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FORGED VS. STAMPED
There are many choices in professional cutlery. Choose the best option for your needs.

Stamped knives are machine cut from one large strip of steel. A cutting die cuts the knife into a fi nal shape. The blade is tempered, sharpened, and fi nished, 
with machines handling most of the process. This manufacturing process makes the knives more cost effective to produce. Stamped knives are usually thinner 
and lighter, offering an economic alternative to traditional forged cutlery. 
Given their lighter characteristics, more downward force may be required compared to heavier forged blades. Because of their thinner profi le, blades may also 
require regular maintenance more often than forged cutlery. Consider buying an electric sharpener for sharpening.

Forged knives are made from a single piece of steel. The knife is heated and shaped. Then the steel is strengthened by rearranging its molecular structure via a 
high heat forging process. The result is a cutting edge that stays sharper longer and is easier to maintain. 
Forged knives have a bolster, the center support piece between the blade and the handle. This adds weight and balance to the knife and protection for your 
fi ngers. Forged knives also have a full tang, the portion of the metal enclosed by the handle. Our forged knives have a full tang, which means the knives are one 
complete piece of steel, from the tip of the blade to the bottom of the handle.

FORGED one complete piece of steel, from the tip of the blade to the bottom of the handle

STAMPED machine cut from one large strip of steel

Steel is the heart of the blade. The choice of blade materials will defi ne knife performance to a great extent, with heat 
treatment, blade geometry, and handle design all having an effect as well. 

In deciding on the right knife, consider the following blade attributes:
 • STRENGTH – hardness/ability to take a load without permanently deforming
 • WEAR RESISTANCE – ability to withstand surface abrasions
 • EDGE HOLDING – ability of a blade to hold an edge

Blades contain a variety of elements that contribute to 
the above attributes:
 •  CARBON – all steel contains carbon, which adds hardness to the blade. 

The more carbon, the harder the blade
 •  CHROMIUM – adds hardness, but also allows the knife to hold an edge. 

Also contributes to rust-resistance
 • VANADIUM – allows a knife to retain an extra-sharp edge 
 • MOLYBDENUM – contributes strength and wear-resistance
 • MANGANESE – contributes strength and wear-resistance

Brand Strength 
Wear 

Resistance
Edge 

Holding

MX3® ★★★★★ ★★★★★ ★★★★★

RENAISSANCE® ★★★★ ★★★★ ★★★★

GENESIS® ★★★★ ★★★★ ★★★★

ASIAN ★★★★ ★★★★ ★★★★

MILLENNIA™ ★★★ ★★★ ★★★

ULTIMATE WHITE® ★★★ ★★★ ★★★

KNIFE METALS
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Brand Selection
GUIDE

Renaissance®  
Triple-riveted, Delrin® handle  |  One-piece precision forged, high-carbon, no-stain German steel

• Shortened bolster for easy sharpening  
• Full tang runs entire length of handle for superior balance  
• Taper-ground edge  
• Limited lifetime warranty

Genesis®  
Santoprene® Handle  |  Precision forged, high-carbon, no-stain German steel

• Full and short bolster for durability and balance  
• Full tang runs entire length of handle for superior balance  
• Taper-ground edge  
• Limited lifetime warranty

Millennia™  
Santoprene® & Polypropylene Handle  |  High-carbon, stain-free Japanese steel

• Protective fi nger guard  
• Textured fi nger points on handle  
• Limited lifetime warranty

Ultimate White®  
Polypropylene Handle  |  High-carbon, stain-free Japanese steel

• Hollow ground blades
• Protective fi nger guard  
• Limited lifetime warranty

MX3®   Triple-riveted Delrin® handle  |  3 Layer blade. VG-10 Super Stainless Steel Core, with high-carbon steel layers on 
either side

• Superior sharpness that holds edge longer  
• 14° edge for ideal cutting angle 
• Full tang runs entire length of handle for superior balance
• HRC 60-62 for premium durability 
• Razor-sharp ground edge 
• Limited lifetime warranty
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UTILITY
Perfect in-between knife for day-to-day cutting tasks

Slice Pickles
Cut Fruit
Peel Apples
Cut Sandwiches
Slice Cheeses

CHEF’S/COOK’S
Chopping, mincing, cutting

Dice Onions
Mince Shallots
Chop Herbs
Crush Garlic
Shred CabbageSANTOKU

Chopping, mincing, cutting

NAKIRI
Chopping, mincing, cutting

Slice Vegetables

PARING
Small task produce slicing, intricate cutting for decorative garnishes

Seed Jalapeños
Slice Mangos
Create Garnishes
Trim Beans
Core Tomatoes
Devein Shrimp
Any task when a large chef’s knife 
would be unwieldy

BONING/FILLET
Separating meat from the bone

Debone Chicken, Ham, Fish
Trim Fat and Sinew
Prepare Carpaccio

BREAD
Cleanly slicing without tearing

Slice Tomatoes and Fruits which 
have a skin that can easily bruise
Cut Bread Loaves
Slice Angel Food Cake
Slice Meatloaf

CARVING
Cutting uniform slices of meat

Cut Chicken, Pork Loin
Break down larger fruits 
and vegetables
Carve Turkey, Chicken, Roast Beef, 
Baked Ham

SLICER
Cutting even, thin slices

Slice Salmon
Slice Ham, Pork Loin, Turkey Breast, 
Prime Rib

CIMITER
Butchering large pieces of meat

Remove bones from fl esh
Slice Roasts
Slice Turkey

Knife Selection
GUIDEThere are many different types of knives, each designed for a different function. 

Using the right knife for its designed purpose, provides much better results and 
makes it easier to accomplish the task at hand.
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MX3®

VG-10 Super stainless steel core

Cutlery for the performance obsessed. A tough knife 
which takes a killer edge, and holds the edge longer.

3 LAYERS OF 
FORGED STEEL

High-Carbon Steel
VG-10 Super Stainless Steel
High-Carbon SteelThe 3 layer laminated steel provides 

superior sharpness

14° EdgeTriple-riveted, ergonomically designed Delrin® handle

Laminated high-carbon stainless steel outer layers

VG-10 Super stainless steel core

Full tang runs the entire length of the handle for superior balance

3

642

1

HRC 60-62

1
2

2

3

4

5

6

VG-10 Super steel 
exposed at cutting edge

Limited lifetime warranty

5
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SANTOKU
Angle: 50/50

GYUTO
Angle: 70/30

NAKIRI
Angle: 50/50

PETTY
Angle: 50/50

M16130 300mm (11.8")
M16125 270mm (10.6")
M16120 240mm (9.5")
M16110 210mm (8.3")

M16150 185mm (7")

M16140 185mm (7")

M16160 150mm (6")
M16170 120mm (5")
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Renaissance®

Triple-riveted, one-piece precision forged German steel

Taper-ground edge allows for added stability, easy honing, long lasting 
sharpness, and increased effi ciency when cutting and chopping

High carbon, no-stain German cutlery steel resists rust, 
corrosion, and discoloration

Full tang runs the entire length of the handle for 
superior balance

Shortened bolster exposes full blade edge, 
allowing for easier resharpening

Triple-riveted, ergonomically designed Delrin® handle  

One-piece precision forged construction

Limited lifetime warranty

3

6
5

4

2

1

1

2

3

4

5

6

Rounded spine for comfort grip7

7
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Fine German steel, crafted for strength, durability, and long-lasting sharpness.  
The rebirth of a classic with extraordinary fi t, form and function.

Chef’s
M23530 10"
M23520 9"
M23510 8"
M23670 8" - granton edge

Santoku M23590 7" - granton edge

Nakiri M23660 7"

Carving M23580 10"

Slicer
M23720* 11" - granton edge

M23710* 11" - wavy edge

Bread M23650 9" - wavy edge
M23570 8" - wavy edge

Fillet M23630 7"

Boning M23550 6" - stiff
M23560 6" - fl exible

Tomato M23610 5"

Utility M23600 5"

Paring M23540 3.5"

Peeling M23640 2.5"

Fork M23620 6" - carving

*  Stamped, three-quarter tang blade
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SETS

M21850
7-Pc. Renaissance® Knife Roll Set
• Heavy-duty roll is lightweight and resistant 
 to abrasions, tears, and scuffs
• Fully adjustable, detachable shoulder strap
Set includes:
 7-Pocket Roll
 3.5" Paring
 5" Utility
 6" Boning
 8" Bread
 8" Chef’s 
 10" Sharpening Steel

M21860
10-Pc. Renaissance® Knife Case Set
• Heavy-duty case is lightweight and resistant 
 to abrasions, tears, and scuffs
• Fully adjustable, detachable shoulder strap
Set includes:
 10-Pocket Case*
 3.5" Paring
 5" Utility
 10" Sharpening Steel
 6" Carving Fork
 6" Boning
 8" Bread
 10" Carving
 7" Santoku –granton edge
 8" Chef’s

Renaissance®

Triple-riveted, one-piece precision forged German steel

M21950
4-Pc. Renaissance® Starter Set
• Heavy-duty roll is lightweight and resistant
 to abrasions, tears, and scuffs
Set includes:
 Storage Roll
 3.5" Paring
 5" Utility
 7" Santoku –granton edge

* Features a full-length zippered 
storage compartment

Packed in a color gift box  
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M23500
6-Pc. Renaissance® Stainless & Glass Knife Block Set
11 ¼" x 3 ½" x 9 ¾" high (block only)
Sleek, modern knife block is constructed from
stainless steel and tempered glass. Easy to fi nd
the right knife and complements any décor.
Set includes:
 Knife Block
 5" Utility
 8" Bread
 8" Chef’s
 6" Boning
 3.5" Paring

Convenient set confi gurations provide the key knives needed in any kitchen in one simple package. 
Each set is a unique storage solution.

Packed in a color gift box  

M23505
6-Pc. Renaissance® Wood & Glass Knife Block Set
8" x 3¼" x 9" high (block only)
 Attractive beech wood is paired with tempered glass 
in a contemporary design. Easy to fi nd the right knife 
and complements any décor.

Set includes:
  Knife Block
  5" Utility
  8" Bread
  8" Chef’s
  6" Boning
  3.5" Paring 
Packed in a color gift box  

M21970
5-Pc. Renaissance® Magnetic Board Set
9½" x 8⅝" x ¾" (board only)
Strong recessed magnetic bars to hold knife 
securely in place. Attractive rubberwood 
construction. Anti-skid pads to keep 
board in place.

Set includes:
  Knife Block
  5" Utility
  8" Bread
  8" Chef’s
  3.5" Paring 

M30720
Magnetic Knife Board – Rubberwood
9½" x 8⅝" x ¾"



11 800.221.5202   |   sales@mercerculinary.com

Genesis®

Modern design, precision forged German steel

Full tang runs the entire length of handle for superior balance

Taper-ground edge allows for added stability, easy honing, long lasting 
sharpness, and increased effi ciency when cutting and chopping

Precision forged construction for better strength and durability

Bolster strengthens the knife, adds durability, and provides excellent balance for 
better handling when cutting food. Available in short bolster.

Ergonomic Santoprene© handle offers superior comfort and a non-slip grip, even 
with wet hands. Will not break down from exposure to kitchen oils and is able to with-
stand hot and cold temperatures

High carbon, no-stain German cutlery steel resists rust, corrosion, 
and discoloration

Limited lifetime warranty

5

4

2

1

1

2

3

4

5

6

3

6
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The best handle in forged cutlery. A perfect blend of modern technology and 
fi nely crafted German steel.

Chef’s

M20610 10"
M20609 9"
M20608 8"
M20606 6"

M21080 10" - short bolster
M21079 9" - short bolster
M21078 8" - short bolster
M21077 8"  - granton edge 

- short bolster

Santoku M20707 7" - granton edge

Nakiri
M20907 7"

M21067 7" - granton edge

Carving
M20410 10"
M20408 8"
M21030 10" - granton edge

Bread M20508 8" - wavy edge

Fillet M20307 7" - fl exible

Boning M20106 6" - stiff
M20206 6" - fl exible

Utility M20405 5"

Paring M20003 3.5"

Peeling M21052 2.5"

Fork M20806 6" - carving

M21046 7" - straight

Steel M21010 10"
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SETS

M21910
Genesis® 4-Pc. Starter Set
•  Heavy-duty roll is lightweight, and resistant to 

abrasions, tears, and scuffs

Set includes:
 Storage Roll
 3.5" Paring
 5" Utility
 7" Santoku – Granton Edge
Packed in a color gift box

Genesis®

Modern design, precision forged German steel

M21900
Genesis® 4-Pc. Carving Set
•  Heavy-duty roll is lightweight, and resistant to 

abrasions, tears, and scuffs

Set includes:
 Storage Roll
 6" Carving Fork
 8" Carving Knife
 Kitchen Shears
Packed in a color gift box

M21800
7-Pc. Genesis® Knife Roll Set
•  Heavy-duty roll is lightweight, and resistant to 

abrasions, tears, and scuffs
• Fully adjustable, detachable shoulder strap 

Set includes:
 7-Pocket Roll
 3.5" Paring
 5" Utility
 6" Boning

M21810
10-Pc. Genesis® Knife Case Set
•  Heavy-duty case is lightweight, and resistant to 

abrasions, tears, and scuffs
• Fully adjustable, detachable shoulder strap 

Set includes:
 10-Pocket Roll*
 3.5" Paring
 5" Utility
 6" Boning
 6" Carving Fork
*Features a full-length zippered storage compartment

 7" Santoku – Granton Edge
 8" Bread
 10" Carving
 8" Chef’s 
 10" Sharpening Steel

 8" Bread
 8" Chef’s 
 10" Sharpening Steel

Modern design,

M21
10-P
•  He

ab
• Fu

Set 
 10
 3.5
 5" 
 6" 
 6" 
*Fea
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Convenient set confi gurations provide the key knives needed in any kitchen in one simple item package. 
Each set is a unique storage solution.

M20000
6-Pc. Genesis® Stainless & Glass Knife Block Set
11 ¼" x 3 ½" x 9 ¾" high (block only)
Sleek, modern knife block is constructed from stainless steel and tempered 
glass. Easy to fi nd the right knife and complements any décor.

Set includes:
 3.5" Paring 
 5" Utility
 6" Boning
 8" Bread
 8" Chef’s
 Knife Block
Packed in a color gift box

M20050
6-Pc. Genesis® Wood & Glass Knife Block Set
8" x 3¼" x 9" high (block only)
Attractive beech wood is paired with tempered glass in a contemporary 
design. Easy to fi nd the right knife and complements any décor.

Set includes:
 Knife Block
 5" Utility
 8" Bread
 8" Chef’s
 6" Boning
 3.5" Paring 
Packed in a color gift box

M21960
5-Pc. Genesis® Magnetic Board Set
9½" x 8⅝" x ¾" (board only)
Strong recessed magnetic bars to hold knife securely in place. Attractive 
rubberwood construction. Anti-skid pads to keep board in place.

Set includes:
 Magnetic board
 5" Utility
 8" Bread
 8" Chef’s – short bolster
 3.5" Paring

M30720
Magnetic Knife Board – 
Rubberwood
9½" x 8⅝" x ¾"

M21920
Genesis® Steak Knife Set
•  Heavy-duty roll is lightweight, and resistant to 

abrasions, tears, and scuffs

Set includes:
 Storage Roll
 6" Serrated Steak Knives
Packed in a color gift box



15 800.221.5202   |   sales@mercerculinary.com

Millennia™

High quality Japanese steel

One-piece high carbon, stain-free Japanese steel

Protective fi nger guard

Textured fi nger points provide slip resistance, grip, and safety

Ergonomic handle – a combination of Santoprene® for 
comfort and polypropylene for durability

The highest quality Japanese steel offers easy edge maintenance 
and rapid sharpening for a razor-sharp edge

Limited lifetime warranty

5 4

2
1

1

2

3

4

5

3
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Chef’s

M22612 12"
M22610 10"
M22609 9"
M22608 8"

M22611 10" - granton edge

M23830* 7.5" - wavy edge

M18010 10" - wide, hollow ground
M18000 8" - wide, hollow ground

Santoku M22707 7" - granton edge

Nakiri M22907 7"

Slicer
M13914 14" - granton edge
M23011 11" - granton edge

M23112 12" - wavy edge
M23111 11" - wavy edge

Bread

M23210 10" - wide,wavy edge

M22408 8" Offset - wavy edge

M22508 8" - wavy edge

*  Polypropylene handle

With unparalleled performance, Millennia knives are designed with innovative 
features to meet the demands of today's professional chefs. 
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Fillet
M23860 8" - narrow

M22807 7" - fl exible

Boning

M22206 6" - narrow

M22306 6"
M23850 6" - fl exible

M23810 6" - wide

M23820 6" - curved

Utility
M23406 6" - wavy edge

M23306 6"

Paring

M22003 3.5"

M23900P 3" - slim
M23903 3 pack — 3" - slim

M19901P 3" - slim, serrated
M19903 3 pack — 3" - slim, serrated

Peeling M22102 2.5"

Millennia™

High quality Japanese steel
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Millennia™

Color-Coded Handles

Chef’s

Santoku
 –granton edge

Bread
 –offset, wavy edge

Boning

Paring

M22610YL 10" - yellow
M22610BL 10" - blue
M22610RD 10" - red

M22610GR 10" - green
M22610PU 10" - purple
M22610BR 10" - brown

M22206YL 6" - yellow
M22206BL 6" - blue
M22206RD 6" - red

M22206GR 6" - green
M22206PU 6" - purple
M22206BR 6" - brown

M22707YL 7" - yellow  
M22707BL 7" - blue
M22707RD 7" - red 

M22707GR 7" - green 
M22707PU 7" - purple
M22707BR 7" - brown

M22418YL 8" - yellow  
M22418BL 8" - blue
M22418RD 8" - red 

M22418GR 8" - green 
M22418PU 8" - purple
M22418BR 8" - brown

M23930YL 8" - yellow  
M23930BL 8" - blue
M23930RD 8" - red 

M23930GR 8" - green 
M23930PU 8" - purple
M23930BR 8" - brown

M22608YL 8" - yellow
M22608BL 8" - blue
M22608RD 8" - red

M22608GR 8" - green
M22608PU 8" - purple
M22608BR 8" - brown

M23820YL 6" - yellow
M23820BL 6" - blue
M23820RD 6" - red

M23820GR 6" - green
M23820PU 6" - purple
M23820BR 6" - brown

Color-coded handles for dedicated use applications to assist in better food 
safety handling practices. Perfect component of a HACCP system. 
High-carbon, stain-free Japanese steel. Ergonomic Santoprene® and 
polypropylene handle provides comfort and anti-slip benefi ts. 

Limited lifetime warranty

Narrow Curved

Produce
M23840 6" - greenBlade shaped for easy trimming and cutting fruits and vegetables.

Leather Sheath for Produce Knife
Tough, durable leather construction.  Integral belt loop. Stitched and riveted for 
greater durability.

M23841 11.8" x 2"
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SETSMillennia™

High quality Japanese steel
Convenient set confi gurations provide the key knives needed in any kitchen in one simple item package. 
Each set is a unique storage solution.

5-Pc. Millennia™ Magnetic Board Sets
9½" x 8⅝" x ¾" (board only)
Strong recessed magnetic bars to hold knife securely in 
place. Attractive rubberwood construction. Anti-skid pads 
to keep board in place.

Set includes:
 Magnetic board
 8" Bread – offset, wavy edge
 8" Chef’s 
 7" Santoku – granton edge
 3.5" Paring - slim 

M30720
Magnetic Knife Board – 
Rubberwood
9½" x 8⅝" x ¾"

M21980 Black handles
M21980BL Blue handles
M21980BR Brown handles
M21980GR Green handles

M21980PU Purple handles
M21980RD Red handles
M21980YL Yellow handles

M21820
8-Pc. Millennia™ Knife Roll Set
•  Heavy-duty roll is lightweight, and resistant to abrasions, 

tears, and scuffs
• Fully adjustable, detachable shoulder strap 
Set includes:
 7-Pocket roll
 3.5" Paring
 6" Boning
 7" Santoku – granton edge
 8" Bread, offset – wavy edge
 11" Slicer – granton edge
 10" Sharpening Steel
 8" Chef’s 
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Ergonomic ABS handle3

Countertop PARING KNIFE DISPLAY 

Tiered design for easy 
access to knives, clear 
sight of handle colors, 
and quick restocking 

The tiered display provides an attractive and effi cient way to show and sell Millennia™ paring 
knives. Each of the 8 compartments holds 12 paring knives (96 total). Order one simple item 
number for a completely stocked display. Use refi ll numbers to reorder individual colors.

Small footprint  – 
5⅜" wide x 10" long 

Two-sided header card in 
Spanish/English on one side, 
French/English on the other

Constructed of epoxy coated, 
heavy-gauge steel

M23940  STOCKED PARING KNIFE DISPLAY 
Display includes:
 Epoxy coated 8 compartment holder
 Two-sided multi-lingual header card

PARING KNIFE REFILL NUMBERS — Packed 12 per carton 
M23900 Black
M23930BLB Blue
M23930BRB Brown

M23930GRB Green
M23930PUB Purple
M23930RDB Red

M23930YLB Yellow
M19901 Gray (serrated)

2 1

A combination of beauty and brawn. This portable 4" blade paring knife is constructed from 
Japanese steel for a sharp edge, a non-stick coating for easy release, and an ABS sheath for 
safe carrying in a jacket pocket. The attractive matrix print on the blade adds style.
M33910  4" NON-STICK PARING KNIFE WITH SHEATH

Non-stick coated blade

High-carbon Japanese steel1
2 Protective ABS sheath4

1 2 34

Non-Stick PARING KNIFE WITH SHEATH

Shipped in a full color PDQ 
display. 36 knives per display.

One-piece high carbon, high quality 
stain-free Japanese steel

Ergonomic handle – a combination of Santoprene® for comfort 
and polypropylene for durability1

2

  12 each black, blue, brown, gray 
(serrated), green, purple, red, and yellow 
handle Millennia™ slim paring knives

Paring Knife
BUCKET DISPLAYS

Display includes:
 Plastic bucket, 48 Millennia™ 3" slim paring knives, and paddle sign
 6" Dia. X 13" H (including paddle)

M23911  Color-handle display (12 each blue, green, red, yellow)
M23910  Black handle display
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COLLECTIONAsian
Traditional Japanese cutlery
This collection calls on the rich tradition of Japanese craftsmanship to provide unsurpassed performance.  

Single-blade edge is taper ground with a fi ne stone fi nish

Razor sharp high carbon, stain-free German steel

Choice of traditional wood or slip-resistant Santoprene® handles 1
2
3

1

2

3

Sashimi
Single-edge blade
6°one side / 15° other side

M24012 M24012PL 300mm

M24010 M24010PL
M24010PLLH
(Left-Handed)

240mm

Equivalent to a western slicer.  Perfect for everyday slicing, and cutting large pieces of fi sh, such as 
salmon and halibut.  Also known as yanagi or sujihiki

Santoku
Double-edge blade
16° both sides
May be used left handed 

M24407 M24407PL 165mm

Literally means “three virtues”, this all-purpose chef’s knife is used for slicing, dicing, and mincing

Nakiri
Double-edge blade
16° both sides
May be used left handed 

M24307 M24307PL 165mm

The classic rectangular shaped blade is designed to quickly slice produce paper-thin, especially vegetables without hard seeds

Deba
Single-edge blade
6°one side / 15° other side

M24106 M24106PL 150mm

M24204 M24204PL 100mm

Used as cleavers in Japanese kitchens and are used mostly to cut through fi sh heads and tails and other 
types of heavy use. Deba knives are heavy and most have a one sided bevel.

Limited lifetime warranty

Santoprene® Handle

Wood Handle

1

SANTOPRENE®

HANDLE
WOOD

HANDLE

Santoprene handles have clamshell packaging. Wood handles packed in wood box.
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WHITE®Ultimate
Crafted from Japanese steel
An exceptional combination of quality, design, materials and craftsmanship for the value minded kitchen. 

Razor sharp, high carbon, stain-free Japanese steel

Protective fi nger guard

Ergonomic polypropylene handle with textured fi nger points 
for better grip, slip-resistance, and safety

Easy edge maintenance and rapid sharpening

4 2

1

2

3

4

3

Limited lifetime warranty

1

Chef’s
M18150 12"
M18120 10"
M18110 8"

Slicer M18140 11" - wavy edge

Bread M18130 8" - offset, wavy edge

Fillet M18160 7"

Boning M18100 6"

Paring M18170 3"

5 Hollow ground blade

5
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Cleaver
These kitchen staples are primarily used for cutting through thin or soft bones, or through hard vegetables such as squash, where twisting may 
chip or shatter a slicing blade. Blades made from stain-free German steel for greater durability. A variety of sizes are offered to meet the needs 
of almost any kitchen.

M21020
8" Chinese Chef’s Knife - 
Santoprene® handle

M21028
8" Duck Slicer - 
Santoprene® handle

M14707
7" Kitchen Cleaver - 
polypropylene handle

M14706
6" Kitchen Cleaver - 
POM handle 

Cimiter

M13610
10" -  polypropylene 

handle

M13612
12"  - granton edge

- polypropylene handle

Kitchen Fork
A wide array of sizes and styles are available to tackle 
almost any task where a fork is required. 

Knife Guard
Edge protector/guard - safely store and transport knives with blade 
guards. Made of black polypropylene, this simple yet effective edge 
protector ensures the fi ne blades of your knives stay sharp and in 
perfect condition.

Item # Series
Fork 

Length
Overall
Length Construction Handle Type

M20806 Genesis® 6" 101⁄2" Forged Santoprene
M21046 Genesis® 7" 113⁄4" Forged Santoprene
M23620 Renaissance® 6" 105⁄8" Forged Triple-riveted POM
M14007 Millennia™ 7" 123⁄16" Stamped Polypropylene
M23800 Millennia™ 8" 13" Stamped Polypropylene
M18380 Hell's Handle® 8" 131⁄8" Stamped Heat-Resistant Nylon

Item #
Knife

Guard Size Knife Size Knife Style
M33110P 4" x 1" 21⁄2" - 31⁄2" Paring, Peeling
M33111P 6" x 1" 5" - 6" Boning, Utility, Tomato
M33117P 6" x 2" 6" Chef’s, Nakiri
M33115P 8" x 11⁄2" 7" - 8" Carving, Fillet, Bread, Utility
M33113P 8" x 2" 7" - 8" Chef’s, Santoku, Nakiri, Cleaver
M33116P 10" x 1½" 10" Carving, Sashimi
M33112P 10" x 2" 9" - 10" Chef’s, Bread
M33114P 12" x 2" 11" - 12" Chef’s, Slicer

M50300
Countertop Knife Guard Display
12" D x 23½" H
Spinning wire rack holds up to 48 pieces

(Product shown not included)

TOOLSMercer®

The chef’s choice

Primarily used for butchering large pieces of meat. Curved blade enhances the ease of a single pass cut in removing 
bones from fl esh.

M23620
6"- carving

M20806  
6"- carving

M21046
7" - straight

M23800
8" - cook’s

M18380
8" - heat-resistant

M14007
7" - straight
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M18800P  10" Spatula  - straight
 - polypropylene handle

SPATULA

M18820P  8" Spatula  - offset
 - polypropylene handle

M18830P  41⁄4" Spatula  - offset
 - polypropylene handle

SHEARS

M14800P  81⁄2" (overall length)
• Two-piece comfort handle
• High-carbon German steel
• Comes apart for easy cleaning

• Built in bottle opener/nutcracker
• Built in lid lifter

M33042P  8" (overall length)
• Polypropylene handle
• Stainless steel

• Comes apart for easy cleaning
• Built in bottle opener/nutcracker

WAITER’S CORKSCREW 
M33082  43⁄4" length (closed)
The easiest and most effi cient waiter’s corkscrew available.
• Non-stick coated, hardened steel 5 turn worm that will not tear cork
•  Double lever hinge keeps worm parallel to bottle neck for smoother 

cork removal
• Contoured fi nger grips 
• Serrated edge knife for better foil removal

HERB SCISSORS M35150  7.6" (overall length)
Ideal for busy kitchens, this easy-to-grip, 18-8 stainless steel 
5-blade herb scissors provide a quick and easy solution for the 
busiest professionals to mince, cut, or chop fresh herbs. 
• Cuts quickly and easily, saving time and energy
• Soft-grip handle minimizes hand fatigue
•  Multi-use cover protects blades when not in use and integral 

cleaning tool quickly and safely gets between blades

PEANUT BUTTER SPREADERS
M18790PB  Plain edge
M18780PB  Wavy edge
The handles have a color similar to peanut butter, providing an 
easy-to-use and implement system to work with nut butters and foods 
containing nuts. Kitchen staff can easily segregate these spreaders 
for dedicated use.
• Color-coded handle for dedicated use for foods containing nuts
• 31⁄2" blade – plain or wavy edge
• Precision ground stainless steel blade
• Sure grip polypropylene handle

No matter how you have to slice, dice, cut, serve or prep, 
Mercer has the tool for the job.
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Stands up to the heat

Precision ground stainless steelDual-textured fi nish for extra grip and slip resistance

Innovative High Heat-Resistant Handle absorbs 50% less 
heat, staying cool to the touch Sanitary sealed handle design

Limited lifetime warranty

4

2 1

1

2

3

4

3
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The unique formulation of these handles absorbs 50% less heat than standard polypropylene handles, 
remaining cooler to the touch longer. The handles also safely withstand temperatures up to 450°F (232°C). 
Precision ground stainless steel blades provide the perfect combination of fl exibility and stiffness.

Long
Handled

M18330 8" x 3" 22"

Turner M18300 8" x 3" 143⁄4"

Perforated M18310 8" x 3" 143⁄4"

Heavy-Duty

M18340 5" x 3" 113⁄8"

M18280 5" x 4" 121⁄2"

M18290 6" x 5" 131⁄2"

M18350 8" x 4" 16"

Square
Edge

M18320 6" x 3" 131⁄2"

M18360 8" x 3" 15"

Fish Turner
M33183 3" x 6" 111⁄2"

M18390 4" x 9" 14"

Fork M18380 8" 131⁄2"

Bench
Scraper

M18370 6" x 31⁄2" 6" x 5"

OVERALL
LENGTH

BLADE
DIMENSIONS

450°F
232°C
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TOOLSMillennia™

All-around kitchen performers

OVERALL
LENGTH

BLADE
DIMENSIONS

Designed to be durable and sanitary to meet the needs of commercial kitchens. 
Molded polypropylene handles for an extra-sure grip. Precision ground stainless steel 
blades with the right mix of fl exibility and stiffness.

Turner M18700 8" x 3" 143⁄4"M18700PU

Perforated M18710 8" x 3" 143⁄4"M18710PU

Heavy-Duty M18740 5" x 3" 113⁄8"

Square
Edge

M18720 6" x 3" 131⁄2"

M18730 4" x 21⁄2" 113⁄8"

Pie Server
M18770 5" x 3" 11"M18770PU

M18760 5" x 2" 101⁄2"M18760PU

Mini-Turner M18750 21⁄2" x 21⁄2" 81⁄2"

Spreader
M18790 31⁄2" 81⁄2"M18790PU

M18780 31⁄2" - 
wavy edge 81⁄2"M18783 — 3 pack

M18780PU

Fork M23800 8" 131⁄2"

Bench 
Scraper

M18810P 6" x 3" 6" x 5"
M18810PU

NEW

NEW

NEW

NEW

NEW

NEW

NEW
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Only a knife company would make a blade from the same high-performance, Japanese steel found in our Millennia™ knives. The wheels are 
ground to a razor sharp edge that cuts through pizza and fl atbread like nothing else. The ergonomic handle is molded from a combination of 
Santoprene® and polypropylene that provides slip-resistance and comfort.

PIZZA CUTTERS
Millennia™

The best pizza cutter on the market.

Replaceable blade

Ergonomic handle with slip resistant Santoprene® 
and durable polypropylene

Precision ground razor sharp edge

Stain-free, high carbon steel blade

Ultra smooth mechanism for faster and easier cutting

1

2

3

4

5

1

2

3

4

Black Handle M18604BK 4"

M18602BK 23⁄4"

White Handle M18604WH 4"

M18602WH 23⁄4"

Purple Handle M18604PU 4"

M18602PU 23⁄4"

Replacement Wheel
M18605 4"

M18603 23⁄4"

5

Textured fi nger points and fi nger guard6

6
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MANGERGarde
Food that is more attractive to the eye is more appealing to the taste. When more surface of food is exposed, 
tastes are added that would not otherwise be easily perceived by the palate. These professional tools allow you 
to make sensational presentations to impress any clientele. 

Melon Baller

M15300 3⁄8"

M15200 1"

M15100 7⁄8" and 1" Double
M15100P Double - packaged

M15000 11⁄8" Oval

Channel Knife M15500
M15500P Packaged

Apple Corer M15600
M15600P Packaged

Orange Peeler M15800

Vegetable Peeler M15700
M15700P Packaged

Citrus Zester M15400
M15400P Packaged

Peeling Knife M12602 21⁄2"

Julienne Peeler M15960

M15990
9-Pc Carving Set
Everything you need to produce 
incredible culinary presentations in one 
convenient kit. Constructed from razor 
sharp, high carbon, stain-free steel and 
molded, slip resistant polypropylene 
handles. Heavy-duty storage roll.  

8-Pc Garnishing Set 
 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

M40000 - Unpackaged
M40000P - Packaged

Carving Knife

Melon Baller

Ceramic
Sharpening Stone
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MEASURING
The right size every time

To be a great culinary professional requires 
precision and consistency. These products 
offer quick and easy reference to ensure 
foods are cut and prepared to the exact size 
you want every time. 

MERCER CUTS™

M33242
Mercer Cuts™ 9" Competition Knife
•  Specially designed to achieve perfect classic cuts in competition tasks
• One-piece, precision forged, high carbon, no-stain German steel
• Blade, bolster, and full tang are designed for optimum weight distribution

• Triple-riveted, ergonomic Delrin® handle
• US measurements and shapes on one side, metric on the other

MERCER RULES™

An excellent reference tool for culinary students, professionals, and cooking enthusiasts. 
Mercer Rules Mini™ designed to fi t in shirt or chef coat pockets. Constructed from durable 
stainless steel. These handy tools help:
• Make precise classic knife cuts
• Reference accurate liquid, temperature, and weight conversions
• Store and cook foods at the correct temperature
• Select the right knife for a particular task
• Use the correct ingredient ratio for pie dough, pâte á choux, and pasta dough

M33243  Mercer Rules Mini™ 51⁄4" x 3"

M33241  Mercer Rules™ Culinary Ruler 121⁄4" x 5"

MORE TOOLS

M33241S  Mercer Rules™ Spanish Culinary Ruler 121⁄4" x 5"

M18370  
Hell’s Handle® 
Bench Scraper 
31⁄2" x 6" M21020PAN  

Chinese Chef’s 
Knife 8" x 3" - with 
measurements

M21020PAN  
Chinese Chef’s 
Knife 8" x 3" - with 
measurements
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SHARPENING
Keep your edge

SHARPENING VS. HONING
Sharpening a knife involves removing steel from the blade, exposing new steel, which must then be polished and refi ned to the chefs desired 
level. Honing does not remove steel from a knife, instead it “stands up” an edge that has rolled.

The edge of all knives will roll, making them seem dull. Some edges will roll faster due to steel hardness, alloy type, cutting surface and how the 
knife is used. The cutting edge needs to be realigned, and then will cut with precision. The frequency a user will hone their knives depends on 
edge retention, desired sharpness and cutting ability, cutting surface, knife use and knowledge in how to use the honing rod.

Mercer offers an array of options to keep cutlery sharp and operate at peak performance. Choose the right option 
to get the most out of your knives.

Metal Steels
Traditional metal steels are used to hone an edge that has rolled during use. The honing steel will “stand up” the 
edge and increase cutting performance, while decreasing the frequency of sharpening. 

Diamond Steels
Diamond steels sharpen the knife by removing steel. The diamond steel works very quickly and will leave the knife 
with an aggressive cutting edge. 

Ceramic Sharpeners
Ceramic sharpeners hone more effectively than metal steels, and provide the user with a smoother edge, 
which increases cutting effi ciency. The smoother honing surface decreases edge damage, resulting in less 
frequent sharpening. Less frequent sharpening  increases the life span of a knife.

Triple Diamond™ Electric Sharpener
A sharpening system with three different grits - Coarse for creating a new edge; Medium for refi ning the edge; 
Fine grit to polish the edge for clean cuts. Pre-set angles eliminate worry about setting bevels or maintaining angles. 
Much faster creation of a beveled cutting edge. For high traffi c kitchens with chefs needing a quick touch up.

Manual Hand Sharpener
Two stage system where the fi rst stage cuts in a bevel and the second stage cleans and polishes the new edge. 
Compact size for easy transportation.

Sharpening Stones
Dual grit stones with each grit being used for a different purpose – removing light damage, creating a new 
bevel, refi ning the edge, and polishing the edge. These grits keep knives at their peak performance, depending 
on what condition the blade is in. The Starter Stone is an all-purpose stone. The Finishing Stone is for achieving 
ultra-fi ne edges.

Pocket Sharpener
A small, portable solution that contains tungsten steel rods on one side for sharpening, and ceramic rods on the 
other for honing. Ideal for people on the move and in need of a quick tune up. 
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CERAMIC SHARPENERS
High performance ceramic for superior sharpening. Aligns the knife edge as it 
sharpens. Works quickly, taking less time to get blade to peak condition. Super 
strong ceramic provides excellent durability. Ergonomic nylon handle with hand 
guard for safety and ring for easy storage.

M14410 10"
M14412 12"

METAL STEELS
These steels hone knives, removing burrs from knife edges. 

M21010 10" Genesis® - Santoprene® handle

M14510 10" German steel, polypropylene handle
M14512 12" German steel, polypropylene handle

COMBINATION
SHARPENING STONES
Keep cutlery performing at peak levels with our sharpening stone system. 
Each stone contains a different grit level on each side. The Starter Stone has 
coarser grit levels to repair damaged edges or for blunt knives. The Finishing 
Stone is made with fi ner grit levels for eliminating burrs on the knife blade 
edge. Each stone includes a silicone base holder.
• High-grade corundum construction for professional sharpening
• Two grit levels for fi ner blade sharpness
•  Silicone base holder creates non-skid surface 

and prevents damage to work surface
• Packed in a color retail box

onal sharpening

M15951
Starter 400/1000 Grit

M15952
Finishing 1000/3000 Grit

DIAMOND SHARPENERS
Diamond coated sharpeners create a new bevel on the knife 
edge, leaving it razor sharp. 

SHARPENING GUIDE
Designed to train users to hold a knife at the proper angle when sharpening.
• Easiest and most accurate sharpening guide available
• Ideal sharpening angle for ultimate knife performance
• Ceramic inserts for longer life

M15950 Mercer Guides™

“For use with Chef’s knives 6" and larger”

M15910 10" Diamond Sharpener, polypropylene handle
M15912 12" Diamond Sharpener, polypropylene handle
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ELECTRIC
Keep your knives sharper longer in seconds with this 
unique three-stage knife sharpener. Knife edges stay sharper
up to 3 times longer with the patented triple beveled edge.
• Contains 100% diamond abrasives 
•  Ultra-fi ne stropping stage for an astonishingly sharp 

edge in seconds
•  Sharpens all types of knives - straight edge or serrated, even 

pocket knives and sporting knives
•  Extremely safe and easy-to-use with no special training required 
•  Powerful high speed motor and precision guides guarantee 

perfect results every time
• 125 Watts. 5’ cord.

M10000  Triple Diamond™ Electric Knife Sharpener

HANDHELD
This sharpener will produce a double beveled edge on a straight blade … 
the secret to keeping knives sharper, longer.
• Made with 100% diamond abrasives
•  Patented precision guides for accurate control of the sharpening angle 

and foolproof results
•  Unique sharpening technology for an extremely sharp, burr-free edge 

with lots of “bite”
•  Two stages – sharpening & honing, provide an arch-shaped edge 

that is strong and durable
•  Sharpens all types of knives - straight edge or serrated, even pocket knives 

and sporting knives
• Comfortable textured handle for a secure hold  

M10200 Double Diamond™ Manual Knife Sharpener

See HOW TO VIDEO

MADE IN USA

MADE IN USA

POCKET SHARPENER
Convenient size goes anywhere for quick sharpening. Features tungsten steel 
for coarse sharpening & ceramic rods for fi ne sharpening. Rubber molded feet 
for safety and stability. Textured surface for better grip.

M15940 Blister card packaging
M15940B Bulk packed

SHARPENING
Keep your edge
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These time saving mats fi t neatly into full and half size sheet pans, or can be used as work mats on counters. 
Can also be placed under cutting boards to keep boards more stable during use.

Silicone BAKE/WORK MATS

•  Food Grade Silicone over reinforced fi berglass to 
withstand temperatures up to 480°F (250°C)

•  Printed measure marks for easy size reference in 
inches or cm

• Naturally non-stick, reducing need for fats or oils
• Safe for use in oven, freezer, or microwave

M31087BK  Full Size - 161⁄2" x 241⁄2", Black Border
M31087PU  Full Size - 161⁄2" x 241⁄2", Purple Border
M31093BK  Half Size - 11 7⁄8" x 161⁄2", Black Border
M31093PU  Half Size - 11 7⁄8" x 161⁄2", Purple Border

These cutters provide smooth, clean and even cuts from 
their beveled cutting edge. Rounded top edge is easy to 
grip and comfortable to use. Height: 13/8". Dishwasher safe. Nylon CUTTER SETS

Rounded top edge provides comfortable grip

One-piece seamless design for superior sanitation

Beveled cutting edge for greater precision

Each set nests conveniently in a plastic case

1

2

3

4
1

2

3

4

M35501  9 Piece Fluted Round 
3, 4, 5, 6, 7, 8, 9, 10, 11 cm

M35502  9 Piece Plain Round 
3, 4, 5, 6, 7, 8, 9, 10, 11 cm

M35503  9 Piece Fluted Square
3, 4, 5, 6, 7, 8, 9, 10, 11 cm

M35504  9 Piece Plain Square
3, 4, 5, 6, 7, 8, 9, 10, 11 cm

M35506  7 Piece Fluted Heart 
2.5, 4, 5.5, 7, 8.5, 9.8, 11.2 cm

M35507  7 Piece Plain Heart
2.5, 4, 5.5, 7, 8.5, 9.8, 11.2 cm

M35505  5 Piece Plain Star
2.5, 4.2, 6, 7.6, 9.5 cm
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TYPE FINE/ZESTER RIBBON

USE Citrus zest, parmesan, spices, ginger Chocolate, nuts, coconut, 
soft cheeses, zucchini, onions

NARROW 
13/16" W x 15" L 

M35401 M35402

WIDE  
27/8" W x 111/2" L

M35406 M35407

OUTPUT

GRATING PATTERN

5 GRATING PATTERNS TO CHOOSE FROM

These versatile and mobile utensils can be used all over 
the kitchen. Small size allows grating over bowls, cooking 
vessels, or plates. 

Mercer
GRATES™
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SHAVER COARSE EXTRA COARSE
Chocolate, hard cheeses, cucumbers, 

garlic, ginger
Hard cheeses, carrots, coconut, 

chocolate
Zucchini, potatoes, soft cheeses, 

carrots, cabbage 

M35403 M35404 M35405

M35408 M35409 M35410

Acid etched blades for a super sharp 
cutting surface that stays sharp longer  

 Heavy-duty 18-8 stainless steel blades are resistant to corrosion and pitting  Rounded ergonomic handles are made 
from durable polypropylene and comfortable, 
slip-resistant Santoprene® 

Convenient hanging hole

Silicone stability bar adds 
a non-slip surface to rest 
on a work surface

Snap on cover for safety 
during storage
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117/8" MIXING SPOON
These incredibly durable spoons will not damage food like metal spoons. 

Stands up to the heat

High temperature nylon can be used with 
cookware on the stovetopOne-piece construction

Won’t damage non-stick cookware surfaces Deep bowl1

2

3

4

3 21
4

M33182RD
red

M33182BL
blue

M33182TN
tan

M33182GR
green

M33182PU
purple

M33182BR
brown

M33182YL
yellow

M33182BK
black

M33182WH
white

430°F
220°C
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12" x 3½" SLOTTED SPATULA
Thin, fl exible blade is designed to pick up delicate or large items without damage.  

These utensils are constructed from a specially formulated glass-reinforced nylon to be 
used in high temperature applications (heat resistant to 430°F/220°C). These tools have 
incredible durability, and are stain & odor resistant. One-piece construction makes these 
the most sanitary utensils available. Many styles, sizes, and colors are available to meet all 
your culinary needs and comply with HACCP or designated use programs. 

M35110RD red

M35110BL blue

M35110GY gray

M35110GR green

M35110PU purple

M35110BR brown

M35110YL yellow

M35110BK black

M35110WH white

Convenient hanging hole

One-piece construction

Beveled edge gets under food quickly and precisely

Channeled handle design for greater strength 
and comfortable thumb rest  

1

2

3

4

430°F
220°C

Safe for use with non-stick cookware5

1

2
34

5

High temperature nylon can be used with 
cookware on the stovetop6

6
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M35100RD
red

M35100BL
blue

M35100GR
green

M35100PU
purple

M35100BR
brown

M35100YL   
yellow

M35100BK   
black

M35100WH   
white

91/2" UTILITY TONGS
Functional, durable and good looking. Great on the buffet or in the kitchen.

Stands up to the heat

3

2
1

4

Safe for use with non-stick cooking surfaces

Beveled edges for greater control when picking 
up food

One-piece construction springs back to shape 
use after use

Nylon material will not damage food during handling

1

2

3

4

Seamless design for better sanitation5

5

430°F
220°C

High temperature nylon can be used with 
cookware on the stovetop6

6
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M35123
153⁄4"

M35122
133⁄4"

M35121 
117⁄8"

M35120
97⁄8"

MIXING SPREADING

SPOOTENSIL®

Four sizes to choose from.

These utensils are constructed from a specially formulated glass-reinforced nylon to be used in high temperature applications 
(heat resistant to 430°F/220°C). These tools have incredible durability, and are stain & odor resistant. One-piece construction makes 
these the most sanitary utensils available. Many styles, sizes, and colors are available to meet all your culinary needs and comply 
with HACCP or designated use programs. 

Unique shape is great for mixing, stirring, and spreading food

Ribbed handle design provides superior strength

Convenient hanging hole for quick access in the kitchen and easy storage

1

2

3

1 23

430°F
220°C

High temperature nylon can be used with cookware on the stovetop4

4

FOLDING
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How food is presented is as important as the quality and preparation of the dish. Eating is an experience for all the senses, and maximizing the 
customer experience is the ultimate goal. Mercer is proud to offer an extensive line of tools that provide chefs the opportunity to unleash their 
innermost creativity and vision. Brushes, wedges, tongs, and spoons can be used separately or together, to create a dizzying array of designs to wow 
patrons over and over.

PlatingTOOLS
Plating is an art, and every artist needs their tools.  
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SOLID BOWL
Deep well bowl for excellent capacity. Tapered bowl front for superior 
pouring and drizzling.
M35138 9" (1.3 oz.)
M35140 7 7⁄8" (.7 oz.)

Until now, a great plating spoon was nearly impossible to fi nd. These new spoons provide the solution to the challenges chefs shared with us. 
Available in different sizes and capacities for greater fl exibility. Satin fi nish handles to hide wear.

SLOTTED BOWL 
Unique slotting pattern design allows solids to be separated from liquids 
quickly and easily.
M35139 9"
M35141 7 7⁄8"

SAUCIER
These plating pieces are perfect for drizzling sauces, dressings, 
and oils with precision. Choose from a large or small capacity bowl, 
both with a tapered directional spout providing excellent control 
over product fl ow rate.  
M35142 81⁄2" (1 oz.) 
M35143 75⁄16" (.4 oz.)

PLATING SPOONS

Bowls shaped for precise pouring

Designed with ideal balance for optimal control

Dual Micro-Serrations for better stability

18-8 Stainless Steel

1

2

3

4

1 23 4
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STRAIGHT
Versatile design can be used in a variety of applications.

M35132 113⁄4"
M35130 9 3⁄8"
M35135 6 1⁄8"

CURVED TIP
Tong ends bent at 40° for easier placement at different angles.

M35133 113⁄4"
M35131 9 3⁄8"
M35134 6 1⁄8"

This collection of 18-8 Stainless Steel Plating Tongs was designed to allow chefs to place any kind of 
small or delicate food precisely where they want and avoid damaging the food product. Multiple styles 
(offset, curved, straight, and fi ne point) and sizes are available to handle almost any application. 

PRECISION TONGS

18-8 Stainless Steel

Inside of tong tips are serrated for better grip on food

Strategically placed micro-serrations on outside of tong 
for improved stability1

2
3

12
3

OFFSET
Ultra-fi ne tips designed for handling the most delicate foods 
and precise placement of small ingredients.

M35137 7 7⁄8"
M35136 61⁄2"

FINE POINT
Finely machined tips and curved design for precise placement 
of the smallest or delicate foods.

M35144 6 1⁄8"
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OFFSET SPATULA
41⁄4" Offset blade is ideal for lifting and plating delicate items 
with fl at bottoms that might be damaged by tongs or spoons. 
Taper ground stainless steel blade for even fl exibility. 
Polypropylene handle is comfortable and dishwasher safe. 
Blade is 3⁄4" wide. 

M18830P 41⁄4" x 3⁄4"   

8 PIECE PLATING KIT
One simple item number to get all the essential 
items needed for attractive presentations. 
Heavy-duty 6 compartment storage roll for easy 
transport and storage.

Set includes:
 M18830  41⁄4" Offset Spatula
 M35142  Saucier Spoon
 M35136  61⁄2" Offset Tong
 M35134  61⁄8" Curved Tip Tong

M35149 8 Piece Plating Kit   

MERCER TASTE™ TASTING SPOON/FORK
Go green with Mercer Taste™. This utensil provides both a spoon and fork end for tasting foods during 
cooking to make sure you get it just right.

• Compact size (6 5⁄8") fi ts into the shoulder pocket on any chef jacket
• Micro-serrations for sure grip
• 18-8 Stainless steel for quick and easy cleaning
• Dishwasher safe

M33920 Mercer Taste™ 

 M35130  9 3⁄8" Straight Tong
 M35139  9" Slotted Plating Spoon
 M35140  7 7⁄8" Solid Plating Spoon
 M30920  6 Compartment Roll

PlatingTOOLS

6 COMPARTMENT STORAGE ROLL
M30920 
6 Compartment Storage Roll
Create your own plating set and take it wherever you need.
• Heavy-duty construction
• 6 Elastic pockets
• Velcro closures
(Plating Tools not included)
*Maximum product length 10"
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Silicone
PLATING TOOLS 

Tools for Creative Plating

M35601 60° Angle

M35602 Comb

M35603 Saw Tooth

M35604 5mm Round Arch

M35605 3mm Lancet Arch

Color-coded brush head for easy identifi cation of 
brush style480°F (250°C) Food-safe silicone brush head is 

fl exible to keep perfect contact with plate

High temperature nylon handle is carefully 
tapered to allow for multiple gripping positions

Handle is textured for sure grip even with wet hands
1

2

3

4

Color-coded tip matches the brush head for easy 
identifi cation if brush head down in a water bath5

12 3
4

5

SILICONE BRUSHES
Designed to be the ideal size with superior balance, these brushes are easy to work with and provide excellent control. Choose from 
5 different brush head shapes to get just the right pattern. Overall length: 75⁄8". Brush head width: 3⁄4"

430°F
220°C
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Sideview of 
silicone wedge

SILICONE WEDGES
Pliable, comfortable silicone makes using these 
tools a pleasure. Constructed from the ideal 
silicone material, providing the right amount of 
flexibility to keep the wedge tip firmly against the 
plating surface for precise lines and patterns. 
8 different patterns to choose from for tremendous 
flexibility. Dishwasher safe.

Overall dimensions: 33/4" x 21/2"
Wedge tip width: 21/4"

M35606
3mm Graduated 

Lancet Arch

M35607
Saw Tooth

M35608
5mm 

Round Arch

M35609
4mm 

Horseshoe Arch

M35610
45° Angle

M35611
Plain

M35613
5mm Square 

Notch - 5 Gaps

M35612
4mm Square

Notch - 3 Gaps

Tapered end for more precise patterns

Color-coded for easy identifi cation. Colors for patterns 
consistent for wedges and brushes

Food-safe silicone is heat resistant to 480°F (250°C)

Recessed thumb rest for comfortable grip 
and better control

Convenient hanging hole for storage and keeping 
together as a set

1

2

3

4

5

21⁄4" width for broad patterns on plates or platters 6

1

2

3

4

5

6

These innovative tools provide incredible 
artistic license to culinarians. A tremendous 
amount of research and testing was put 
into this line to achieve tools with ideal 
balance, precision, and usability. Tool 
shapes were carefully designed to provide 
variety, fl exibility, and tasteful complements 
to dishes. Each tool has the exact degree 
of fl exibility for clean lines and total control.



Take the guesswork 
out of potential 
cross-contamination, 
protect your 
customers, and the 
bottom line
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Food Allergies are a growing public health concern and the number of people looking to reduce or eliminate gluten 
from their diets is increasing rapidly. When addressing these issues, it is essential that customers feel foods are being 
handled safely and with a process that minimizes risk.  
Mercer has designed and developed a comprehensive offering of knives and utensils which provides an easy to 
identify and implement system which helps create special food allergen procedures to avoid cross-contamination when 
prepping, cooking, or serving food. The prominent purple color signals staff to maintain their dedicated use.

Allergen Safety
PRODUCTS

™

S A F E

MILLENNIA™ CUTLERY
Millennia knives have ergonomic handles that 
are a combination of Santoprene® for comfort and 
polypropylene for durability. Manufactured from 
the highest quality Japanese steel for easy edge 
maintenance and rapid sharpening for a 
razor-sharp edge.

M22610PU
10" Chef's

M22608PU
8" Chef's

M22418PU
8" Bread –offset, wavy

M22707PU
7" Santoku –granton

M22206PU
6" Boning –narrow

M23820PU
6" Boning –curved

M23930PU
3" Paring –slim
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Allergen Safety PRODUCTS

MILLENNIA™ TOOLS
Precision ground 18-8 stainless steel blades 
for excellent fl exibility and durability. Textured 
polypropylene handles for an extra sure grip. 

M33182PU
117⁄8" Mixing Spoon

M35110PU
12" Slotted Spatula

M35100PU
9 1⁄2" Utility Tongs

HELL'S TOOLS®

• Heat resistant to 430ºF (220ºC)
•  Specially formulated glass-reinforced nylon
•  One-piece construction

M18700PU 8" x 3" Turner

M18710PU 8" x 3" Turner – perforated

M18770PU 5" x 3" Pie Server

M18760PU  5" x 2" Pie Server

M18780PU 31⁄2" Spreader – wavy

M18790PU 31⁄2" Spreader

M18810PU 6" x 31⁄2" Bench Scraper

MILLENNIA™ PIZZA CUTTERS
Stain-free, high carbon steel blade with precision ground edge. 
Ergonomic and slip resistant Santoprene® and polypropylene handle. 
Ultra smooth mechanism for faster and easier cutting.

M18604PU 4" Wheel

M18602PU 2¾" Wheel
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™

S A F E

SILICONE BAKE/WORK MATS
Ideal for almost any baking application or as a work mat on a counter 
surface. Available in full and half size.

M31087PU  Full Size 16 1⁄2" x 24 1⁄2"
M31093PU  Half Size 11 7⁄8" x 16 1⁄2"

ALLERGEN SAFETY STORAGE TOTE
The tote provides a safe, effi cient, and convenient way to store all of your Allergen Safety Products in one convenient place. The purple color 
clearly identifi es the tote is for storage of products designated exclusively for use with allergen-safe/gluten-free foods, keeping them segregated 
from other utensils. Locking lid keeps dust and dirt out.  Carrying handle makes transportation easy. 
Top inside dimensions: 171/8" x 121/2". Inside height: 103/4". Bottom inside dimensions:  153/4" x 111/4".

M33064 Allergen Safety Storage Tote 

Folding top carrying handle

Locking lid

Translucent purple polypropylene tote

Stackable and nestable

1

2

3

4

ALLERGEN SAFETY KIT
One simple item number provides a comprehensive set of tools to 
implement an Allergen Safety program with a convenient storage solution. 

Set includes:
 Storage Tote
 Cutlery
  10" Chef’s, 8" Chef’s, 8" Offset Bread, 7" Santoku, 

6" Narrow Boning, 6" Curved Boning, 3" Slim Paring
 23⁄4" and 4" Pizza Cutters
 Turners & Servers
  Turners - 8" x 3", 8" x 3" Perforated, Pie Servers – 5" x 3", 5" x 2", 

Spreaders – 31⁄2" plain and wavy edge, Bench Scraper
 Hell’s Tools® - Mixing Spoon, Slotted Spatula, Utility Tongs
 Silicone Bake Mats – Full and Half Size

M33065 Allergen Safety Kit   

1

2

3
4
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STORAGECutlery
Take it to go

M30007M
7-Pocket Knife Roll
• Heavy-duty construction
• 7 Elastic pockets
• Hook-and-loop closure
 *Cutlery not included

M30004M
4-Pocket Knife Roll 
• Heavy-duty construction
• 4 Elastic pockets
• Hook-and-loop closure
 *Cutlery not included

M30110M
10-Pocket Knife Case 
• Heavy-duty construction
• Hard PVC lining folds into box shape
• Pockets have hook and loop tabs
• Full width exterior zippered compartment
• Two safety straps with snap locks
• Adjustable, detachable shoulder strap
• Business card/ID holder
 *Cutlery not included

• Heavy-duty construction
•  Ample space allowance with full width zippered 

compartments within
• Additional exterior zippered pocket
• Two safety straps with snap locks
• Adjustable, detachable shoulder strap
• Business card/ID holder
 *Cutlery not included

M30512M Single-Zip 12-Pocket Knife Case
12 pockets, 2 zippered compartments
M30517M  Double-Zip 17-Pocket Knife Case
17 pockets, 2 zippered compartments
M30429M Triple-Zip 21-Pocket Knife Case
21 pockets, 3 zippered compartments

CUTLERY ROLLS/CASES
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KNIFEPACK PLUS™ 
This multi-functional backpack/knife case defi nes fl exibility. Whether you are heading to class, the kitchen, or the trail, the KnifePack Plus™ will 
get you and your gear to wherever you are going in the most functional way possible. Like all Mercer cases, both the Backpack and Knife case 
are lightweight, yet durable for everyday use.

M30600M KnifePack Plus™ - (backpack/knife case) 
M30601M  Backpack - (only) 
M30602M 11-Pocket Knife Case - (only) 

• Three main compartments – one carries an 11 pocket knife case
• Heavy-duty, padded and nylon-lined computer compartment
• Two full exterior zippers – front fl ap fastens with buckles

• Pockets for tools, books, pens, cell phone, etc.
• IPod port, business card/ID holder
 *Cutlery not included

M30217M
17-Pocket Knife Case  
• Heavy-duty construction
• Hard PVC lining folds into box shape
• Elastic and mesh pockets
• Full zippered main compartment
• Two safety straps with snap locks
• Adjustable, detachable shoulder strap
• Business card/ID holder
 *Cutlery not included

Knife case open

Knife case closed

Mercer is committed to providing convenient, safe and easy transport of your knives and culinary tools. 
These cases and rolls are manufactured to the meet the needs of the most demanding culinary professionals. 
All are exceptionally durable, strong, and lightweight. 

6 COMPARTMENT STORAGE ROLL
M30920 
6 Compartment Storage Roll
Create your own plating set and take it wherever you need.
• Heavy-duty construction
• 6 Elastic pockets
• Velcro closures
*Plating Tools not included
**Maximum product length 10"



From our initial roots primarily selling high-quality 
cutlery to the foodservice community, Mercer has 
undergone a substantial evolution, becoming an 
innovative supplier to chefs. The product offering 
continues to expand as Mercer transforms problems 
and frustrations encountered by chefs into new 
products which create effective and effi cient solutions.

Apparel is a natural next step for Mercer. Working 
side-by-side with chefs for more than 3 decades 
and leveraging that knowledge, we bring you 
apparel that can only come from being behind the 
line. There is tremendous attention to detail in the 
design of every product, the fabrics chosen, and 
the construction of the garments.  

FABRIC OVERVIEW
We have chosen fabrics that we believe make sense to the chef community. They are light 
weight and comfortable, yet mind the safety and laundering needs to be a truly, well-rounded 
piece of clothing for our profession.  

The core products are 65/35 poly cotton twill blends that will stand up to the demands of the 
job and hold up wash after wash. This super soft fabric has the feel of cotton with superior 
durability and color retention. A 60/40 cotton poly blend is also available for a more cottonesque 
feel, but with enough of the poly features to minimize shrinking and ironing. Relaxed-fi t pants 
are made with 100% cotton yarn dye hounds tooth or black cotton twill for great fi t and feel.

Cloth CoveredCloth Knot Black Push Through Traditional

Attention to detail gives all garments a fi nished look
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APPAREL
Chef



JACKETS
Every chef deserves a coat that makes them 
look and feel professional. Mercer offers a 
wide selection of chef coats to meet the needs 
of culinary professionals, from line cooks to 
executive chefs.

RENAISSANCE
Elegance and design married with comfort and craftsmanship for the contemporary chef. Renaissance features traditional designs with modern 
features catering to the most discerning Culinarian. Renaissance is the next level in culinary attire. Fashioned from fabrics that work with you, 
featuring touches of detail that will set you apart. 

MEN’S SCOOP NECK JACKET
Double-breasted with drop shoulder design
• Color: White
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• 2 Inside collar buttons

M62010WH 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M62010WHM for medium size jacket

MEN’S SCOOP NECK CHEF JACKET WITH BLACK PIPING
Double-breasted with drop shoulder design
• Color: White with black piping on neck and cuffs
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• 2 Inside collar buttons

M62020WB 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M62020WBM for medium size jacket
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MEN’S TRADITIONAL NECK JACKET
Double-breasted with drop shoulder design
• Color: White
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• 2 Inside collar buttons

M62030WH 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M62030WHM for medium size jacket

MEN’S TRADITIONAL NECK JACKET WITH FULL BLACK PIPING
Double-breasted with drop shoulder design
• Color: White with full black piping
• Material: 60/40 Cotton Poly Twill
• 12 Push through black buttons
• Utility shoulder pocket
• Chest welt pocket

M62090WB 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M62090WBM for medium size jacket

WOMEN’S SCOOP NECK JACKET
Double-breasted with drop shoulder design
• Color: White
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• Side slits
• 2 Inside collar buttons

M62040WH 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M62040WHM for medium size jacket

MEN’S SCOOP NECK JACKET WITH RED PIPING
Double-breasted with drop shoulder design
• Color: White with red piping on neck and cuffs
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• 2 Inside collar buttons

M62015WR 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M62015WRM for medium size jacket
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WOMEN’S TRADITIONAL NECK JACKET
Double-breasted with drop shoulder design
• Color: White
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• Side slits

M62060WH 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M62060WHM for medium size jacket

WOMEN’S TRADITIONAL NECK JACKET WITH 
FULL BLACK PIPING
Double-breasted with drop shoulder design.  
• Color: White with full black piping
• Material: 60/40 Cotton Poly Twill
• 12 Push through black buttons
• Utility shoulder pocket
• Chest welt pocket
• Side slits

M62095WB 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M62095WBM for medium size jacket

WOMEN’S SCOOP NECK JACKET WITH BLACK PIPING
Double-breasted with drop shoulder design
• Color: White with black piping on neck and cuffs
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• Side slits
• 2 Inside collar buttons

M62050WB 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M62050WBM for medium size jacket

WOMEN’S SCOOP NECK JACKET WITH RED PIPING
Double-breasted with drop shoulder design
• Color: White with red piping on neck and cuffs
• Material: 60/40 Cotton Poly Twill
• 12 Cloth covered buttons
• Utility shoulder pocket
• Ear bud opening
• Side slits
• 2 Inside collar buttons

M62045WR 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M62045WRM for medium size jacket
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RENAISSANCE



GENESIS

UNISEX CHEF JACKET – TRADITIONAL BUTTONS
Double-breasted with drop shoulder design
• Material: Black: 65/35 Poly Cotton Twill/ White: 60/40 Cotton Poly Twill
• 8 Traditional buttons
• Utility shoulder pocket
• Side slits
• 2 Inside collar buttons

M61010BK   Black  |  M61010WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M61010WHM for medium size jacket

UNISEX CHEF JACKET – CLOTH KNOT BUTTONS
Double-breasted with drop shoulder design
• Material: Black: 65/35 Poly Cotton Twill White: 60/40 Cotton Poly Twill
• 8 Cloth knot buttons
• Utility shoulder pocket
• Side slits
• 2 Inside collar buttons

M61020BK   Black  |  M61020WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M61020WHM for medium size jacket

UNISEX SHORT SLEEVE CHEF JACKET – TRADITIONAL BUTTONS
Double-breasted with drop shoulder design
• Material: Black: 65/35 Poly Cotton Twill/ White: 60/40 Cotton Poly Twill
• 8 Traditional buttons
• Utility shoulder pocket
• Side slits
• 2 Inside collar buttons

M61012BK   Black  |  M61012WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M61012WHM for medium size jacket

UNISEX SHORT SLEEVE CHEF JACKET – CLOTH KNOT BUTTONS 
Double-breasted with drop shoulder design
• Material: Black: 65/35 Poly Cotton Twill White: 60/40 Cotton Poly Twill
• 8 Cloth knot buttons
• Utility shoulder pocket
• Side slits
• 2 Inside collar buttons

M61022BK   Black  |  M61022WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering.  Example M61022WHM for medium size jacket

Comfort, contour, and class are combined for the bustling kitchen brigade. Genesis features 
modern fabrics, which offer ease of care, breathability and attention to detail. Genesis is the 
standard for your daily kitchen work wear from Commis to Chef de cuisine.
Lightweight, cool cotton rich fabric blends feature twin needling on all the right seams and bar 
tacking where it's needed most. Drop shoulder and yoke design provides more room to move 
and a more comfortable fi t.
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WOMEN’S CHEF JACKET – TRADITIONAL BUTTONS
Double-breasted design
• Material: Black: 65/35 Poly Cotton Twill/ White: 60/40 Cotton Poly Twill
• 8 Traditional buttons
• Utility shoulder pocket
• Center back kick pleat
• 2 Inside collar buttons

M61030BK   Black  |  M61030WH  White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61030WHM for medium size jacket

WOMEN’S CHEF JACKET – CLOTH KNOT BUTTONS
Double-breasted design
• Material: Black: 65/35 Poly Cotton Twill/ White: 60/40 Cotton Poly Twill
• 8 Cloth knot buttons
• Utility shoulder pocket
• Center back kick pleat
• 2 Inside collar buttons

M61040BK   Black  |  M61040WH  White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61040WHM for medium size jacket

WOMEN’S SHORT SLEEVE CHEF JACKET – TRADITIONAL BUTTONS
Double-breasted design
• Material: Black: 65/35 Poly Cotton Twill/ White: 60/40 Cotton Poly Twill
• 8 Traditional buttons
• Utility shoulder pocket
• Center back kick pleat
• 2 Inside collar buttons

M61032BK   Black  |  M61032WH  White 
Sizes Available: XXS ,XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61032WHM for medium size jacket

WOMEN’S SHORT SLEEVE CHEF JACKET – CLOTH KNOT BUTTONS 
Double-breasted design
• Material: Black: 65/35 Poly Cotton Twill/ White: 60/40 Cotton Poly Twill
• 8 Cloth knot buttons
• Utility shoulder pocket
• Center back kick pleat
• 2 Inside collar buttons

M61042BK   Black  |  M61042WH  White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61040WHM for medium size jacket

GENESIS

57 800.221.5202   |   sales@mercerculinary.com



MILLENNIA™

UNISEX COOK JACKET – TRADITIONAL BUTTONS
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Traditional buttons
• Shoulder pocket

M60010BK   Black  |  M60010WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M60010WHM for medium size jacket

UNISEX COOK JACKET – CLOTH KNOT BUTTONS 
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Cloth knot buttons
• Shoulder pocket

M60012BK   Black  |  M60012WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M60012WHM for medium size jacket

UNISEX COOK JACKET – TRADITIONAL BUTTONS
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Traditional buttons
• Shoulder pocket

M60010NB   Navy Blue  |  M60010RD   Red 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M60010NBM for medium size jacket

UNISEX SHORT SLEEVE COOK JACKET – TRADITIONAL BUTTONS 
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Traditional buttons
• Shoulder pocket

M60013BK   Black  |  M60013WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M60013WHM for medium size jacket

Designed for today's hard working kitchen crew, Millennia is built with quality and 
the durability to stand up to the toughest kitchens. We have created everyday 
work wear featuring traditional designs, comfortable fabrics and value.
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WOMEN’S COOK JACKET – TRADITIONAL BUTTONS 
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Traditional buttons
• Shoulder pocket
• Center back kick pleat

M60020BK   Black  |  M60020WH   White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60020WHM for medium size jacket

WOMEN’S COOK JACKET – CLOTH KNOT BUTTONS
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Cloth knot buttons
• Shoulder pocket
• Center back kick pleat

M60022BK   Black  |  M60022WH   White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60022WHM for medium size jacket

UNISEX SHORT SLEEVE COOK JACKET – CLOTH KNOT BUTTONS 
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Cloth knot buttons
• Shoulder pocket

M60014BK   Black  |  M60014WH   White 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M60014WHM for medium size jacket

WOMEN’S COOK JACKET – TRADITIONAL BUTTONS 
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Traditional buttons
• Shoulder pocket
• Center back kick pleat

M60020NB   Navy Blue  |  M60020RD   Red 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60020NBM for medium size jacket

MILLENNIA™

59 800.221.5202   |   sales@mercerculinary.com



WOMEN’S SHORT SLEEVE COOK JACKET – TRADITIONAL BUTTONS 
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Traditional buttons
• Shoulder pocket
• Center back kick pleat

M60023BK   Black  |  M60023WH   White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60023WHM for medium size jacket

WOMEN’S SHORT SLEEVE COOK JACKET – CLOTH KNOT BUTTONS  
Double-breasted design with fold back cuffs
• Material: 65/35 Poly Cotton Twill
• 8 Cloth knot buttons
• Shoulder pocket
• Center back kick pleat

M60024BK   Black  |  M60024WH   White 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60024WHM for medium size jacket

Mercer Culinary®

Our cuts are on the 

roomy side to give 

you the ability to move 

and not hinder your 

natural fl ow.
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Item # Country

MEFUSA United States

MEFCAN Canada

MEFMEX Mexico

MEFENG England

MEFFRA France

MEFGER Germany

MEFIRE Ireland

MEFITA Italy

TEXT
Space is limited to 20 characters per line (including spaces) for Unisex and Men’s jackets, and 16 characters per line 
(including spaces) for Women’s jackets.

FONT 
STYLE

For Text embroidery, please advise location 
for each line. The placement of text is from the 
perspective of the person wearing the garment. 
i.e. Left Chest = Heart side.
Make sure to specify desired color for each 
line of text.

Item # Description
METEXT1 Single Line of Text
METEXT2 Two Lines of Text
METEXT3 Three Lines of Text

LOGOS
For custom logos, fi les should be in .ai, .eps, .pdf, or .png format. 
Artwork should be submitted via e-mail to 
artwork@mercerculinary.com. Please make sure to specify the 
location on the garment the logo is to be sewn. The placement 
of embroidery is from the perspective of the person wearing the 
garment. i.e. Left Chest = Heart side.
Actual size of the logo on a garment depends on the shape and 
artwork supplied. Our professional in-house embroidery department 
will sew your logo to provide the best possible outcome on each 
garment. If more information is required, please call our Customer 
Service department to obtain further details.
Allow up to 5 business days to receive electronic logo approval 
artwork. Allow ten business days from approval of artwork for orders 
to ship from our Ronkonkoma, NY warehouse.

Mercer offers tremendous options for custom embroidery to give you the look you want. Our in-house embroidery 
department uses the latest technology and experience to create sensational looks.

CUSTOM EMBROIDERY

1.

2.

Brush Script New

Cin Script

COLOR OPTIONS
Choose from our wide selection of colors shown below.  

Color Name
Black
Royal
Navy
Buff
Gray

Color Name
White
Gold
Yellow
Metallic Gold
Metallic Silver

3.

4.

Diana Script New

Compact New

5.

6.

Designer New

Eurostyle New

Color Name
Green
Forest
Red
Purple
Lilac

COUNTRY FLAGS 
Collar Placement – 1 per side

No returns of embroidered product will be accepted.   
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UNISEX COOK SHIRT 
• Color: Black
• Material: 65/35 Poly Cotton Poplin
• Moisture wicking mesh back
• Vented sides
• 5 Traditional buttons
• Chest pocket

M60200BK  
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M60200BKM for medium size shirt

MILLENNIA™

UNISEX COOK SHIRT  
• Color: White
• Material: 65/35 Poly Cotton Poplin
• Moisture wicking mesh back
• Vented sides
• 5 Traditional buttons
• Chest pocket

M60200WH 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M60200WHM for medium size shirt

Mercer Apparel 

has the comfort 

you desire in the 

kitchen

Keep your crew comfortable. The moisture wicking mesh back keeps 
your staff cool in the hottest kitchens. Lightweight poly cotton poplin fabric 
is easy to care for and minimizes shrinking.

COOK SHIRTS

Mesh back

Mesh back
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PANTS Comfort is essential for chef pants. Our pants provide a 
great fi t in materials that are a pleasure to wear. A wide 
variety of styles and colors are offered.

GENESIS
Comfort, contour, and class are combined for the bustling kitchen brigade. Genesis features modern fabrics, which offer ease of care, 
breathability and attention to detail. Genesis is the standard for your daily kitchen work wear from Commis to Chef de cuisine.

UNISEX CHEF PANT – HOUNDS TOOTH
• Color: Black and white hounds tooth
• Material: 100% Yarn-Dyed Cotton
• 2 side seam pockets and 2 rear patch pockets 
• Elastic waist with draw cord
• Belt loops
• Zipper
• Finished cuffs

M61050HT 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M61050HTM for medium size pant

UNISEX CHEF PANT – BLACK
• Color: Black
• Material: 100% Cotton Twill
• 2 side seam pockets and 2 rear patch pockets 
• Elastic waist with draw cord
• Belt loops
• Zipper
• Finished cuffs

M61060BK 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M61060BKM for medium size pant
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UNISEX CARGO PANT – HOUNDS TOOTH
• Color: Black and white hounds tooth
• Material: 65/35 Yarn-Dyed Poly Cotton
• 6 Pockets – leg pockets with Velcro fl aps
• Elastic waist with draw cord
• Belt loops
• Zipper
• Finished cuffs

M61051HT 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M61051HTM for medium size pant

UNISEX CARGO PANT – BLACK
• Color: Black
• Material: 65/35 Poly Cotton Twill
• 6 Pockets – leg pockets with Velcro fl aps
• Elastic waist with draw cord
• Belt loops
• Zipper
• Finished cuffs

M61090BK 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X
Add Size to item number when ordering. Example M61090BKM for medium size pant

WOMEN’S CHEF PANT – HOUNDS TOOTH
• Color: Black and white hounds tooth
• Material: 100% Yarn-Dyed Cotton
• 2 side seam pockets and 2 rear patch pockets 
• Elastic waist with draw cord
• Belt loops
• Finished cuffs

M61070HT 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61070HTM for medium size pant

WOMEN’S CHEF PANT – BLACK
• Color: Black
• Material: 100% Cotton Twill
• 2 side seam pockets and 2 rear patch pockets 
• Elastic waist with draw cord
• Belt loops
• Finished cuffs

M61080BK 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61080BKM for medium size pant
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When 

the heat 

is on, 

Mercer 

Apparel

keeps 

you cool

WOMEN’S CARGO PANT – HOUNDS TOOTH
Color: Black and white hounds tooth
• Material: 65/35 Yarn-Dyed Poly Cotton
• 6 Pockets – leg pockets with Velcro fl aps
• Elastic waist with draw cord
• Belt loops
• Finished cuffs

M61071HT 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61071HTM for medium size pant

WOMEN’S CARGO PANT – BLACK
• Color: Black
• Material: 65/35 Poly Cotton Twill
• 6 Pockets – leg pockets with Velcro fl aps
• Elastic waist with draw cord
• Belt loops
• Finished cuffs

M61100BK 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M61100BKM for medium size pant

GENESIS
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Designed for today's hard working kitchen crew, Millennia is built with quality and the durability to stand up to the toughest kitchens. We have 
created everyday work wear featuring traditional designs, comfortable fabrics and value.

UNISEX COOK PANT – HOUNDS TOOTH
• Color: Black and white hounds tooth
• Material: 65/35 Yarn-Dyed Poly Cotton
• Two side seam pockets and 1 rear patch pocket.
• Elastic waist with draw cord
• Belt loops
• Zipper
• Finished cuffs

M60030HT 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M60030HTM for medium size pant

UNISEX COOK PANT – BLACK
• Color: Black
• Material: 65/35 Poly Cotton Twill
• Two side seam pockets and 1 rear patch pocket.
• Elastic waist with draw cord
• Belt loops
• Zipper
• Finished cuffs

M60050BK 
Sizes Available: XS, S, M, L, 1X, 2X, 3X, 4X, 5X, 6X, 7X, 8X
Add Size to item number when ordering. Example M60050BKM for medium size pant

WOMEN’S COOK PANT – HOUNDS TOOTH
• Color: Black and white hounds tooth
• Material: 65/35 Yarn-Dyed Poly Cotton
• Two side seam pockets and 1 rear patch pocket.
• Elastic waist with draw cord
• Belt loops
• Finished cuffs

M60040HT 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60040HTM for medium size pant

WOMEN’S COOK PANT – BLACK
• Color: Black
• Material: 65/35 Poly Cotton Twill
• Two side seam pockets and 1 rear patch pocket.
• Elastic waist with draw cord
• Belt loops 
• Finished cuffs

M60060BK 
Sizes Available: XXS, XS, S, M, L, 1X, 2X, 3X
Add Size to item number when ordering. Example M60060BKM for medium size pant

MILLENNIA™
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ACCESSORIES

GENESIS Comfort, contour, and class are combined for the bustling kitchen brigade. Genesis features modern fabrics, which 
offer ease of care, breathability and attention to detail. Genesis is the standard for your daily kitchen work wear from 
Commis to Chef de cuisine.

BIB APRONS WITH POCKET
•	 Material: 65/35 Poly Cotton Twill
•	 Size: 33" x 23"
•	 Adjustable neck strap
•	 40" Long self-ties

M61110BK - Black 
M61110NB - Navy Blue
M61110RD - Red 
M61110WH - White

APRONS

BISTRO APRONS
•	 Material: 65/35 Poly Cotton Twill
•	 Size: 33" x 29"
•	 40" Long self-ties

M61130BK - 2-Sided - Black 
M61130NB - 2-Sided - Navy Blue
M61130RD - 2-Sided - Red 
M61130WH - 2-Sided - White

M61135WH - 4-Sided - White

BIB APRONS NO POCKET 
•	 Material: 65/35 Poly Cotton Twill
•	 Size: 33" x 23"
•	 Adjustable neck strap
•	 40" Long self-ties

M61120BK - Black 
M61120NB - Navy Blue
M61120RD - Red 
M61120WH - White

Custom embroidery available on all aprons
Logo locations:  Bib Aprons - Center Front | Bistro Aprons - Left or Right Hip  See page 61

The styles and sizes needed to complete your kitchen ensemble. All are made from strong, durable materials 
with extreme attention to detail in design and construction.
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MILLENNIA™

Designed for today's hard working kitchen crew, Millennia is built 
with quality and the durability to stand up to the toughest kitchens. 
We have created everyday work wear featuring traditional designs, 
comfortable fabrics and value.

ECONOMY BIB APRON – NO POCKET
• Color: White
• Material: 100% Polyester
• Size: 33" x 29"

M60100WH

APRONS

HEADWEAR

Custom embroidery available on Baker's Skull Caps  See page 61

9" TREK TOQUE
• Color: White
• Material: Poly Blend
• Adjustable Velcro closure
• Printed pleats

M61140WH

8.5" OVAL CHEF TOQUE
• Color: White
• Material: Non-woven fi ber
• Adjustable Velcro closure
• Pleated design

M61160WH - Sold in packs of 10

BAKER’S SKULL CAP – MESH TOP
• Material: 65/35 Poly Cotton Twill 
• Mesh top
• Adjustable Velcro closure

M60070BK - Black
M60070WH - White

SOFT/FLOPPY TOQUE
• Color: White
• Material: 65/35 Poly Cotton Twill 
• Adjustable Velcro closure

M60090WH 

BERET
• Material: 65/35 Poly Cotton Twill 
• Adjustable Velcro closure

M60110BK - Black
M60110WH - White

GENESIS

MILLENNIA™

BAKER’S SKULL CAP – NO MESH
• Material: 65/35 Poly Cotton Twill 
• Adjustable Velcro closure

M60075BK - Black
M60075BK1X -  Extra-Large - Black

M60075NB - Navy Blue
M60075RD -  Red

M60075WH - White
M60075WH1X -  Extra-Large - White
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NECKERCHIEF
• Color: White
• Material: 80/20 Poly Cotton Blend
• Size: 39" x 29"

M60120WH

APPAREL SIZING CHART
UNISEX/MEN’S JACKETS
Mercer Size XS S M L 1X 2X 3X 4X 5X 6X 7X 8X

Unisex/Men’s Chest Size 32-34" 36-38" 40-42" 44-46" 48-50" 52-54" 56-58" 60-62" 64-66" 68-70" 72-74" 76-78"

Women’s Jacket Size Equivalent 2-4 6-8 10-12 14-16 18-20 22-24 26-28 30-32 34-36 — — —

WOMEN’S PANTS
Mercer Size XXS XS S M L 1X 2X 3X

Women’s Size 0 2-4 6-8 10-12 14-16 18-20 22-24 26-28

Women's Waist Size 21-22" 22-23" 23-25" 25-28" 28-31" 31-35" 35-39" 39-42"

Inseam Length 28 28 30 31 32 33 33 33

WOMEN’S JACKETS
Mercer Size XXS XS S M L 1X 2X 3X

Women’s Jacket Size 0 2-4 6-8 10-12 14-16 18-20 22-24 26-28

Bust 31-32" 32-33" 34-35" 36-37" 38-40" 41-43" 45-47" 49-51"

UNISEX/MEN’S PANTS
Mercer Size XS S M L 1X 2X 3X 4X 5X 6X 7X 8X

Unisex/Men’s Waist Size 24-26" 28-30" 32-34" 36-38" 40-42" 44-46" 48-50" 52-54" 56-58" 60-62" 64-66" 68-70"

Women’s Size Equivalent 4-6 8-10 12-14 16-18 20-22 24-26 28-30 32-34 36-38 — — —

Inseam Length 28 30 31 32 33 33 33 33 33 33 33 33
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PACKAGING
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ALLERGEN
SAFETY

HELL'S HANDLE
HELL'S TOOLS

MX3 

APPAREL

Mercer thoughtfully designs the packaging of its products to be visually appealing and include important 
features and benefi ts customers care about most. Allows a showroom to be organized, making the most 
effi cient use of space. 
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Our website contains many useful features like How-To Videos, 
Knife Care, Sell Sheets, and the latest press releases. You can also 

get a digital copy of the latest catalog.

Visit us at www.mercerculinary.com to take advantage of this excellent resource
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