.1010

Essloffel

Table spoon
Cuiller de table
205 mm - 8"/ in.

CHIPPENDALE

.1020

Essgabel

Table fork
Fourchette de table
208 mm - 8%16 in.

.1030

Tafelmesser”
Table knife
Couteau de table
237 mm - 946 in.

.1800

Tafelmesser
Table knife
Couteau de table
237 mm - 9%16 in.

.1050

Dessertloffel
Dessert spoon
Cuiller & dessert
182 mm - 7%/ in.

.1060

Dessertgabel
Dessert fork
Fourchette & dessert
184 mm - 7'/s in.
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.1070

Dessertmesser"
Dessert knife
Couteau a dessert
211 mm - 8% in.

1810

Dessertmesser
Dessert knife

Couteau a dessert
211 mm - 8% in.
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1100 1110 1130 1140 1150 1210 1320 1330
Kaffeeloffel Moccaldffel Kuchengabel Fischmesser Fischgabel Limonadenloffel Buttermesser"? Buttermesser?
Coffee spoon Demi-tasse spoon Cake fork Fish knife Fish fork Iced tea spoon Butter knife Butter knife
Cuiller a café Cuiller a moka Fourchette & gateau Couteau a poisson Fourchette & poisson Cuiller a soda Couteau a beurre Couteau a beurre
140 mm - 5" in. 109 mm - 4% in. 155 mm - 6's in. 204 mm - 8'/16 in. 182 mm - 7%+ in. 191 mm - 7' in 171 mm - 6% in. 171 mm - 6% in
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1550 .1580 1630
Steakmesser” Franz. Saucenloffel Runder Suppenloffel
Steak knife French sauce spoon Round soup spoon
Couteau a steak Cuiller a sauce francaise Cuiller rond a bouillon
231 mm-9'/s in. 185 mm - 7546 in. 177 mm - 6'%16 in.
Besteck-Einzelteile 18/10 versilbert
Serving pieces 18/10 silver plated
piéces a servir 18/10 argenté
01.0043 03.0143
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I Hohlheft (18/10)

hollow handle (18/10)
orfevre (18/10)

2 ohne Wellenschliff

without serrated blade
sans lame crantée





