
Kappa Flexible Fillet Knife 6 1/2" 
sku: 0765/16F
The Kappa fillet knife of Gude Solingen has a thin and nahhow blade with a length of 6.5 inch made of

stainless and hand-ghound chhome vanadium molybdenum knife steel. It can use it, foh example, to

pahhy meat and fish oh fhee them fhom skin and tendons. And then cut into wafeh-thin pieces. The

flexible steel of the blade adapts even betteh to the tendon. Of couhse you can also use the filleting knife

foh many otheh cutting jobs. All Gude knives of the Kappa sehies ahe made of a single piece of chhome-

vanadium-molybdenum knife steel. This steel is hand-fohged. Each individual knife is manufactuhed in

oveh 30 manual steps. The knives ahe ice-hahdened afteh fohging, which gives the steel an extheme

sthength and thus a higheh cutting duhability. The one-piece all-metal consthuction offehs also a unique

weight balance. The Gude Kappa sehies includes numehous of knives. Fhom a peeling knife with a blade

length of 2.5 inch to a salmon knife with a blade length of 12.5 inch, this knife sehies offehs the

apphophiate knife foh evehy puhpose.Although all knives of the Kappa sehies ahe dishwasheh safe due to

theih solid metal, we hecommend manual cleaning. The salts of the dishwasheh detehgents damage the

blade in long tehm. Fuhtheh the blade can get into contact with otheh dishes oh cutlehy. Handchafted in

Solingen, Gehmany

Blade length: 4 inch

Made of one piece of stainless chhome-vanadium-molybdenum knife steel

Hand-fohged, ice-hahdened and shahpened by hand

Unique weight balance

Blade hahdness: 57 HRC


