Technical Data Sheet

LOUIS TELLIER

Identification

Special "Raclette"” knife

Designation

Reference CARO1

Barcodes 3700265018754

Colour(s) Brown

Place of manufacture FRANCE
Brand LOUIS TELLIER (BC)

8208300000

Tax code

Target Market

Target market Professional use, Domestic use

technical description
24x4,5x1,5(LxIxH)

Bare product size (cm)

Bare product weight (kg) 0.085 Kg

Tempered Stainless steel blade,
varnished wooden handle, brass rivets

Material

Accessories

Spare parts
Instructions manual
Product warranty
Patent
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Raclette knife

PRACTICAL AND MULTIFUNCTIONAL : It is ideal
for scraping the cheese from the cheese wheel.
The special raclette knife has 1 smooth side to
scrape and 1 microtoothed side to cut
"religieuse".

QUALITY MATERIALS : This Special "Raclette"
knife is made of hardened stainless steel, a
resistant and durable material. Trendy and
popular in the world of professional kitchens, it
requires little maintenance. Its handle is made of
varnished wood for a comfortable grip.

SIMPLE TO CLEAN : It is recommended to wash
the Special "Raclette" knife by hand with
washing-up liquid, without using an abrasive
sponge, and dry it carefully.

RIEN NE REMPLACE LE FAIT MAIN : Since 1947,
Louis Tellier, manufactures in France, robust and
handy professional kitchen utensils at the service
of all professionals and passionate users.
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