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Baking Arts 1 Kit - available online! (Click Here)
5 Reasons ONLY a CCI Superior Culinary Master® Baking Kit Will Do:

= X50CrMoV15 EUROPEAN “High Carbon Stainless” cutlery steel is
used for ALL Knife blades - from the smallest to the largest. The ‘\(\
steel required by professionals. N\ade

3¥%" Paring Knife

= PERFECTLY HEAT and ICE Tempered spatula blades provide the
right flexibility for any decorating job.

10" Scalloped Slicer
¢ Precisely tapered spatula blades give exira decorating

precision and control and making lifting easier!

= PROFESSIONAL, work ready Utensil Pouch is zippered for safety e

and security.

= PROFESSIONAL Performance, life time guarantee!

9" Spatula

Knife Options: | )

J 12" Wooden Spoon

W 5" Chef's Knife & Guard

9" Chef's Knife & Guard

F 10" Chef's Knife & Guard

Zippered Utensil Pouch

8" Take-A-Part Kitchen Shear

f

SS Scoop, #40 Orchid

Insist on CCI Superior Culinary Master® knives made exclusively in Europe.
Enhancing culinary performance for over 60 years!

The above tools have been selected by your Baking Instructors.
www.CCIKnives.com

Connect with us: o O @)


https://www.canadacutlery.ca/skusearch.asp?pg=1&stext=75361
https://www.facebook.com/pages/Canada-Cutlery-Inc/343931098958304
https://www.instagram.com/CCI_knives/
https://twitter.com/CCI_knives
https://thediscriminatingchef.com/
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1%" Pastry Brush, Natural Bristles
S Star Tube
Plain Tube
16" Pastry Bag, Plastic Coated 9
\
Thermometer Options: Al o @O - @O
Arti Glass Scale
"Y" Star Peeler
14" High Heat Spatula
Oil & Candy Thermometer Prof. Paddle Confectionery/
Digital Deep-Fry Thermometer

The above tools have been selected by your Baking Instructors.
www.CCIKnives.com

Connect with us: o O @)


https://www.facebook.com/pages/Canada-Cutlery-Inc/343931098958304
https://www.instagram.com/CCI_knives/
https://twitter.com/CCI_knives
https://thediscriminatingchef.com/

