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Messerblock 4 Knives
Knife block 4 Knives

Kunststoff-Schneidbrett mit Saftrille,
beidseitig verwendbar

Cutting Board with groove,

to be used on both sides

Winkelpalette
Spatula,
offset blade

Kiichenspalter
Kitchen Cleaver poampali

\—

Gratenpinzette
Fishbone tweezers - o

DICK MULTICUT, 7 Stahle in einem
DICK MULTICUT, 7 steels in one

Wetzen wie am Stahl
Sharpening as on a steel

= Rapid Steel action
20cm = 8” 8133520 am = " ..
= 28.cm=11" 7650428 Schérft stumpfe Messer
9153000 Pendelschéler ! . ) Sharpens blunt knives
53 x32,5x1,8cm Winkelpalette Kotelett- und - Swirel Peeler fi =i DICK titan, der Schleifstahl
217 x 13" x 10 Spatula, I n GroBkiichenspalter = T 'r DICK titan, the aggressive steel u Hoh_er A.l_)trag. .
9126500 offset - Cutlet Cleaver/ 9108000 . m Schérfstibe mit verschleiBarmer,
26,5 x 32,5 x 1,8 cm Commercial Kitchen 8" superharter Spezialbeschichtung
10" x 13" x 17 25cm = 10" 8133425  Cleaver oo B Einfach durchziehen
8804001 a @& 30cm = 12" 7910330 :
- - 18cm= 7" 9310018 Q;Lzlzlgﬁglc(;?il}?ler, m m Reduzierte Verletzungsgefahr
mbisspalette, Utility Peeler, B Aggressive sharpening effect
O Backwaren, Pastries 9153000 /9126500 kurz/breit - _ serra%/ed edge ®® 8252200 Wetzstahl, Standardzug Sharpening rods with wear
; teili @® Rotes Fleisch, Red Meat 9153000-03 / 9126500-03  Snack Spatula, offset, i Fruchtausstecher Sharpening Steel, Regular Cut W >harpening .
Garnierset, 7-teilig ) ; y hort/wid o ¢ — resisting and super hard special
Garnishing Set, 7 pieces @ Fisch, Fish 9153000-12 / 9126500-12  short/wide 1/’// Parisian Scoop ! coating
® Gefli 9153000-02 / 91265 00-02 - ) B12mme % 9109112 . _ _ - 4 S N blade throuch rod
Gemuse, Vegetables 9153000-14 / 9126500-14  steif / stiff 12 cm = 4% 8133512 B 25 mmZ 1" 9109125  Biffet-Pinzette — . W Simply draw blade through rods
® Gekochte Lebensmittel, Cooked Food ~ 9153000-15 / 91265 00-15 Buffet tongs - : %8 cm = ]gj’ ;ggg] gg m Reduced risk of injuries
O 9153000-90 / 91265 00-90 cm = 12"
Palette == Fruchtausstecher, doppelt 9 ) ﬂ 25cm = 10" 9015625 .. g(s) gm = LZ‘” ;ggg? gg Rap!d Steel act!on set 9009200
bl Spatula T i i Parisian Scoop, double —_— . = Rapid Steel action 9009100
L/L =26cm/ 10" \S,\;l'jrssatggea F(e)rk —— “'_'_m 23cm= 9” 8533123 @22 +25mm= 1" 9109200 . . . . . .
B/W = 34 cm / 137" 13¢cm= 5 9101713 . . _ Wetzstahl, Standardzug Fiir den Einsatz in GroBkiichen und Fleischereien
8106200 cm = 5 Waurstprobiermesser mit Gabel = Sharpening Steel, Regular Cut For users in kitchens and butcher shops
15cm = 6" 9101715 Winkeloalett Zitronenschaber 8 Sausage Tasting Knife with Fork 11 em =4 8200111
Inkelpaletie Lemon Zester boe- — =%k o -
3 Spatula, offset 9109700 M P RS - 150 DUO ]
Iég{cnengl:abil . - — ; 6533413 ® 25 cm = 10" 7654125 Ihr Spezialist fiir Schleiftechnologie
. . itchen For - 13cm = 5" 853341 Degustations-Set, 3-teilig _ ® 30 cm = 12" 7654130 Your specialist for sharpening technology
Klingenschutz fiir Messer und Paletten ®13cm= 5 9201813 Apfelentkerner =F=—— Tasting Set, 3 pieces @& 30cm = 12" 7654330 .
Blade Guard for Knives and Spatulas -
Apple Corer 4 \ - (0] \
Winkelpalette _ 8252300 : Gé\
EDICK = Tranchiergabel n— Spatula, offset =i | A \SI\(]etzstahl, SStamfaerzugf c =
— Carving Fork — . —— ] ] - arpening Steel, Regular Cut '
_—3 10cm = 4" 8533610  Zitronenritzer = — 11 cm =47 8201111 -~ ,l
Bis Klingenlange 11 cm / Héhe 2,5 cm 17 cm = 6% 9510117 Lemon Decorator . o SDrex
Max. blade length 4'" / height 1” 9900002 8252700 S . - #5150 5, 3 .
Bis Klingenldnge 16 cm / Héhe 2,5 cm Palette o — 25cm = 10" 7517125 — —
" ; [ it . O00® @ 30cm=12" 7517130
I\/!ax. Plade I:ength o'k /helght ! 9900003 galettle Spatula Sparschaéler Universalzange, Kunststoffgriff & 30cm = 12" 7517330 ! 9805000
Bis Klingenlange 26 cm / Héhe 2,5 cm patula _ 10cm = 4" 8533110  Peeler Utility tongs, plastic handle ® 35cm = 14" 7517135 g Einfache und sichere Bedienung M Easy and safe to operate
Max. blade length 10” / height 1 99000 14 , 8252500 Kli h d Minimal knif 4
23 cm= 9’ 8133123 W Klingenschonen . B Minimal knife consumption
Winkelpalette ) - DICK Diamant, diamantbeschichtet | Pr?zmon und'.Sl.cherhelt. . | Preslsmn and safe.ty
i Spatula, offset — Flossenschere, Blatter vernickelt DICK Diamond, Diamond coated B Widerstandsfihige Schleifmittel W Resistant sharpening wheels
Winkelpalette “ ’ =, Fin Shear, blade, nickel-plated 24cm= 9% 9015524 dank Diamanten und Hart- thanks to diamonds and
EDICK Spatula, offset i 40 cm = 15" 9015540 — —— keramik hard ceramics
e s . e == ! Tiefe / Depth 230 mm; Breite / Width 330 mm; Hoéhe / Height 160 mm;
13cm = 5" 8133413 cm = 25 cm = 10" 7920325 Gewicht / Weight 5,8 kg; 1~230 Volt - 50/60 Hz. CE/GS
20 8" 8533820 D
Bis Klingenldnge 21 cm / Héhe 5 cm ) . - : 20 cm = 8" 9008120 Ihr FachgroBhandler / Your dealer:
Max. blade length 8'%." / height 2" 9900075 Winkelpalette mit geschlitzter Klinge Fischsch ; Gefliigelschere Abziehstein, Kdrnung 360/1000
Bis Klingenlange 26 cm / H6he 5 cm Sz?}g::ic:;fg?;de ‘ Fish Ssccral.:);;p:er L= — innenliegende Feder ©0000® Auch mit Griff blau, gelb, rot, weiB, griin und braun Whetting Stone, Grit 360/1000 GO
Max. blade length 10” / height 2" 99000 04 P e Poultry Shear, = - lieferbar e,
Bis Klingenldnge 30 cm / Héhe 5 cm e internal spring @0@0®® Also available with blue, yellow, red, white, green and 20cm x5 cm x 2,5 ¢cm
Max. blade length 12" / height 2 9900026 13cm= 5 8133613 10 x 6,5 cm = 4”x 3’4" 9107600 25 cm = 10" 9008625 brown handle 8 x2" x1 7136000
Made in Germany ...seit 1778 ...since 1778 Made in Germany ...seit 1778 ...since 1778 Made in Germany ...seit 1778 ...since 1778 www.dick.de
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Kochmesser und Kochwerkzeuge

Chef’s knives and kitchen utensils
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Tranchiermesser _ Aufschnittmesser, Anschnittsdge P D Friihstiicksmesser, . — Santoku — HACCP S K
Su perlor Carving -~ S n Slicer, partly serrated edge ro ynam Ic Wellenschliff S Santoku e erlen asemesser
Knife U = Breakfast Knife, serrated edge R — :
- o B G 1 o sassn ” HACCP Series
Die Superior-Serie ist fir den The Superior-series has been 21 cm = 8" 8445621 ProDynamic Messer finden in ProDynamic knives are designed for 18cm = 7" 8544218 Kasemesser
Einsatz im professionellen Bereich  designed for professional 26 cm = 10" 8445626 23cm=9" 8103523 GroBkiichen und im Theken- the use in all cooking areas. Their Cheese Knife _— m
konzipiert. Klassisches Design mit  users. The combination of its bereich ihren Einsatz. Vollkunst-  hygienically impeccable handle ngtlr:rmesscsﬁll}'ff Santollzu, Ku‘llenscl'rl]llif'fff s—
Griffnieten und die leichte Aus- classic, timeless design and the . . . stoffgriff und die Qualitatsklinge made of solid plastic and their . ——— —— Santoku, Kullenschli taents S| Barit arillan e relevemie T mresms et I 12 = a4y
fuhrung ergeben ein Messer, das  light riveted handle make this ~ Ausbeinmesser h < Aufschnittmesser, Wellenschliff ergeben ein modernes Messer im quality blade make them high-class Bread Knife, ) . VEi : I cm = 4% 81058 12K
; ; ; ; Boning Knife ——— Slicer, serrated edge . ; ) ; serrated edge 18cm = 7" 8261918 A L Vorschriften nach HACCP! Eine  with the relevant HACCP
sicher zu handhaben ist und hohe  cutting tool a knife that meets 9 a ! klaren Design. knives with modern design. klare T durch farbi lations! Stri i
- . . - ; e 18 cm = 7" 85442 18K are Trennung durch farbige regulations! Strict separation j
Qualitatsanspriche erfullt. high quality standards. 13c¢m= 5 8436813 i T ot " - . Griffe und ein von Ausbildungs-  due to coloured handles and a Kasemesser
15cm = 6" 8436815 . Schélmesser _ Ausbelnme_?ser S statten ausgewahltes Programm  range selected by training Cheese Knife
Schilmesser _ 30 cm = 12” 8103730 Peeling Knife Boning Knife Kgc?'mess_?r s gewahrleisten héchste Sicherheit establishments ensure the
Peeling Knife ® 5cm= 2" 8260505 13cm = 5 8536813  Chef's Knife -t und Hygiene. highest level of safety and 21 cm = 8% 8105721K
6 cm = 2" 8402006 _ s @0 15cm = 6" 8536815 hygiene 26 cm = 10" 81057 26K
Filetiermesser, flexibel .« o _ Lachs-/Schinkenmesser, flexibel . 30 cm = 12" 81057 30K
Gemil — Filleting Knife, flexible Salmon/Ham Slicer, flexible Kichenmesser S 00000 16 cm = 68544716 @OO®O®26 cm = 10" 8544726
Vege‘,:;f)'l‘;ef(srﬁ;e — _ 18cm= 7" 8498018 e m Kitchen Knife » Ausbein- und Filetiermesser.“ 00000021 cm = 8'."8544721 @OO®O 30 cm = 12" 8544730
7cm=3 8403007 — ®® 7cm= 3" 8260707 Ifglex!bel d Filleting Knif - Kdsemesser mit 2 Griffen
32 cm = 12%" 8115032 . flzg:glgean ! etlng nire, ® 15cm = 6” 8537015 Kochmesser, Wellenschliff Cheese Knlfe’ 2 handles
Kiich \__ - sandwichmesser, Kiichenmesser - _ Chef’s Knife, - —
uchenmesser . _ Wellenschliff P Kitchen Knife rr— serrated - S S y
Kitchen Knife 8 -3 8404008 Sandwich Knife, = . i @0®0O 8cm= 3" 8262008 Filetiermesser, flexibel " edge S ——— '
o= serrated edge 18cm= 7" 8405518 Is'afhs-/iﬁlhmkglr"messKerilKu”i’l‘f‘?hh Filleting Knife, flexible - Ty 30 cm = 12" 81056 30K
2 MON 1AM, o) SET, UL EMSCIL . Kiich @18cm= 7" 8598018 ® 26 cm = 10" 8544826 -
Kiichenmesser _ : = uchenmesser <= — 21cm = 8" 8599021
Kitchen Knife Kitchen Knife . . .
10 cm = 4" 8405010  Kochmesser o 9cm= 3% 8261009 Universalmesser, Wellenschliff Briemesser
= Chef's Knife  ~_ S 32 cm = 12%" 8115032K cm = Kiichenmesser _ Utility Knife, Cheese Knife
. e —— . . Kitchen Knife g serrated edge . e e /
AIITweckn}esser, Wegengchllff i _ e — Universalmesser, Wellenschliff 508013 ——— 15cm = 6” 8105115
Utility Knife, serrated edge 16 cm = 64" 8444716 23cm= 9" 8444723 Schinken- T _ Utility Knife, serrated edge — 13cm= 5" 850801 e
11 cm = 4% 8401511 21 cm = 8% 8444721 26 cm = 10" 8444726 messer, S—— S — 1M cm= 4% 8261211 ®00 16 cm = 6'." 8508016 @00 26 cm = 10" 8515126
flexibel = 18cm= 7" 8508018 Weichkisemesser
Ham Slicer, flexible 28 cm = 11" 8100428 . . Soft Cheese Knife P
Steakmesser, Wellenschliff - _ Kiichenmesser ' - Schinkenmesser, flexibel \\—
Steak Knife, serrated edge Messer, asiatische Form ) Universal- Kitchen Knife SRS __ ‘Sﬂ?nltlslwmlmyffsser, . — H:)’:’i‘bslgcer' T
12 cm = 48440012 Knife, Asian style == messer = 00000000 11 cm = 4% 8262011 ndwich Knif B 15 cm = 6" 8105215
- . e Sandwich Knife, 25 cm = 10" 8500425
—————— Wﬁ:!ﬁfn- serrated edge 18 77 8505518 -
Spickmesser - Gyuutoo 18cm= 7" 8444118 ST Tomatenmesser, me . . Wiegemesser,
Laprding Knife — Utility Knife, serrated edge 26 cm = 10" 8115126  \ellenschliff — 23 cm= 9" 8505523 é—\ll}fschn|t'cme(sjse(|;i Wellenschliff Einzel-Klinge
" i s ted edge Mincing Knife
10 =4" 8407010 Tomato Knife, - i icer, serra / g )
cm m i serrated edge T1em = 4% 8263211 Brotmesser, -y single blade
Santoku Universal- Wellenschliff K L= RIS S
Buntschneidemesser, m T — messer, pator 5 ray Sandwichmesser, Wellenschliff Bread Knife, — ,
it abgewinkeltem Griff . , runde Welle == n Sandwich Knife. serrated ed - -t o 00 21 cm = 8 8503921 €00e0® 30 cm =12’ 8503730
Decorating Knife, — A 18cm= 7" 8444218  utility Knife, wavy edge T anawich fnite, serrated edge e J 26 cm = 10" 85039 26 40 cm = 15',/8 5037 40 \;/ ,
angled handle 12 cm = 4'/," 8445112 26 cm = 10" 8115326 ®® 11cm = 4% 8501611 _ 23 cm = 9" 9105923
" m A Aufschnittmesser, Kullenschliff (O Backwaren . Pastries
. Kullenschliff 4 . Tranchiermesser o Slicer, Kullenschliff .
Kichenmesser \.ﬁh____;fgm Kullenschliff ——TPTAAA Chinesisches p— B oo 1T - PNy oK - — : @ Rotes Fleisch . Red Meat Wiegemesser
o 18 cm = 7" 84442 18K Kochmesser — . . : @ Fisch . Fish qupeI-Klm_?e
16 cm = 6'," 84080 16 Chinese 00000000 11 cm= 4% 8501511 @00 21 cm = 8”/2 8545621 Mincing Knife,
18 cm =7" 8408018 Chef's Knife = 26 cm = 10" 85456 26 36 cm = 14" 8539136 Gefliigel . Poultry double blade
< Steak-/Pizzamesser . - . it Gri iB, gr Gemiise . Vegetables
protmesser, & —_— WY  ictcrmesser fexibe $08088e 000 A mit G bl gl o el gt raun o
Wellenschliff S e — Filleting Knife, flexible = prelgrun, v P . @ Gekochte Lebensmittel . Cooked Food
Bread Knife, B — — . @00 12 cm = 4%" 8500212 — 0000000000 Also available with blue, yellow, red, white, green, L// }
serrated edge 21 cm = 8'," 8403921 18cm = 7" 8444318 Chopping 18cm =7" 8440618 @00 12cm = 4% 8500312 18cm = 7" 8545418 brown, apple-green, turquoise, pink and purple handle 23 cm = 979106023
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