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MILLENNIA®

BPX® Curved Boning Knife
A new addition to the high performing butcher line. Curved blade is designed for easier slicing around joints and 
following bone contours.

> �High-carbon German steel.

> �Steel is ice hardened for increased blade strength.

> �Textured, ergonomic glass reinforced nylon handle for sure grip and incredible durability.

> �Mirror finished blade for smooth cutting and release.

> �Taper-ground edge for long-lasting sharpness and easy honing.

> �Protective finger guard.

Two new knives are now part of our most popular collection.  

> �One-piece high-carbon Japanese steel.

> �Raised Santoprene® texture grips for vastly improved grip and  
greater comfort.

> �The highest quality Japanese steel allows for easy blade maintenance 
and rapid sharpening for a razor-sharp edge.

> �Textured finger points provide slip resistance, grip, and safety.

> �Protective finger guard.

> �Ergonomic handle – a combination of Santoprene® for comfort and 
polypropylene for durability.

M13700 	 5.1" Curved Boning, Stiff

M23412 	 10" Wide, Fine Sawtooth Edge 

10" Wide Bread with Fine Sawtooth Edge
The highly touted wide bread knife is enhanced with finer, sharper 
edges to cut more easily through crusty breads. 

6" Offset Bread
The shorter blade length combined with the higher offset handle make 
this the ideal knife for sub and sandwich shops, making quick work of 
slicing tasks.

M23411 	 6" Offset, Wavy Edge 
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Utility Knife with Guard

Pizza Knife with Helper Handle

This multi-functional knife is useful for so many different kitchen and bar tasks.

> �High-carbon Japanese steel blade.

> �Textured polypropylene handle.

> �Slide on guard for safer storage.

A high performance knife you would expect from 
a cutlery company. The wide, curved blade allows 
for easy rocking motion to slice a pizza quickly, 
evenly, and efficiently.

> �High-carbon German steel blade.

> �Textured, ergonomic polypropylene handle.

> �Taper-ground edge for sharpness.

> �Helper handle for better leverage.

M33931RDB 	 4" with Wavy Edge, Red Handle

M18923 	 18"
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MILLENNIA® Turners
Two new models are available for greater capabilities 
in the kitchen.  

M18775 	 6.5" x 7.5" Blade

M18755 	 12" Diameter

Pancake Turner
Ultra-large blade for flipping pancakes and other larger 
size food.

> �High-carbon steel blade.

> �High-heat resistant nylon handle.

> �Heavy-gauge blade.

> �Beveled front edge easily gets under food.

Cake Lifter
An ideal tool for transferring cakes.  

> �12" Diameter blade to accommodate
most cake sizes.

> �Heavy-gauge stainless steel blade.

> �Textured, ergonomic polypropylene
handle for sure grip.
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