
PremiumCut Fork No. 1 Rocking Chef (Art.-Nr. %artnr%)

Blade

PremiumCut 21 cm

This fork is forged from high quality stainless steel.
Fork No. 1 is also characterized by the design of the handles.

Handle

Rocking Chefs

The handle of the Rocking Chef cooking knife is made of Micarta - a natural material mainly made of cellulose and very hard and resistant due to the
manufacturing process. Ideal for a knife handle. This special and valuable cooking knife should always be rinsed with care by hand and stored safely (out of the
reach of children).

Manufacturer information

Company Johannes Giesser Messerfabrik GmbH

Street Johannes-Giesser-Straße 1

City/Zip
code

71364 Winnenden

Phone 07195/1808-0

Email info@giesser.de

Techical Details

EAN/GTIN 4010303225495

Country of
origin

Germany

Region Baden-Württemberg

Customs tariff
number

82119200 08

Length 0 mm

Blade
length

210 mm

Weight 0 kg

Technical drawing

 Forged from high quality stainless steel
 Fork blade 21 cm long
 Strong and straight tines
 Handle made of high quality burl wood (Thuja)
 In a practical wooden box
 Also available in a carving set (Article No. 1997 2)
 Micarta handles

Material
properties

Rocking Chefs, Micarta
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