e
L} superior Culinary Mastere Georgian

Culinary Kit (Chef's Case) - Available Online!

5 Reasons ONLY a CCI Superior Culinary Master Culinary Kit Will Do:

e X50CrMoV 15 EUROPEAN "High Carbon Stainless” g
cuftlery steel is used for ALL Knife blades — from 2.5" Tourné/Paring Knife
the smalllest to the largest. The steel required by
professionals. Swivel Peeler J—
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3.5" Paring Knife

e PERFECTLY HEAT and ICE Tempered blades ensure:
Back of Blade ' [ —
A sharp blade.

A blade that cannot be bent out of shape.

6" Filleting Knife
Easy re-sharpening when needed.

* TRUSTED brand names you can rely on! &' Boning Knife, Sfiff

¢ PROFESSIONAL, work ready Chef's Case is lockable
and zippered for safety and security. —

9" Chef's Knife
* PROFESSIONAL Performance, life time guarantee!

10" Pastry/Bread Knife
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Insist on CCI Superior Culinary Master® knives made exclusively in Europe.

Enhancing culinary performance for over 50 years!
The above tools have been selected by your Instructors.
www.CCIKnives.com

Connect with us: 0 @)


https://www.canadacutlery.ca/georgian-college.asp
https://www.facebook.com/CanadaCutleryInc/
https://www.instagram.com/CCI_knives/
https://thediscriminatingchef.com/
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Your Culinary Kit Also Includes:

777\ 18" & 24" "Silver" Pastry Bags Portion Scale Pouch

Portion Scale

Dough Scraper

& Georgian

Bowl Scraper

8" Offset Spatula

«

10" Sllicone Spatula
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2" Pastry Brush, Natural Bristles

12" Tongs

13" Serving Spoon, Perforated
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Nm— 14" Stiring Paddle

5.5" Fine Mesh Strainer

6 Piece Medsuring

Spoon Set 20z. Ladle

The above tools have been selected by your Instructors.
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