9-10/23

The Knife

Personalization Options from J.K.
Adams a Profit Center for Retailers

BT AV GaLaOL

DIPS, CONDIMENTS,
DRESSINGS AND MORE
STAY CHILLED
AND FRESH ON ICE

Remaovable upper dip bowl nests
inside stylish lower ice bowl

Double Dips ([ 1{<3

Two Dips On Ice bow! sets
complete with attractive
heavy gauge chromed metal caddy

BPA FRFF ACRYLIC
PRODYNE.

New Looks for Traditional
French Cutlery

Y LomE L

The Edonist
Collection from

EXPECT MORE
\ FROM YOUR KNIVES

INT.nonuE-lnﬁ ACCUSHARP 1‘(:(”f59,2-mm";'m. {
PRO Sefies Products . PN
T — JewelStik

g—
T

ACCU SHARP Knife & Tool Sharpeners
Lion Sabatier Kave yourece

P L Y S iy
PO Box 100
Linesville. PA 16424
BU BT
ww . jeweb Lk Com

.
Professihal Gead® » The Last Krafe Sharperers You Wil Ever Need!

- R

R sews Cate Pyt Tmow %
Prare 1800 742 TTIT ¢ ware 50 0UMNID. COM

powered by Uberﬂl p




com = SEPTEMBER 2014 = KITCHENWARE NEWS & HOUSEWARES REVIEW

New Looks for Traditional

French Cutlery

BY LORRIE BAUMANN

French artisans from Laguiole and ncarby
towns in France arc taking Laguiole cutlery
design in new directions while keeping
clements that speak strongly of a 200-ycar
tradition of attention to detail and clegant
craftsmanship.

At the Arclier du Réquista, in Scbrazac, a
town ncar Laguiole, Founder and Director
Hervé Liné is using his design skills to
augment blades forged in Laguiole with
distinctive handles that combine precious
woods with innovative materials. The Olivier
tableware collection is onc of his latest
creations. Characterized by triangular handles
madc from olive wood that widen gradually

from the bolster 1o the handle’s end for an

ACCLISHARP.

clegant, ergonomic look, the natural wood

grain gives cach piece a unique appearance.

Liné used the same delta shape for his
Laguiole Cube Rouge knives, which feature
handles made from solid marquetry that
combines cbony from Gabon, burr maple
and red stamina, a dye-injected wood. Both
the Oliver tableware and Cube Rouge knives
feature the bee on their bolsters that identify
knives made in the Laguiole tradition.

The bee is also prominently featured on
knives from the Forge de Laguiole, which
takes a creative and playful approach to the
traditional Laguiole shape, with its slender,
gently curved handle. These table knives are
made with a fixed blade, a finely decorated
spring, and the bee. The company also offers
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forks, soup spoons,
coffec spoons and
carving sets as well as
bread knives.

The Forge de
Laguiole knives are
offered in
different  materials
and finishes. Stable
blades
come in cither
a shiny or satin
finish,
bolsters in the
CLAL version
made of stable
brass or in

many

steel

with

stainless steel
with cither a shiny or satin finish.
Handles are in horn, bone, precious
wood, the stamina dye-injected wood
or acrylic glass.

A new design by Philippe Starck
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cclebrates  Forge de  Laguiole’s 25th
anniversary, in 2012, with knives featuring
an all stainless steel mono block model with
a handle textured to mimic the look of wood
bark. Designer Jean-Michel Wilmotte brings
color to the table with his creation of a modecl
with fluorescent-colored
handles in acrylic glass. Ten
colors are available: red, pink,
blue, green, lime, mauve, wine,
gray, black and white. All of
the firm's models can be ordered
singly or in sets of two or six
picces.

For more information, visit
www.atclierdurequista.com for
the Atclier du Requista cutlery
and www.forge-de-laguiole.com
for the knives designed by
Starck and Wilmotte.
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cutting and carving boards of all shapes and  standard wholesale price is also being offered  housewarmings, and to order a
sizes to their line of slate coasters and cheese  to retailers for personalized items to display  holidays. H personalization kit.
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DIPS, CONDIMENTS,
DRESSINGS AND MORE
STAY CHILLED
AND FRESH ON ICE

Removable upper dip bowl nests
inside stylish lower ice bowl
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Two Dips On Ice bowl! sets
complete with attractive
heavy gauge chromed metal caddy
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The Edonist
Collection from
Lion Sabatier

Rousselon Dumas-Sabatier
has celebrated the bicentenary
of its brand Lion Sabatier by
crecating  the  Edonist
collection. The brand was
acquired in 1991 by Pascale
Sol-Bruchon, who represents
the fifth gencration in the
Roussclon family business
started in Lyon in 1852,

This collection is forged in Thiers, the
cradle of French cutlery, by hot stamping
from a single picce of steel. This process is
known as “full forging”and it gives the knife
qualities of fineness, balance
and strength. Each knife
is hand-polished.

In addition to the steak
knife, this collection
comprises 11 other knives,
cach of which meets the
needs and gestures that
are specific to the cook:
slicing, chopping, paring

and transporting chopped
ingredients from cutting
board to pan. The serics
is complered by a countertop storage block
made from natural ash wood to hold five of
the most-used knives close to hand.

For further information, see the web page
devoted to  this new collection at
www.cdonist.fr.




