
 
 

PALLARÈS SOLSONA - PROFESSIONAL SERIES 
 
ABOUT PALLARÈS 
The knife industry is a tradition in the Solsona region in Spain that dates back to the 
sixteenth century. The company Pallarès, founded in 1917, is today the only 
testimony to Solsona's renowned knife-making industry.  At the beginning of this 
century, the third generation took over the running of the company. 
 
Throughout its history Pallarès has chosen and still chooses the materials to be used 
by always seeking out the highest quality.  It’s main aim has always been quality of 
the cutting edge, which is why all knives are sharpened by hand.  Pallarès source 
their steel from Germany. 
 
PROFESSIONAL SERIES 
All knives in the Professional series are made from high quality stainless steel and 
are hand sharpened to a precise long-lasting edge.  They are designed to be robust 
enough for the day to day demands of the busy kitchen, be it commercial or a home 
enthusiast. 
 
PARING KNIFE - A paring knife's blade is rarely more than about 10 cm in length, 
making it ideal for peeling and coring fruits and vegetables. A paring knife is also 
used to create special garnishes and other decorative elements. 
USUBA KNIFE - The Usuba Knife is straight-edged so it can be used to slice 
vegetables easily with one cut, without the need to rock the blade or push it down. 
The blades are thin, to ensure a clean and precise cut without breaking the 
vegetables.  
SANTOKU- The santoku is often viewed as an alternative to the chef knife and 
attractive for those with smaller hands as it is usually a bit smaller than the chef’s 
knife.  A santoku knife blade is typically no more than 17.78 cm in length.  
HOLLOW EDGE - The purpose of the hollow edge blade is to assist with keeping 
particles from sticking to the knife edge as the user chops small bits of food.  The 
hollow edge also reduced friction to provide less drag when chopping which enables 
a faster and easier motion. 
 
CARE INSTRUCTIONS 
It is recommended that you hand wash your Professional Series knife, wipe with a 
dry cloth and store in a safe dry place.  They are dishwasher safe. 
 


