
After completing his studies at ENSAV La Cambre University College in Brussels, Louis de 
Limburg (1962) mastered the tricks of the trade during an internship at Axel Enthoven’s 
prestigious IDEA Industrial Design studio in Antwerp, and working for various other 
studios and research institutes. In addition to running his studio, Stirum Design, Louis has 
been working as a teacher in industrial design at the CAD College of Advertising & Design 
in Brussels since 2017.

Louis de Limburg is a jack-of-all-trades. He takes to table art like a duck to water, but 
clocks, sanitary ware, goldsmithery, lighting, and, of course, furniture also complete his 
portfolio. With his projects ‘Monsieur Cruchot’ and ‘Cast’, Louis is writing the opening 
chapters in his story with Serax, a story that is definitely to be continued ...

LOUIS DE LIMBURG

The innovative Cast knife by Louis de Limburg 
defies all existing designs of knives as we know 
them. With its streamlined body, this knife is not 
only comfortable in the hand, its appearance 
is also way ahead of its time. The high-quality 
chrome nickel steel of the stem and the chrome 
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steel of the blade guarantee durability. The 
use of different metals within an aerodynamic 
design requires a technology that enables 
highly complex shapes. Cast derives its name 
from the die casting process used for its 
manufacture.
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MATERIALS

PACKAGING 

OPERATIONAL USAGE

SPECIAL CARE
INSTRUCTIONS

18/10 handle & 420 blade 
Composition:  
for 18/10: C(0.05), Si(0.3), Mn(1.2), P(0.035), S(0.001), Cr(18.0), Ni(8.2), 
Cu(0.0537), 
N(0.0417), Mo(0.0371) 
for 420: C(0.19), Si(0.5), Mn(0.36), P(0.021), S(0.002), Cr(13.03), Ni(0.14) 
Finishing: sand blasting plus dark grey PVD 
Production: machine stamping, cutting and polishing 
Thermal shock resistance: 800°C 

Gift box  
Volume & dimensions are available upon request. 

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

While stainless steel is highly resistant to stain and corrosion, even the finest 
alloys will suffer if corrosive food chemicals are not removed by proper soaking, 
washing, rinsing and drying procedures. Careful handling will prolong the life  
and luster of your stainless steel tableware.  
1.Remove all food remnants immediately after use.
2.Presoak in a plastic or stainless steel pan using a nonabrasive presoak
    compound.
3.Wash In hot water with a nonabrasive, noncorrosive cleaning agent.
4.Rinse in water of at least 180°. A wetting agent or water softener may 
    be required If using water of high  mineral content.
5.Dry immediately.
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