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LAGUIOLE WOOD HANDLE KNIVES
Time-Honored, Tried & True.

DUAL TECHNOLOGY CARVING STATIONS
Duality. Durable. Deluxe.

While many carving stations rely solely on old-fashioned heat lamps, Bon Chef’s Duel Technology Carving Stations keep food 
warmed from below and above. Soft, gentle heat radiates from the carving shelf surface, while ambient surface lamps effectively 
maintain temperature from above, without cooking or drying out the food.

Our Laguiole Knives have defining 
characteristics, including their thin, 
sturdy blades, ergonomic handles 
and embellishments on the handle 
that don’t interfere with grip or use. 
Thanks to their timeless design, 
classic style and instantly recognizable 
quality, these are the perfect tools to 
inject elegance to any tablescape.

2951
Carving Station

Heated Marble Finish Cutting Base, 
Double Heat Lamp, Cord & Plug

500 watts, 120v/60/1-ph
26.75” x 19.5” x 14” 

42.6 lbs

2950
Carving Station

Heated Marble Finish Cutting Base, 
Single Heat Lamp, Cord & Plug

500 watts, 120v/60/1-ph
21.75” x 19.5” x 14”

36.4 lbs

S942
Steak Knife

Red Wood Handle
8.86”

S943
Steak Knife

Raw Wood Handle
8.86”
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