ910 60 20 6.5" x 4.5" 1.4mm | 240gm | 2620/-

Chopper/Cleaver - colours : €3

This is a large heavy knife that resembles a rectangular-bladed hatchet. It is largely used as a kitchen or
butcher knife intended for hacking through bone. The knife's broad side can also be used for crushing in

food preparation (such as garlic). : —

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
AS01609-01 30 10 6" 4mm 445gm | 700/-
AS01609-02 12 6 8" 5mm 860gm |z1200/-




Scrapers - colours : P

A scraper is a tool used by bakers to manipulate dough and to clean surfaces on which dough has been
worked upon. We have also designed specific purpose scrapers like the Chocolate Scraper, Chopping Board
Scraper etc. Available in various sizes and shapes, totalling 14. Also available with wooden handles.

CEET S

HS10401 HS10101 HS10601

HS$10701

HS40109 _ HS40108 DD s:007 @ DD H5/0106 Sem——

HM40304 n HM40303 | D HM40302 | WD | v4030] @ D

HM41602 - HM41601 —

Product Code | Master Carton | Inner Carton | Blade Length MRP
HS10701 120 12 5.75" chocolate scraper | 3240/ -
HS10401 30 6 Chépping Roand Soroer: | 240/«
HS10101 100 10 6" x3" 3225/-
HS40109 100 10 6" 3375/-
HS40108 100 10 b z325/-
HS40107 100 10 4" z270/-
HS40106 100 10 ar 7225/-
HM41602 150 10 %35 z400/-
HM41601 150 10 7x 3" 7325/-
HM40304 120 12 6" Wooden z370/-
HM40302 120 12 4" Wooden 3290/-
HM40301 120 12 3" Wosden 3350/-
HM40303 120 12 5" Wooden z330/-
HS10601 100 10 5" x 3" z160/-




Graters - colour : €

Multi graters feature different sizes of grating slots, and can therefore aid in the preparation of a variety
of foods. They are commonly used to grate or garnish, cheese, chocolate, vegetables and fruits. 4 - sided
Grater comes with a storage box for grated food.

815

r oo

820

lp | e

Product Code | Master Carton | Inner Carton Blade Length MRP
SC343 24 6 Multi Grater with Box | 7620/-
820 96 24 6" (cheese/choco) 2360/-
815 96 24 9” (lime/fruit) ?360/-

Peelers - colours : €

A peeler is a kitchen tool consisting of a slotted metal blade attached to a handle that is used to remove
the outer skin or peel of certain vegetables, often potatoes and carrots, and fruits such as apples, pears, etc
The Serrated Peeler is perfect for peeling soft-skinned fruits and vegetables. Multi-Peeler has 3 different
blades to suit varied requirements, just rotate to fix desired peeling style and use.

¥ Lok
$C605-01 Unlock

Multi Peeler Peeler - Serrated Edge

Accessories @

Product Code | Master Carton | Inner Carton| MRP
SC605-01 288 24 3270/-
ZJ320 72 12 3225/-

Apple Corer is used to remove the core of the apple, containing the seed

T

Product Code

Master Carton

Inner Carton

MRP

ZJ305

72

12

z225/-




Pineapple Corer - colour )

Pineapple Corer is used to remove the central hard core of the pineapple

MRP
500/-

Product Code | Master Carton | Inner Carton

SC491 30 10

Melon Baller - colours : @ @

Melon Baller is a small spoon-like tool used to cut round- or oval-shaped sections of melon, known as
melon balls, by pressing them into the melon's flesh and rotating. It can also be used to cut other soft fruit.
The double Multi baller affords the user the choice of selecting appropriate size for scooping.

GW1 7 pouble) — —
Product Code | Master Carton | Inner Carton MRP
21307 72 12 3225/-
GW 17 pouble) 100 10 3230/-

Tomato Stem Corer - colour : €

Remove the stems from your fresh, juicy tomatoes without fear of damaging/crushing, by using the tomato
stem corer! This convenient tool, also known as a tomato shark, comes equipped with sharp teeth that
quickly remove the stem from any ripe or unripe tomato, or even cucumbers and potatoes.

Ny
b‘

Cheese Planer - colour : €

MRP
3225/-

Product Code | Master Carton | Inner Carton

2308 Fivs 12

A tool used to slice cheese, generally into very thin slices. It consists of a handle attached to flat metal
plane with a blade cut into it

Oyster Knife - colour : €

An instrument that is used to pry open the hard shell of an oyster or clam in order to remove the meat.
Typically, the knife will have a sharp, angled blade that can be inserted into the tightly closed shell to pry
the shell apart. The blade can then be used to cut through the muscle and oyster membrane.

MRP
z275/-

Product Code | Master Carton | Inner Carton
21309 72 12

MRP
7225/-

Product Code | Master Carton | Inner Carton

21314 72 12




Fish Turner - colour : €

In addition to turning soft and delicate, flaky fish, this is also excellent for flipping, transferring, and scraping
off various foods. It has a long, flat, and sturdy, yet exceedingly thin and manipulable blade, with wide slots
for draining off liquids like oil. Can even be used for flipping over eggs/pancakes etc, wherein you would

want the excess oil to drain off

Product Code | Master Carton | Inner Carton| MRP
= HS40125 60 10 | «375/-
Fish Scale Scraper - colour : €3
A wooden scraper with strong steel teeth to help remove even the toughest fish scales
Product Code | Master Carton | Inner Carton| MRP
F1901 60 10 3250/-

Kitchen Scissors - colour : €

These are heavy duty specially-designed scissors (weight : 250gm) for the kitchen. They are not shaped like
regular scissors; they are shaped like shears. They can be used for vegetables, poultry and fish, with one of
their blades being a serrated one to help cut through flesh such as chicken joints or fish fillets.

French Fries Cutter - colour : €

Product Code

Master Carton

Inner Carton

MRP

JS10201

50

10

=575/~

This has been designed in a very uncomplicated fashion to enable easy and prolonged use. Practically

easy for multi use.

Product Code | Master Carton | Inner Carton| MRP
AM03208-01 100 10 3275/-
Dicers / Mincers - colour : €
This can be used for cutting and mincing. The double blade helps in faster processing of the food.
' ' Product Code | Master Carton | Inner Carton| MRP
' : HM10301 72 12 g700/-




Lemon / Fruit Zester - colour : €

Can be used to peel fruits like Lemon, Orange, a fine Citrus Grater.
Easy and convenient to use, dishwasher safe. Indispensible kitchen tool for salad and fruit.

oy

Butter Curler - colour : €

Bottle Openers - colours : €3 €%
Available in 3 striking colors

Steak Knife - colour : €

Comes as a set of 12 for use during consumption of different types of steak.

Available in Round Edge & Sharp Edge

Hippocampal Knife - colours : € &

A Multipurpose tool for opening corks, bottles, scraping etc.

s

FZ0O01

Product Code | Master Carton | Inner Carton MRP
Z2J306 72 12 3225/-

Product Code | Master Carton | Inner Carton MRP
ZJ310 72 12 3225/-

Product Code | Master Carton | Inner Carton MRP
2500401 120 12 z150/-

Product Code Edge Master Carton | Inner Carton MRP
AMO01306-01 Round 20 5 z750/-
AM02106-01 Sharp 20 5 3750/-

Product Code Range | Master Carton | Inner Carton MRP
ZS00501 |  ----- 200 20 z150/-
FZ001 Supreme 200 20 z380/-




Supreme Range

Meat Hammer

A heavy hammer made of highest quality steel having life time anti-corrosive properties. This is perfect to
make mature and tough meat into a very tender version

Tin / Can Opener

Product Code

Master Carton

Inner Carton

MRP

E3075A

72

12

z700/-

Opener for prying open tins or cans, made COMPLETELY of highest quality steel. Entire tool is made of
steel with NO other material used in it, designed to last a life-time

Garlic / Ginger Press

Designed keeping in mind specifically Indian-style usage, can also be used for ginger

Nut / Crab Cracker

Product Code | Master Carton | Inner Carton| MRP
E2636A 72 12 z800/-

Product Code | Master Carton | Inner Carton| MRP
E2482 72 12 z550/-

This can be used both as a crab cutter as well as a nut cracker. Robust design to enable long usage.

R

Ice Cream Scooper

Product Code | Master Carton | Inner Carton| MRP
E2485 72 12 7550/-
Product Code | Master Carton | Inner Carton| MRP

E3389

72

12

z375/-




Ham Knife - colours : @@@

The ham Knife has a long, thin blade with a rounded end. There is no depth in the blade as this knife is
principally designed to remove thin slices of ham from the bone. This knife is also used for any fine slicing,
like for preparation of Shawarma, slicing smoked salmon or fish for sashimi.

Ergo
SCO0101

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
AS00312-01 120 12 8” 1.2mm | 60gm | 2370/-
AS00312-02 120 12 10" 1.2mm 65gm | z420/-
AS00312-03 60 12 127 1.2mm | 70gm | 2470/-
AS00312-04 60 12 14" 1.2mm | 75gm | 2520/-

SC0101 60 12 12"- Ergo 1.2mm | 75gm | 2520/-

Spatulas / Servers - colours : N

This is a hand-held tool that is used for lifting, flipping, or spreading. They have a handle that is long
enough to keep the holder's hand away from what is being lifted or spread, as well as away from a hot
surface. The blade of the spatula is wide and thin. The blade is usually somewhat flexible.
Available in a couple of sizes and shapes.

g .
i ;
— ]

Product Code | Master Carton | Inner Carton | Blade Length| MRP
HS40104 100 10 4" x 2" :220/-
HS40105 100 10 5" %37 :270/-




Filet Knives - colours :@

Specially designed knives to ensure convenient processing of seafood. The slim, highly flexible blade,
ensures dexterity in removing thin even curved bones, often present in various types of fish and other seafood.
The blades are designed with a slightly upward angle to help the chef in wielding it with utmost efficiency.

Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
LAKOO4 100 12 8.5" 1mm 60gm | 2350/-
LAKOO5 100 12 6.5" Tmm 45gm | z330/-
LAKO15 100 12 8” 1mm 50gm | z350/-

Special Purpose Knives

The 8” Frozen Food Knife, is particularly suited for cutting and hiving off, portions of frozen food, taken
immediately from the freezer. The slim blade helps in easily going through hardened ice which may be
surrounding the food item. In today's jet setting times, this is ideal for those instances when, adequate time
was NOT available for adequate de-frosting to have taken place with the particular food item.

MRP
3390/-

Weight
120gm

Inner Carton Thickness

12

Blade Length
8”

Master Carton
72

Product Code
LB-FM45

1.5mm

Cheese Knife
The Hollow Handle Cheese Knife, is particularly suited for cutting cheese for varied usage.

p— | e I -
Product Code | Master Carton | Inner Carton | Blade Length | Thickness | Weight | MRP
LB-45LB 72 12 3.5" 1.2mm | 100gm | 2430/-




Chef Kits

This includes a toughened easy to carry ergonomically designed bag with all the necessary implements, for
a chef to be able to work in any environment independently. This kit will enable them not to be dependent
on any tools to be provided to conduct their work, in a hassle free manner. This comes in various
permutations

MRP 2450/-

Junior Chef Kits (HSJCOO0T1) - 5 Piece Set

for the enthusiastic and energetic self starter and budding Chef

Comeprises of :

1. 7" Cook Knife

2. 10” Sharpening Rod
3. 2.5” Paring Knife

4. Peeler | ‘
5. Kit Bag i

Intermediate Chef Kit (HSICO01) - 7 Piece Set

for the world beating chef in the making

Comprises of :

. 7" Cook Knife #
. 10" Sharpening Rod -
. 3" Paring Knife
. Peeler
. 8" Chef Knife
. 8” Utility Knife
. Kit Bag

N WN—




Comprehensive Chef Kit (HSCCO00T1) - 11 Piece Set

for the complete professional ' _

Comprises of : R
. 8" Cook Knife

. 10" Sharpening Rod =
. 2.5" Paring Knife : —
. Peeler

. 8" Chef Knife

. 10" Chef Knife

. 8" Utility Knife ' TIITIere = ‘.
. 6" Chopper
6" Boning (Curved) Knife h

10. Kitchen Scissors

11. Kit Bag —

V0N AWN —

Barbecue Kit (HSBBOO1) - 5 Piece Set

1. Kitchen Scissor
2. 6" Chef Knife
3. 8" Utility Knife
4. 5" x 3" Lifter
5. Kit Bag
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Smartchef products have been CERTIFIED by
SGS (a leading certifying Swiss company) to

have passed US government (FDA) conditions.

The products are considered safe for food

usage and can be used in the US itself.

About the Certification Process :

SGS officials visited the factory on a random
day. A random sample was selected by SGS
from the factory and tested. Attached above is

the relevant certificate.

TOR-115-40), followed by

Snapshots from the Factory...

Knife Handle
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Stainless Steel : 420J2
NSF Compliant

ED/A

APPROVED

Smart Chef India, #77/2, Vanagaram Bye Pass Service Road,
Vanagaram, Near Porur Toll Plaza, Chennai - 600 095.

@mar&\mﬂ Ph. +91 73388 55452, +91 97909 93924
hef

customer.care@smartchefindia.com



	Page 1
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16
	Page 17
	Page 18
	Page 19
	Page 20

