GuUDE

die Messer

Alpha



https://www.guede-messer.shop/

Unternehmen / Company

Geschmiedete Messer in hoéchster Qualitat und kleiner Stiickzahl von Hand herzustellen, war, ist
und bleibt die Philosophie unseres Unternehmens - seit vier Generationen und ohne Kompromisse.
Verpflichtet fuhlen wir uns der jahrhundertealten Kunst der Messerherstellung, die den Ruf der Stadt
Solingen begriindet hat.

Producing top quality forged knives by hand in small lots was, is and remains the philosophy of our
company, with no compromises for four generations. We feel bound by the centuries of tradition in the
old art of making knives, a tradition which established the city Solingen‘s reputation.
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Alpha

Aus einem Stlck handgeschmiedete Klinge aus Chrom-Vanadium-Molybdan Messerstahl. Weiter-
verarbeitung in Uber 30 manuellen Arbeitsgéngen.

Der feinpolierte Griff besteht aus robustem und pflegeleichtem Hostaform und ist spulmaschinen-
geeignet. Die Klinge ist rostfrei, eisgehéartet und handgescharft. Die Messer der Alpha-Serie erfillen
die Anforderungen der Richtlinien an Messer fur den Einsatz in der Gastronomie und bieten innerhalb
der Gude-Serien die gréBte Modellvielfalt.

The blade is hand-forged in a single piece from chromium-vanadium-molybdenum knife steel, then
subjected to more than 30 further manual work steps.

The finely polished handle is made of rugged, easy-care Hostaform and is dishwasher safe; the blade
is made from ice-hardened stainless steel, sharpened by hand. Knives of the Alpha series meet the
requirements for knives used in catering and offer the greatest variety of models among the many
Gude series.




Brotmesser / Bread knife GIUIDE

1430/21 cm die Messer

1431/32 cm

GuDE

Ealingnm Sarrrimy

1431/39



https://www.guede-messer.shop/alpha-brotmesser-571
https://www.guede-messer.shop/alpha-brotmesser-572
https://www.guede-messer.shop/

Kochmesser / Chef's knife GI IDE
1805/16 cm u—
die Messer

1805/21 cm
1805/26 cm



https://www.guede-messer.shop/alpha-kochmesser-580
https://www.guede-messer.shop/alpha-kochmesser-581
https://www.guede-messer.shop/alpha-kochmesser-582
https://www.guede-messer.shop/

Schinkenmesser / Slicing knives GI I
uDE

1765/21 cm Schinkenmesser / Carving knife -
die Messer

1765/26 cm Schinkenmesser / Long slicer

1465/26 cm Schinkenmesser / Roastbeef knife

(mit Welle) GUDE MESS

SOLNGER GERMANY



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-schinkenmesser-575
https://www.guede-messer.shop/alpha-schinkenmesser-576
https://www.guede-messer.shop/alpha-schinkenmesser-577

Zubereitungsmesser / Slicing knife

Krautermesser ,,Shark‘“ / Herb knife “Shark”
1765/16 cm

I
1749/14 cm GIU—I:)E

die Messer
Filiermesser / Fillet knife

1765/18 cm (flexibel)



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-zubereitungsmesser-573
https://www.guede-messer.shop/alpha-filiermesser-flexibel-574
https://www.guede-messer.shop/alpha-kraeutermesser-shark-583

Ausbeinmesser / Boning knife Schalmesser / Bird‘s beak GIUIDE

1703/13 cm (flexibel) 1703/06 cm

die Messer
1603/13 cm Gemusemesser / Paring knife

1703/16
/16 cm 1708/08 cm



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-ausbeinmesser-flexibel-568
https://www.guede-messer.shop/alpha-ausbeinmesser-569
https://www.guede-messer.shop/alpha-ausbeinmesser-570
https://www.guede-messer.shop/alpha-schaelmesser-556
https://www.guede-messer.shop/alpha-gemuesemesser-557

Spickmesser / Chef’s paring knife Buntschneidemesser / Decorating knife GIUIDE

1764/08 cm 1704/09 cm

1764/10 om Gemiusemesser / Paring knife die Messer
1764/13 cm 1701/09 cm

Tomatenmesser / Tomato knife

1464/13 cm
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https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-spickmesser-560
https://www.guede-messer.shop/alpha-spickmesser-561
https://www.guede-messer.shop/alpha-spickmesser-562
https://www.guede-messer.shop/alpha-tomatenmesser-697
https://www.guede-messer.shop/alpha-buntschneidemesser-559
https://www.guede-messer.shop/alpha-gemuesemesser-558

Chai Dao / Chinese chef’s knife Santoku / Santoku GI IDE
1742/16 cm 1746/14 cm  (glatt) IJ—
die Messer
1746/18 cm  (glatt)
1546/14 cm  (Kulle)

1546/18 cm (Kulle — wie abgebildet / as shown)



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-chai-dao-584
https://www.guede-messer.shop/alpha-santoku-585
https://www.guede-messer.shop/alpha-santoku-684
https://www.guede-messer.shop/alpha-santoku-kullenschliff-685
https://www.guede-messer.shop/alpha-santoku-kullenschliff-686

Hackmesser / Chopping knife

1740/18 Hacker / cleaver (400 Q)

Fleischgabel / Meat fork GIUIDE

1096/16 cm :
die Messer

1840/18 Kochmesser chinaform / Chinese chefs (300 g) 1096/18 cm

Wetzstahl / Sharpening steel

1055/26 cm



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-hackmesser-699
https://www.guede-messer.shop/alpha-chinesisches-kochmesser-698
https://www.guede-messer.shop/alpha-fleischgabel-691
https://www.guede-messer.shop/alpha-fleischgabel-692
https://www.guede-messer.shop/alpha-wetzstahl-693

Hackmesser / Cleaver GIUI DE

1741/23 cm :
die Messer

Lachsmesser / Salmon slicer

Palette / Spatula

1785/23 cm

1791/26 cm
1791/32 cm



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-palette-687
https://www.guede-messer.shop/alpha-hackmesser-688?number=Guede-1741-23
https://www.guede-messer.shop/alpha-lachsmesser-689
https://www.guede-messer.shop/alpha-lachsmesser-690

1013 Gabel / Fork 1313/12 cm  Steakmesser / Steak knife GIUI DE

1012/09 cm  Loffel / Table spoon 1314/12 cm Tafelmesser / Table knife

- -

die Messer

1380/12 cm Porterhouse Steakmesser/ Porterhouse Steak knife



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-tafelgabel-566
https://www.guede-messer.shop/alpha-tafelloeffel-567
https://www.guede-messer.shop/alpha-steakmesser-563
https://www.guede-messer.shop/alpha-porterhouse-564
https://www.guede-messer.shop/alpha-tafelmesser-565

Reinigen Sie das Messer direkt nach dem Gebrauch mit einem feuchten Tuch!

Kasemesser / Cheese knives Pflege und Aufbewahrung GIUIDE

1290/15 cm Kasemesser / Cheese knife 1. Messer niemals ungereinigt liegen lassen - besonders nach dem :
. . Umgang mit saurehaltigen Nahrungsmitteln. die Messer
1805/10 cn Hartk&semesser / Hard cheese knife 2.Messer niemals mit dtzenden oder scheuernden Mitteln reinigen.

3.Messer mit Holzgriff weder in der Spulmaschine reinigen,
noch im Wasser liegen lassen.
. . . . 4.Messer niemals lose in der Schublade lagern.
5.Niemals Schneidunterlagen aus Stein oder Keramik verwenden,

da dies die Klingen beschadigt und stumpf werden lasst.

Care and Maintenance

Clean your knife after each use with a damp cloth!

1. Never put your knife away without wiping it clean —
specially after cutting acidic foods.

. . '. 2.Never use acidic or abrasive cleaners to scrub your knife.

3.Knives with wooden grips are never to be washed in the
dishwasher or left soaking in standing water!

4.Never store your knife loose in a drawer.

5.Never use a cutting surface made from stong
these will dull or damage the cutting edg



https://www.guede-messer.shop/
https://www.guede-messer.shop/alpha-kaesemesser-578
https://www.guede-messer.shop/alpha-hartkaesemesser-579
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Katternberger StraBBe 175
D-42655 Solingen

Geschmiedete Messer aus bestem Stahl fur Menschen, die
gerne und gut kochen. Gude - Familienunternehmen seit 1910.

Forged knives manufactured from highest quality steel for people
who enjoy cooking. Glide - a family run company since 1910.

Tel: +49 (0) 212 - 81 61 66 www.guede-solingen.de
Fax: +49 (0) 212 - 81 58 40 info@guede-solingen.de

4DD-communication GmbH - Dusseldorf


https://www.guede-messer.shop/

