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Desde

Depuis - Since

1963

En JAY llevamos mas de seis décadas dedicandonos a lo que mejor
sabemos hacer: cubiertos de calidad. Comenzamos en 1963 con una idea
clara: crear piezas que transmitieran el valor del trabajo bien hecho.

Con el paso del tiempo, hemos crecido y nos hemos modernizado, pero
seguimos fieles a esa filosofia que nos acompaiia desde el primer dia.
Apostamos por los mejores materiales, por la innovacién constante y por un
equipo humano que cuida cada detalle en todo el proceso.

Hoy, nuestras colecciones llegan a mesas de todo el mundo. Clientes de
dentro y fuera de nuestras fronteras confian en nosotros, y eso, para
nosotros, es el mejor reconocimiento.

Chez JAY, cela fait plus de six décennies que NoUs NOUS CONSAcrons a ce que
nous savons faire de mieux : des couverts de qualité. Nous avons commenceé en
1963 avec une idée claire : créer des pieces qui transmettent la valeur du travail
bien fait.

Au fil du temps, nous avons grandi et nous Nous sommes Mmodernisés, mais
nous sommes restés fideles a cette philosophie qui nous accompagne depuis le
premier jour.

Nous misons sur les meilleurs matériaux, sur l'innovation constante et sur une
équipe humaine qui veille a chaque détail tout au long du processus.
Aujourd’hui, nos collections sont présentes sur les tables du monde entier. Des
clients nationaux et internationaux nous font confiance, et cela représente pour
nous la meilleure reconnaissance qui soit.

At JAY, we have been doing what we do best for more than six decades: making
quality cutlery. We started in 1963 with a clear idea: to create pieces that convey
the value of a job well done.

Over time, we have grown and modernised, but we remain faithful to the
philosophy that has guided us since day one.

We are committed to using the best materials, to constant innovation and to a
team that takes care of every detail throughout the process.

Today, our collections can be found on tables all over the world. Customers both
within and beyond our borders place their trust in us, and for us, that is the best
recognition we could receive.



Made in SPAIN

Cada cubierto JAY lleva consigo el valor de estar fabricado en nuestras instalaciones situadas en A
Coruia. Este origen no es solo un sello, sino el reflejo de un trabajo cuidado, un compromiso con la
calidad y una tradicion que llevamos cultivando desde hace décadas.

Nuestra planta de A Corufia es un espacio dedicado a transformar ideas en piezas reales, Gnicas y
duraderas. Aqui, la combinacién entre la experiencia artesanal y la tecnologia mas avanzada hace
posible que cada cubierto cumpla con los mas altos estandares.

Cada cubierto que sale de nuestras instalaciones en A Corufa esta pensado para acompanar
momentos, desde los mas cotidianos hasta los mas especiales. Porque sabemos que los pequenos
detalles marcan la diferencia.

Chaque couvert JAY porte en |ui la valeur d'avoir été fabrigué dans nos installations situées a La Corogne.
Cette origine n'est pas seulement un label, mais le reflet d'un travail soigné, d'un engagement envers la
gualité et d'une tradition que nous cultivons depuis des décennies.

Notre usine de La Corogne est un espace dédié a la transformation d'idées en pieces réelles, uniques

et durables. Ici, la combinaison de I'expérience artisanale et de la technologie la plus avancée permet a
chaque couvert de répondre aux normes les plus élevées.

Chaque couvert qui sort de nos installations de La Corogne est congu pour accompagner des moments,
des plus quotidiens aux plus spéciaux. Parce que nous savons que les petits détails font la différence.

Every piece of JAY cutlery carries with it the value of being manufactured at our facilities in A Corufa.
This origin is not just a stamp of approval, but a reflection of meticulous work, a commitment to quality
and a tradition that we have been cultivating for decades.

Our plant in A Coruna is a space dedicated to transforming ideas into real, unigue and durable pieces.
Here, the combination of craftsmanship and the most advanced technology ensures that each piece of
cutlery meets the highest standards.

Every piece of cutlery that leaves our facilities in A Coruna is designed to accompany moments, from the
most everyday to the most special. Because we know that small details make all the difference.
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Disehamos - Fabricamos

Nous concevons - Nous fabriquons / We design - We manufacture

Nuestras instalaciones abarcan 14.000 metros cuadrados dedicados a la fabricacion de cubiertos. Es en este
espacio donde el disefio y la artesania se combinan con la tecnologia mas avanzada para dar forma a nuestros
cubiertos.

Nuestro equipo de disenadores trabaja para convertir ideas y tendencias en productos de alta calidad. Estos
disefos se transforman en prototipos que, paso a paso, cobran vida gracias nuestros artesanos y técnicos.
Cada cubierto atraviesa diversas etapas en las que la atencion al detalle es clave, logrando asi un equilibrio
ideal entre innovacion y tradicion.

Nuestras instalaciones cuentan con areas especificas dedicadas al almacenaje y a la preparacion de pedidos,
lo que garantiza un flujo de trabajo organizado y eficiente. Cada proceso se lleva a cabo con el maximo
cuidado para asegurar que cada cubierto que llega a nuestros clientes refleja la calidad y el compromiso que
nos definen.

Nos installations couvrent 14 000 meétres carrés dédiés a la fabrication de couverts. C'est dans cet espace que le
design et I'artisanat s'associent a la technologie la plus avancée pour donner forme a nos couverts.

Notre équipe de designers travaille pour transformer les idées et les tendances en produits de haute qualité. Ces
designs sont transformés en prototypes qui, étape par étape, prennent vie grace a nos artisans et techniciens.
Chaque piéce passe par différentes étapes ou I'attention portée aux détails est essentielle, permettant ainsi
d'atteindre un équilibre idéal entre innovation et tradition.

Nos installations disposent d'espaces spécifiques dédiés au stockage et a la préparation des commandes, ce qui
garantit un flux de travail organisé et efficace. Chaque processus est réalisé avec le plus grand soin afin de garantir
gue chaque couteau qui parvient a nos clients reflete la qualité et 'engagement qui nous caractérisent.

Our facilities cover 14,000 square metres dedicated to the manufacture of cutlery. It is in this space that design and
craftsmanship combine with the most advanced technology to shape our cutlery.

Our team of designers works to turn ideas and trends into high-quality products. These designs are transformed
into prototypes that, step by step, come to life thanks to our craftsmen and technicians. Each piece of cutlery goes
through various stages in which attention to detail is key, thus achieving an ideal balance between innovation and
tradition.

Our facilities have specific areas dedicated to storage and order preparation, ensuring an organised and efficient
workflow. Each process is carried out with the utmost care to ensure that every piece of cutlery that reaches our
customers reflects the quality and commitment that define us.
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Gema

SRRRERREREERRERS

Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchillo postre

Couteau a dessert - Dessert knife
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch

Couteau a gateau - Fruit knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cazo servir

Louche a servir - Serving ladle
Cuchardén servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo salsa

Cuillere sauce - Sauce ladle

Inox
18/10

Ref L (mm) e (mm) €
11094001 203 4,0 2,64
11094002 201 4,0 2,64
11094003 228 6,6 3,49
11094004 186 3,0 2,37
11094005 185 30 2,37
11094006 205 6,1 3,43
11094007 150 3,0 1,51
11094008 158 3,0 1,51
11094009 190 58 3,31
11094010 207 3,0 2,52
11094011 185 30 2,52
1094012 18 2,5 1,23
11094015 298 3,0 9,35
11094016 258 3,0 6,38
11094017 258 3,0 6,38
11094021 249 4,0 7,44
11094023 192 4,0 6,99






Grafito

SRR RN

Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cucharoén servir
Cuillere a servir - Serving spoon

Cuchardn servir
Louche a servir - Serving ladle

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo salsa
Cuillere sauce - Sauce ladle

Inox
18/10

Ref L (mm) e (mm) €
11095001 205 40 2,64
11095002 202 4.0 2,64
11095003 23] 10,8 3,49
11095004 187 30 2,37
11095005 186 3,0 2,37
11095006 204 94 3,43
11095007 151 30 1,51
11095008 156 3,0 1,51
11095009 188 9,0 3,31
11095010 207 30 2,52
11095011 186 30 2,52
11095012 7 25 1,23
11095015 300 30 9,35
11095016 257 30 6,38
11095017 257 3,0 6,38
11095021 250 4.0 7,44
11095023 182 40 6,99






Dominoé

Inox
18/10

Ref L (mm) e (mm) €
Co——o Cuchara mesa 11089001 202 30 2,16
Cuillere table - Table spoon ' !
—» = 'enedor mesa 11089002 201 3,0 2,16
Fourchette table - Fourchette table
mm— CUChillo mesa _ 11089003 226 6,0 3,14
Couteau table - Table knife
—» = lenedor postre 11089005 178 22 1,46
Fourchette a dessert - Dessert fork
e CUchillo postre _ 11089006 195 50 3,06
Couteau a dessert - Dessert knife
@ Cucharacafé 11089007 150 22 1,37
Cuillere a café - Tea spoon
@@= Palapescado _ 11089010 210 25 2,18
Couteau poisson - Fish knife
— o lenedor pescado 11089011 190 2,5 2,18
Fourchette poisson - Fish fork ' !
@o— Cu.chara moka 11089012 n8 2,0 1,05
Cuillere moka - Moka spoon
.__< Cazo servir , 11089015 300 2,5 9,35
Louche a servir - Serving ladle
Cucharon servir 11089016 251 25 5,88
H Cuillere a servir - Serving spoon ' !
—»———n enedorservir _ 11089017 254 2,5 5,88
Fourchette a servir - Serving fork
-)— Pala tarta 11089021 251 25 6,90
Pelle tarte - Cake server ' !
@ — Cacilloazucar 11089022 145 25 516

Cuillere sucre - Sugar ladle






Iris

EREROEERARERRA R

Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch-postre
Couteau a gateau-dessert - Fruit-dessert knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cazo servir

Louche a servir - Serving ladle
Cucharén servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo azucar

Cuillere sucre - Sugar ladle
Cuchillo carne

Couteau steak - Steak knife

==

Inox
18/10

Ref L (mm) e (mm) €
11090001 214 30 2N
11090002 213 3,0 2n
11090003 226 7,0 312
11090004 189 25 1,98
11090005 188 25 1,98
11090007 150 22 1,36
11090008 162 22 1,36
11090009 197 52 2,98
11090010 207 22 2,18
1109001 188 2,5 2,18
11090012 18 15 0,99
11090015 300 25 9,35
11090016 259 2,5 5,88
11090017 259 25 5,88
71090021 249 25 6,90
11090022 142 22 5,16
11090043 226 7,0 3,15






Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchillo postre

Couteau a dessert - Dessert knife
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch

Couteau a gateau - Fruit knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cazo servir

Louche a servir - Serving ladle
Cuchardn servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo azucar

Cuillere sucre - Sugar ladle
Cacillo salsa

Cuillere sauce - Sauce ladle

Pala mantequilla

Tartineur - Butter spreader

Inox
18/10

Ref L (mm) e (mm) €
11086001 204 30 2,16
11086002 205 3,0 2,16
11086003 229 8,0 314
11086004 185 25 1,99
11086005 185 25 1,99
11086006 202 8,0 3,06
11086007 149 22 1,37
11086008 153 22 1,37
11086009 188 8] 2,99
11086010 205 2,5 2,18
11086011 185 25 2,18
11086012 7 2,0 1,05
11086015 300 2,5 9,35
11086016 255 2,5 5,88
11086017 255 25 5,88
11086021 245 2,5 6,90
11086022 141 22 516
11086023 188 3,0 6,59
11086030 170 9,0 2,99






| Paladio

SARRERREREERER R

Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchillo postre

Couteau a dessert - Dessert knife
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch

Couteau a gateau - Fruit knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cazo servir

Louche a servir - Serving ladle
Cuchardn servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo azucar

Cuillere sucre - Sugar ladle

Inox
18/10

Ref L (mm) e (mm) €
11092001 203 30 2N
11092002 202 3,0 2n
11092003 225 6,6 312
11092004 186 2,5 1,98
11092005 185 25 1,98
11092006 202 6] 3,04
11092007 150 22 1,36
11092008 156 22 1,36
11092009 188 62 2,98
11092010 204 2,5 2,18
11092011 185 25 2,18
11092012 18 15 0,99
11092015 300 2,5 9,35
11092016 257 2,5 5,88
11092017 257 25 5,88
11092021 246 2,5 6,90
11092022 142 22 516






Titanio

ESERR0REEERARRERRERS:

Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cucharita refresco
Cuillere mazagran - Tall drink spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Servina fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Cacillo salsa
Cuillere sauce - Sauce ladle

Cucharita helado
Cuillere glace - Ice Cream Spoon

Cuchillo carne
Couteau steak - Steak knife

Inox
18/10

Ref L (mm) e (mm) €
11091001 203 3,0 21
11091002 202 3,0 21
11091003 225 7.9 3,12
11091004 186 25 1,98
11091005 188 2,5 1,98
11091006 202 6,9 3,04
11091007 150 2,2 1,36
11091008 156 2,2 1,36
11091009 188 7,0 2,98
11091010 204 2,2 2,18
1109101 185 2,5 2,18
1091012 18 15 0,99
11091014 203 25 2,15
1091015 300 25 9,35
11091016 257 2,5 5,88
11091017 257 25 5,88
11091021 246 25 6,90
11091022 142 2,2 5,16
11091023 190 3,0 6,59
11091029 148 2,0 1,32
11091043 225 79 3,15






Duna

- . Cuchara mesa

Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

@ Cu‘chara caer
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir

. Louche a servir - Serving ladle
Cuchardén servir

. ™ Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Inox
18/10

Ref L (mm) e (mm) €
11088001 203 30 2N
11088002 202 3,0 2n
11088003 225 78 312
11088007 150 22 1,36
11088008 156 22 1,36
11088009 188 7,0 2,98
11088012 18 15 0,99
11088015 300 25 9,35
11088016 257 2,5 5,88
11088017 257 2,5 5,88






| Baguette

RERARRERRRERIREARE

Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchillo postre

Couteau a dessert - Dessert knife
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch

Couteau a gateau - Fruit knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cazo servir

Louche a servir - Serving ladle
Cuchardn servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo azucar

Cuillere sucre - Sugar ladle
Cacillo salsa

Cuillere sauce - Sauce ladle
Cuchillo carne

Couteau steak - Steak knife

Inox
18/10

Ref L (mm) e (mm) €
11083001 204 2,8 2,03
11083002 205 2,8 2,03
11083003 230 78 3,02
11083004 185 22 1,88
11083005 185 22 1,88
11083006 202 65 2,89
11083007 149 2,0 1,33
11083008 153 2,0 1,33
11083009 188 6,6 2,81
11083010 205 22 2,18
11083011 185 22 2,18
11083012 7 2,0 1,05
11083015 300 2,5 9,35
11083016 255 2,5 5,88
11083017 255 25 5,88
11083021 245 2,5 6,90
11083022 142 2,0 5,16
11083023 192 2,8 6,59
11083043 225 6] 2,09






Inglés 66

Ref L (mm) e (mm) €
Co—o Cuchara mesa 11087001 204 2,8 2,03
Cuillere table - Table spoon ' !
—» = 'enedor mesa 11087002 205 2,8 2,03
Fourchette table - Fourchette table
mm— CUChillo mesa ‘ 11087003 230 8.0 3,02
Couteau table - Table knife
@ — Cu‘chara postre 11087004 185 2,2 1,88
Cuillere a dessert - Dessert spoon
—» = lenedor postre 11087005 185 2,2 1,88
Fourchette a dessert - Dessert fork
< CUchillo postre 11087006 202 6,6 2,89
Couteau a dessert - Dessert knife ' !
@ — Cucharacafé 11087007 149 2,0 1,33
Cuillere a café - Tea spoon
— = Tenedor Lunch 11087008 153 20 1,33
Fourchette a gateau - Cake fork
Cuchillo‘lunch S 11087009 188 6,9 2,81
Couteau a gateau - Fruit knife
«= = Palapescado ‘ 11087010 205 22 2,18
Couteau poisson - Fish knife
— o lenedor pescado Tos7om 185 22 2,18
Fourchette poisson - Fish fork ' !
@ — Cucharamoka 11087012 n7 2,0 1,05
Cuillere moka - Moka spoon
Cazo servir . 11087015 300 25 9,35
. Louche a servir - Serving ladle
@ — Cucharon servir 11087016 255 25 5,88
Cuillere a servir - Serving spoon ' !
—»——m lenedorservir _ 11087017 255 25 5,88
Fourchette a servir - Serving fork
-)— Pala tarta 11087021 245 25 6,90
Pelle tarte - Cake server ' !
@ — Cacilloazucar 11087022 142 2,0 5,16
Cuillere sucre - Sugar ladle
o— Cacillo salsa 11087023 192 2,8 6,59
Cuillere sauce - Sauce ladle
@ Palaservirpescado 11087024 249 2,5 6,09
Pelle a poisson - Fish servina spoon
= Tenedor sgrvir p.escadc‘) 11087025 221 25 6,09
Fourchette a Servir - Serving fork
~ap—— Cuchillo carne 11087043 225 6,8 314

Couteau steak - Steak knife

Cuillere gourmet - Spoon gourmet

Cuchara gourmet 1087044 186 25 1,97 I






Jade

RERERARRERRRERIRRE N

Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Cacillo salsa
Cuillere sauce - Sauce ladle

Pala servir pescado
Pelle a poisson - Fish servina spoon

Tenedor servir pescado
Fourchette a Servir - Serving fork

Pala mantequilla
Tartineur - Butter spreader

Cuchara gourmet
Cuillere gourmet - Spoon gourmet

Inox
18/10

Ref L (mm) e (mm) €
11085001 204 2,8 2,03
11085002 205 2,8 2,03
11085003 230 8,0 3,02
11085004 185 22 1,88
11085005 185 22 1,88
11085006 202 6,6 2,89
11085007 149 2,0 1,33
11085008 153 2,0 1,33
11085009 188 6.8 2,81
11085010 205 22 2,18
11085011 185 22 2,18
11085012 7 2,0 1,05
11085015 300 2,5 9,35
11085016 255 25 5,88
11085017 255 25 5,88
11085021 245 2,5 6,90
11085022 142 2,0 516
11085023 192 2,8 6,59
11085024 249 2,5 6,09
11085025 221 2,5 6,09
11085030 170 9,0 2,81
11085044 186 25 1,97

£






Principe _ o
(,
1

|
|

|
S

Ref L (mm) e (mm) €
Co—o Cuchara mesa 11082001 207 2,5 1,94
Cuillere table - Table spoon ' !
—» = 'enedor mesa 11082002 206 25 1,94
Fourchette table - Fourchette table
mm— CUChillo mesa _ 11082003 225 73 2,99
Couteau table - Table knife
@ — Cu_chara postre 11082004 185 2,2 1,85
Cuillere a dessert - Dessert spoon
—» = lenedor postre 11082005 184 22 1,85
Fourchette a dessert - Dessert fork
< CUchillo postre 11082006 203 6,1 2,86
Couteau a dessert - Dessert knife ' !
@ — Cucharacafé 11082007 151 2,0 1,28
Cuillere a café - Tea spoon
— = Tenedor Lunch 11082008 153 2,0 1,28
Fourchette a gateau - Cake fork
e CUchillo lunch o 11082009 187 69 2,61
Couteau a gateau - Fruit knife
Pala pescado A ‘ 11082010 208 22 1,98
Couteau poisson - Fish knife
—» o lenedor pescado 11082011 184 22 1,98
Fourchette poisson - Fish fork ' !
@o— Cu.chara moka 11082012 n8 15 1,00
Cuillere moka - Moka spoon
Cazo servir . 11082015 300 25 9,35
. Louche a servir - Serving ladle
Cucharon servir 11082016 256 2,5 5,88
@ — Cuillere a servir - Serving spoon ' !
—»——m lenedorservir _ 11082017 256 25 5,88
Fourchette a servir - Serving fork
-)— Pala tarta 11082021 247 25 6,71
Pelle tarte - Cake server ' !
@ — Cacilloazucar 11082022 143 2,0 5,00
Cuillere sucre - Sugar ladle
@ — Ccllosalsa 11082023 190 25 6,59
Cuillere sauce - Sauce ladle
~pm  CUChillo carne 11082043 225 73 3,06

Couteau steak - Steak knife






Versalles
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Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Cacillo salsa
Cuillere sauce - Sauce ladle

Pala servir pescado
Pelle a poisson - Fish servina spoon

Tenedor servir pescado
Fourchette a Servir - Serving fork

Cuchillo carne
Couteau steak - Steak knife
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Ref L (mm) e (mm) €
11084001 207 25 1,94
11084002 206 25 1,94
11084003 225 75 2,99
11084004 185 22 1,85
11084005 184 22 1,85
11084006 202 7,0 2,86
11084007 151 2,0 1,28
11084008 153 2,0 1,28
11084009 187 7,0 2,61
11084010 208 22 1,98
11084011 184 22 1,98
11084012 18 15 1,00
11084015 300 2,5 9,35
11084016 256 2,5 5,88
11084017 256 25 5,88
11084021 247 2,5 6,7
11084022 144 2,0 5,00
11084023 190 25 6,59
11084024 250 2,5 6,09
11084025 225 2,5 6,09
11084043 226 75 3,06
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| Magenta
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Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Inox
18/10

Ref L (mm) e (mm) €
11078001 199 2,5 1,82
11078002 198 25 1,82
11078003 220 6,0 2,92
1078007 144 15 1,07
11078008 157 2,0 1,15
11078009 188 58 2,61
11078010 204 2,2 1,98

1078011 184 2,2 1,98
11078012 16 15 0,91
11078015 294 25 9,12
11078016 253 2,5 5,75
11078017 250 2,5 5,75
11078021 248 25 6,58
1078022 136 2,0 4,87






Cuarzo
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Ref L (mm) e (mm) €
Co—= Cuchara mesa 11075001 201 2,5 1,82
Cuillere table - Table spoon ' !
—» = 'enedor mesa 11075002 200 25 1,82
Fourchette table - Fourchette table
mm— CUChillo mesa _ 11075003 216 72 2,39
Couteau table - Table knife
@ — Cu_charg postre 11075004 186 2,2 1,66
Cuillere a dessert - Dessert spoon
= Tenedor postre 1075005 185 2,2 1,66
Fourchette a dessert - Dessert fork
< CUchillo postre 11075006 202 72 2,32
Couteau a dessert - Dessert knife ' !
- Cu‘charg caffé 1075007 143 15 1,07
Cuillere a café - Tea spoon
— = Tenedor Lunch 11075008 156 2,0 115
Fourchette a gateau - Cake fork
e CUchillo lunch o 11075009 188 7.2 2,27
Couteau a gateau - Fruit knife
= Palapescado 11075010 204 22 1,98
Couteau poisson - Fish knife
— o lenedor pescado 11075011 185 22 1,98
Fourchette poisson - Fish fork ' !
@o— Cu.chara moka 11075012 n7 15 0,91
Cuillere moka - Moka spoon
’__< Cazo se\rvir ) , 11075015 300 2,5 9,12
Louche a servir - Serving ladle
@ — Cucharon servir 11075016 252 2,5 5,75
Cuillere a servir - Serving spoon ' !
—»———» lenedorservir _ 11075017 252 25 5,75
Fourchette a servir - Serving fork
-)— Pala tarta 11075021 248 25 6,58
Pelle tarte - Cake server ' !
@ — Cacilloazucar 11075022 137 2,0 4,87

Cuillere sucre - Sugar ladle






Zafiro
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Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Cacillo salsa
Cuillere sauce - Sauce ladle

Tenedor carne
Fourchette steak - Steak fork

Cuchillo carne
Couteau steak - Steak knife

Inox
18/10

Ref L (mm) e (mm) €
11073001 203 25 1,94
11073002 201 25 1,94
11073003 225 7,0 2,99
11073004 185 22 1,74
11073005 183 22 1,74
11073006 195 6,0 2,86
11073007 143 15 1,25
11073008 147 2,0 1,25
11073009 186 6] 2,61
11073010 203 22 1,98
1107301 183 22 1,98
11073012 15 15 0,99
11073015 300 2,5 9,35
11073016 252 25 5,88
1073017 252 25 5,88
11073021 246 2,5 6,7
1073022 141 2,0 5,00
11073023 189 25 6,59
1073042 200 2,5 1,95
1073043 225 7,0 3,06






Diamante
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Ref L (mm) e (mm) €
@ — Cuchara mesa 11072001 201 2,5 1,82
Cuillere table - Table spoon ' !
Tenedor mesa 11072002 199 25 1,82
Fourchette table - Fourchette table
Cuchillo mesa A 11072003 214 72 2,60
Couteau table - Table knife
o Cu.charg Caffé 11072007 144 15 1,07
Cuillere a café - Tea spoon
Tenedor Lunch 11072008 146 2,0 1,07
Fourchette a gateau - Cake fork
Cuchillo lunch - 11072009 182 6,8 2,32
Couteau a gateau - Fruit knife
= Palapescado 11072010 199 2.2 1,98
Couteau poisson - Fish knife
. Tenedor pescado 11072011 179 2,2 1,98
Fourchette poisson - Fish fork ' !
: Cuchara moka 11072012 15 15 0,91
Cuillere moka - Moka spoon
Cazo servir . 11072015 300 25 9,12
. Louche a servir - Serving ladle
Cucharoén servir 11072016 252 2,5 5,75
. ®  Cuillere 3 servir - Serving spoon ' !
. Tenedor servir - _ 11072017 252 25 5,75
Fourchette a servir - Serving fork
‘ - Pala tarta 11072021 246 2,5 6,58
Pelle tarte - Cake server ' !
® Cacillo azucar 11072022 139 2,0 4,87

Cuillere sucre - Sugar ladle






Cristal
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Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchillo postre

Couteau a dessert - Dessert knife
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch

Couteau a gateau - Fruit knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cucharita refresco

Cuillere mazagra - Tall drink spoon
Cazo servir

Louche a servir - Serving ladle
Cuchardn servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo azucar

Cuillere sucre - Sugar ladle
Cacillo salsa

Cuillere sauce - Sauce ladle

Pala canelones

Caneloni serveur - Caneloni server

Inox
18/10

Ref L (mm) e (mm) €
11071001 203 25 1,82
11071002 201 25 1,82
11071003 225 72 2,60
11071004 185 22 1,66
11071005 183 22 1,66
11071006 195 6,0 2,39
11071007 143 15 1,07
11071008 147 2,0 1,07
11071009 187 6.0 2,32
11071010 203 22 1,98
11071011 183 22 1,98
1071012 15 15 0,91
1071014 201 22 1,66
1071015 301 25 9,12
11071016 252 25 5,75
11071017 252 2,5 5,75
1071021 246 2,5 6,58
11071022 141 2,0 4,87
1071023 188 2,5 6,59
11071027 234 2,5 6,58
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Ref L (mm) e (mm) €
Co—= Cuchara mesa 11064001 199 2,2 1,48
Cuillere table - Table spoon ' !
—» = 'enedor mesa 11064002 198 22 1,48
Fourchette table - Fourchette table
—— CUchillo mesa _ 11064003 214 6,0 2,16
Couteau table - Table knife
C—o Cu_charg postre 11064004 181 2,0 1,37
Cuillere a dessert - Dessert spoon
—» = lenedor postre 11064005 180 2,0 1,37
Fourchette a dessert - Dessert fork
@ Cucharacafé 11064007 143 15 0,94
Cuillere a café - Tea spoon
— = Tenedor Lunch 11064008 147 2,0 0,94
Fourchette a gateau - Cake fork
<= Cuchillo lunch 11064009 182 51 2,06
Couteau a gateau - Fruit knife
- Palapescado 11064010 199 2,0 1,68
Couteau poisson - Fish knife
— o renedor pescado 1106401 180 2,0 1,68
Fourchette poisson - Fish fork ' !
@ — Cucharamoka 11064012 115 12 0,70
Cuillere moka - Moka spoon
.._* Cazo se\rvir ) ) 11064015 300 25 9,12
Louche a servir - Serving ladle
Cuchardn servir 11064016 252 25 5,04
@ — Cuillere & servir - Serving spoon ' !
= Tenedor sgrvir ) ) 11064017 252 2,5 5,04
Fourchette a servir - Serving fork
‘_< Pala tarta 11064021 246 25 6,11
Pelle tarte - Cake server ' '
@ — Cacilloazucar 11064022 139 2,0 4,58

Cuillere sucre - Sugar ladle






Velvet

ERORAEERRERENRE R

—

c_h

Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Cuchillo carne
Couteau steak - Steak knife

Inox
18/10

-

Ref L (mm) e (mm) €
12023001 203 22 1,48
12023002 201 22 1,48
12023003 215 6,6 2n
12023004 185 2,0 1,37
12023005 183 2,0 1,37
12023006 202 6,7 2,10
12023007 143 15 0,94
12023008 147 15 0,94
12023009 182 59 2,06
12023010 203 22 1,51
12023011 183 22 1,51
12023012 15 12 0,58
12023015 300 2,5 9,12
12023016 252 2,5 5,04
12023017 252 25 5,04
12023021 246 2,5 6,1
12023022 142 2,0 4,58
12023043 221 6] 2,09






Ambar
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Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cacillo azucar
Cuillere sucre - Sugar ladle

Inox
18/10

U
Ref L (mm) e (mm) €
11056001 199 22 1,33
11056002 198 22 1,33
11056003 214 57 2,16
11056004 181 2,0 1,27
11056005 180 2,0 1,27
11056007 143 15 0,85
11056008 147 2,0 0,85
11056009 182 50 2,06
11056010 199 2,0 1,48
11056011 180 2,0 1,48
11056012 15 12 0,57
11056015 300 25 9,12
11056016 252 2,5 5,04
11056017 252 2,5 5,04
11056021 246 25 6,1
11056022 139 2,0 4,58






Coral @&

Ref L (mm) e (mm) €
Co—o Cuchara mesa 11054001 201 2,0 1,33
Cuillere table - Table spoon ' !
—» = 'enedor mesa 11054002 199 2,0 1,33
Fourchette table - Fourchette table
Cuchillo mesa A 11054003 214 6,5 2,1
Couteau table - Table knife
@ — Cu‘charg postre 11054004 181 2,0 1,27
Cuillere a dessert - Dessert spoon
—» = lenedor postre 11054005 179 2,0 1,27
Fourchette a dessert - Dessert fork
< CUchillo postre 11054006 195 6,1 2,09
Couteau a dessert - Dessert knife ' !
- Cu‘cha ra caffé 1054007 144 15 0,85
Cuillere a café - Tea spoon
— = Tenedor Lunch 11054008 146 15 0,85
Fourchette a gateau - Cake fork
Cuchillo‘lunch S 11054009 182 51 2,06
Couteau a gateau - Fruit knife
= Palapescado 11054010 199 2,0 1,48
Couteau poisson - Fish knife
— o lenedor pescado 1105407 179 2,0 1,48
Fourchette poisson - Fish fork ' !
@ — Cucharamoka 11054012 115 12 0,57
Cuillere moka - Moka spoon
’__< Cazo se\rvir ) ) 171054015 300 2,5 8,05
Louche a servir - Serving ladle
@ — Cucharon servir 11054016 252 25 5,04
Cuillere a servir - Serving spoon ' !
—»———» lenedorservir _ 11054017 252 25 5,04
Fourchette a servir - Serving fork
-)— Pala tarta 11054021 246 25 6,1
Pelle tarte - Cake server ' !
@ — Cacilloazucar 11054022 139 2,0 4,58
Cuillere sucre - Sugar ladle
~pn  CUcChillo carne 11054043 227 6,5 2n

Couteau steak - Steak knife






Corona
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Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchillo postre

Couteau a dessert - Dessert knife
Cuchara café

Cuillere a café - Tea spoon
Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch

Couteau a gateau - Fruit knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon
Cazo servir

Louche a servir - Serving ladle
Cuchardn servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork
Pala tarta

Pelle tarte - Cake server

Cacillo azucar

Cuillere sucre - Sugar ladle

\
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Inox
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Ref L (mm) e (mm) €
11053001 203 2,0 1,33
11053002 201 2,0 1,33
11053003 215 6,6 2n
11053004 185 2,0 1,27
11053005 183 2,0 1,27
11053006 193 55 2,09
11053007 143 15 0,85
11053008 147 15 0,85
11053009 182 55 2,06
11053010 203 2,0 1,48
11053011 183 2,0 1,48
11053012 15 12 0,57
11053015 300 2,5 8,05
11053016 252 2,5 5,04
11053017 252 25 5,04
11053021 246 2,5 6,1
11053022 142 2,0 4,58






Alma
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Ref L (mm) e (mm) €
Cu.chara mesa 11050001 203 2,5 0,99
Cuillere table - Table spoon
Tenedor mesa 11050002 202 25 0,99
Fourchette table - Fourchette table
Cuchillo mesa _ 11050003 216 73 1,88
Couteau table - Table knife
Cu_charg postre 11050004 186 2,0 0,87
Cuillere a dessert - Dessert spoon
Tenedor postre 11050005 185 2,0 0,87
Fourchette a dessert - Dessert fork
Cuchara café 11050007 144 15 0,63
Cuillere a café - Tea spoon
Tenedor Lunch 11050008 158 2,0 0,63
Fourchette a gateau - Cake fork
Cuchillo lunch-postre 11050009 195 61 1,82
Couteau a gateau-dessert - Fruit-dessert knife '
Pala pescado 11050010 204 2,0 1,06
Couteau poisson - Fish knife
Tenedor pescado 11050011 185 2,0 1,06
Fourchette poisson - Fish fork
Cuchara moka 11050012 116 15 0,41
Cuillere moka - Moka spoon
Cazo servir ) ) 11050015 300 25 6,23
Louche a servir - Serving ladle
Cuchardn servir 11050016 252 25 4,05
Cuillere a servir - Serving spoon
Tenedor servir 11050017 251 2,5 4,05

Fourchette a servir - Serving fork






Martelé

Ref L (mm) e (mm) €
@ —= Cucharamesa 12052001 203 2,0 0,99
Cuillere table - Table spoon ' !
= Tenedor mesa 12052002 201 2,0 0,99
Fourchette table - Fourchette table
m—  CUChIllO Mesa , 12052003 223 6,0 1,88
Couteau table - Table knife
- Cu.chara café 12052007 143 15 0,63
Cuillere a café - Tea spoon
— = Ienedor Lunch 12052008 147 15 0,63
Fourchette a gateau - Cake fork
Cuchillo Iunch—postre 12052009 182 63 1.82
Couteau a gateau-dessert - Fruit-dessert knife ' !
e — Cucharamoka 12052012 15 15 0,51
Cuillere moka - Moka spoon
~=—m Cuchillo carne 12052043 222 63 2,05

Couteau steak - Steak knife






Cuchara mesa

Cuillere table - Table spoon
Tenedor mesa

Fourchette table - Fourchette table
Cuchillo mesa

Couteau table - Table knife
Cuchara postre

Cuillere a dessert - Dessert spoon
Tenedor postre

Fourchette a dessert - Dessert fork
Cuchara café

Cuillere a café - Tea spoon

Tenedor Lunch

Fourchette a gateau - Cake fork
Cuchillo lunch-postre

Couteau a gateau-dessert - Fruit-dessert knife
Pala pescado

Couteau poisson - Fish knife
Tenedor pescado

Fourchette poisson - Fish fork
Cuchara moka

Cuillere moka - Moka spoon

Cazo servir

Louche a servir - Serving ladle
Cucharén servir

Cuillere a servir - Serving spoon
Tenedor servir

Fourchette a servir - Serving fork

Ref L (mm) e (mm) €
11049001 207 2,0 0,91
11049002 206 2,0 0,91
11049003 222 72 1,87
11049004 184 18 0,86
11049005 184 18 0,86
11049007 145 15 0,54
11049008 160 15 0,54
11049009 195 6.4 1,75
11049010 203 18 1,05
1104901 184 18 1,05
11049012 17 12 0,41
11049015 300 25 6,23
11049016 252 2,5 4,05
11049017 252 2,5 4,05
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Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchillo postre
Couteau a dessert - Dessert knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cucharita refresco
Cuillere mazagra - Tall drink spoon

Cuchillo carne
Couteau steak - Steak knife

L (mm) e (mm) €
12068001 203 2,0 0,91
12068002 201 2,0 0,91
12068003 223 6,3 1,87
12068004 185 2,0 0,86
12068005 183 2,0 0,86
12068006 202 6,6 1,77
12068007 143 15 0,54
12068008 147 15 0,54
12068009 182 58 1,75
12068010 203 18 1,05
12068011 183 1,8 1,05
12068012 15 15 0,41
12068014 200 15 0,91
12068043 222 6,3 1,90






Catering

o —
CO—
o——
@ —
==
-—

—

. —

Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Cuchara moka
Cuillere moka - Moka spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Pala tarta
Pelle tarte - Cake server

Cuchillo carne
Couteau steak - Steak knife

Ref L (mm) e (mm) €
11048001 199 2,0 0,85
11048002 198 2,0 0,85
11048003 216 6,6 1,87
11048007 144 15 0,53
11048008 156 15 0,52
11048009 188 53 1,69
1048012 116 12 0,39
11048015 294 25 6,23
11048016 253 2,5 4,05
11048017 250 2,5 4,05
11048021 248 25 5,45
11048043 220 6,6 1,90






Marfil

Ref L (mm) e (mm) €
<@ - Cuchara mesa 11051001 199 2,0 0,85
Cuillere table - Table spoon ' !
Tenedor mesa 11051002 198 2,0 0,85
Fourchette table - Fourchette table
Cuchillo mesa A 11051003 207 50 1,87
Couteau table - Table knife
- Cu.charg Caffé 11051007 143 15 0,53
Cuillere a café - Tea spoon
Tenedor Lunch 11051008 147 15 0,53
Fourchette a gateau - Cake fork
Cuchillo‘lunCh _ _ 11051009 181 58 1,69
Couteau a gateau - Fruit knife
. Cuchara moka 11051012 15 12 0,39
Cuillere moka - Moka spoon
Cazo se\rvir _ _ 1051015 300 2,5 6,23
. Louche a servir - Serving ladle
Cuchardn servir 1051016 252 2,5 4,05
. ® Cuillere a servir - Serving spoon ' !
. » lenedor servir 11051017 252 25 4,05

Fourchette a servir - Serving fork






| Hotel

@ —
—>—-
—
CO—
>
@—
-——
E
S
@ —
——
C—o
=
B
~———

T
——
S —
——

b

Cuchara mesa
Cuillere table - Table spoon

Tenedor mesa
Fourchette table - Fourchette table

Cuchillo mesa
Couteau table - Table knife

Cuchara postre
Cuillere a dessert - Dessert spoon

Tenedor postre
Fourchette a dessert - Dessert fork

Cuchara café
Cuillere a café - Tea spoon

Tenedor Lunch
Fourchette a gateau - Cake fork

Cuchillo lunch
Couteau a gateau - Fruit knife

Pala pescado
Couteau poisson - Fish knife

Tenedor pescado
Fourchette poisson - Fish fork

Cuchara moka
Cuillere moka - Moka spoon

Cucharita refresco
Cuillere mazaaran - Tall drink spoon

Cazo servir
Louche a servir - Serving ladle

Cuchardn servir
Cuillere a servir - Serving spoon

Tenedor servir
Fourchette a servir - Serving fork

Tenedor carne
Fourchette steak - Steak fork

Cuchillo carne
Couteau steak - Steak knife

f

o0

Ref L (mm) e (mm) €
11035001 196 18 0,74
11035002 195 18 0,74
11035003 213 6.0 1,56
11035004 181 15 0,73
11035005 180 18 0,73
11035007 147 12 0,45
11035008 146 15 0,49
11035009 180 59 1,51
11035010 200 18 0,86
103501 180 18 0,86
11035012 n3 12 0,39
11035014 200 15 0,74
11035015 300 15 5,88
11035016 252 2,5 3,83
11035017 252 25 3,83
11035042 195 18 0,82
11035043 224 6,0 1,68






Oval

Cuchara mesa

Cuillere table - Table spoon

Tenedor mesa

Fourchette table - Fourchette table

Cuchillo mesa

Couteau table - Table knife

Cuchara café

Cuillere a café - Tea spoon

Tenedor Lunch

Fourchette a gateau - Cake fork

Cuchillo lunch

Couteau a gateau - Fruit knife

Cuchara moka

Cuillere moka - Moka spoon

Cazo servir

Louche a servir - Serving ladle

Cuchardn servir

Cuillere a servir - Serving spoon

Tenedor servir

Fourchette a servir - Serving fork

/
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Ref L (mm) e (mm) €
11010001 196 2,0 0,79
11010002 196 2,0 0,79
11010003 207 6.0 1,56
11010007 141 12 0,39
11010008 150 15 0,39
11010009 207 59 1,51
11010012 14 12 0,37
11010015 298 25 5,88
11010016 252 2,5 3,83
11010017 251 2,5 3,83






Principe

Cuchillo carne
Couteau steak - Steak knife

Baguette

Cuchillo carne
Couteau steak - Steak knife

Coral

Cuchillo carne
Couteau steak - Steak knife

Basic

Cuchillo carne
Couteau steak - Steak knife

Hotel

Cuchillo carne
Couteau steak - Steak knife

Catering

Cuchillo carne
Couteau steak - Steak knife

Silk

Cuchillo carne
Couteau steak - Steak knife

Velvet

Cuchillo carne
Couteau steak - Steak knife

Acero

Cuchillo carne
Couteau steak - Steak knife

Zafiro

Cuchillo carne
Couteau steak - Steak knife

Versalles

Cuchillo carne
Couteau steak - Steak knife

Titanio

Cuchillo carne
Couteau steak - Steak knife

Iris

Cuchillo carne
Couteau steak - Steak knife

Premium

Cuchillo carne
Couteau steak - Steak knife

Ref L(mm) e(mm) <€

11082043 225 753 3,06
11083043 225 61 2,09
11054043 227 6,5 2N
12001001 225 6] -

11035043 224 6,0 1,68
11048043 220 6,6 1,90
12068043 222 63 1,90
12023043 221 6,1 2,09
11001013 225 70 2,99
11073043 225 7.0 3,06
11084043 226 75 3,06
11091043 225 79 315
11090043 226 7.0 3,15
11001017 228 8,0 3,35



| varios

Cuchara degustacion 18/10

Cuillere dégustation - Tasting spoon

Cuchara gourmet Jade 18/10

Cuillere gourmet - Gourmet spoon

Cuchara gourmet Ingles 18/10
Cuillere gourmet - Gourmet spoon

Cuchara helado
Cuillere a glace - Ice cream scoop

Tenedor marisco 18/10
Fourchette a fruits de mer - Seafood fork

Pala mantequilla Ebano
Cuillere a beurre - Butter knife

Cuchara refresco Titanio
Cuillere mazagran - Soda spoon

Cuchara refresco Hotel
Cuillere a boisson - Soda spoon

Ref L (mm) €
1001031 225 1,95
11085044 185 1,97
11087044 186 1,97
11091029 148 1,32
1001028 230 2,99
11086030 170 2,99
11091014 203 2,15
11035014 200 0,74
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Industrial Cubertera de Galicia S.A.
Alvedro - Culleredo
15180 La Coruha - Spain
Telf: +34 981 66 04 50
e-mail: info@jay.es
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