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Finitura esterma ad interna satinata, bordo lucido Gwtsio'e and insioe safir polisted Top edges mirror polished.
Manicatura tubalara in accizio inox, anatemica, resistente al calore.  Hellow fubelar stey cood kenales in 55, prgenam/caliy shaped
Berdo rindorzato Extra thick edges
Doppic spessora dal fonda. Doubie thick bodtorm
Fondo termadiffusors sandwich [inex-allumini o-inox] Sendwich thermaradiant botiom 55 -3t mirirm-5051

Concavo a freddo e piane a calds [struttamento ded calore al 100%1  Concave bottem when cold and flatwien bot [TO% heat sxpdoiting!
Ideali par ogni tipe di cettura, gas, elettrica, weiroceramica @  Perfect for use on aap type of siove, whether gas, eleciric, glass
imduziona. Tutti gli arficeli seno dotatli di speciale fende ceramic cooking swr@ce or indwchion stove, All items have an
termoditiuzore adatto anche per piasire ad induzione imdiction-suited sendwichbettom
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PENTOLAME INOX STAIMLESS STEEL COOKWARE

SERIE 1100
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Siteck pol Low stk pot Saucepol

Hoher Suppentopf Femiks abopd Flais.chiapt

Marmite traiteur Feitout Brmssere
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Casseruols bazsa “Colapests per penlcia art. 1106 o “Pestols con rubinetta

Casserole pok Colander for slock pod item 1105 Stock pot withitep

Brakant oot Emihar bur Supperiopf Ak -Ne 1705 Hochiepf mik Hakin
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Inserie a rapare, fonds forato

Stgamar pof, parforatad boitom
Dampl-Siebeincatz

Castenola 4 vapsur, parforda

Parte superior de cuscusers
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Casserucla alka
Saucapan
Stielkaczarolls, hech
Catcaroke hiube
Caro recto slic
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PENTOLAME INOX 5TAIMLESS STEEL COOKWARE
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coerunla bassa Casseruala coreca Casceruola "barmbe
‘:n-nurr Fan Sauté pan Carved coubs pan
Stielkaszerolle. niedrig Saubeuse Sauteuse mit Schidtrand
Plat i tautar Sauteuts Saubeoe boen b
Caro recha bajo Cazocdnico C oo o i s ik
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Padeils Padelle. andinderents tga: e

Frypamn Frypan, nen shick coeting French omelet pan

Hraipfanne Hratpfanine mit Anbhettbeschichiung Ptanne

Poile &Ffrire Poéle svec revetement arki-sdhasi Tgéle & peella

Forten Sartén antisdherante Taallers
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Coperchio, bordo rinforzaio
Gower, reinforgad sdge
[heckel met Rendverstarioung
Cowvercle, bord renfarce
Tapa, borde rerdorzado
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La serie 2100 ha le stesse caratteristiche della serie 1100,  The sera 2108 has the same characteristics of the serie 1 100,
Differisce solo per una dwersa manicafiura sugl articoli a2 maniglie It varies ondy fer the shape of the handles of F handles itams

Ideali per ogni Lipd di cottura, gas, elettrica, velroceramica & Perfact for use on any type oF stove, whether gas, elactric, glass
induzioma. Tuiti gli articoli sono dotati di speciale fonde  ceramic cooking surfgce or nduction stove. All ifams hare an
termodifusere adatlo anche per piastre ad induzions inductign-suited sandwichhoitom,
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PENTOLAME INOX STAINL

Finitura esterna ed interna satinata.

Berdo a versare.

Manicatura tubolare i accizio inox, analemeca, resistente al calore

Farete @ fonde 8 spessere unif orme.

Fondo termadiffusore sandwich [insx-alluminio-inax]

Concavo a freddo e piane a calds [sfruttamento ded calere al 100%]
Ieali per ogni tipe di cettura, gas, elettrica, wefroceramica e
induzione. Tuili gli articeli seno doisli di speciele fends
termoditiusore adatio anche per piasire ad induzione

Cacseruols mezza slka

55 STEEL COOKWARE

Cusdde and inside seiin palished

Nor-drip edge.

Hollew Fubular stay cool handles in 545, erganemica iy sha ped.
Uriform Ehiekness in sides and bodioms.

Sanovwich thermaradiani bettam [S75-alvminim-5/5]

Goncave bottom whea codd and flat when hat [T 0% head sxplofing).
Feriect for wse on aap fppe of sfove, whether gas, electric, glass
ceramic cooking surface or Induchion stowe. All ifems have &n
induction-suited sendwichbettom
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Caszerucls mezze alla
SaucEpan
Stislkasseralle, mitethach

Cacsarals
Cazo recia frances

Smucepan
Shelkascerolls, mittelhcch
Cacoerole
Caro recio francds
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Cacieruola comca
Seute pan
Seubeuse
Seuteuse

Care cbnico

Caccaracla bambe
Curved cautd pan
Sauteuse mit SchuHrand
Safeuse bombs

Caen bomberdo
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PENTOLAME INOX STAIMLESS STEEL COOKWARE
SERIE 1000

Pentols Cazzeruola slks Cazzerucla bazsa

Siteck pol Saucepol Caszerole pot

Hoher Suppentopf Fleizchiopt Brztentopt

Marmite traiteur Erasisre Sautoir

iz rects Cacerola 2 ita Cacerola baje

orl. @ tm h. it ark. @ om h L} art. B om h It
11001-14 T 146 32 11007-14 & 75 1.9 1100716 16 4.5 13
11001-18 1E 14 4.0 11007-18 [} 10,8 T 1100%-18 18 2.0 1.8
11001 -2 o 18 55 11007-20 Fail 12.0 3B 1100 -1 | 25 5
11001 -22 ZE i B3 1007-22 i 13.0 5.0 11007 - 24 e B.0 ax
11001-24 I& Tis 105 11007-324 28 145 £ 5 1100528 Fe ] .5 = ]
11001-28 i ] A 170 11007-28 i} 1a.0 ¥ 11007 -32 2 11,0 7.2
11001-3F 32 a2 55 11007-32 £y 1m5 154 11007 - 36 <3 13.0 1310
11001 -3% T 34 L5 11007-34 2L 218 i1 11007 - &0 ] 16,8 180
11001 -4 40 L0 50,0 11007-40 40 2.0 1 11007 -55 45 15,5 240
11001 &5 45 £0 §35 1100755 a5 27, iy 11007 50 5l 19.0 T
11001-50 =0 u0 g0 11007-50 =1 30.0 220 11007 - &0 £ 4,0 T
11001 -40 &0 53 1500 11007-60 &0 35,0 5.0

“ WSE

Padells Pacdells. srtiaderante Tegarme

Frypan Frypan. non stick French omelet pan
EBrezpfamne Erpipfanne. nicEattend Fferine

Foéle i frre Pgsdle anki-sdherente Pkl & parlia
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PENTOLAME INOX S TAINLESS STEEL CODKWARE

Te =ere 2000 has the same cheracteristics of Bhe sere 1000

It warios oniy far the shape of the handies of 2 handies iems.
Perfect for uge on anp tppe of siove, whether pas, sleciric, plass
ceramic cooking surface o induchion sfove. All ilems bave an
induction-suited sancwichbotfom

La serie 2000 ha l= =te=se caratteristiche della serie 7000
Diffarizce sola par una diversa manicatura cugli articoli 3 2 maniglis
Ideali per ngmi tipe di cettura, gas, slettrica. weiroceramica &
mduzione. Tutti gli arficeli sono doteili di =peciale fende
tarmodifiusore adatta anchae par piastre ad indurione
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PENTOLAME INOX STAIMLESS STEEL COOKWARE
SERIE 2000

NSE NSE
Casseruals alks

Stk pot Saucepot Casserole pot
Hohar Sugpeniopl Flalcehtapl Eratant ol
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Cascerunia merza alts Cascarunla conica Catceruola ‘bemba
Smucepen Saute pen Curved ceubés pam
Stiellgsserolle, midelboch Sauteuse Sauteuse mit Schottrend
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PENMTOLAME INODX STAINLESS STEEL COOKWARE

NSE w ‘NSE

NSF
Cacteruola alta Cacteruola bacsa e o S R S S
Saiicepan Saiitd pan Srypan
Hielkazserole, hoch Stislascarolle, niedrig 3 ratplarni
Carsernle haute Plat & sauter Jndls & frire
Cozorectoalto Caro recto bajo Sartén
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I_:'Eeﬁa_ntll derents Tegame 3 Ceperchio, barde ninfarzaia
Frypam, non click codting French omelet pam Cawver, reinforced edge
Bratplanne it Antia e hi ching Plarna Dachal mil Randvertd riing
Poidle avec resbiament anti-adhscil Podls & paalla Cewnerols, berd ranforca
Sarteén srtisdherants Paellzra Tapa, borde renforzeda
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La saria Paderno 2500 3-ply concepita per Lutilizze nelle cucine
professiomali e costruite in rmateriate muliisiraie che assicura una
distribuzion= rapida ed wnilerme del calore su tuita la superficie
dall'uianszila.

Finitura esterma ed intefna salinala

Hordo a versare

M anicatura anatemica in acciaio inox

Farete & fondo 3 Spessore unifarme

Hisparmio di energia su twtti i piani di cottura

deali par agni tipo di cottura inclusa linduziona

Faderng sere 2800 2-ply is especiaily desigeed for professienal
Eifchens, faglures supér hegi-conductive molli-lEper consiruction
that diztribrtes heat from bothem do rim quickiy amd eveniy

Uwfside afd /nside safin podshad

Kon-orip edge

Sminless sfeel handie=s, ergenemically shaped

Liniform [ickness in sioges and hottams

Energy sawng on ail Ivpes of CoONers

Suitable fer all cooking renges, indecinon fobs included
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PENTOLAME INOX 5TAINLESS STEEL COOKWARE
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Cazzeruola slts

Cacseruols bazsa Casceruola mezzs alte

Seucepot Casserole pot Saucepen
Flaizchiopl Hratentopd Ghelws scerolle, mitelhoch
Brasiera Swuboar Casserple
Gacerole alia Cacerols bsjs Caro recto Frencis
=t @cm, h L1 art. @ e h. i art. d e h. I
1 2E0T- 24 24 I8 8.0 1260%-20 Ja 5 2H 12511-14 14 78 1.5
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Cacseruols bessa Cazseruola bombé SRR Padells -
Seule pan Curved saurie pan Frypan
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Plat 2 saufer Swsubeuse bambe Ogéle a frire
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12614- 24 i £.0
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Cactaruola alta, con copsrchio
Saucapot with lid

Fleischtop! it Deckel
Brasiere gvec couvergle
Cacerole alia con teps

Cacteruala bacsa Cacceruola bacza con doppio becco
Saulé pan Sauté pan with doubla pets
Sticlhazcerolla, niedrig Ehsleaccarolla, niadrig, 2 Schnabal
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Plat & sauter Plet b sawter, 2hecs

Caro recto bajo Caro recto baje. 7 picos
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S SR I SIS N N N S G R

Welk oi'griglis 8 ceperchio Padulls. ardisdarents Caperchic

Webk veith gred ansd cower Frypan. ren 3tk coating Caver

‘ol mit Fost und Deckel Bratphanne mit Anbhettzeschichiung Dechal

Wei aver grille ot couvercle Paéle mvec revEtement anti-adhesit Lawnercle

‘™o con rejitla y tapa Sartén amiadherante Tapa
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PENMTOLAME INODX STAINLESS STEEL COOKWARE

Coperchio Lusagners Gratin ovale

Lid Lazagne pan Jval gratin pan
Dsckal Lusagreschale oratinschinzsel, cval
Cowvercla Hac a lazagne Pt & grediner svale
Tapa Ruskbidera Cimagac Fuanbe honda oeal

iy g g gy Sy S

arl dim. cm.

1Mal-&0 &idn
1946-45 45x30
i1%R4B-50 S0=30
I 1Y¥ab-pl &Uwd
R sE-0]" olwdd

*Per forng G B - Far 21 8N ovens

Brasiera con caperchio
Roacling pam wilh Coer
Braciera mit Dechal
Braiibre avac couvercla
Rustiders alia conkaps

*"i‘ -.;hrn_ Gmi. i'i

1945-50 D) 18
Ss5-A0 Alx35 15
IIPs5-6]" AT 15
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11940-25 Lhx2H b 1193%-40 423 <N}

Pasciera

Fich ettie

Frechbigchkacosal

P coominiine

Hervidar paccads

art dimm. crm h. i
11743561 Blxdl 1 &
1194370 M= 14 ril]
1194374 100x26 20 Ak

Ferniia complets & grgles = coperchic:
E puippe o’ with pvdand cover

11935 0F

LY 2.8

Pesoiera :‘-‘""{-::}“‘
Fich kettie :
Floehdos hbsszel

S annibrg

Harsdor pescado

art. dim. cm. h
£1Pe4- 40 ETuis 11,5
L194L-40 alx19 125

Faornita complets o griglis = coperchia
Eguigpend with grid and cover

M

Conteniions dlindrico Casseruola bagnomerie dagnomara

Canicisr Hain-maris pot 3 3 - I i o

Ashalier Watcerbadkacterclle 3 whialier

Bakan Cacteroa bain-marig Cacoerole Bair-maris

Contenedor clindrico Bario maria Fafio maria

art @cm, ki Lt art @ zm it art @ cm h It

1191318 1& 132 3.8 11910-12 12 1k 1.& 1191812 13 14 i

B2 0 ] au 19101 [ 14 ] 11814 1& |# 5

19328 24 20 g0 1191014 1& 1] 36 TI910-14 ] & 18 36

i1913-38 1B Zh 16,5 11910-18 IE 50 1191518 1& 0 =0
11910-20 ] E 7.0 1120 i} T2 T0

14



PENTOLAME INOX STAIMLESS STEEL COOKWARE

COMPLEMENTI BAKING PAMNS

Goparchio bagniomaria
Hain-mania lid

Wa v hadkpszarolle-Oeckal
Couverte pour bain-mare
Tape para tafmo maria

Bollitore Aete parespruzn

Whiziling kettle Spleiter poreen

Fiocher Spritzhilds chirm

Boullloire & =ilflet Ecram sntizplazh

Fava Hed ankizalpicadura

————— - .-

srl. It B # C£m

£1914-03 8 11917-28 28
1917- 34 e

Manico &B% - ABS handie

W T

EE R e LR LR L L LR L)
arl dirn. orm

L4 -0L 2dnls
GAS02-08 1584155
A5500-08 1556105

Bagno-mars impilsbili
Bair-rmrare. slackeble
dain-Merie, stapelbar
Bair-marie, empilebles
Hafin maria, epilable

Bwagno-rma rig irmpilabili
Eumn-mare. stacksble
Egmn-Marie, stapelbar
Bein-marie. empilables
Biefin maria, apilable

arf. dim. <rm. h.
Ae801-01 2hxdh 135
dk501-02 2dxdd 1&

£4501-03 2hudy 1.5

iL.
13

art. dim. cm. h IL.
L450Z-01 195062158 2315 5.0
L4502-02 155x15,5 168 24
LablZ-03 156x16,5 7% LB

Colapasta a spiochi 14
1/4-Segment celander
1/d Seirser-Eincaiz
Daccping cuil-pitac, 196
Colador 1/4

Colepacte 8 spicchn 04, rede
1/4-5egment wire colander
175 M rssihsr-Eincaiz
Pazcoirg cult-piies & gacza, 154
Colador red 1/4

ark @ e mi.
1192224 Ik 21
1192 2-40 &0 Zh
&deito alle casseruple art
SLVL CAUER- DR Hla:

11007-11107-13007- 1 Z107- 14729

art. @ cm. Fi. cmi.
1192235 38 |
Adanis albe casterale art.

Swits seuTepols dem:
11007-11007-1 3007 - U FI0T- 15929
Manico i silicone - Silicen s bandls

Begno-rmsris mmpilabily
Bz ri-manie stackable
Bein-Marie, stapelbar
Bem-marie empilables
Befio mara, apilable

arl. dirm. cm.

LOAOE-00 15 5«10.% 18,0 =0
LOBE-02 15 5x10.5 7.5 1.2
cah0-0F  16.6e10,S BE a9

D:ﬂlplstl 2 '|:||-:|.11 1%, rede
1/4-Segment wire colender
1/& Metrzgihar-Elnzaiz
Paooerg cuit-piiec 1 gazae, 144
Colador red 14

art. B cm. h. cm.
129%2- 3% £ 23
1 2957 -4 Ll ]

Fobusti & maneggevali, non sootians
Efficienti, la nuowa rets sumenls e
welacid di colatura & cancente di colere
anche il riso senza desperdere | checchi.
Sivang and bandy, =bry ool prig. effcient
fhr new pawee mproves He speed o
siraingpand alap parfect For rice.

Adatto alle cacseanuole art.

Suats S8 wos-pgats Aem:
11007-11107-12007- 121 07- 16929

15




PENTOLAME ALLUMINIO ALUMINIUM CODKWARE

Esacuziong in alluminio pesanmte, per cucing elattriche & & gas. Mage (i he sy July aicminiuare, sutiable both for electrc and [as SH0vas,
M anicatu ra tubolars i accigic inessidabil= 18/ 10, resistente al calore Hollow foburlar handles in stainfess sies! 15778 siay coal.

Ampio raggie di raccerdo fondo-parete, igianico o facile da pulire.  Roanded corners provide easy cleanep

Spessere 43 mm 2 a mm 53,3, FRichRess from mm 2 o mm 53
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PENTOLAME ALLUMIMID ALUMIMNIUNM COOKWARE
SERIE 64100 CRUDALLUMINIO

Pentols Cazzeruola alks Cazzerucla bassa

Steck pot Smucepot Caszerole pot

Hoher Suppemntopt Fleizchiopt Brztentopt

Marmite traiteur Erasisre Sautoir

iz rects Cacerola 2 ita Cacerola baje

orl. @ tm h. it arl. @ om h L} art. B om h It
T6101-14 T T4 32 14107-14 & 1.0 | 1810724 re 7.5 i3
14101 -20 0 20 &2 14107-20 20 13.0 4.0 1610%.-28 ke | 11,0 &7
Tal01-24 T4 25 10,0 14107-24 rot 15.0 &5 14107 -3 ¥ 12,5 100
16101 -26 Zh 28 165 1610728 o 175 (LR 18107 - 36 36 14,0 1410
1s101-3Z 3T iz 150 14107-32 iy [ R ] s T 16105 . 40 aa 18,0 oo
Talol-3 Ih a4 150 14107-34 4 2 3 14107 -45 45 18,0 iR
16101 -4 LA 40 500 14107-40 &0 2.0 0 14107 -5 &l 19.0 5
14101 &% &% i Jo.a 14107-48 L] 27.0 ax.0 187109 &0 -t | 21,8 &0,0
16101 -50 S0 50 1000 14107-50 S0 0.0 550

Taloln-4m &0 60 1670

Colapasta per pentola C o Louctisra Catsarucla a vapers oon coparchio
Colander for siodk poi Couscous pen Poketa cieamer pof with coser
Seiher fir Suppentopf Cmrscousiapf Keriafie ldempder mit Deckel

Fascoire pour mermite

Coussoussiser

Marmite § pomme s-de-terme aver tonerce

Colador pere ofls recte Cuscusera Cuscusiera oom lapa

arf. @ . LB ari. @ om. h IL. ari. B om. h.

1692532 i a1 LAFTR-32 2-32  28+06 TS 16923-32 32 M+IS 12

1a%2L-3% 26 ar LaPT0-34 b-446  Ja+ZE 2D 18923-2¢ 5 347 ']

1693540 &0 L) 169 Z3-40 0 28+3 25
S e B

Cact arunla tvale con coparchio Caicarunla alta ‘Cascaruola bagea

Owall cadicepan with covar Saucepan Catcoroke po

Deeple Hasoerolle mit Deckel Shelks soeralle, hoch Bretentopl

Casreole ovale aves coumercle Cascerole haute Sautnir

Cacerols ovel con teps Carorecto altn Caterols beje

wrf @ tm h it art, @ om h It arl. ¥ om b It

16938-3& B 14,5 14a TaT0E-T4 113 1.0 z.1 167020 i B,k a5

1a%12-40 ab 18,0 14 1a410&-20 riil 130 al 1a108-28 24 9.5 43

16935-45 45 17.0 7 1610824 o4 15.0 .5 1670826 il 11.0 &7

1410£-28 2= 178 10 B
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PENMTOLAME INODX STAINLESS STEEL COOKWARE

Padells
Frepam
Bratptanne
Posle & frire
Sarte

Tegame

French smelet pam
Pranne

Poéle & paella
Paell=ra

-1,
- o
— SR
Ceperchic
Caver
Jechal
Counvercle

Tapa

&l @cm. h

1617520 L
E6116-Z6 i AL

YE114-70 a5 i
11&-32 1z

&1 ] 1k ]
1 116-40 &0 7.0

&

Ganserunls alta, antiaderenia
Cacserole pat, non shick
Fleischbopi nichiafiend
Araziers, gnii-gdhereris
Cacerole slia, entsdhersrie

art. @ cm. h. I
16127-18 1& i 21
g124-20 0 130 oL
b1d4-24 L ol [.®=
16127-28 2B | | 0.2
Fe1A)-3d 47 YA 13,1
EE-Y ] -] d& FU 1.5
6127-40 i L4 30,0

Padalls. antigderenis
Frypam, nen shch
Hraipfanne. nichtattend
Posle, anb-adnerents
Sarten argiadherente

srl @ cm h.
1611 & Fk 55
1611528 28 &0
Th115=33 i v [
| |

Ad] F 5

5 75

8

Caszerunls bazsa, antiaderenta
Casserole pok. non cdick
Bratentopf nichtaftend
Swutor | anti-sdherents
Cacerole begs, artiedherente

arl @ em
16?5014 ] &
T&™&0-320 21
1494 1-24 L
14%61-28 ]
T&9E0.32 23
B3 i-34 T
T6?§0-40 18
T&?s0-48 =
"n"i_l'_ql": =
1475040 L0

S

Ieg-ul-l!. sriiiadarents

~rench oo alet par, non skick
Sfamne, nichiaftend

Joil= & prells, anb-sdhérent=
Paecllera antisdherents

ark. @ <. h. i

16130-2d i 75 ]
112028 2% 11.0 L, #
1pl20-32 Ir 126 10,0
1a130-34 34 14.0 14,0
1a120-40 40 16.0 00

Padalla. rvestimerdn in teramica

F rEpan, cergmic coahing

Hrakpfanne, keramis che Beschichiurg
Paéle, revetement cErameque

Sartén caberbura Bn ceramice

ari. @ cm h.
141128 IE ]

&332 T 5.4
161 1& dd A, U
1411660 ] ]

=&

Tadellp srtisderanke
Frypar. ren stick

3 ratpfarme. nicheattend
Tgale anti-adherente
Sarten amdiadherante

&t @cm h
|_.I T II. ] | & ? n

172 1} 20 38

172}-204 15 450
£1720-28 28 5.4
£1720-30 ;[N
L1T20-532 a7 S

arl @ em h.
St et L 18

art @ cm ]
e i x i
Z4 =
e :l’!

2, &0

4100 7.0



PENTOLAME ALLUMIMID ALUMIMNIUNM COOKWARE
SERIE 64100 CRUDALLUMINIO

Padelle fongiata, rivestiments ceramice Tegame forgieta, rivestiments Cersmice Pedells bombats antadersrie, msnico fenmo
Forged frypan, ceramst costing Farged omelet pan, ceramic coating Frypan, non stick, cast iran handle
Pferme, geschrmiedet, keramwsche Beschichbung Ffanne, geschrmisded. keramische Be sohidhburegy Hratpfanre, nichisfend, Buscescen-Shel
Podle lergea. revatement caramigue Pesle fergee. revetenent cerarmiqua Poele bombe, ankti-s hiarenke. queus fonte
Sartén Forjede. cobertura ceramica Paellere ferpacls. cobarture ceramica Sartén antwdkerent=, mango herma
e e e e e
art @ om . art. @ om h art B om. h
1a1e-2 Fall du 1Mal%¥-il il 3.4 1611321 &l b5
11418-24 7i &2 1141524 i) a2 P h.5

iB L5 1141%-28 e i,a B
1a1Ee-d2 Lr ] 3,3 1at¥-4d2 ¥, a4 3 1,3
11418-34 b .0 1151%-34 3 a.0 1 B.0

£ an

g,

- £

p.ull:lliil III'I'.IBI:iErEI'Ir.E. rntniu.»:-F.m o : l-':l.-:lel.i.rl':n:epe:-. |rr|l-ul:¢rerlzllel I F"u-d-ll.l l:rvipﬂlqrrll-:.d-lr:er;:!
Frypan, rien skick, cazt ron hendle Crapaz pan, non zhck Crapw= par, nor-skick
Brespfamne, nichdeftend, Busseizen-Stiel Corbpepf e, nichtafend Crépss-Plarme michtsftend
Peéle, anb-sdhérents gusus font= Foile & crepes, anti-pdherents Tuwle b crepes argi-adh&enis
Sartén antiadherente, manga bierme Sartén répes antiadhe rente Garten pare crépes, anbadherete
at.  @en A ar. aem. _ at.  ®om.
16717-20 i L0 141 18-24 o4 16713 2

TailiF-a 4 a,l 1aMe-2 &8

lodl#-2H LB ol 16T 2-30 ]

1671732 14 4 53

1aT17-1% 1Y bl

Tl ¥=i512 5U 7.0

Padal l.l-pl.&'nl:-.ln;':. -;Miu.&ur.rr;lr. i I I 'i'eu-:.l-;; - N N Teu-ur;'lr o

Mon-stsck blinis pan Baloe roasiing pam Beke reaziing pan

Eliniz-Ffannchen, nichtaftend Ffanne Ffanine

Pioale & blimis, arii-adnerere Plag s dour Plet & taur

Sartén blinis, artiadherante Huctidera Rustidara

art.  @em W &t dim. cm h R R T R A

1671912 17 2 1&FET-50 L0x28 75 1 695340 FANRE 75
1476048 £8x30 7.5 1 6F4d-40 & Bud i 3.5
Ta'had -4l Sllx 3L a4 16953-50 B30 0]
1475040 alz35 g0 16953 - &0 6015 S
TaFEN-ATY L ETE: .0 le'as-&1" &l mds W Al
“Par terma G 31 - For 207 BN sstenz "Par forno BM 21 - For 171 BN ovins

1%




PENMTOLAME INODX STAINLESS STEEL COOKWARE

Tegame, artizderemte Tegame basso Laperchio per tegamni
Hake roasting, nan stick Hakue roazting pan Lid for roasting pans
Plarene, nichialtend Prareia, flach D'echel far Erater
Plat & four, &nti-3 dharas Plat & tour bac Coaipiir cla powr plaquas § rdti
Ruttidera ariadhsrsnta Handija horng Tapa para ruclidera
art dim. cm. h art dim. crm h art dim. cm
BP&T-40 & widn 7.5 | bda-ay Lhedl - le'tayd-oU Ll 2t
VETAT-45 L5710 TE 14955-50 S0x30 i 1495845 45230
1404750 5w g,0 1604440 40x36 4 i4%ad-50 Ry 31
ERLT-a0 & 0udG w.u letad-all ellxdi
IERLT-A1" AT 9.0 149dE-41 filxd]

*Perforng GM &1 - For 31 GN ovens

IS N SN AN EIE N NN NS I N NSNS NI S SN NS NS B NS B N NN DN LN I LN N NN TE I IS NS NN AENE S EEE

Braziera con coperchio Pascera Celapaste 4 opicchi 114 rete
Roacling pam wiith coer Fich katile 1¥6-5egmant wira celandar
Brasiers mit Deckel Fisth-Haochkessel 174 Hetrseiher-Einsstr
Bramicre suer couvsrcls Poissormibre Jacroire cuil-pites b gare. 104
Rustiders alia conteps Heridar pescada Codador med 14
arf. dim. om. h. LL arl. dim. cm. h. L ari Bem. B.cm
IE9a0-40 i0%Id 15 1d 1693%7-50 50x15 Iz ¥ 1279134 36 23
1 4945-50 5030 12 £l Ta¥d¥-al alx17 1d 13 lai-al i b
I eYou-el & ed 15 A 1680971 Fxld 14 g

16937-E0 BOx24 ¥ 1]

Farrite completa di griglia 2 coperchio,

Equipped with prid and cover

e e e e

Cazzeruols, eliuminio Bagnemaria Lelafritto, now

Syuce-pot, aluminium Bain-marie pot “ry dripping tray, stainless steed
Geamibsetapf, &luminium Wasserbadka sserolle Farnimes-Frites-Seaihar, Edelsthal Rastfre
Hraldre, aku Caccarola bain-marie Eqoulioir & Infure, ino

Cacerola, alurmd rea Bafla maria Ecourridor pars Iribura, inos
art. @ b i T R R SR S e e et s S
1E930-35 dk 14 140 1&¥1U-15 14 b 2.3 £1900-39 1)

1692540 ] 18 -1 1&%10-1& 14 1E 3.7

Fornita cenza cpicchi 14210-18 1H 20 5.0

Supplied wirkoul colandars 1&#10-20 20 pF F

s ]



PENTOLAME FERRO IROMN CODKWARE

EI
|
-
i
.‘I.'
4
.

erre & oftimo per e cotiure 8 fuoce maolto vivo perche, nan rien (5 fael for coaking ai high tempersiures becauss s [FW

5

o un alta capacita d ere calore, evita improwvisi  capacily of heat franzmizsion preve nds hempe raden st is

z mperatura. Essar aterizle anfiaderants, auita nmon-shick, food does nat shck he /. [ withsds high

ltaccaments dei cibi. Sepporta temperature elevatissime & ool &M pargiires and improves its parformaence With ugeé, iron pans are

termpo migliora il 2uo rendimenis. | recipierts in ferro sone | pio perfect for fried food, ameleftes ar fine crepes. Wash the black fron
ada ar frittura, omeletts 1t SpEs lermonara, pan (0 water as liftle I i

=5 [OLSSIFE N0 Qi Ps HReEp i greesec

W3 LEYELE ©On acqua 1f menbd pessiole & m A iR pafs are ideal gice for co oking en mduciion hob

BT & I M3t Erale [aesls ancies per cotturs = in

21



PENMTOLAME INODX STAINLESS STEEL COOKWARE

- o

Padella lionese, pesanie Padella lonese Padella per paella

Haawy Blacksres] Irypan Elackztaal Irypan Elacketaal paalla pan
Schsers Eicemnlannag Eizanplanna Paella Eizanplanng

Coupe lyonraice setra-ferta Coupa lyenmaize Coups lyarnacta & paella
Sartén honds pesads Gartén honds FPaellers

arl B om h art B cm. h arl. Bom h
117Th&- 20 20 4K 1141b-14 1] 4, 1181 7= 0% 3 i
11714-23 77 6,0 11714-20 ol 5.5 11717-37 7 55
1170424 2 6.5 11716-22 27 45 11717-42 ) &0
1174 -2 Zh .5 11716-24 2k 50 1171 7-47 L7 4%
11704-28 i) 5,5 11T18-26 h 55

1170432 32 5.0 1171-23 78 55

11 - 2b o, 114 1e-32 42 & LU

11 TH4 -4 40 5.5 11T14-34 b &5

117TEL-45 45 5.5 1TT16-50 &f Ta

1173 B - T3l ol A, 114 1b-&% L] H.u

Eni Focacoine & bana o farine = limdte,
di forma circolare & del dismatro di
10-15 cerlimetr di erigine russa. &
marigno fredizicnelmente <on panina
scida per sccompagnare il ceviale ol
salmone sffumiceto o le wevs di
salbmone - Bliniz: muffes made wilth
flour @ g peasd momd shape. famefer
Mi-15 em of Rusasan arigin, [aliy
served with 3o crearm by accompany
caar, smated saimon o zalmen aggs

Padella par paalla Padella onala Tadalla per Blini
Blackctoal paalla pan Elackztaal lich pan Fhinic paim
Peelle Eizenpfanne Fizcheiserglenne, owal Flinis-Eizenpfarmchen
Caoupe lonraise & prella Coupe ovale Jgil= a hlinis
Paellers Sartén oral Sartén blinis
arl dirn. cm hk arl dirn. tmm h art @ zm ]
al? 40 [-1n] ] L1 719-32 E . 5.0 1M7i%.12 13 3
el Ry B | e 1] a1 71¥-db 4y v 3,1

L1 T19-50 [ e ] 3.5

. d o -'\:\.\_
[ ] —
3 -
v
Padells crépes - - . . i:'l'dﬂ.h! par l-rl.ugire ; T Castells par |l'i-':'!l-l. '.-1-uur-u1;:l
Blacksteel cripes pan Fry man Wire backet. hrmad
Cripes Emerpdenne Frifiar-Plarme Fritimr-Fest, verzinrt
Coupe lponraise & crépas Tuile 2 frire Grille & frire, =tamese
Sartén crépes GSarten freicara Cecta szcurmefring, estanada
arl B om h B em. h It arl. Beom h
117ER-Z0 20 ' 737 32 g8 6.0 G170R-32 a2 11,0
117THE-23 o, i L1 T07-3& ] 11,0 B.H G178-Z6 el TES
11 7TER-248 Th ) L1 TOF-&0 & 13.4 2.2 G170R-40 L0 12.4
L1 T07-55 45 150 3 §1708-45 £5 155
&1 707-80 %0 17& 238 4170B-%0 50 145



PENTOLAME FERRO IRON COOKWARE
PADELLE FERRO STEEL FRYING PaMS

Fadells cvile ok Padelle per castagne
Bischsteel dich pin ‘Wokpan Chestnut pan
Fischeizenplarme, ol ‘Wok-FFanne Fastarmenplanme
Coupe ovale Fedle chinnice Posdle & marrons
Lartem oval ok Sartén pare castaras

ari dim. crm art @ om h art B om
3-8 dHxdd 1771345 LR 11 1
11 1-F-41 A1 11

| g .

N N N

Fadsilla ldeco pacaimld, rveslimanto ceramica Packeilla grill, allaminie anlhiderenta Fadalla orepas, alluminia anitadeidria
Haavy blackoee frypan, Caramic ooaning Exill pan, aluminum, non-<tck ceated Crages pam, alwminuen, nan-chick coatad
Solvwara Eicanplanna, keramiccha Batchichiuing Erill-Planre, Alusiinium, nchtaltand Crdges -Planne, Aluminium, nichealtenid
Coupe ljonneise extra-ferte, revEement céremique Padle & griller, alu srtti-adhérente Podle & crépes, alu ardi-adberente
Serién honde peseds, coberture cersmica Sartan grill, sluminin, entiadherenta Sartén crépes, sluminio, &nliadhersrie
art @ em n art dem cm h art dim. cm, h

1712-20 i LN 14970- 24 1.5 16971-3& 15, 5a22 8 1L

P 1E-3a L, 3 14¥/0-4H =it T ] BY ] -4 A

F-28 iE L5 1477034 s n &3

Coprimamico in slicone sdesle per futbe L=

pedells cen manica in Ferro. Geranbisce una

gredevale preze, remstente sl calore Fino a

AP E. nom scelda & o teglie sgelelmants par

wrig fgcile pulizia - Thasilicone cosl fouch olesve

alidas pele caaf ren fry gan bandlen for mare

secare faod haadiing #nd sdide of for easy clean-

ing. Head reséstent op re 23040

Adatto alle padelle art. - Savis dy pens dem: |

BEYI? -TA113 - BENTZ-TTF1Z- TITLA - 1TTHE -

171 -11713 - 117331
Tatem per padsll= Copremanico silicone, rosso Cogprimanico silicone, nern
Frypan starud Gilicone slesve, red Gilicons slesyve Bleck
Bfgrmenciand Silikon-Sielkbolle. v Silikan-Sdi=lhiplle, crhwsre
Prizentar pokiles RevBtement manche en silicone, rouge Revittement manche en sdicone, nar
Expositor Caubire mangs silicona, rojo Cubre mango silicone, negro

amrl h. em r Bem arl B cm
RN i 11710 A 4 - 34 170-8 &0-5

23



Owele cordanats

Dl dish, flutad
Echale, maal, garippt
Plat cvala, carmiald
Fuente svsl borderizata

ari dimi, gm
Led L4 2kl
£371-28 FGEA T
AL371-3 bx18
&d db& A DelY.h
£3T1 -L1 £1x2]
Ak i Sdudd b

PORCELLANA FURCELAIN

Roftonda cordoneia

R ound dich, 1ltad

Schala, rund, geripot

Flat rond, cardald

Fuenbe redonds bordericats

art, @ om 4]
L43TE-34 e s 2h
LL3TE-32 37 O L1
LLFTE-T4 JE.C 4.0
L ITE-40 400 L0
L& ITE-50 500 5.0

Rettangolare cordanate
Rectangular dish, Mutsed
Schala, rechiackig geripot
PLat racanguliing, cannals
Fuente rectanpular borderizets

arf. dim. em h
| 2dald 2
ATy -
dhads E
L& Jkg 28 '

dixi



PORCELLANA PORCELAIN

*

1
L

Ovale cordona
Mval dish high. fluted
%chale, oval, gerippt

Plat peol, carmele

Fuente oval bordenzata, alta

Rgkonds cordornte. slia

Round dizh. high, {luted

Runde Schale, fief, gerppt

PLat rond, creun, camnels
Fuente redonda berderzeda, alta

Retlargolere cordonats. baaza
Fectarigular dish. low. Rubed
Schale, rechkedag flach, gerippt
PFlat reckengulaire, connele
Fuente rect. bordenzeta, baja

&t dim. em. h.
L538%-32 A2x22 BE

\

b e S

arl, @<m h.
4437340 £ T

"
.

art. dim. cm h
SLTTE- 40 L0x30 i

‘Muf.

Oygcdre cordonats

Snuare dish, fluted

Schile, quedratisch, gerippl
Plat carré, cannels

Stampo pris codonets
Pate mould Fluted
Pasteteniorm, geripgpt
Terrims & paté, canmelée

Tortiers Festonsta
Cake-par fluted
Hauchenform, gewellter Rand
Tourtitre bord cannelé

Fuenle cuadrada barderizata Fuente paté borderizat Fuents tartas
arl. dim. em. h. arl. dim. cm. h. arl. d om. h.
44375-25 20w 5 4 4439325 ESRNLS 8 5N N L
i = - % >
& B - - - S S HE I N S S N N NN NN N
Tagamemd cordonate Copptta crims broulss Tagamino fonda, cordenato
Epg dich. fluted Creme broulée bowl Eqmg dich. high, Aned
Schile. gerippt Créme broulée Schale Schale fief, gerippt

Plat & o= canrels
Fuenle Fuevo borderizats

Coupele broulés & creme
Hol creme broulée

Blad peuf, creur, cannsls
Fuente hievo borderizats, alta

arf. dim. em. arf. 0 om. h. arl. dim. em.
443%-10 TEeZ1.0 44391-12 1.4 i 4235518 1820
Ag3Mi-21 Iledd 5
~ dak
Lo s Lo s o P e e e A o S i i A i
Soup boad with cover Ramekin, fluted Farmnekin, Aued
Kasseralle mit Deckel Ramekin, gerippt Ramekin, gerippt

Canserole sves conartls
Cacerde con bapa

Ramequir, cennels

Farmequin, cennals
Fuente souffl: borderizate

Fuente saufilé borderizate

art. dim. em. IL. ark. @ cm. k. ari. @ cm. .
45397-18 Téx18 L1 ] 44390-07 T L0 ££390.158 1S 5.0
44390-0% ¥ 45 44390-18 18 TE
£4390-11 it &0 b 30023 2 8.0
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