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Garde Manger
Food that is more attractive to the eye is more appealing to the taste. When more 
surface of food is exposed, tastes are present which would not otherwise be easily 
perceived by the palate. These professional tools allow you to make sensational 
presentations to impress any clientele. 

8-Pc. Garnishing Set 
M40000 – Unpackaged
M40000P – Packaged

 Constructed from professional grade stainless steel and molded, 
slip resistant polypropylene handles. Includes heavy-duty storage roll. 

Set includes:
 21⁄2" Peeling Knife
 Citrus Zester
 Vegetable Peeler
 Channel Knife

 Oval Melon Baller
 Double Melon Baller
 Apple Corer

Melon 
Ballers

M15300  3⁄8", 51⁄2" overall length M15800 61⁄2" overall length

Orange 
Peeler

Open Stock Garnishing Tools

M15200  1", 6" overall length

M15100 7⁄8" and 1" Double, 63⁄8" overall length
M15100P   Double, Packaged, 63⁄8" overall length

M15000   11⁄8", Oval, 61⁄8" overall length

Channel Knife

M15500 53⁄4" overall length
M15500P   Packaged, 53⁄4" overall 

length

Apple 
Corer

M15600 7" overall length
M15600P   Packaged, 7" overall length

Vegetable 
Peeler

M15700 65⁄8" overall length
M15700P Packaged, 65⁄8" overall length

Citrus Zester

M15400 55⁄8" overall length
M15400P Packaged, 55⁄8" overall length

Peeling Knife

M12602 21⁄2", 7" overall length

Julienne 
Peeler

M15960 Packaged, 71⁄8" overall length
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