Item Approx Measurements cn 35 30 25 20 15 10 5 Item Approx Measurements cm 35 30 25 20 15 10 5
Code Nr. Code Nr.
100 Mocha / Demitasse Spoon 137  Snail Fork -
Cuiller & Moka ; Moccaloffel =T Fourchette & escargots ; Schneckengabel & =
101  Salt Spoon (plain pattern only 0| 138 Snail Tongs g:/)@
Cuiller a Sel ; Salzloffel Pince a escargots ; Schneckenzange ~—
102 . Mustard Spoon(plain pattern only) — 139  Oyster Fork Oyster/Cocktail fork =
Cuiller & moutard ; Senfloffel = Fourchette & hitres ; Austerngabel ST=
103 Coffee Spoon || 140 Salad Eating Fork el
Cuiller é%afé; Kaffeeloffel EE=r Fourchette & salade ; Salatgabel =
104 T | 141  Fruit / Cocktail Fork [ ]
Cel?ilslg?gnthé; Teeloffel S Fourchette a fruit ; Obstgabel N
105  Grapefruit Spoon - 142 Pastry Fork G=——re
Cuiller & pamplemousse ; Grapefruitlsffel S Fourchette a gateaux, Kuchengabel
106 Fruit Spoon | | Q 145 Eish Knife and Fork (Sphq handle) — T
Cuiller 3 fruit : Obstloifel — outeau et Fourchette a poisson o
Fischmesser / gabel |
107  Ice Cream Spoon CH—O
g =B = 146 Dessert Fork =
Cuiller & glace ; Eisloffel Fourchette & dessert ; Dessertgabel s
109 Sugar Spoon
= . . = 147 Table Fork —
Cuiller & sucre ; Zuckerloffel Fourchette de table ; Tafelgabel 1 |
110  Jam Spoon — "
: 4 : . " :10 149 Lobsterpick | |
Cuiller a confiture ; Marmeladeloffel Curette 3 homard ; Hummergabel ==
111  Butter Spreader | [
Tartineur ; Butterstreicher —=="| 150 Lobster cracker Q:j
: 151 Sugar Tongs —
112 Butter Knife ) e Pince a Sucre ; Zuckerzange
Couteau a beurre ; Buttermesser
. 152 Claw Ice Tongs =
113 Large Teaspoon =) Pince a glace ; Eis Zange
Lagye = .
114 Iced Teaspoon 271 RIS\ = labl
s Q- ESNCUWNNYL R s K (——=——_ )| 153 Pastry/Bread Tongs NOt available ——
Cuiller & soda ,(i_lmonaagﬁ)lo@ Pince a gateaux ; Kuchenzange ——_|
116  Cream Ladle = 154 Asparagus Tongs NOt available —
Louche a créme ; Sahnschopfer O Pince & asperge ; Spargelzange &\1\%
117  Sauce / Gravy Ladle | 157 Steak Knif
Louche & sauce ; Saucenschopfer S —‘Q C;:teaun;‘iesteak ; Steakmesser I
118  Soup Ladle 162 Cheese Knife / Bar Knife
Louche & potage ; Suppenschopfer /_4__‘_\) Couteau a fromage ; Késsemesser N
159 Gre;vy S\poon. T 165 Fish Servers
Cuiller & servir, grand ; ——— ) Service de poisson ; Fischvorleger
Servierenloffel grosse | e /’—*>
. nife L
120 Bar Spoon(long drink spoon) ~ ]
Cuiller a bar ; Barloffel Fork s )
121 Bouillon Spoon e 370 Meat Carver Set .
Cuiller consommeé ; Bouillenloffel C/ﬁ:) Service & découper ; Tranchierbesteck
122 Soup Spoon el '_ﬁ/:) Knife — 1 [
Cuiller & potage ; Suppenléffel | Fork = )
123  Dessert Spoon e Steel
Cuiller a dessert ; Dessertléffel = _\:> ee
171 Pie Server Knife 4 | \>
124 Table Spoon —\:_/> Couteau a patisserie ; Tortenmesser Nl
Cuiller de table ; Essloffel T | \d
//M\ 172  Cake Knife
125 Rice Spoon Qiﬁt:/\ ) Couteau a gateau ; Kuchenmesser ]
Cuiller a riz ; Reisloffel W (holl e
e ] 175 Fish Knife and Fork (NOllOW hanale | |
130  Salad Sgr\garls o . C:_,,\—><:> Couteau et Fourchette a poisson E%
Service a Salade ; Salatbestecke §:/>,<<> Fisch messer / gabel(higher price) %‘;
131 Pie Server / Lifter pie lifter ] I 176 Tea / Fruit Fork —
Pelle a tarte ; Tortenheber | \;,,D Fourchette a thé / fruit ; Obstgabel T
134  Fish Servers 177  Fruit Knife (S
Service depoisson ; Fischvorleger i Couteau a fruits ; Obstmesser =
. B S S
Knife 1 1178 Tea Knife )
— 1 | = Couteau a pain ; Brotmesser
Fork S RN ’
188 Sovimm S 179 Dessert Knife
Ciriﬁler;ga ggx?r . Gemiiseloffel /——«KD Couteau a dessert ; Dessertmesser —
136  Serving Fork = 180 Table Knife ——
Fourchette & servir ; Serviergabel | \%I Couteau de table ; Tafelmesser
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