:,Vd Series 55000

Colour Coded Knife Range

Add a little bit of colour to your kitchen whilst increasing food preparation safety

BLACK - General Purpose * Made in Portugal

o o . .
PARING KNIFE 76mm N— .UtI|IS.e.S the HA;CP ' colour c'o'dlng systgm which
identifies each knife with a specific task. This reduces
PARING KNIFE 90mm (2 styles available) — the potential for cross contamination of food during
food preparation process
REVERSE PARER 64mm — p p p
REVERSE PARER 70mm — Hl General Purpose @ Vegetables & Fruits
— 1 Baking & Dairy —1 Raw Poultry
BONING KNIFE 150mm (2 styles available) .
Il Raw Fish & Seafood B Raw Meats
ROAST SLICER 250mm i B Cooked Meats
(Granton edge/blade)
ROAST SLICER 300mm . - = High quality blades manufactured in the best chrome-
(Granton edge/blade) molybdenum stainless steel. This ensures high hardness
ROAST SLICER 360mm - — (~54-55 H.R.C.), long lasting edggs with high resistance
(Granton edge/blade) to corrosion and excellent cutting power. The final
SLICER (Serrated) 250mm i sharpening is by the hand of a master craftsman
SLICER (Serrated) 300mm — — = Ergonomic, non-slip handles made from thermoplastic
p— elastomere ensure perfect handling and great balance
BREAD KNIFE 200mm (2 styles available) o p o o g g
when chopping and slicing
BREAD KNIFE 250mm —
- = All materials used are non-toxic, sterilisable and highly
CHEFS' KNIFE 150mm . . 9 o
resistant to impacts, corrosive agents and high
CHEFS' KNIFE 200mm — temperatures
CHEFS® KNIFE 230mm ® VO 55,000 series is covered by a lifetime warranty,
CHEFS' KNIFE 250mm LP— under normal usage (visit www.tomkin.com.au for more
details)
CHEFS' KNIFE 300mm T p—
SHARPENING STEEL 250mm . )
— GREEN - Vegetables & Fruits
SHARPENING STEEL 300mm -
UTILITY KNIVE 100mm (2 styles available) —
PARING KNIFE 90mm C———
UTILITY KNIFE 130mm _
PARING KNIFE 100mm [ —
UTILITY KNIFE 150mm N —
PARING KNIFE (Serrated) 100mm _
TOMATO KNIFE (serrated) 130mm _
- H SLICER (Serrated) 250mm = —
CLEAVER 150mm
CLEAVER 180mm CHEFS' KNIFE 150mm _
L]
BLUE - Raw Fish & Seafood o
CHEFS' KNIFE 200mm
PARING KNIFE 90mm _
CHEFS' KNIFE 250mm
PARING KNIFE 100mm f—
BONING KNIFE 150mm (2 styles available) p— _____‘_‘
SHARPENING STEEL 250mm
CHEF'S KNIFE 200mm p—
CHEFS' KNIFE 250mm — SPATULA 150mm
TOMATO KNIFE 130mm _
SHARPENING STEEL 250mm e —
FILLETING KNIFE 150mm —)

IVO 55,000 series is covered by a lifetime warranty, under normal usage (visit www.tomkin.com.au for more details)




PARING KNIFE 100mm

' Va® RED - Raw Meats

BONING KNIFE 150mm (2 styles available)

WHITE - Baking & Dairy

1111

CHEFS' KNIFE 200mm

PARING KNIFE 90mm —

SHARPENING STEEL 250mm — —
PARING KNIFE 100mm —
BONING KNIFE 150mm y— BUTCHERS KNIFE 250mm \—
SLICER (Serrated) 250mm e ey
SLICER (Serrated) 300mm | o v -

BREAD KNIFE 200mm ‘“‘-———____\!_V YELLOW - RaW POUItry
—

CHEFS' KNIFE 150mm
PARING KNIFE 90mm

CHEFS' KNIFE 250mm — b PARING KNIFE 100mm
=

BONING KNIFE 150mm

SHARPENING STEEL 250mm ¥

SPATULA 100mm CHEFS' KNIFE 150mm

T

SPATULA 150mm CHEFS' KNIFE 200mm .
SPATULA 200mm CHEFS' KNIFE 250mm T
SPATULA 250mm & SHARPENING STEEL 250mm P —

|

DOUGH KNIFE 200mm L

BAGEL KNIFE 180mm

——
—
——
e —
BUTCHERS KNIFE 250mm w
\
"

Chef Inox

BROWN - Cooked Meats

PARING KNIFE 90mm
PARING KNIFE 100mm

BONING KNIFE 150mm (2 styles available)

Colour Coded Cutting Boards
Made from Polypropylene

ROAST SLICER 250mm

SLICER (Serrated) 250mm
= Complies with HACCP colour coding for food preparation
SLICER (Serrated) 300mm = Safe, hygienic and easy to clean

= High density material, shock proof, will not crack, chip or rot

= Will not blunt knives

i

CHEFS' KNIFE 200mm

CHEFS' KNIFE 250mm DISTRIBUTED BY:

SHARPENING STEEL 250mm

SPATULA 265mm

it

CARVING FORK 180mm

|
|
I

Tomkin Australia Pty. Ltd. ABN:59 001 317 862
Certified Specialists in High Quality Kitchenware, Cookware,
Tableware, Barware, Glassware & Foodservice Equipment

www.tomkin.com.au
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‘IVD Fully Forged 2000 Series

The Professional Fully Forged Knife Range

Made in Portugal

Ivo 2000 knives are forged from world-famous Solingen steel -- prized by
chef's throughout the world for the sharp, long-lasting edge it produces

‘Hot dropped’ forged from a single billet of premium grade high carbon
stainless steel for ultimate strength

Perfectly balanced for safe and efficient chopping & slicing

Solid spun, triple riveted handles for comfort and control and means that
the handle never works loose

Full-tang construction (knife is a single piece from the tip through the
entire handle) for balance and durability

Lifetime warranty against manufacturing defects
Dishwasher safe

Stainless steel: 1.4116 [Carbon~0.48-0.54;
Chromium~14.2-15; Molybdenum~0.50-0.80;
Vanadium~0.10-0.20]

Handle material: Polyacetal; impervious to
oils and acids, etc.

Rockwell Hardness Test Index: HRC 54 ~ 56 _.: /

The Professional Fully Forged Knife Range




26102  CHEFS' KNIFE 150mm 26132  PARING KNIFE 90mm
= =
26103 CHEFS' KNIFE 200mm 26133  PARING KNIFE (Reverse) 70mm
26104 CHEFS' KNIFE 250mm 26140 TOMATO KNIFE 115mm
KR Y
26105 CHEFS' KNIFE 300mm L 26142 TOMATO KNIFE 125mm
| K )
26106  STEAK KNIFE 115mm L 26150 ORIENTAL COOKS KNIFE 180mm
| D | R
26108 BONING KNIFE 150mm 26160 CARVING FORK 150mm
OSSN (o o o
26113  CARVING KNIFE 150mm 26161  CARVING FORK 180mm
| ) I
26114 CARVING KNIFE 200mm 26163  CARVING FORK (Curved Tines) 150mm
| Y EEEEDY
26115 CARVING KNIFE 250mm 26170 SHARPENING STEEL 200mm
) o
26118 CARVING KNIFE (flexible) 200mm 26172 SHARPENING STEEL 250mm
-y TEEED
26117  FILLETING KNIFE 150mm 26180 CLEAVER 140mm -
| )
26119 BREAD KNIFE 200mm 26181 CLEAVER 160mm
.
e
26125 SLICER (Serrated) 200mm 26182 CLEAVER 180mm
) o
26127  SLICER (Serrated) 250mm
N - )
26130  PARING KNIFE 115mm
T DISTRIBUTED BY:
26131  PARING KNIFE 100mm
R
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