
With functionality as a starting point, Studio 
Piet Boon and Serax once more join forces 
to complement their pre-viously released 
successful tableware line. Piet Boon by Serax 
Cutlery carries through the same pure and 
honest characteristics as the tableware: robust 
and elegant at the same time, rich in simplicity 
and unique in form. Each spoon, fork, or knife 
of the 8-piece Piet Boon by Serax Cutlery 
collection is made from a single piece of 
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premium quality stainless steel. In addition to 
giving them a sleek, solid look, it also extends 
a most pleasant sensa-tion. Augment your 
cutlery with just a couple of pieces, indulge 
yourself or your loved ones with the exquisite 
24-piece giftbox, or go for the ultimate Piet 
Boon by Serax experience with the silver-
plated version. With Piet Boon by Serax, small 
moments become highlights.
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SPECIAL CARE
INSTRUCTIONS

PACKAGING

304 
Composition: Fe(72%),Cr(18.17%),Ni(8.06),C(0.0474%),Si(0.521%),M-
n(1.102%),P(0.0304%),S(0.0065%) except the knife
knife: 420, Fe(85.5%),Cr(13.29%),C(0.205%),Si(0.4%),M-
n(0.37%),P(0.02%),S(0.001%),Ni(0.13%), 
Cu(0.02%),N(0.023%)
Finishing: full matt 
Production: traditional molding + auto machines 
Thermal shock resistance: 180°C 

Food safe  
Tableware 
Microwave proof: no  
Dishwasher proof: yes 
Oven proof: no 
Salamander proof: no 

We advise to use soft detergents for commercial dishwashers. 
In order to avoid staining on the matt finish, we recommend rinsing after 
usage and prior to dishwashing cycle. In case of black or cutlery markings, 
we recommend cleaning with “Vileda Miraclean” or a similar product in 
combination with soapy warm water. 

Giftbox  
Volume & dimensions of the complete range available upon request. 
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