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STRONG BRANDS.
STRONG PRODUCTS.

Since MI 1931

Amefa

Creative Cooking. Delicious Dining.

Founded in 1931, Amefa’s heritage has been built on the catering and food service industry and we have
become one of the key playe this sector. Amefa products are sold in more than 65 countries across the
globe and are the first choice for millions of homes and restaurants every day. With our brands Amefa,
Richardson Sheffield, Couzon, Cuisinox, Kuppels, Paul Wirths, Lou Laguiole, Sabatier Trompette and Medard de
Noblat, our products can be found on tables and in kitchens all over the world.

Since 'u 193

Amefa

When it comes to pulling out all the stops, Everybody can dine together at the Amefa
with our Premiere cutlery not only strive table. Choice and value go hand in hand, so
to meet but exceed our customers’ expecta- you can be sure that whatever your budget,
tions. Effortlessly chic designs crafted in high we've got a cutlery set that suits your taste.
guality 18/ stainless steel. Each piece is What makes Amefa stand out is our passion
finished to our exacting quality standards and for lasting quality and craftsmanship. We
will give you years of exemplary service. don't cut corners and our cutlery is beautiful
down to the very last detail.



CREATIVE COOKING.
DELICIOUS DINING.

At Amefa, we know all about cutlery, kitchen knives,
cookware and dinnerware. After all, we've been
setting tables all over the world since 1931!

pe Founded in 1931, Amefa’s heritage has been built on
e the catering and food service industry and we have
: become one of the key players in this sector. With a
young and energetic team, the Amefa group continues
to grow and evolve in response to the rapidly
changing demands of the industry.

tadedils | |

Amefa products are sold in more than 65 countries
across the globe and are the first choice in millions
of homes and restaurants every day. With our brands
Amefa, Richardson Sheffield, Couzon, Cuisinox,
Kuppels, Paul Wirths, Lou Laguiole, Sabatier Trompette
and Medard de Noblat, our products can be found

all over the world. Over the years we have built up
an exceptional reputation within the industry, but

it is our local knowledge that allows us to focus on
the details that matter to you.
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UALITY AND
CRAFTMANSHIP

Anyone can create a look. What really makes Amefa stand out is our
passion for lasting quality and craftsmanship. We don't cut corners and our
cutlery is beautifully finished down to the very last detail.

In a professional setting the performance demands placed on cutlery and
knives by far exceed those of any domestic situation. It is only by insisting
on the highest levels of quality that we are able to guarantee the durability
and lasting performance of a product that has to deliver for you day in,
day out.

Member of amfori, the leading global business

®
amforl @ association for open and sustainable trade.

Trade with purpose We participate in amfori BSCI.
For more information visit www.amfori.org.

Amefa work's together with SGS worldwide. SGS is the
N world's leading inspection, verification, testing and

— certification company.




CUTLERY
MAINTENANCE

All Amefa products are subjected to rigorous
quality control.

Cutlery is produced in either 18/0 chrome steel or
18/10 chrome-nickel steel. These types of steel are
stain resistant. Modern dishwashing systems and
todays aggressive detergents will not be harmful to
your cutlery as long as you follow these guidelines.

Stains on cutlery can be caused by:

« Insufficient cleaning or drying

« TOO high a dosage of detergent

« Not rinsing the cutlery after usage so acids and
salts from food products can stain or damage the
cutlery.

« Contact between various types of steel like chrome
and chrome nickel steel or chrome nickel steel and
silver(plated) material. (contact corrosion)

To prevent stains we advise you to follow these
instructions:

« Rinse the cutlery directly after usage

« Dry cutlery by hand with a dry cloth if still moist
after cleaning in the dishwasher

Please follow the dosage of detergents as per the
instructions of the manufacturers. Very dirty
dishes do not require a higher dosage of detergent.
Follow the maintenance instructions of your
dishwasher meticulously.

To prevent contact corrosion (caused by different
types of steel which come into contact with each
other) we advise you to put the knives in a diffe-
rent basket than the forks and/or spoons.

Place the blade of the knife upwards and the
prongs of the forks as well. This causes the water
to rinse of easily and to guarantee proper cleaning
of the various items.

Remove the cutlery from the dishwasher as soon
as the cleaning program is finished.

Silver plated cutlery
All silver plated cutlery is very delicate. In order to

maintain its lustre for as long as possible, we advise
that you clean this by hand.

PVD
COLORED CUTLERY

This season's most versatile PVD colours bring a touch of warmth and
understated glamour to the table. Expertly cut from the finest materials
and polished to a sublime finish. PVD (Physical Vapor Deposition) means
several layers of titanium coating were added to give the cutlery a vibrant
colour that makes a true statement on any table. Whatever your choice,
mirror or matt, daring black or glamorous copper, our coloured cutlery
collection will be the talk of the table.
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THICKNESS:
4,0 mm

MATERIAL:
18/10 stainless steel

Stock available in Asia

DESCRIPTION CODE LENGTH
MM
=— Table fork 00B0O00320 207
@— Table spoon 00B0O00325 210
®— Medium teaspoon 00B000375 138
- T3ble knife 00B0O00305 226
=—— Dessert fork 00B000340 191
@— Dessert spoon 00B0O00345 191
S—Dessert knile 00B000335 205
@— Soup spoon 00B0O0O0350 190
= BUlerspreades 00B000470 160
Stock available in Europe
DESCRIPTION CODE LENGTH
MM
@ — |arge teaspoon 00B0O00378 166
~— Steak knife 00B0O00315 257
- Fruit knife 00B0O00360 170
e— Mocca spoon 00B0O00380 114
®—— |ce tea spoon 00B0O00400 178
=>— Cake fork 00B0O00390 146
-— Fjsh knife 00B0O00410 207
@— \/egetable spoon 00B000435 225

FINISH:
mirror

PREMIERE



PREMIERE

THICKNESS: MATERIAL:
3.5 mm 18/10 stainless steel

Stock available in Asia

DESCRIPTION CODE LENGTH

MM

=— Table fork 00B000320 205

@— Table spoon 00B000325 205

®— Medium teaspoon 00B0O00375 135

- Taple knife 00B000305 226

=— Dessert fork 00B000340 182

@— Dessert spoon 00B000345 182

— Nessert knife 00B0O00335 200

@— Soup spoon 00B0O0O0350 184
Stock available in Europe

DESCRIPTION CODE LENGTH

MM

=>— Cake fork 00B000390 155

FINISH:
mirror

PREMIERE



-

\Q..“s“‘

e SN

)
a5 +E BE "
"1.-:0: ,.; ¢ o

*44 s L] .
A e TN
-Qu~4.~;~¢.' .’""' .

o -
DT A Ty

%::v;: 1A

4344441
' w'.“‘:.h b
14 it e b

e W)

149 ’vy'.., N
1" 1T V""!"]I'

WE A
.

¥ oy
N .x’-
=W oA
o af 5w m b bl m it A b
h My 'l-’-lslwrivv—d—»
Bf o u fof ot of o o 50 m b lel e
{

(o8 of mf of =

o afmfafe o o far

-f
o' afnw he  fen af e el of o mnf
w bt shlabte b ol o o shnbn ool olod o'k wi
bl w'inf m' m e’ = fel o' ot =l o o =
Betel o whufn bl bo il o = e = oo bof wlah (o of of
b’ ool o m el e o
fof= et el o aflmf o ok wf af o of o

whe’ e ol ol o fof o of o o af o

iy L BB
| ] L
fofed a1 4 of ik
- bt o of o of o ot e ) A4 T S SR =
i na-q;(.f.'.r. 1|'.P.'.‘;‘r :.4..
f | L] Jof =t = 2l of ol
ol of afinf = =) oo = of ol od oo il e o R A N1 )

Qi

of of mfef =

of

: ‘-‘i..;.li-.‘r.’q.:.l.:‘.;.q.l.m'.q.a.d fo' Joflofl ol = ;.J \ u b
f- wOwmn el of wf o w’ n i wlef ool o of oW i Bl
-'7l- —M-’rl-‘_- el i it.c.p.q.u.a.v... 1 (M

= afnf n'ntafn nf ataf of s n bhn' o ahu ol m’ sl of ot ol e Ao be bt b Nl b

Ll o il o L L SIS ARSI 1 T L B AU

ol —,-v-'-‘-b- [0 B ity LY TR0 BRI W S B

! f: y’-l‘-‘»‘J-H‘- »;u -—4‘-I~1- B EURSR S T RO M A
WA I R S A AN I -
‘ oioed o 0ol of o bof o mt o b el md bk f jof =4=h-Ae ) {

whe ol of b o ol i el of o A f b of .n.';-af ) i W HHA KR i A kit
e w18 ol ol b= b 1 o o of b (SR o' d il o ed o .y

o4~'=)
UL R R T L S RN L A e I e 1 e 1556 Vb whe bt w ook b

Pt o B TN RN YRR SRS S R S 1WA R S P S L A AR A R
e ariah i e i b e H A b A ERH il H A i A i A s =he b b ol e b H \
QR R R SR PR P A R R 1 A AL f 3 Nl b N S A \
ofof o o’ s ol Pl ot nfal ot it whaf ol v n wf ol o e o e o T o bR A o /e b A AR A AR AL B R E
B R B B e A MW SR R P A A A R U B MR AR A A AN A LR St
AR R R L ARV T A R AN P P A B e i AR S B R RN b e N o o AR AR DA AR AR A AL L
LA HPAAA A i bt b il bl e M i ey i oot LRGN R AN AR
0 At l.-l‘-‘l‘-l-:‘- L _‘;:_‘ _.:_‘_‘1.;:‘_;:; AN AR A Ao “u ] \‘; ;-!.‘0.‘); .‘.‘t: .\.‘I..‘I-.!.\;\.\l';\.l.\l'-\‘:‘s.w.\:.'».l.\.\.u
ol el of ' n el o ol ool el Ao e LNl S0 \ AR £ A A i A AR AR A )
NNy ik i R R AR A A A A FH AL hH bbb AR W
' YRR g AR R A S {HAHAARRARA
AR AR AR el AT B g ‘ =R LR R L o
0e il a e B e el AL 0 10 AR b i A (R W R L o L R VN RN S
0l Al ANt b/ abobed shol ' ebhaa et be ool o et ) b R b A A et - A AR R RN ARAAAA R L
TR W RO R R T T R Anhig M- MO A A A A AR
T b e e el ol ol NNl ol il Aol ; Al ) i HOHAAAA R
R R I R R T T R b AR AR A AR AR
i i e L b S R MW T R R i :.‘u‘.» SRANAS A Mt [ R RO RN ..\v.c:_;\.\\.‘u..v\:.{.o..,\
L/ - ./.AJ.I.LI.I‘.‘-I- .;7- ;‘;.; AL A A A A Ly " ‘“" \ H "‘ : »\ Nl T P B B WU W\ R Y \_‘ \‘-\- ‘-\.; L‘l.;\
irbinbirsrinneer INRevInntintHc oo - y \ AL AN 3 TR IS o =Y aw
: A H i A J $d SN D D AN A AN AN o W ' -\ o\ovo,l,\,l.u.t..\—..\...\.\.u.\w‘.\.t\l.\.\.\.\
FRYRYENYD ' o ool s o N A A A el Al el AT LA N b b L T L S R W
ki A ey MY M A Il P N B AR ! o et o bl N A b A A
R TR ARV TR R R e Tt i e N A s A dh A B 1 R S A ;
A A e F H o H .. N LA i Y g b s Y P
e e el e S A W AT MW RV A i R R I RN A AR AR AR R LT L I
B s Rt M B R W VRN RN R M A R I I T PR i Ay
R IR R Y RN WA Db A DA AL A b s RIS SR PN AN
PR Y R I iy WAL A A A b b e T LA b i AL A
L N RV I W RO I O MOV I VAR 1 M VIR R .o.u..;.u;.' R, PR A A '\:. .1
R N AR R O E R i AL A A AR TR
e e o I B M R Y B RV N M A i T e T A A ,",. AL v A }-\;-\"
B b e 2t 2 B I I T I N A A A AL LA A A
DV RVT VR TERYIRY R Pt et Bt Rt Rt P L RV RN ¥ N S P I R ! WAL e A A A AL
VRN TRY B Y R I I T A N : " A A AL
RYRYNVRTNIRT N RN N N M S ettt ettt & RISV N LR VN N W VY N RN M 4 ‘ A Y A A A, 1
RN VIR VRV VN MR N RN VRN RN N RN R | [ (Y] d A A A A AL D L s .‘, AL LA
TN N N O i b 4 L L ¥ B B B N N N SN BRI R RN W O NNV L A4 R L, T O WY

VI IR W G RN N LR e = ML W EL R NN LS N RN S ¥ RN R N TN RN TR LA aaa LI NI R W W N W)

e A .00, s r
i shte'e e sl ol w s le'wlen o anbivdobs o oW A0 ABAL B U AL LW AL AL S AN L ¥ J‘J“L-‘.. ed-A AALO.L‘L.H.L.\J.\LJ_\\\,
TN RV RT AN N M AN SN R ERY N N SN NS Y R NN ¥ I VR TRy T AL LA Jddd A LR ) ‘A 4 ool b0 AAALAL M U A

AL

(NSO JORY VT SN RO ittt o N NN S TN TR T TR (AT ’a ..'J .n F ottt o bbb AL L O L LA

e b b 80y o o b b BB AL L AL WAL AL e AL L L wu aaa T LA AN AN A

PPN SO VR Y Ao (N A TR VT RN Y RY T ABB rm o ooV S AAA AL AALAL)  L B A% AR s A . - .
14

210155
AURORA

THICKNESS:

MATERIAL:
3.5 mm 18/10 stainless steel

Stock available in Asia

DESCRIPTION CODE LENGTH
MM
=— Table fork 00B000320 200
@— Table spoon 00B000325 206
®— Medium teaspoon 00B000375 135
- Table knife 00B0O0O0305 2723
=— Dessert fork 00B0O00340 189
@®— Dessert spoon 00B000345 190
= Qe 00B000335 207
@— Soup spoon 00B000350 185
Stock available in Europe
DESCRIPTION CODE LENGTH
MM
~— Steak knife 00B000315 275
@®@—— [ce fea spoon 00B000400 i)
®— Mocca spoon 00B0O0O0380 115
- Table knife (standing) 00B000303 229
= Fruit knife 00B0O00360 178
=>— (Cake fork 00B0O00390 146
~—— Stegk knife (standing) 00B0O00314 207
-5l knife 00B000410 214
@— \/egetable spoon 00B000435 218

FINISH:
mirror

PREMIERE
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PREMIERE

THICKNESS: MATERIAL:
3,0 mm 18/10 stainless steel

Stock available in Asia

DESCRIPTION CODE LENGTH
MM
=— Table fork 00B000320 208
@— Table spoon 00B0O00325 207
®— Medium teaspoon 00B0O00375 144
- Table knife 00B0O0O0O305 235
=>—— Dessert fork 00B000340 185
@— Dessert spoon 00B000345 185
—— Dessert knife 00B0O00335 213
@— Soup spoon 00B0O00O350 178
Stock available in Europe
DESCRIPTION CODE LENGTH
MM
@— Large teaspoon 00B0O00378 166
—— Fryit knife 00B0O00360 169
®— Mocca spoon 00B0O0O0380 117
@®—— |ce teaspoon 00B000400 190
=>— (Cake fork 00B0O00390 144
-»— [ish knife 00B000410 211

FINISH:
mirror

PREMIERE
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Since m 1931

Amefa

THICKNESS:
3.0 mm

MATERIAL:
18/10 stainless steel

Stock available in Asia

DESCRIPTION CODE LENGTH
MM
=— Table fork, 3mm 00B000320 207
@—— Table spoon, 3mm 00B000325 204
®— Medium teaspoon 00B000375 134
- Tabhle knife 00B000305 245
=>—— Dessert fork 00B0O00340 178
@— Dessert spoon 00B000345 186
—— Dessert knife 00B000335 210
@— Soup spoon 00B0O00350 176
Stock available in Europe
DESCRIPTION CODE LENGTH
MM
— Fryit knife 00B000360 180
®— \occa spoon 00B000380 114
®— [ce tea spoon 00B0O00400 196
=>—— (Cake fork 00B000390 156
@—— \egetable spoon 00B000435 230

FINISH:
mirror

Since m 1931

Amefa
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Amefa
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AUSTIN

THICKNESS:

MATERIAL:
2.5 mm

18/0 stainless steel

Stock available in Asia

DESCRIPTION CODE LENGTH

MM

=>— Table fork X0B000320 207
@—— Table spoon X0B000325 205
®— Medium teaspoon X0B0O0O0375 142
-— Table knife X0B0O0O0O305 235
=— Dessert fork 00B000340 185
@— Dessert spoon 00B000345 185
— Dessert knife 00B000335 220

sincam 1931

Amefa
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Since “1 1931

Amefa

Creative Cooking. Delicious Dining.

¥ HK
AMEFA INTERNATIONAL LTD.
New East Ocean Centre
Unit 407-08, 4/F
9 Science Museum Road

Tsimshatsui, Kowloon, Hong Kong
Tel: +852 2753 7664
Website: www.amefa.hk
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