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SLICERS LA MANDOLINE VIPER

“1PE

= MANDOLINE m=—

VIPER Mandoline

Code Designation Lem  W.em H.em Kg

2016.00 Complete Mandoline with receptable & pusher 41 21 19 1
with horizontale blade and 2 Julienne 4 & 10 m

La Mandoline VIPER: Replacements parts

Code Designation Lem  W.em H.em Kg
2016.96 Horizontal plate for slices 26 12 1,7 0,09

2016.92 Plate Julienne 4 mm 13,2 108 4,1 0,05

4 2016.94 Plate Julienne 10 mm 145 9,5 9,5 0,12

La Mandoline VIPER : Replacement parts
Code Designation Lem  W.em H.em Kg
2016.59 Ergonomic plastic protective pusher 252 12 175 0,08
2016.90 Plastic slider 26 12 2,5 0,15

Page 8 de BUYER




SLICERS

La Mandoline ULTRA

Code Designation

Lem  W.em H.em Kg

2012.00 Complete Mandoline with receptable & pusher

with 1 double horizontal blade-straight/serratec
and 3 Julienne blades 2-4-10 mm

39 18 14 1,95

Multi-cuts : cubes, losanges, slices, crinkle cuts, Julienne cuts, waffle
cuts. Thickness from ultrafine slices to one-centimeter. Professional:
made of foograde st/steel and polymer composites. Satin
polished st/steel. Horizontal double-blade made of high-quality
cutlery st/steel. Julienne blades made of heavy duty professional
st/steel. SECURE with its protective pusher. Easy to handle.

La Mandoline ULTRA 2.0 DELUXE with st/steel pusher - Rotating control system
Code

Designation
2012.30 Complete Mandoline with receptable & pusher

with 1 double horizontal blade-straight/serratec
and 3 Julienne blades 2-4-10 mm

La Mandoline ULTRA 2.0 "MASTER" with stainless steel pusher

Code Designation

Lem  W.em H.em Kg

2012.40 Complete Mandoline with receptable & pusher 39 18 14 1,95

with 1 double horizontal blade-straight/serratec
and serrated) and 6 Julienne blades

ULTRA 2.0 MASTER version with :
- STAINLESS STEEL PUSHER
with rotating control system
- 6 Julienne blades 2-3-4-5-7-10 mm
in their removable storage box
-1 blade sharpener
- EXTRA-LONG PUSHER
/ - Special coated upper plate

: - Double horizontal blade Santoku
i - Upper foot with cap
» j mfl Same features as the standard model. Improved design and foot is reinforced with st/steel 2 caps. Improved slide with the
~ optimum efficience. Supplied with the st/steel round pusher and horizontale blade Santoku and the special « pro-slide » coating
with one plastic extra-long pusher for long products. The upper on the upper plate.

Page 10 de BUYER



SLICERS

Stainless steel "diamond" sharpener for Mandoline blades

. Code
= '-\k_.‘_‘_:j‘f 2012.80

La Mandoline ULTRA : Replacement parts
Code

2012.90
2000.97
2000.89
2012.88

. 2012.91
2012.92
2012.93
2012.94
2012.95
2012.96
2012.89

La Mandoline ULTRA : Replacement parts
Code

2012.98
2015.97
2010.59

2012.55
2012.56
2015.59

2012.98
2015.96

Designation

Ststeel sharpener "diamond" for blades

Designation

For ULTRA and ULTRA DE LUXE :

Plastic receptacle

Small lower foot/stand

Set of 2 tightening knobs

Support for blade storage (without blades)

JULIENNE blades :

JULIENNE 2 mm - black

JULIENNE 4 mm - red

JULIENNE 10 mm - grey

JULIENNE 3 mm - green

JULIENNE 5 mm - blue

JULIENNE 7 mm - orange

Storage box for 7 blades - delivred empty

Designation

Parts for Mandoline ULTRA DELUXE :
Upper foot

Double horizontal blade Santoku
Stainless steel pusher

Long pusher

Suitable for the standard Mandoline ULTRA
Rotating control system (slider and pusher)
Suitable for the standard Mandoline ULTRA
Parts for Mandoline ULTRA :

Plastic pusher

Upper foot

Double horizontal blades - straight/Serrated

Kg
0,01

L.cm

Kg

0,04
0,22

0,24

0,22

04

W.cm

Kg

0,62

0,04

0,02
0,02
0,02
0,02
0,02
0,02
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SLICERS

LA MANDOLINE Swing - standard black

l.a Mandoliie”

%ﬁ’n,

LA MANDOLINE Swing

ROBUST AND PROFESSIONAL : Mandoline
made of stainless steel and polymer composite. 2015.00
COMPACT - Easy to handle - Double-blades

system : one single accessory for 2 uses. Folding

upper foot for storage.

PRACTICAL : Easy inserting of the blades on the

Code Designation Lem  W.em Kg
Complete mandoline with polymer composite 40 20 1,13
Delivered with a double horizontal
blade (straight & serrated) and a double
Complete mandoline with polymer composite 40 20 12

side and easy thickness adjustment mechanism. 2015.01
EFFICIENT : Easy and precise cut.

SAFE : Ergonomic pusher for maximum safety -

Non-skid feet

MULTICUTS : Includes double horizontal blades

(straight and serrated) and Julienne blades

(space 4 and 10 mm)to produce many cut styles

: Julienne cuts, waffle cut, slice or crinkle cuts.

Precise thickness adjustment until 10-mm.

Delivered with a double horizontal
and 2 double Julienne blades (4/10 mm and
2/7 mm) and their storage box

La Mandoline Swing - Coloured models
Code

2015.20
2015.30
2015.40
2015.60

2015.21
2015.31
2015.41
2015.61

Designation

Delivered with a double horizontal
blade (straight & serrated) and a double

Green colour

Orange colour

Red colour

Fushia colour 2013
Delivered with a double horizontal

and 2 double Julienne blades (4/10 mm and
2/7 mm) and their storage box

Green colour

Orange colour

Red colour

Fushia colour (2013

5888

5888

W.em Kg
20 1,1
20 1,1
20 1,13
20 1,1
20 12
20 12
20 12
20 12

Page 12
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SLICERS

LA MANDOLINE Swing

LA MANDOLINE Swing PRO with ANTI-MICROBIAL treatment - Grey colour

BACTERIEN

ANTI
MICROBIAL
treatment

LA MANDOLINE SWING - grey colour - with Code Designation Kg
anti-microbial treatment. 2015.51 with 1 double horizontal blade & 2 double blade 1,38
The antimicrobial protection is built-in to Julienne (4/10 mm - 2/7 mm)
products during manufacturing to provide
continuous antimicrobial product protection.
Replacement parts for LA MANDOLINE Swing : pusher and slider
Code Designation Kg
2015.59 Plastic pusher 0,22
2015.90 Slider 0,6
Large capacity of the receptable: more products are cut at a
single fime.
Ergonomic pusher for maximum safety
Replacement parts for LA MANDOLINE Swing
Code Designation Kg
2015.92 Double Julienne blade - 4 and 10 mm 0,26
2015.93 Double Julienne blade - 2 and 7 mm
with storage box for both Julienne blades
2015.96 Double horizontal blades - straight/Serrated 0,4
2012.80 Ststeel sharpener "diamond" for blades 0,01

. Easy and precise cut thanks to the blades made of high-quality
stainless steel. Double-blades system -one single accessory for 2

uses-:

- Straight blade and serrated blade
- Julienne blade 4 and 10 mm

Page 13



SLICERS THE SLICER KOBRA 19°3 V

PROFESIONAL Protective pusher Technology inspired

Stainless steel and polypropylene. from La Mandoline V
Professionnelle

St/steel upper plate

allows food to slide for
an easy movement.

Thumb wheel to adjust

easily the thickness from extra-thin
-p to 5-mm thick slices. Upper
plate remains parallel to the blade.

Anti-skid feet PERFECT CUTTING EDGE Good grip ergonomic handle
Stability during cutting Extra-serrated blade Silicone moulded for a safe
Optimized angle : 19,3°. Cuts easily handling.
all fruit/vegetables, even the softest
ones.

V-shaped blade: the blade penetrates the Code Designation Lem  W.m Hcm  Kg
product easily. Optimised cutting angle at 19,3°. 2011.00 Complete with pusher - Black 365 12 n 0,47
Cuts easily and perfectly all fruits and 2011.10 Complete with pusher - White 365 12 11 0,47
vegetables, even the softest ones (tomatoes,

pears, etc.). Micro-serration of the blade 2011.20 Complete with pusher - Green 365 12 11 0,47
enables the thinest cut of fruit/vegetable with 2011.40 Complete with pusher - Red 365 12 1 0,47
skin and preserves their flesh composition.

PRACTICAL & EASY :Easy to adjust the height of 2011.50  Complete with pusher - Pink 35 12 11 047
the cut: the thumb wheel integrated at the end of

the handle allows the adjustment of the thickness SPARE PARTS :

up to 5 mm. Ergonomic handle. St/steel ramp 2011.55 Pusher alone
COMPACT The pusher clips on for easy storage.

SAFE Protective. Silicone moulded anti-sliding

handle. Anti-skid feet

Page 14 de BUYER



SLICERS

Stainless steel tomato slicer, 5,5 mm thickness

Code Designation

For 10 slices - 5,5 mm thick. Serrated blades
special for tomatoes. The horizontal cutting
action avoids juice loss. The tomato slicer lets
you slice ripe tomatoes but also citrus fruits
(lemons, oranges, kiwis,...). Suckers on the feet
hold the slicer firmly in place on the worktop
during use. Safe: cover guards prevent anyone
touching the blades. 2 ergonomic handles. Made
of all stainless steel: easy cleaning. Dishwasher
safe.

de BUYER Page 15
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DEPUIS 1830

COPEREPT

CORE

UNREERS AL

MANUAL EXTRACTOR
that cores and tops and tails fruits/vegetables cleanly in a trice.
UNIVERSAL: suitable for various fruits/vegetables (tomato, potato, apple, pear,
strawberry, cucumber; onion, carrot, turnip, chicory..)

REMOVING STALKS HOLLOWING OUT STUFFING

Counter Display CORER REF :2612.12
Dim:1.29 cm x |15 cm x Ht 35 cm
delivered with

6 Corers 2612.01 - ¢ |3 mm - Orange
6 Corers 2612.02 - ¢ 20 mm - Green
6 Corers 2612.03 - 2 30 mm - Red




SLICERS UNIVERSAL CORE CONCEPT

CONGCEPT

GCORE

UNRERSAL

Manual universal corer for fruits / vegetables - 12 mm - Orange

Code Designation L.cm

Kg

2612.01 L.tube 90 mm - Graduated 19,6

Manual extractor that cores and tops and tails fruits/vegetables
cleanly in a trice. Patented system. Universal : suitable for various
fruits/vegetables. Multifunctions: removing stalk / Hollowing out /
- Stuffing. Overmoulded with TPE polypropylene ergonomic anti-slip
= " handle with hole to hang - Stainless steel blade and graduated
tube.

Manual universal corer for fruits / vegetables - 20 mm - Green

Code Designation L.cm

0,05

Kg

2612.02 L. tube 112 mm - Graduated 24,6

Manual extractor that cores and tops and tails fruits/vegetables
cleanly in a trice. Patented system. Universal : suitable for various
fruits/vegetables. Multifunctions: removing stalk / Hollowing out /
; Stuffing. Overmoulded with TPE polypropylene ergonomic anti-slip
! " handle with hole to hang - Stainless steel blade and graduated
e —— . tube.

0,08

Manual universal corer for fruits / vegetables - 630 mm - Red

Code Designation L.cm

Kg

2612.03 L.tube 112 mm - Graduated 24,6

Manual extractor that cores and tops and tails fruits/vegetables

cleanly in a trice. Patented system. Universal : suitable for various

fruits/vegetables. Multifunctions: removing stalk / Hollowing out /
- Stuffing. Overmoulded with TPE polypropylene ergonomic anti-slip
handle with hole to hang - Stainless steel blade and graduated
tube.

Page 16 de_BUYER
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DAl SENSE|  roxvsoapaswscs

FORGED IN JAPAN
FIBRE KARBON FEVER ! MADE IN FRANCE

100% HANDMADE

Dai Sensai (literally «Grand Mastem) - a true work of engineering art in honor of centu-
ries of Japanese swordsmith fradition and French culinary history.

Rare and exceptional blade material, crafted in small quantities in Japan in the highly
specialised ‘Fukugozai’ Damascus method: forge clad alloy of multiple layers of the
finest alloys, including the new ZA-18 ‘super alloy’ for the extremely hard cutting layer
(HRC60).

Single bevel cutting edge hand ground and sharpened by Japanese master blades-
miths with hundreds of years of unbroken lineage back to their legendary swordma-
king and sashimi knife history, combined with a wide blade for the best of Eastern and
Western capability.

By a meticulous compression moulding and hand finishing in France, multiple layers

of carbon fiber are formed into an ergonomic handle of aerospace strength and
weight.

Dai-Sensai is more than just a kitchen utensil: this exceptional work of knife enginee-
ring art will excite the most demanding of fine blade connoisseurs from any cuisine.

Carbon fibre =
Aerospace strength

The ultimate fusion of
Japanese and French blade

with advanced ergonomic grip history and technology

DAE.,EED'E_E?.’ = deBUYER

Stainless steel ZA-18
damascus blade

Single-bevel blade = forged in Japan
finest slicing = hard edge (HRC60)
in the sashimi tradition and tough blade MADE IN
FRANCE




KNIVES DAI SENSEI

The Dai Sensei knife, first knife developed by De Code Designation Lem  W.m Hem  Kg
Buyer with master knife engineer Mark Henry, is
a real work of engineering art in homage to
centuries of Japanese blade mastery. Made
entirely by hand in Japan and France by
masters in their fields, the Dai Sensei is much
more than a simple kitchen utensil: this knife will
excite the most demanding blade connoisseurs
all lovers of fine artisanal work.

de BUYER Page 21
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FIBRE KARBON 1

FIBRE KARBON FEVER !

De Buyer created the Fibre Karbon 1 col-
lection for the most demanding of pro-
fessional chefs. The high tech handle,
compres-sion-moulded in France with
mulfiple layers of carbon fibre, is light and
extremely strong, making it perfectly ba-

CARBON FIBRE
MADE IN FRANCE

= LIGHT AND
EXTREMELY STRONG

lonced and pleasant to hold. Blades are
very strong in the European tradition, and
very sharp in the Japanese tradition — the
perfect blend of both cutlery and culinary
worlds.

ONE-PIECE

GERMAN X50CrMoV15
STAINLESS STEEL
= ROBUST AND DURABLE MADE IN

FRANCE




KNIVES Knives FIBRE KARBON 1

Code Designation Lem W.em H.em Kg

Resulting from the fusion of a French Chef knife
to prepare meat and vegetables, and a
Japanese single bevel sashimi knife for the finest
of slicing.

Code Designation Lem W.em H.em Kg

‘ Traditional strong French chef blade for all regular heavy cutting
work.
Code Designation Lem W.em H.em Kg

m Like a traditional French Chef blade, but more advanced : thinner

and sharper cutting edge and scallops for less cutting effort, but
strong for the toughest chef work.

Code Designation Lem W.em H.em Kg

w The Santoku knife with scalloped blade is perfect for a broad

range of uses: slicing, chopping, mincing of meat and vegetables.

de BUYER Page 23
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KNIVES

Utility knife FIBRE KARBON 1 - L. 18 cm

Code

Knives FIBRE KARBON 1

Designation Lem  W.em H.em Kg

4275.18

30 316 1,63 0,17

Between the small office knife and the chef knife, it is ideal for
many small cutting tasks.

Paring knive FIBRE KARBON 1 - L.11 cm

Code
4272.11

Designation Lem  W.em H.em Kg
229 2 1,63 0,14

A high performance small utility knife or steak knife.

High Tech Pro Knife sharpener '15-20 CAM'

Resulting from many years of mechanical
engineering R&D, the de Buyer '15-20 Cam'
sharpener generates perfectly shaped and fine
slightly convex edge bevels every fime. Simply 4290.01
swipe any blade down and back through the

highly engineered diamond-coated solid steel

cams until the edge is razor sharp. Two stages in

one: swipe light and shallow for everyday

honing, and hard and deep for edge

resharpening, including complete regrinding of

old blades. More accurate than manual steel

and stone methods because human error is

eliminated with the accurate angle control of the
sharpening/honing cams. Patents pending.

Code Designation Lem W.em H.em Kg
SHARPENS AND HONES ANY KNIFE BRAND
QUICKLY AND ACCURATELY
Professional 15°-20° fine convex 20 105 75 0,2
cam sharpener
de BUYER
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KNIVES Knives FK2

The knives FK2 are designed to be the ultimate blend of toughness,
sharpness, functionality and value for real working chefs

and serious gourmet cooks.

In addition to the traditional blades expected,

the FK2 range has many innovative blade shapes .

REBALANCE SYSTEM

find your ideal balance with the
innovative adjustable counterweight

HARDNESS

German X50CrMoV15 stainless
steel alloy hardened and tempered

to HRC56. Hard for edge retention = _
and tough for edge durability

ROBUST HANDLE

CARBON FIBRE COMPOSITE
Dynamic and ergonomic handle
shape with texture grips strongly to
resist hand slip

UNIQUE BLADE GEOMETRY ___

A fine grind between the thick
German blades and light Japanese SOLID AND STRONG
blades to bring strength and Thick tang for long term durability
sharpness together Solid one-piece bolster

French Chef knife

This knife is the traditional French chef knife for Code Designation Lem  W.om  Th.mm

all heavy cutting work (vegetables, meat and

fish).

de BUYER Page 25



KNIVES Knives FK2

Code Designation Lem W.em  Th.mm

e

Good broad range of uses: slicing, chopping of meat and
vegetables.

Code Designation Lem W.em  Th.mm

- This 15cm Asian Chef knife is very light and sharp and easy to

maneouver for light quick cutting tasks in busy kitchens. It is also
designed to be ideal for young cooks or for small hands.

Code Designation Lem W.em  Th.mm

Used by chefs for peeling, turning, and other small hand-held jobs.

Code Designation Lem W.em  Th.mm

Small chopping/slicing knife for many light meat/vegetable jobs
for chefs and home cooks.

Code Designation Lem W.em  Th.mm

This knive is perfect to for slicing fillets from fish and chicken. The
blade is relatively long, narrow and flexible, for less slicing
resistance.

Page 26 de BUYER
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KNIVES Knives FK2

Code Designation Lem W.em  Th.mm

‘

Specialty boning knife for chefs.

Code Designation Lem W.em  Th.mm

Traditional western meat slicing blade (with sword tip). This knife is
perfect for slicing large roasts, hams, etc. The blade is designed
to offer the least resistance when slicing meat , allowing long cuts
to be performed easily. It also slices cakes with ease.

Code Designation Lem W.em  Th.mm

Front half of blade is fine slicer for meat/vegetables. Back half of
blade has serrations for slicing tough meats and vegetables, and
baguettes, etc. Round nose for spreading condiments. Several
knives in one: excellent high productivity café knife or everyday
home knife with many uses.

Code Designation Lem W.em  Th.mm

Bread knife with rounded tooth serration for longer blade life
and smoother cutting. This type of serration also makes it a good
'bulk’ or rough meat slicer.

de BUYER Page 27
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STEEL

MINERAL B ELEMENT

IRON FRYPAN - ORGANIC BEEWAX FINISH

NATURAL ANTI-OXIDATION PROTECTION
FAVOURED SEASONING

IMPROVED NONSTICK QUALITIES

RIVETED STEEL HANDLE

from 2,5 to 3 mm thick

Suitable for all hotplates including INDUCTION

ECO ~ BIO - DURABLE AND RECYCLABLE

Round frying pan MINERAL B ELEMENT

MINERAL

Code Designation (%] H.em Th.mm Kg
5610.20 20 33 25 1
5610.24 24 39 25 1,35
5610.26 26 4 3 1,95
5610.28 28 4 3 2,17
5610.32 32 42 3 2,65
5610.36 WTH 2 HANDLES 36 5,1 3 B
Round frying pan "GRILL" MINERAL B ELEMENT
Code Designation 1%} H.em Th.mm Kg
5613.26 26 5 2,5 14
5613.32 32 5 2,5 2,4
Round deep country pan MINERAL B ELEMENT
f Code Designation %] H.cm Liters Th.mm Kg
y 5614.24 24 7,5 2,5 2,5 1,5
5614.28 28 87 4 2,5 2,36
5614.32 WTH 2 HANDLES 32 9 55 25 3
Round crepe pan MINERAL B ELEMENT
Code Designation 1%} H.em Th.mm Kg
5615.24 24 145 25 13
5615.26 26 15 25 1,6
5615.30 30 28 2,5 2
de BUYER Page 31
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STEEL MINERAL B ELEMENT
3-blinis pan MINERAL B ELEMENT

Code Designation 1%} Th.mm Kg
5612.03 3 blinis 2 10 cm 27 1 1,12
Blinis pan MINERAL B ELEMENT
Code Designation (%] H.em Th.mm Kg
5612.12 [PU:5] 12 2 25 0,46

Oval roasting-pan MINERAL B ELEMENT with 2 st/steel riveted handles

Code Designation Lem  W.em H.em Th.mm Kg
5651.36 36 26 48 2,5 2,15

Steel roasting-pan with 2 aluminium handles and st/steel grid

Code Designation Lem  W.em H.em Th.mm Kg
| 5664.40 42 34 10 2 37

For all heat sources, including grill cooking on hot coals.
Undistortable. Healthy cooking with low fat and no direct
contact with flames and hot coals.

FRENCH COLLECTION B ELEMENT

Iron frypan - Beewax protective finish
All heat sources including induction
Riveted cast stainless steel handles FRENCH

E@Eﬂ\ﬂ@ﬂﬂ

-
-
COLLECTION inspired by Parisian monuments : c |||_|_E ﬂl n"
FOR ORIGINAL BUFFET PRESENTATION
OR SERVICE ON TABLE
Round iron frypan FRENCH COLLECTION B ELEMENT
Code Designation (%] H.em Th.mm Kg
5670.20 20 33 25 11
5670.24 24 39 25 1,4
5670.28 28 4 3 2,2
BLINIS PAN
5670.12 12 2 2,5 0,5
The French Collection - Celebrated landmarks bring memories to along with ergonomy.

life every time you use your cookware ‘made in France’
The handles are inspired by Parisian monuments and bring design

Page 32 de BUYER
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STEEL

STEEL - HEAVY QUALITY

2,5 to 3 mm thick

for professional strong heat sources
Perfect heat conduction

Extra-strong handles

ACIER

STEEL

Perfect for SEALING, FRYING, BROWNING

Round "lyonnaise" frypan - Heavy quality steel

Code Designation

5110.18 [PU:3]

5110.20 [PU:3]

5110.22 [PU:3]

5110.24 [PU:3]

5110.26 [PU:3]

5110.28 [PU:3]

5110.30 [PU:3]

5110.32 With 2 handles [PU:3]
5110.36 With 2 handles [PU:3]
5110.40 With 2 handles [PU:3]
5110.45 With 2 handles
5110.50 With 2 handles

The "lyonnaise" profile pan has a high flared and curved skirt. This
very distinctive shape, with no sharp angles, enables the food to
slide easily from the frying pan onto a plate or dish. The strip

CARBONIE

"CARBONE PLUS" - Heavy quality steel

%] H.cm
18 2,9 2,5

22 34 25 1,2

24 39 25 135
2 4 3 1,85
28 4 3 2,1
30 42 3 2,4
32 42 3 2,65
3% 51 3 35
40 53 3 41
45 53 3 5
50 57 3 6

steel handle is firmly riveted.

Round frying pan - Stainless steel cold handle

Code Designation
5130.20 [PU:3]
5130.24 [PU:3]
5130.28 [PU:3]
5130.32 With 2 handles [PU:3]
5130.36 With 2 handles [PU:3]
5130.40 With 2 handles [PU:3]

heat up and firmly riveted. All hotplates including INDUCTION.

\- u Ergonomic functional stainless tube handle, guaranteed not to

The "lyonnaise" profile pan has a high flared and curved skirt.

(%] Th.mm Kg
20 2,5

28 3 2
32 3 26

40 3 3,8

This very distinctive shape, with no sharp angles, enables the food
to slide easily from the frying pan onto a plate or dish.

Oval fish frying pan - handle on the short axis

Code Designation

Lem  W.em H.em Th.mm Kg

5131.36 [PU:3]

Handle is riveted on the short axis for "salamander special” model.
All hotplates including INDUCTION

36 265 48 2,5 22

de BUYER
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STEEL "CARBONE PLUS" - Heavy quality steel

Code Designation Lem  W.em H.em Th.mm Kg

Oval and oblong frying pans are the ideal shape for cooking
whole fish.
Note: the standard model has the handle riveted lengthways.

(%]

H.em Th.mm Kg

Designation

Steel plate is the ideal metal for making crispy, tasty crepes. The
low skirt of the frying pan allows crepes to be easily flipped and
turned. The handle is welded.

Designation H.em Th.mm Kg

This extra-thick professional frying pan has two firmly welded
handles. It has many different uses and proves ideal for paella
because of its highly-flared shape, allowing liquid to evaporate

quickly (boiling down). Its heavy-gauge thickness allows food to
simmer.

Code Designation (%] H.em Th.mm Kg

These frying pans allow you to make the well known Russian
specialty blinis as well as fritters and pancakes. The handle is
welded.

Page 34 de BUYER
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STEEL

"CARBONE PLUS" - Heavy quality steel

WOK made of iron steel - Special induction cooker

Typical Asian rounded form adapted to the wok
induction cooker. Enables to seal and cook food
with little fat for a dietetic and natural Asian
cuisine. Opimized weight of the wok to cook
effortless.

Thanks to the thickness of 15/10° the wok is both
solid and light to handle. Riveted steel handle.
Guaranteed without coating.

Code Designation 1%} Lem  Th.mm Kg

Code Designation (%] H.em Th.mm

Suitable for rounded woks 3122.90 and 5114.35. Enables to

use these woks on standard flat induction hoty

plates. Thanks of the

special form with its handle support, the wok is steady on the

plate.
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STEEL "CARBONE PLUS" - Heavy quality steel

Round "Grill" frypan with riveted steel handle

Code Designation (%] Lem  H.em Th.mm Kg
5530.26 [PU:3] 26 49 5 25 1,48
5530.30 [PU:3] 30 56 5 25 18
5530.32 [PU:3] 32 5 25 2,39
Ideal for searing meats using hardly any fat. The steel pan
reaches high temperatures, caramelizing the meat juices to give
your grilled meats flawless flavour. The ribbed base marks the
meat and reduces the contact area between pan and meat. The
high side helps prevent from spatters. The thickness of the pan
together with the ribbed base prevent shape loss.
Rectangular "Plancha" grill pan with two stainless steel handles
Born of the famous healthy and dietetic cooking Code Designation Lem W.cm Th.mm Kg
method, the "plancha” is really practical to cook [3540.02 38 26 25 24

meat thanks to its wide area.
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STEEL "CARBONE PLUS" - Heavy quality steel

Code Designation Lem  W.em Th.mm Kg

It is the perfect product for healthy cooking. Without fat, you will
obtain really tender and grilled meat.

Code Designation Lem  W.em Th.mm Kg

Oblique edges. All heat sources including Induction and hot coals.
Used as a grill top, the meat or other preparations are not in
contact with flames or hot coals. It is the perfect product for
healthy cooking. Without fat, you will obtain really tender and
grilled meat. Undistortable and guaranteed without coating.
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STEEL "FORCE BLUE" - Blue steel, extra-strong quality

_ |
BLUE STEEL - EXTRA-STRONG quality
2 mm thick for professional
medium heat sources
Perfect heat conduction
Extra-strong handles
All heat sources (induction at moderate T°)
Perfect for SEALING, FRYING, BROWNING
Frying pan, blue steel
Code Designation (%] H.em Th.mm Kg
5300.18 [PU:4] 18 4 2 0,78
5300.20 [PU:4] 20 4,2 2 0,91
5300.22 [PU:4] 22 47 2 1
5300.24 [PU:4] 24 4,8 2 1,26
5300.26 [PU:4] 26 5 2 14
5300.28 [PU:4] 28 5,1 2 1,64
5300.30 [PU:3] 30 55 2 1,8
5300.32 [PU:3] 32 5,8 2 2
5300.36 [PU:3] 36 6,2 2 27
5300.40 [PU:3] 40 7 2 3,22
5300.45 [PU:3] 45 7,5 2 4
This "lyonnaise" profile pan made from 2mm (14 gauge) blue enables the food to slide easily from the frying pan onto a plate
steel plate gives very good heat spread. It has a high flared and | or dish. The strip steel handle is firmly riveted.
curved skirt. This very distinctive shape, with no sharp angles,
Oval fish frying pan, blue steel
Code Designation Lem W.em H.em Th.mm Kg
5301.36 handle riveted lengthways. [PU:3] 36 27 4,8 2 15
"salamander special" model.
5315.36 Handle riveted on the short axis [PU:3] 36 27 4,8 2 15
The oval frying pan is the ideal shape for cooking whole fish.
Note: the standard model has the handle riveted lengthways.
Pancake pan, blue steel
Code Designation (%] H.em Th.mm Kg
5303.18 [PU:10] 18 1,6 2 0,55
5303.20 [PU:10] 20 17 2 0,6
5303.22 [PU:10] 22 17 2 0,75
5303.24 [PU:10] 24 17 2 09

Blue steel plate is ideal for making crispy, tasty crepes. The low
skirt of the frying pan allows crepes to be easily flipped and
turned. The handle is welded.
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STEEL

"FORCE BLUE" - Blue steel, extra-strong quality

Blue steel blinis pan

Code Designation 1%} H.em Th.mm Kg
5340.12 [PU:20] 12 2 2 0,2
These frying pans allow you to make the well known Russian
specialty blinis as well as fritters and pancakes. The handle is
riveted.

Pancake pan 2 mm thick, cast-iron handle

Code Designation (%] H.em Th.mm Kg
5390.24 [PU:5] 24 1,7 2 0,95
Blue steel plate is ideal for crispy, tasty crepes. The low skirt of the
frying pan allows crepes to be easily flipped and turned. This
model stands out because of its cast steel riveted handle.

WOK, blue steel

Code Designation (%] Lem  H.em Th.mm Kg
5030.24 wok [PU:3] 24 9 2 14
5030.28 wok [PU:3] 28 10 2 17
5030.32 wok - Base o 8 cm - With 2 handles [PU:3] 32 10 2 2
3329.10 Grid for wok @ 32 cm 34,5 0,14
5030.40 wok-Base o 11 cm- With 2 handles [PU:3] 40 1 2 3

Glass lid with st/steel knob for wok :

4112.24 24 0,7
4112.28 28 0,8

The wok has forever been the universal Asian kitchen utensil, and it
turns out to be ideal for a natural, dietetic cuisine, which needs
very little fat and preserves the food's original taste. The 2mm

(14 gauge) thickness provides a barrier against increasingly
powerful heat sources and thus guarantees an easy-to-digest

Round "Country" frypan , 2mm blue steel

Between the curved sauté pan and the
"Lyonnaise" profile frying pan, this high-sided
pan is ideal for all styles of cooking, including
frying, searing, or simmering. It can used to
prepare large quantities of ingredients and its
high sides reduce the amount of juice spat out
when cooking meats. Ideal for sauteed potatoes.

Code Designation %] Lem  H.cm Liters Kg
5314.16 [PU:3] 16 325 65 095 0,79
5314.20 [PU:3] 20 395 7 17 1,08
5314.24 [PU:3] 24 46 75 25 15
5314.28 [PU:3] 28 52 8,5 4 1,87
5314.32 With 2 handles [PU:3] 32 60 9 515 2,26
5314.36 With 2 handles [PU:3] 36 71 9 7 2,79
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STEEL

"LA LYONNAISE" - Blue steel, strong quality

STEEL - STRONG quality
1 to 1,5 mm thick
for less powerful heat sources

Semi-professional and domestic use

Quick heating time
Extra-strong handles

Perfect for SEALING, FRYING, BROWNING

Round "lyonnaise" frypan, blue steel

=

Code Designation (%] H.em Th.mm Kg
5020.14 [PU:10] 14 33 1 0,2
5020.16 [PU:10] 16 37 1 0,25
5020.18 [PU:10] 18 4 1 0,3
5020.20 [PU:10] 20 42 1 0,45
5020.22 [PU:10] 22 4 1 0,5
5020.24 [PU:10] 24 4,8 1 0,6
5020.26 [PU:10] 26 5 1 0,75
5020.28 [PU:10] 28 5,1 1,2 0,92
5020.30 [PU:10] 30 55 1,2 1
5020.32 [PU:5] 32 5,8 1,2 1,15
5020.36 [PU:5] 36 6,2 15 1,75
5020.40 [PU:5] 40 7 15 2,2
5020.45 45 7,5 15 2,6

The "Lyonnaise" is the traditional "granny-style" frying pan. The

lightweight blue steel plate is suitable for low-power heat sources.

This "lyonnaise" profile pan has a high flared and curved skirt,

with no sharp angles, enabling the food to slide easily from the
frying pan onto a plate or dish. The handle is welded.

Oval fish frypan, blue steel

This "lyonnaise" profile frying pan has a high flared and curved
skirt, with no sharp angles, enabling the food to slide easily from
the frying pan onto a plate or dish.

Code Designation Lem  W.em H.em Th.mm Kg
5270.36 [PU:3] 36 21 43 15 1,2
The oval frying pan is the ideal shape for cooking whole fish,
including salamander cooking. This model's handle is welded on
the frying pan's short axis.

Code Designation 1%} H.em Th.mm Kg
5021.20 [PU:10] 20 42 1 0,35
5021.24 [PU:10] 24 4,8 1 0,5
5021.28 [PU:10] 28 51 1,2 0,9
5021.32 [PU:5] 32 58 1,2 1,1

' 5021.36 [PU:5] 36 6,2 1,5 17
5021.40 [PU:5] 40 7 15 2
5021.45 45 76 15 2,6
5021.50 50 8 15 3

The two-handed model takes up less room and fits easily into the
oven.
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STEEL "LA LYONNAISE" - Blue steel, strong quality

Paella pan, blue steel

Code Designation (%] H.em Th.mm Kg
5023.34 6 portions - 1,5 mm th [PU:3] 34 5 15 1,5
5023.37 8 portions - 1,5 mm th [PU:3] 37 5,2 1,5 1,7
5023.42 12 portions - 1,5 mm th [PU:3] 42 5,8 15 2,2
5023.47 15 portions - 1,5 mm th [PU:3] 47 6,5 15 2,8
5023.60 35 portions - 1,5 mm th 60 7 1,5 4,2
5023.80 60 portions - 1,5 mm th 80 9 15 8,5
The paella dish is not only typical but also has lots of other This dish is of medium height and makes it easy to prepare paella
possible uses: it goes on the hotplate but also in the oven if size or other dishes.

allows, and in certain establishments, it goes on the table too.

Paella pan "Viva Espaiia", 2 red handles, steel

Code Designation (%] H.em Th.mm Kg
5026.24N 1 portion [PU:6] 24 35 1 0,43
5026.28N 3 portions [PU:6] 28 4 1 0,64
5026.32N 5 portions [PU:6] 32 4,2 1 0,87
5026.36N 7 portions [PU:6] 36 45 1 1
5026.40N 9 portions [PU:6] 40 4,8 1 1,56
5026.46N 12 portions [PU:4] 46 4,8 1 2,1
5026.50N 14 portions [PU:4] 50 52 1 2,8
5026.60N 19 portions [PU:4] 60 5,2 1 4
5026.70N 25 portions 70 52 1 7
5026.80N 40 portions 80 52 1 9,3
5026.90N 50 portions - 4 handles 90 6,2 1,5 12
5026.100 85 portions - 4 handles 100 6,5 1,5 20
5026.115 100 portions - 4 handles 115 75 1,5 24
5026.130 150 portions - 4 handles 130 9 1,5 32

From 1.0 to 1.5mm thick (16 to 20 gauge), this paella dish is
modeled on the typical Spanish shape, with a relatively low skirt.
The hammered bottom gives this item a distinctive look.

Gas burner, enamelled steel

Code Designation (%] H.em Kg
0816.40N For paella pan 60-100 cm- 11,7 KW 40 12 35
0816.50N For paella pan 60-100 cm - 14 KW 50 12 38
0816.60N For paella pan 60-100 cm- 19,25 KW 60 12 6
0816.70N For paella pan 100-150 cm - 25 KW 70 12 9
0816.90N For paella pan 115-130 cm  with trivet 90 82 16

In accordance with European regulations
Gas burner delivered without adapter
Standard model with a 37-millibar pressure

\ Indicate with order the country where the
burner will be used to adapt it.

This burner has independent and separately controllable flame the ideal complement to the paella dish for alfresco meals or for
rings and allows a dish or other receptacle to be heated use in reception rooms where improvised "kitchens" or "buffets" are
wherever needed and without over-bulky or costly equipment. It's laid out. The gas burner is suitable for both butane and propane.
Chrome steel burner tripod
Code Designation H.em Kg
0820.00N 70 19

The tripod provides a fixed support for the "paella special" gas
burner, giving a stable cooking surface when making paellas out
in the open. It adapts to burner size up to & 60/70 cm and

. bears about 60 kg.
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STEEL "LA LYONNAISE" - Blue steel, strong quality

Chestnut pans, blue steel

Code Designation 1%} H.em Th.mm Kg
5290.28 [PU:10] 28 4 1 0,72
5291.28 Handle 70 cm - 1 mm th [PU:5] 28 4 1 12

The chestnut pan with holes in the bottom is a traditional utensil,
always made out of steel plate for ruggedness. This design of
chestnut pan is exclusively for use on hot coals.

Chestnut pan - ALL HEAT SOURCES -

Code Designation 1%} H.em Th.mm Kg
5293.28 [PU:10] 28 5 1,1 0,9

Chestnut pan with side ventilation for improved heat circulation:
an exclusive process allows this chestnut pan to be used on all
types of hotplates, including gas and induction. The grooved
bottom allows the chestnuts to roast better.

Rounded steel deep-fryer without basket

Code Designation (%] H.cm Liters Th.mm Kg
5050.28 28 8,5 4 12 09
5050.30 30 9 4.8 1,2 1,2
5050.32 32 9,8 6 12 13
[ 5050.36 3 1 88 15 21
5050.40 40 134 122 15 27
5050.45 45 15 173 1,5 33
5050.50 50 176 235 1,5 4,1
o Steel plate, being a very good spreader of heat, is perfect for useful for other unforeseen uses. Don't forget to order the
the manufacture of deep frying vessels. This is the indispensable corresponding frying basket separately.

"SOS" utensil when the electric fryer breaks down. It's also very

Tinned wire basket for ref. 5050

Code Designation (%] H.em Kg
5051.28N 27 9 0,18
5051.30N 29 9,5 0,2
5051.32N 31 1 0,22
o e .. 5051.36N 35 1,5 027
= } -, 5051.40N 39 124 05
\‘\-‘.‘"‘"——. r i
: T 5051.45N 43 155 075
5051.50N 48 165 075

You can set the basket handles on the raised handles of the deep | The basket is close-woven to ensure no food falls through the
fryer so the cooking oil drains away perfectly. Make sure the gaps.
basket is clear of the oil.

Round pizza tray, heavy blue steel

Code Designation (%] Th.mm Kg
5350.20 [PU:5] 20 1 0,26
5350.24 [PU:5] 24 1 0,43
5350.26 [PU:5] 26 1 0,44
5350.28 [PU:5] 28 1 0,51
5350.32 [PU:5] 32 1 0,66
5350.36 [PU:5] 36 1,2 1
' 5350.40 [PU:5] 40 1,5 1,52
This round tray with flared edges is made of blue steel plate, This steel plate has a high-quality surface that will not stain pastry
1.0mm to 1.5mm thick (16-20 gauge) according to diameter. bottoms; it is micro-roughened, creating an air mattress between
The plaque will not distort and ensures good heat transmission. the food to be cooked and the metal. Ideal for pizzas.
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STEEL "LA LYONNAISE" - Blue steel, strong quality

Steel baking tray straight edges

Code Designation Lem  W.em H.em Th.mm Kg
5320.53 GN 1/1 53 325 2 12 2,28
5320.65 GN 2/1 65 53 2 12 4,6
5362.40 40 30 2 12 1,67
5362.60 60 40 2 12 3,26

This black steel plate tray gives perfect heat transmission. This kind
of steel plate is perfect for baking; it will not stain the bottom of
cakes or croissants. The surface of this steel plate is
micro-roughened, creating an air mattress between the food to
be cooked and the metal. It very resistant to long-lasting
temperature changes ; it will not distort.

Steel baking tray oblique edges

Code Designation Lem  W.em H.em Th.mm Kg
5321.32 GN 1/2 [PU:5] 325 265 1 12 1
5321.53 GN 1/1 [PU:5] 53 325 1 12 2,05
5321.65 GN 2/1 [PU:3] 65 53 1 1,2 4,11
5363.40 [PU:5] 40 30 1 1,2 1,43
5363.60 [PU:5] 60 40 1 1,2 2,84

This black steel plate tray gives perfect heat transmission. This kind | micro-roughened, creating an air mattress between the food to
of steel plate is perfect for baking; it will not stain the bottoms of | be cooked and the metal. Very resistant to long-lasting

cakes or croissants. The surface of this steel plate is temperature changes; it will not distort.
Fluted pie pan, heavy blue steel

Code Designation (%] H.em Th.mm Kg
5356.24N [PU:5] 24 35 0,6 0,29
5356.27N [PU:5] 263 3,5 0,6 0,33
5356.30N [PU:5] 292 35 0,6 0,37
5356.32N [PU:5] 31,3 35 0,6 0,39

PIE PAN WITH REMOVABLE BOTTOM

5357.24 [PU:5] 24 35 0,6 0,29
5357.27 [PU:5] 263 3,5 0,6 0,33
5357.30 [PU:5] 292 35 0,6 0,37
5357.32 [PU:5] 31,3 35 1 04
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NON-STICK CHOC INDUCTION

CHOC EXTREME

Made of real pressure cast aluminium
Improved higher quality non-stick coating
Guaranteed without PFOA

EXTREME HARD longer lifetime
Undistortable 7-mm thick magnetic bottom
All heat sources including induction

ETREME

Round non-stick frypan CHOC EXTREME with stainless steel cold handle

For simmering, reheating and for delicate dishes

CHOC EXTREME is made from pressure cast Code Designation o Hem  Th.mm Kg
aluminium and is covered with the highest 8310.20 20 45 3 08
quality non-stick coating which is consolidated by

a PTFE projection. It stands up excellently to 8310.24 24 45 3 12
deformation, knocks, and sudden changes in

temperature. This frying pan is ideal for 8310.28 28 45 3 15
providing regular cooking conditions as its thick

7-mm base cuts out sudden, unwelcome 8310.32 32 4,5 3 1.8
reactions when too much heat is applied. The

ergonomic stainless steel tube handle is firmly ~ 8310.36 36 45 3 2
riveted.

CHOC INDUCTION line

Made of cast aluminium
Professional quality

- Undistortable 7-mm thick bottom

- High abrasion resistance

- Comfort of use - Ergonomic handles
- Good heat conduction

Straight non-stick sauté-pan with riveted st/steel handle - CHOC INDUCTION

Code Designation 1%} H.cm Liters Th.mm Kg
/ 8351.20 20 75 15 3 0,93
7 8351.24 24 75 25 3 15
8351.28 28 75 35 3 1,88

Non-stick coating on a hard stainless backing, abrasion and
scrape resistant. This sauté pan is ideal for simmering food.
Ergonomic functional stainless tube handle, guaranteed not to
heat up and firmly riveted. All hotplates including INDUCTION
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NON-STICK

CHOC INDUCTION

Fish oval non-stick frypan CHOC INDUCTION with stainless steel cold handle

Code Designation Lem W.em H.em  Th.mm Kg
: 8354.36 36 26 4,6 2,5 13
Stockpot with glass lid
Code Designation (%] H.cm Liters Th.mm Kg
’ 8338.20 20 165 35 27 158
2 8338.24 24 165 55 3 2,24
The non-stick range is growing with the speciality stockpot, perfect
for stews and simmered dishes
Paella pan with 2 handles
Code Designation (%] H.cm Liters Th.mm Kg
=y 8347.32N 2 95 4 3 13
Flat 'plancha’' pan with 2 integrated handles CHOC INDUCTION
Code Designation Lem W.em H.em  Kg
8348.00 Square 24 24 1 127
dim. ext. 32,5 x 25 x 5,5 cm-2 bottom 17 cm
8348.01 Rectangular 33 25 1,7 1,7
dim. ext. 42,5 x 27 x é cm - gbottom18,5 cm
Stewpan, 2 handles, with glass lid - CHOC Induction
Code Designation o H.cm Liters Th.mm Kg
8341.20N 20 10 2,8 3 13
8341.24 24 11 4,7 4 17
8341.28 28 12 7 4 2,1

Suits with its lid for oven cooking (resist until 200°C).
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NON-STICK CHOC INDUCTION

Sauté-pan, 2 handles, without glass lid - CHOC Induction

Code Designation 1%} H.em Th.mm Kg
8343.16 MINI Sauté-pan without lid & 16 cm 2013 16 45 2,2 0,5
8343.20N Sauté-pan without lid 2 20 cm 20 7,5 3 1,2
8343.24N Sauté-pan without lid & 24 cm 24 75 4 14
8343.28N Sauté-pan without lid & 28 cm 28 7,5 4 17
8343.32N Sauté-pan without lid & 32 cm 32 75 4 23
8343.36N Sauté-pan without lid & 36 cm 2013 36 75 4 2,75

The two-handed sauté dish allows quick browning of food. It has | away or when on the burner.
the same uses as a one-handed sauté pan but turns out to be
more practical to handle and takes up less space when stored

Glass lid with bakelite/st.steel knob. In oven until 200°C

Code Designation (%] Kg
4112.16 16 0,3
4112.20 20 0,5
R 4112.24 24 0,7
\. 4112.28 28 0,8
[
4112.32 32 1,1
4112.36 2013 36 1,2
™™
T These glass lids with a bakelite/stainless steel button fit the CHOC

INDUCTION range of pans and sauté pans. They are suitable for
oven cooking (resist until 200°C).

Round non-stick frypan CHOC Induction+ Bakelte "Soft Touch" handle

Code Designation (%] H.em Th.mm Kg
8342.20N 20 45 3 0,88
8342.24N 24 45 3 1,18
8342.28N 28 45 3 1,47
8342.32N 32 45 3 1,75

CHOC INDUCTION is made from pressure cast aluminium and is temperature. This frying pan is ideal for providing regular cooking
covered with the highest quality non-stick coating, which stands up | conditions as its thick 8mm base cuts out sudden, unwelcome
excellently to deformation, knocks, and sudden changes in reactions when too much heat is applied.

Round non-stick saucepan CHOC Induction - Bakelite Soft Touch handle

Code Designation (%] H.cm Liters Th.mm Kg
8339.16 Saucepan with a spout 16 85 13 3 0,81
8339.18 18 9 18 3 09

/ 8339.20 0 95 24 3 1
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NON-STICK

CHOC INDUCTION

Sauté-pan CHOC Induction without glass lid - Bakelite Soft Touch handle

Code Designation 1%} H.cm Liters Th.mm Kg
8344.20N 20 7,5 15 3 1,35
8344.24N 24 75 2,5 4 15
8344.28N 28 7,5 35 4 19
This non-stick sauté pan proves ideal for simmering food in sauce
or cooking vegetables.
The handle is made of bakelite and can be handled on a
pleasant and secure way.
Oval fish frypan - Bakelite Soft Touch handle
Code Designation Liters Th.mm Kg
8349.36N 36 2,5 1,48
Square "grill" frypan - CHOC INDUCTION- bakelite Soft Touch handle
Code Designation Lem  W.em Kg
8348.28N 29 29 15
Wok Choc Induction with bakelite Soft Touch handle
Code Designation 1%} Lem  Liters Th.mm Kg
8346.32N wok 32 57 4 3 1,53
3329.10 Grid for wok 2 32 cm 34,5 0,14
Mold for upside down pie "Tatin" CHOC Induction
Code Designation 1%} H.em Th.mm Kg
8350.24 4/6p. 24 45 3 1,05
8350.28 6/8p. 28 45 3 1,31

dish.

This mold proves ideal for upside-down apple tarts since it allows
you to form a caramel layer directly in the mold while it's on the
heat (even on induction hobs). Once the caramel is formed in the
mold, add the apple slices, cover with pastry, and place the
mold into the oven. Preparation and cooking take place in one
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NON-STICK CHOC RESTO INDUCTION Non-stick cast aluminium

PROFESSIONAL PANS MADE OF o 4
NON-STICK THICK PRESSURE ALUMINIUM & & 4 /

INDUCTION BOTTOM ¢ o
Improved PTFE coating - WITHOUT PFOA / /// /__/
for a better resistance to abrasion and to heat LV 4 F

Optimum non-stick and slip qualities

Resto ) Induction

Idéal for SIMMERING, WARMING-UP, COOKING and READJUSTING pre-cooked dishes

Round non-stick frypan CHOC Resto Induction made of cast aluminium

Code Designation (%] H.em Th.mm Kg
8730.20 20 4,5 3 0,8
8730.24 24 4,5 3 1,23
8730.28 28 4,5 3 1,55
The professional non-stick aluminium frypan CHOC RESTO strip handle is firmly riveted and covered with a heat-resistant
INDUCTION is covered with a high-quality improved PTFE epoxy. All hotplates.

coating . Therefore, it is resistant to abrasion and to heat. The

Round non-stick frypan CHOC Resto Induction made of cast aluminium

] Code Designation (%] H.em Th.mm Kg
8730.32 32 45 3 1,82
8730.36 36 45 3 2
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NON-STICK

Resistant non-stick frypan CHOC CERAMIC

ALUMINIUM FRYPAN

NON-STICK COATING without PFOA
Hard ceramic base

5 times more resistant to abrasion
than a standard non-stick frypan

All heat sources , excepted induction

Ideal for SIMMERING, REHEATING, COOKING, and warming pre-cooked foods

Round frypan CHOC Ceramic - Stainless steel cold handle

Code Designation (%] H.em Th.mm Kg
8210.20 [PU:3] 20 4 47 0,75
8210.24 [PU:3] 24 4 47 0,98
8210.28 [PU:3] 28 45 47 1,3
8210.32 [PU:3] 32 45 47 1,6
8210.38 [PU:3] 38 45 5) 2
While stocks last

Ergonomic functional stainless tube handle, guaranteed not to

heat up and firmly riveted.

Mold for upside down pie "Tatin", non-stick aluminium CHOC Ceramic
Code Designation (%] H.em Th.mm Kg

" Tatin Tart " recipe included

8237.20 2/4 portions 20 4 47 0,57

8237.24 4/6 portions 24 4 47 0,82

8237.28 6/8 portions 28 4,5 4,7 11

8237.32 8/10 portions 32 4,5 47 14

This mould, with extra-thick walls to spread the heat evenly,
proves ideal for upside-down apple tarts since it allows you to

form a caramel layer directly in the mold while it's on the heat

(gas, electric hotplate, etc.) Once the caramel is formed in the
mold, add the apple slices, cover with pastry, and place the
mold into the oven. Preparation and cooking all in one dish.
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NON-STICK

Non-stick aluminium CHOC 5 layers

PROFESSIONAL PANS MADE OF THICK ALUMINIUM
NON STICK : New high-quality 5-layer PTFE coating

guaranteed without PFOA
Improved resistance to abrasion

Grooved bottom for better heat spreading and cooking

Firmly riveted strip steel handle
All heat sources except induction

4
/7 ) &

Idéal for SIMMERING, WARMING-UP, COOKING and READJUSTING pre-cooked dishes

Round frypan CHOC

Code Designation
8180.20 [PU:3]
8180.22 [PU:3]
8180.24 [PU:3]
8180.26 [PU:3]
8180.28 [PU:3]
8180.30 [PU:3]
8180.32 [PU:3]
8180.36 [PU:3]
8180.40 [PU:3]

The non-stick frying pan is ideal for re-warming, for readying
pre-cooked dishes for serving, and for cooking delicate dishes.
This "lyonnaise” profile frying pan has a high flared and curved

20 3 4 0,6
22 32 4 0,7

26 37 4 1

28 4 4 1,1
30 42 4 13

32 45 4 1,6
36 48 5 22

skirt. This very distinctive shape, with no sharp angles, enables the
food to slide easily from the frying pan onto a plate or dish. The
strip steel handle is firmly riveted.

Fish frypans CHOC

Code Designation Lem W.em H.em Th.mm Kg
8181.32 Oual fish frypan [PU:3] 32 23 43 4 1,16
8181.36 Oval fish frypan [PU:3] 36 26 4,3 5 1,55
8181.40 Ouval fish frypan [PU:3] 40 28 45 5 2
8184.38 Rectangular frypan [PU:3] 38 26 4,2 5 1,96
3 Oval and oblong frying pans are the ideal shape for cooking
— — whole fish. The non-stick frying pan is ideal for cooking delicate
dishes, such as fish. The strip steel handle is firmly riveted.
Blinis pan CHOC
Code Designation 1%} H.em Th.mm Kg
8140.12 [PU:10] 12 2 3,3 0,2
8140.14 [PU:10] 14 2 4 0,3

These frying pans allow you to make the well known Russian
specialty, blinis as well as fritters and pancakes. The strip steel
handle is riveted.
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NON-STICK Non-stick aluminium CHOC 5 layers
Pancake pan CHOC

Code Designation 1%} H.em Th.mm Kg
8185.22 [PU:10] 22 15 3 0,6
8185.26 [PU:10] 26 15 33 07
8185.30 [PU:5] 30 15 33 0,8

The non-stick crepe pan has a low skirt and optimum slip qualities,
allowing crepes to be easily turned and to slide onto a plate
without any problem. Firmly riveted strip steel handle.

Spatula for non-stick frypans

Code Designation Lem W.em Kg
4813.01N [PU:5] 28 6,5 0,03

This flexible nylon spatula has rounded edges and is
recommended for use with CHOC cooking utensils as it avoids
damaging their non-stick coating. Heat resistant.

Non-stick conical sauté-pan CHOC

Code Designation (%] H.em Th.mm Kg
8188.20 20 6,5 4 09
8188.24 24 7 4 12
8188.28 28 7 4
L 8188.32 32 8 5
The curved sauté pan is ideal for boiling down foods as its small | and rounded angles.

base enables rapid heating and its large rim diameter allows a
high degree of evaporation while stirring the contents. Pouring rim

Non-stick wok CHOC with handle - ¢ 32 cm

Code Designation (%] H.cm Liters Th.mm Kg
8187.32 32 9 35 5 1,6

It is the necessary utensil for an healthy and fast cooking. Its form
will ensure a good heat allocation but overall it will ensure the
food's original qualities conservation .

Rectangular roasting pan CHOC

Code Designation Lem  W.em H.em Th.mm Kg
WITH HANDLES FIXED BY RIVETS
8125.40 Total length : 46 cm 40 32 8 4 2,85
8125.45 Total length : 51 cm 45 36 8 4 3,43
3334.38N Stainless steel grid for CHOC roasting dish 38 24 9 0,42
The important main characteristics of this dish are its thickness grid is made from 18/10 stainless steel.

(4mm/8 gauge) and the quality of the non-stick coating, giving
perfect heat spread with no risk of distortion. The roasting dish
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NON-STICK Non-stick aluminium CHOC 5 layers

Roasting pan, 2 handles - Thick aluminium

Code Designation Lem  W.em H.em Th.mm Kg
7664.30 Total length : 36 cm 30 30 7.5 4 1,94
7664.35 Total length : 41 cm 35 25 75 4 2,1
l\ 7664.40 Total length : 46 cm 40 32 9 4 2,67
{', 7664.45 Total length: 51 cm 45 36 9 4 3,29
.\'l 7664.50 Total length : 56 cm 50 40 9 4 4
F’*""‘ 7664.55 Total length : 61 cm 55 45 9 4 51

Useful for cooking, browning meat or serving.

Rectangular roasting pan Choc with 2 blended handles
Code Designation Lem  W.em H.em Kg

8126.40 40 32 8 26

- The important main characteristics of this dish are its thickness
— x (4mm/8 gauge) and the quality of the non-stick coating, giving
— perfect heat spread with no risk of distortion.

Paella pan CHOC

Code Designation (%] H.em Th.mm Kg
8183.36 2 handles 36 48 5 1,9
8183.40 2 handles 40 54 5 2,3

This paella dish has many possible uses: it goes on the hotplate
but also in the oven if size allows, and in certain establishments on
the table too. This dish has a relatively high skirt and makes it
easy to prepare paella or other dishes.

Pizza tray and pastry tray "CHOC" - 2 mm thick

Code Designation %] Lem  W.em H.em Kg
8136.24 Round pizza tray [PU:5] 24 0,29
8136.28 Round pizza tray [PU:5] 28 0,41
8136.32 Round pizza tray [PU:5] 32 0,52
8161.35 GN 2/3 [PU:5] 35 32,5 0,64
8161.40 Rectangular pastry tray [PU:5] 40 30 1 0,68
8161.53 GN 1/1 [PU:5] 53 325 1 0,97
8161.60 Rectangular pastry tray [PU:5] 60 40 1 13
8161.65 GN 2/1 [PU:5] 65 53 1 1,92
These aluminum non-stick baking trays and pie trays are designed preparations from running off the plate during cooking.
for oven-cooking and are coated with "Choc" PTFE, ensuring
optimum non-stick qualities. The edges are flared, thus preventing

Non-stick aluminium perforated rectangular pastry tray "CHOC"

Code Designation Lem  W.em H.em Th.mm Kg

8163.53 [PU:5] 53 325 1 2 0,84

This non-stick tray with its slightly raised edges is perfect for making
pizzas, flammenkuche, etc. The bottom is perforated to obtain a
crusty-baked pie bottom. Easy to clean.
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NON-STICK Non-stick aluminium CHOC 5 layers

FRENCH COLLECTION LA PARISIENNE

Nonstick aluminium frypan

All heat sources except induction

Riveted cast stainless steel handles FRENCH
COLLECTION inspired by Parisian monuments

EG}EM@BH

* COLLECTION

..;-.,.
"ll

FOR ORIGINAL BUFFET PRESENTATION
OR SERVICE ON TABLE

[La Parisienne

Round non stick frypan FRENCH COLLECTION 'LA PARISIENNE'

= Code Designation 1%} H.em Th.mm Kg
8190.20 20 3 4 07
8190.24 24 35 4 0,9
8190.28 28 4 4 1,1

The French Collection - Celebrated landmarks bring memories to
life every time you use your cookware ‘made in France’

The handles are inspired by Parisian monuments and bring design
along with ergonomy.
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NON-STICK

Non-stick aluminium CHOC 5 - HACCP collection

NON STICK FRYPAN

Multi-coated PTFE covering
Riveted extra-strong handle
with coloured epoxy coating

PROFESSIONAL THICK GAUGE ALUMINIUM

Food safety - Keeps each food taste separate

\._..-—'_..-/ A

Round non-stick aluminium frypan CHOC with red handle

Code Designation

Red handle for red meat
8050.20 [PU:3]
8050.24 [PU:3]
8050.28 [PU:3]

8050.32 [PU:3]

The traditional non-stick frypan CHOC made of thick aluminium is
equipped with a heat resistant coloured cast strip handle.
Practical and hygienic, this new system avoids cross

74
%

(%] H.em Th.mm Kg

20 3 4 0,6
24 35 4 0,9
28 4 4 1,1
32 45 4 16

contamination (transfer of bacteria from one food to another).
You simply cook different foods in different frypans. It is helpful in
professional kitchens that must observe strong hygiene regulations.

Round non-stick aluminium frypan CHOC with yellow handle

Code Designation

Yellow handle for white meat
8070.20 [PU:3]
8070.24 [PU:3]
8070.28 [PU:3]
8070.32 [PU:3]

The traditional non-stick frypan CHOC made of thick aluminium is
equipped with a heat resistant coloured cast strip handle.
Practical and hygienic, this new system avoids cross

(%] H.em Th.mm Kg

20 3 4 0,6
24 35 4 0,9
28 4 4 1,1
32 45 4 16

contamination (transfer of bacteria from one food to another).
You simply cook different foods in different frypans. It is helpful in
professional kitchens that must observe strong hygiene regulations.

Round non-stick aluminium frypan CHOC with green handle

Code Designation

Green handle for vegetables
8060.20 [PU:3]
8060.24 [PU:3]
8060.28 [PU:3]

8060.32 [PU:3]

The traditional non-stick frypan CHOC made of thick aluminium is
equipped with a heat resistant coloured cast strip handle.
Practical and hygienic, this new system avoids cross

(%] H.em Th.mm Kg

20 3 4 0,6
24 35 4 0,9
28 4 4 1,1
32 45 4 16

contamination (transfer of bacteria from one food to another).
You simply cook different foods in different frypans. It is helpful in
professional kitchens that must observe strong hygiene regulations.

Round non-stick aluminium frypan CHOC with blue handle

Code Designation
Blue handle for fish

8040.20 [PU:3]
8040.24 [PU:3]
8040.28 [PU:3]
8040.32 [PU:3]

The traditional non-stick frypan CHOC made of thick aluminium is
equipped with a heat resistant coloured cast strip handle.
Practical and hygienic, this new system avoids cross

(%] H.em Th.mm Kg

20 3 4 0,6
24 35 4 0,9
28 4 4 1,1
32 45 4 16

contamination (transfer of bacteria from one food to another).
You simply cook different foods in different frypans. It is helpful in
professional kitchens that must observe strong hygiene regulations.
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NON-STICK Non-stick aluminium CHOC 5 - HACCP collection

ALUMINIUM NON-STICK FRYPAN
SEMI-PROFESSIONAL

High quality PTFE non-stick coating
All heat sources except induction

ACCESS

Ideal for SIMMERING, REHEATING, COOKING, and WARMING pre-cooked dishes

Round frypan CHOC Access

Code Designation (%] H.em Th.mm Kg
8030.20 [PU:3] 20 35 3 0,48
8030.24 [PU:3] 24 4 33 0,7
8030.28 [PU:3] 28 4 33 09
8030.32 [PU:3] 32 4,4 33 1,1
8030.36 [PU:3] 36 4,5 4 17
8030.40 [PU:3] 40 54 4 19
The non-stick CHOC Access frying pan enables rapid heating; it | "lyonnaise” profile. Its handle is firmly riveted.

has a quality CHOC PTFE coating, thus ensuring optimum non-stick
and slip qualities. It benefits from all the advantages of the
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DEPUIS 1830

Affinity,

Magnetic Stainless steel Stainless steel Stainless steel Multilayer material

7 layers

Stainless steel and
aluminium combination

from 0,7 to 1,4 mm from 0,6 to 0,7 mm from 2,3 to 2,8 mm
according to the measures §§ according to the measures according to sizes
++++
Ventilated handle Ventilated handle Tube handle )
Stainless steel Stainless steel Stainless steel Cast stainless steel

Riveted Welded Welded Riveted

Gloss polished Gloss polished Satin polished Gloss polished

INDUCTION INDUCTION INDUCTION INDUCTION

Professional Professional Professional - Domestic use S Yoo} st:1 B Dlo) 1slo]s (GRIEIS)
Intensive use Intensive use Gas - Electric Perfect for table

Induction Induction Ceramic presentation

Gas - Electric Gas - Electric Induction

Ceramic Gas - Electric

Quick heat conduction Bottom thickness Very quick cooking
homogeneous and regular § from 8 to 10 mm Vitamin saving
cooking Robust Perfect heat spreading
handle guaranteed not to Regular and homoge-
heat up neous cooking
Ergonomic handle
Comfort and design

Dishwasher safe Dishwasher safe : Dishwasher safe Dishwasher safe

Qab
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ST/STEEL COOKWARE AFFINITY

saucepan

==
CJ
Nyl J
. . . Code Designation 1%} H.cm Liters Th.mm Kg
Innovative heat conductor multilayer stainless
steel alloy 3706.14 4 75 12 23 076
QUICK HEAT INCREASE 3706.16 16 9 18 23 097
SAVING VITAMINES AND ENERGY 3706.18 18 0 25 23 119
PERFECT HEAT DISTRIBUTION IN THE PAN 3706.20 20 11 34 23 14
HOMOGENEOUS COOKING
Suitable for all heat sources and oven cooking.
One-piece construction - From 2,3 to 2.8 mm
thick - Do not distort.
Riveted handles made of cast stainless steel.
Straight sauté-pan
Code Designation 1%} H.cm Liters Th.mm Kg
3730.20 20 6 1,8 2,3 1,2
/., 3730.24 24 7,5 3 2,8 1,59

-

‘ This straight-rimmed sauté-pan is perfect for quickly browning

food. Its shape assures that the humidity produced will
evaporate quickly and that the juices will caramelize thoroughly.

CJ

Rounded sauté-pan with handle

Code Designation (%] H.cm Liters Th.mm Kg
= 3736.20 20 7 17 2,3 1,16

/ 3736.24 24 8 3 23 136
ﬂ ' % This is the essential tool for boiling and reducing sauces. A base

that is small in diameter for prompt heating and a wide rim for
proper evaporation of the humidity produced. Thanks to this
vessel, you will be able to prepare unsurpassable sauces.
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ST/STEEL COOKWARE

AFFINITY

Stainless steel frypan

Code
3724.20

Designation

3724.24
3724.28

3724.32

This totally stainless steel Affinity frying pan is ideal for quickly
frying and grilling meat, thanks to its ability to rapidly increase in
temperature. The quality of stainless steel used to construct this

(%] H.em Th.mm Kg
20 4 2,3 0,78
24 4 2,8 12
28 4,5 2,8 15
32 5 2,8 1,77

frying pan qualifies it as a strong ally in the quest to caramelize
your meat.

Non-stick frypan

Code Designation (%] H.em Th.mm Kg
3718.20 20 4 2,3 0,9
/ 3718.24 24 4 2,8 1,37
4 3718.28 28 4,5 2,8 1,5
3718.32 32 5 2,8 1,77
E :: ﬂ This non-stick frying pan is ieal and allows delicate dishes like fish to
- be prepared with perfection. It is covered with PTFE and has a
solid bottom that resists abrasion.
Stewpan with lid
Code Designation 1%} H.cm Liters Th.mm Kg
3742.20 20 1 34 2,3 17
! o
p— ’(? 3‘— ) 3742.24 24 13 54 2,3 2,73
TN T 3742.28 28 15 104 23 31
Contrary to other kitchenware, this stewpan conserves humidity
thanks to its high sides. Therefore, it is suitable for heating large
quantities of water, simmering, etc. The Affinity material
guarantees a rapid increase in temperature and therefore saves
m you a significant amount of time.
Sauté-pan with lid
Code Designation 1%} H.em Th.mm Kg
3741.24 24 7,5 2,8 2,08
This vessel has the same qualities as the straight-rimmed sauté-pan,
but its two handles make it even easier to use and equally less
cumbersome. It will easily find its place in your kitchen.
Wok with 2 cast st/steel riveted handles
Code Designation 1%} Lem  H.em Liters Kg
3743.32 o bottom 10 cm 32 12 4 19
3329.10 Grid for wok o 32 cm 34,5 0,14

Y

For all hotplates including induction hobs
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ST/STEEL COOKWARE AFFINITY

Mini-stewpan with lid and mini sauté-pan
Code Designation 1%} H.cm Liters Th.mm Kg

Mini stewpan

3742.09 9 5 0,3 2,2 0,26

3742.10 10 6 045 23 0,62

3742.12 12 7 075 23 0,68

3742.14 14 8 1 2,3 1,12
Mini sauté-pan without lid

3740.10 10 4,5 2,2 0,32

The material from which these mini-stewpan are made allows them | elegant presentation of your dishes. Being made of all stainless

to be used on all heat sources. Adapted to today's standards, steel, they are extremely easy to maintain and can conveniently be
these mini-stewpans will contribute to the modern and kept hot
Mini-frypan ¢ 10 cm
Code Designation 1%} Lem  Th.mm Kg
3724.10 10 19 2 0,18
a T
Mini-saucepan
= Code Designation (%] H.cm Liters Th.mm Kg
3706.09 9 45 028 22 0,29
Stainless steel lid
Code Designation (%] Th.mm Kg
3709.09 9 1 0,12
3709.10N 10 1 0,14
3709.12N 12 1 0,18
3709.14N 14 1 0,24
3709.16N 16 1 0,28
3709.18N 18 1 0,33
3709.20N 20 1 0,39
3709.24N 24 1 0,51
3709.28 28 1 0,65

This Affinity lid is made to fit all kitchenware in this range

Page 64 de BUYER




ST/STEEL COOKWARE

AFFINITY

FRENCH COLLECTION MONT BLEU

Multilayer stainless steel

All heat sources including induction

Riveted cast stainless steel handles FRENCH
COLLECTION inspired by Parisian monuments

FOR ORIGINAL BUFFET PRESENTATION
OR SERVICE ON TABLE

RLLLIN
T

b
3 *
Tagant

FRENCH COLLECTION MONT BLEU

EENERENGH

COLLECTION

MONT BLEU

-
= 77
o P
= - S
o . _ 4
Q\ _ _ &
% A _ (3‘
The French Collection - Celebrated landmarks Code Designation o Hem Liters Th.mm Kg
bring memories to life every time you use your FRYPAN
cookware ‘made in France’ 3750.20 20 4 2,7 07
The handles are inspired by Parisian monuments 3750.24 24 4 27 12
and bring design along with ergonomy. 3750.28 28 45 27 14
SAUCEPAN
3751.14 14 7,5 1,2 2,3 0,8
3751.16 16 9 18 2,3 1
3751.18 18 10 25 23 12
3751.20 20 1 34 23 14
CONICAL SAUTE-PAN
3753.24 24 8 3 23 14
BLINIS PAN
3750.12 12 0,25
FRENCH COLLECTION MONT BLEU
Code Designation 1%} H.cm Liters Th.mm Kg
e Y STEWPAN WITH LID
2 P ( 3752.24 24 13 54 23 2,8
&r
o 2
p—( ‘ﬁ
O \ > :- The French Collection - Celebrated landmarks bring memories to
Q) life every time you use your cookware ‘made in France’
. The handles are inspired by Parisian monuments and bring design
\ along with ergonomy.
FRENCH COLLECTION MONT BLEU
Code Designation (%] Th.mm Kg
LID
3754.14 14 1 0,25
3754.16 16 1 0,3
3754.18 18 1 0,35
o 3754.20 20 1 04
— 3754.24 24 1 0,52
-
@\
The French Collection - Celebrated landmarks bring memories to along with ergonomy.
life every time you use your cookware ‘made in France’
The handles are inspired by Parisian monuments and bring design
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ST/STEEL COOKWARE

PRIORITY

Straight sauté-pan - All stainless steel - Riveted handle

_—  Code Designation (%] H.cm Liters Th.mm Kg
= 3691.24 24 7 3 2 1,91
3691.28 With 2 handles 28 7,5 4,6 27 2,40
PRIORITY sauté pan with pouring rim. Ergonomic functional
stainless tube handle, guaranteed not to heat up and firmly
= riveted.
All hotplates including INDUCTION. This pan is ideal for sautéeing
DC] small vegetables and chunks of meat.
Saucepan with riveted handle
Code Designation (%] H.cm Liters Th.mm Kg
= 3690.14 14 8 12 23 0,98
\ 3690.16 16 9 1,8 23 1,2
3690.18 18 10 2,5 23 1,47
3690.20 20 1 34 23 1,74
3690.24 24 13 58 23 2,45
_— 3690.28 With 2 handles 28 15 92 28 3,23

“'2:;,:* ; \{

The PRIORITY pan ensures perfect heat diffusion and ultra-fast
cooking. The pan is well-proportioned according to professional
culinary standards (the height is slightly greater than the vessel's

CJ

radius). Pouring rim. Ergonomic functional stainless tube handle,
guaranteed not to heat up and firmly riveted. All hotplates
including INDUCTION

Conical sauté pan with riveted handle

Code Designation 1%} H.cm Liters Th.mm Kg
3692.16 16 6,5 1 23 0,86
/ g 3692.20 20 7 17 23 1,14
Q . 3 3692.24 24 8 3 23 147
1 PRIORITY sauté pan with pouring rim. Ergonomic functional
——— stainless tube handle, guaranteed not to heat up and firmly
riveted.
All hotplates including INDUCTION. This pan's flared shape makes
DC] it ideal for boiling down sauces.
Stewpan with lid and stainless steel handles
Code Designation (%] H.cm Liters Th.mm Kg
3694.20 20 1 34 23 1,95
o _:/_ 3694.24 24 13 58 23 2,72
e \( s \:§ )
B T -7 3694.28 28 15 92 2 3,58
r 3694.32 32 17 104 2 [

The PRIORITY stewpan enables extra-fast cooking thanks to its
exceptional heat distribution qualities. The stewpan's dimensions
comply with professional culinary standards (the height is slightly

greater than the vessel's radius). Pouring rim. Stainless steel lid and

welded fittings. All hotplates including INDUCTION
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ST/STEEL COOKWARE PRIORITY

Sauté-pan with lid and stainless steel handles

Code Designation 1%} H.cm Liters Th.mm Kg
3693.24 24 7 3 27 2,07
‘\___/‘ 3693.28 28 75 46 27 276
%(’ \ -~
N : ~  3693.32 32 7,8 ) 2 3,5
\Y Y The sauté dish's dimensions comply with professional culinary
% standards (the height is slightly greater than the vessel's radius). The
\_’/ PRIORITY sauté dish enables extra-fast cooking thanks to its
exceptional heat distribution qualities. Pouring rim. Stainless steel lid
DC] and welded fittings. All hotplates including INDUCTION
Stainless steel steamcooker for PRIORITY range
Code Designation (%] H.cm Liters Th.mm Kg
3674.20 20 9 3 0,6 0,41
3674.24 24 1 53 0,6 0,72
3674.28 28 13 8 0,6 0,96
Steaming is a quick operation with this Priority steamer. Tip from
the chef: to make your vegetables glisten, plunge them into cold
water once they are cooked.
Round frypan - All stainless steel - Riveted handle
Code Designation (%] H.em Th.mm Kg
3680.20 20 4 2,7 0,88
7 3680.24 24 4 2,7 12
7
- 3680.28 28 45 2,7 15

\ ' 3680.32 25 27 225
\ =

The shape of this all-stainless PRIORITY frying pan is the very Ergonomic functional stainless tube handle, guaranteed not to
distinctive "lyonnaise" profile, with no sharp angles, which enables heat up and firmly riveted. Use this frying pan for cooking with
food to slide easily from the frying pan onto a plate or dish. butter rather than with oil. All hotplates including INDUCTION

Round non-stick frypan - Stainless steel - Riveted handle

Code Designation (%] H.em Th.mm Kg
3599.20 20 4 2 0,9
3599.22 22 4 2 1
3599.24 24 4 2 1,37
3599.26 26 4,5 2 1,6
3599.28 28 4,5 2 1,76
3599.32 32 5 24 2,26
The shape of this all-stainless PRIORITY frying pan is the very non-stick coating on a hard stainless backing resists abrasion and
distinctive "lyonnaise" profile, with no sharp angles, which enables scraping. Ergonomic functional stainless tube handle, guaranteed
food to slide easily from the frying pan onto a plate or dish. lts not to heat up and firmly riveted. All hotplates.
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ST/STEEL COOKWARE PRIORITY

All stainless steel lid

Code Designation (%] Th.mm Kg

3459.14N 14 07 014

3459.16N 16 08 019

3459.18N 18 08 024

L 3459.20N 20 08 028

T — \ 3459.24N 24 08 034
R T 3459.28N 28 08 047
3459.32N 2 08 058

The 18/10 stainless steel domed lid fits all the utensils in the
PRIORITY range (except frypans).

Wok - all-stainless

Code Designation 1%} H.em Th.mm Kg
Wok with riveted grip and welded handles
/ 3688.32  with st/steel grid 32 1 2 2,7
(R -
' “‘k\% F The wok has forever been the universal Asian kitchen utensil, and it
‘\_ 2 turns out to be ideal for a natural, dietetic cuisine, which needs
\\ very little fat and preserves the food's original taste. This wok is

the ideal way to fry vegetables and chunks of meat quickly
DC] without using much oil or fat. The wok with 2 handles turns out to
|

be more practical to handle and takes up less space when stored

Crépes pan - Non-stick stainless steel - Riveted stainless steel handle

Code Designation 1%} H.em Th.mm Kg

NON-STICK
3681.24 24 14 2 1

The crepe pan has a low skirt allowing crepes to be easily turned
and for them to slide onto a plate without any problem. The
non-stick coating on a hard stainless backing resists abrasion and
scraping. Ergonomic functional stainless tube handle, guaranteed
not to heat up and firmly riveted. All hotplates including
INDUCTION
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ST/STEEL COOKWARE APPETY

Stainless steel professional cookware
TRIPLE "SANDWICH" BOTTOM - INDUCTION
Optimal heat spreading across the bottom
Stainless steel handles - Pouring lips
Rounded edges Tttt
Perfect hygiene and easy cleaning

Set of 4 stainless steel saucepans ¢ 14-16-18 and 20 cm

Code Designation Kg
3468.08N 35

Code Designation (%] H.cm Liters Th.mm Kg
3468.12N 12 6 0,7 0,8 0,44
3468.14N 14 7.3 1,2 0,8 0,6
3468.16N 16 8 1,6 0,8 0,69
3468.18N 18 9 2,2 0,8 0,90
3468.20N 20 10 3 0,8 1,07
3468.22N 22 1 4 0,8 1,26
3468.24N 24 12 54 0,8 1,55
3468.26N 26 13 7 0,8 1,80
3468.28N 28 14 8 0,8 2,38
3468.30N 30 15 10,6 08 2,60
3468.32N 32 16 135 1 3,19

Food-grade stainless steel pan with thick triple-sandwich bottom.
Pouring rim and rounded angles. Professional dimensions. Welded
stainless tube handle. All hotplates including induction.

|ttf|
" e—

Ll

Rounded sauté-pan, st. steel handle, without lid

Code Designation 1%} H.cm Liters Th.mm Kg
3462.16N 16 6 1 1 0,7
3462.18N 18 6,5 12 1 0,9

' / 3462.20N 0 65 18 1 1,
N . | o 3462.24N 24 75 3 1 13

The curved sauté pan is ideal for boiling down foods as its small
» base enables rapid heating and its large rim diameter allows a
S high degree of evaporation while stirring the contents. Pouring rim
and rounded angles. Welded stainless tube handle. All hotplates

| el including induction.
" —

Ll
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ST/STEEL COOKWARE APPETY

| [~ Apr

Sauté-pan, st. steel handle, without lid

Code Designation 1%} H.cm Liters Th.mm Kg
= 3467.24N 24 75 33 09 135
/ 3467.28N 28 8,5 5 0,9 1,75
3467.32N 2 handles 32 9 6,4 1 2,1

The straight-sided sauté pan allows quick browning of food. Its

low edges avoid condensation on the sides, allowing moisture to
\ g evaporate and giving improved caramelization of the juices. Its

shape also allows food to be handled and turned over without
coming out of the container. Pouring rim and rounded angles.
Welded stainless tube handle. All hotplates including induction.

Frypan, st. steel handle

Code Designation 1%} H.em Th.mm Kg
3451.24N Welded handle 24 55 1 1,4
~ 3451.28N Welded handle 28 55 1 15
« m/ 3451.32N Welded handle 2 55 1 2,4
. 4 # The allstainless steel frying pan proves perfect for frying, searing,
B and flambéing food.
The nonsstick frypan is ideal for re-warming, for readying
pre-cooked dishes for serving, and for cooking delicate dishes.
Pouring rim and rounded angles. Stainless tube handle. All
hotplates including induction.
Lid, rounded
Code Designation (%] Th.mm Kg
3459.14N 14 07 0,14
3459.16N 16 0,8 0,19
3459.18N 18 0,8 0,24
3459.20N 20 0,8 0,28
3459.24N 24 0,8 0,34
3459.28N 28 0,8 0,47
P "-\\ 3459.32N 32 0,8 0,58
= - 3459.36N 36 0,8 07
Tk R  a50.20n 0 08 083
3459.45N 45 0,8 1,04
3459.50N 50 0,8 1,30
3459.60N 60 0,8 2,2
The stainless steel curved lid fits all the utensils in the sandwich
bottom stainless range.
Stewpan, 2 st. steel handles, without lid
Code Designation (%] H.cm Liters Th.mm Kg
3444.20N 20 10 3 0,9 1,16
3444.24N 24 12 53 0,9 1,66
‘.‘ ' ‘-'. 3444.28N 28 14 8 0,8 2,13
K 3444.32N 32 16 135 1 3,29
Q*—-;} j - \/ );:') 3444.36N 36 17 183 1 4
—t b
]
3444.40N 40 19 25 12 5,8
3444.45N 45 22 33 1,2 77
3444.50N 50 24 434 1,2 9,10
3444.60N 60 30 85 1,2 10,2
|\ + ++ | The stewpan has high sides, which allows it to simmer food or Welded stainless steel handles. All hotplates including induction.

cook large volumes of liquid, vegetables, etc. The moisture is
retained within the container. Pouring rim and rounded angles.
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Stewpan, 2 st. steel handles, with lid

Code Designation (%] H.cm Liters Th.mm Kg
3454.20 20 10 3 0,9 1,55
. 3454.24 24 12 53 0,9 2,1
: )_ = 3454.28 28 14 8 08 275
s — 3454.32 32 16 135 1 4,05
o\ T 5""1'—*4 ,  3454.36 % 17 183 1 6,05
- —
\‘%’ " 3a5a.40 40 19 25 12 78
3454.45 45 22 33 1,2 8,65
3454.50 50 24 434 1,2 10
- 3454.60 60 30 85 1,2 12
— | + ++ | The stewpan has high sides, which allows it to simmer food or Welded stainless steel handles. All hotplates including induction.

cook large volumes of liquid, vegetables, etc. The moisture is
retained within the container. Pouring rim and rounded angles.

Stockpot, 2 st. steel handles, without lid

Code Designation (%] H.cm Liters Th.mm Kg
3446.24N 24 24 1 0,9 2,2
L ‘- “ y 3446.28N 28 28 17 0,9 2,95
Q,-(' . 7 3446.32N 2 32 2 1,1 460
3446.36N 36 36 37 1,1 5,4
3446.40N 40 40 50 1,1 6,85
3446.44N 44 45 69 1,4 10,1
3446.50N 50 50 100 1,4 10,1
3446.60N 60 55 155 14 11,3
The stockpot is the ideal cooking utensil for bringing large stainless steel handles. All hotplates including induction.

quantities of liquid to a boil, making soups, pot-aufeux, or other
full-course dishes. Pouring rim and rounded angles. Welded

Code Designation (%] H.cm Liters Th.mm Kg
3456.24 24 24 1 0,9 2,45
3456.28 28 28 17 0,9 3,15
3456.32 32 32 26 1,1 4,85
3456.36 36 36 37 1,1 6,95
3456.40 40 40 50 1,1 8,8
3456.45 44 43 69 1,4 10,9
3456.50 50 50 100 1,4 11,7
3456.60 60 55 155 14 12,3

o | The stockpot is the ideal cooking utensil for bringing large stainless steel handles. All hotplates including induction.

quantities of liquid to a boil, making soups, pot-aufeux, or other
full-course dishes. Pouring rim and rounded angles. Welded

Stainless steel steamcooker

Code Designation 1%} H.cm Liters Th.mm Kg
3674.20 20 9 3 0,6 0,41
3674.24 24 11 53 0,6 0,72
3674.28 28 13 8 0,6 0,96

Steaming is a quick operation with this steamer. Suitable for
Appety stewpans. Tip from the chef: to make your vegetables
glisten, plunge them into cold water once they are cooked.
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4-segment pasta-cooker

Code Designation (%] H.cm Liters Th.mm Kg
3470.36N 4-segment pasta-cooker (1) 36 23 55 0,8 1,15
3470.40N 4-segment pasta-cooker (1) 40 26 7,5 0,8 1,39
3445.36N Stockpot without lid for pasta-cooker 3470.36 (2) 36 22 22 1,2 4,5
3445.40N Stockpot without lid for pasta-cooker 3470.40 (2) 40 245 32 1,2 6,1

This pasta cooker comprising 4 segments lets you cook 4 different | hitched onto the rim of the cooking utensil so as to strain the
— kinds of pasta separately, all at the same time. The hook welded | food.
to the body allows the cooker segments to be
Stainless steel pasta-cooker with handle + hook
” Code Designation (%] H.cm Liters Th.mm Kg
3112.12 12 13 1 0,8 0,41
3112.17 17 13 2 0,8 0,48
The domed-bottom pasta cooker is used for both cooking and the food.
straining pasta. The hook welded to the body allows the cooker
to be hitched onto the rim of the cooking utensil so as to strain
Glass lid with bakelite/st.steel knob
Code Designation (%] Kg
4112.16 16 0,3
4112.20 20 0,5
_ 8 N 4112.24 24 07
(
4112.28 28 0,8
K = 4112.32 2 11
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ST/STEEL COOKWARE PRIMARY - Stainless steel cookware - Induction

STAINLESS STEEL COOKWARE PRIMARY

PROFESSIONAL Stainless steel

Satin polished

Magnetic sandwich bottom - All heat sources + INDUCTION

Welded handles +tt1t
Easy cleaning - Dishwasher safe

Saucepan
Code Designation 1%} H.cm Liters Th.mm Kg
3475.12 2013 12 6 0,7 0,6 0,37
- 3475.14 14 7 1 0,6 0,47
3475.16 16 8 1,6 0,6 0,57
3475.18 18 9 22 0,6 0,7
3475.20 20 10 3 0,6 0,87
3475.24 24 12 54 0,6 1,1
3475.28 2013 28 14 8 0,6 2,05

Totally stainless steel. Sandwich bottom. Pouring lips. All heat
sources including induction. Easy to clean. Satin poilshed. Welded
handles.

|"lf
" e—

Q00000

Round stainless steel frypan

Code Designation (%] Th.mm
3484.20 20 0,6
3484.24 24 0,6
o ‘ —~ =~ 3484.28 28 0,8
p—( -
O == 3484.32 2 08
@\ —

|ttf|
—

Q00000

Rounded sauté-pan, st. steel handle, without lid

Code Designation (%] H.em Th.mm
3482.16 16 6 0,6
3482.18 18 6,5 0,6
p—(
O 3482.24 24 75 06
@\
: > 3482.28 28 7,5 0,6

|ttf|
" e—

U
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ST/STEEL COOKWARE PRIMARY - Stainless steel cookware - Induction

Sauté-pan, st. steel handle, without lid

Code Designation (%] W.cm  Th.mm
3481.20 20 0,6
3481.24 24 7,5 0,6
on " 3481.28 28 85 08
| a—
- 3481.32 2 9 08
[@\
| L !
UL
Sauté-pan with 2 handles without lid
Code Designation (%] H.em Th.mm Kg
3483.32 32 6 0,8 2
3483.36 36 7 0,8 2,4
P4
— 3483.40 40 8 0,8 27
| L !
UL
Stewpan without lid
Code Designation (%] H.cm Liters Th.mm Kg
3479.20 20 10 3,1 0,6 0,95
3479.24 24 12 54 0,6 1,35
3479.28 28 14 8,6 0,8 19
-
— 3479.32 32 16 135 08 28
\ _-'kr 3479.36 36 18 183 08 34
3479.40 40 20 25 1 5,12
3479.45 2013 45 22 33 1 6,36
C 3479.50 2013 50 25 4434 1 7,40

| ey ! Totally stainless steel. Sandwich bottom. Pouring lips. All heat
sources including induction. Easy to clean. Satin poilshed. Welded

handles.
High stewpan without lid

Code Designation 1%} H.em Th.mm Kg
3477.24 24 145 0,6 15
3477.28 28 18 0,6 2,1
3477.32 32 20 0,6 3,1
3477.36 36 22 0,6 3,6
3477.40 40 25 0,7 55
3477.50 50 30 0,7 79

-~
A

-
|

| e
" —
0000
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PRIMARY - Stainless steel cookware - Induction

Stockpot without lid

Code Designation (%] H.cm Liters Th.mm Kg
3478.20 20 20 4,1 0,8 1,34
3478.24 24 24 1 0,8 1,8
3478.28 28 28 17 0,8 2,6
~_ 3478.32 32 32 25 0,8
/.-/‘ 3478.36 36 36 36 08 5
W' - 47 3478.40 © 4 4 08 68
3478.45 2013 45 45 69 0,8
3478.50 2013 50 50 100 0,8
s ! Totally stainless steel. Sandwich bottom. Pouring lips. All heat
= sources including induction. Easy to clean. Satin poilshed. Welded
WA handles.
Lid
Code Designation (%] Th.mm Kg
3480.14 14 0,6 0,16
3480.16 16 0,6 0,18
3480.18 18 0,6 0,21
3480.20 20 0,6 0,24
3480.24 24 0,6 0,31
3480.28 28 0,6 0,41
o
o 3480.32 32 0,6 0,52
() 3480.36 36 0,8 0,81
N 3480.40 40 0,8
3480.45 2013 45 0,8
3480.50 2013 50 1
Suitable for all range products
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ST/STEEL COOKWARE Cooking utensils

Rounded WOK made of stainless steel - Special induction hob

Code Designation (%] Lem  H.em Th.mm Kg
3122.36 Flat rim 36 635 95 15 13
Inner pan : polished finish
Outer pan : gloss polished finish

Typical Asian rounded form adapted to the wok induction cook effortless. Thanks to the thickness of 15/10° the wok is
cooker. Enables to seal and cook food with little fat for a both solid and light. The cold ergonomic riveted handle made of
dietetic and natural Asian cuisine. Opimized weight of the wok to | stainless steel allows optimum grip without tiredness.

Stainless steel stand for hemispherical wok

Code Designation (%] H.em Th.mm
., 3122.00 24 365 1

Suitable for rounded woks 3122.90 and 5114.35. Enables to plate.
use these woks on standard flat induction hotplates. Thanks of the
special form with its handle support, the wok is steady on the

"Induction” fish kettle

Code Designation Lem W.em H.em  Th.mm Kg
3449.50N "Standard", st. steel handles - L. 50 cm 50 165 115 08 1
3449.62 "Standard", st. steel handles - L. 60 cm 60 165 95 0,8 2,29

The fish kettle remains the ideal utensil for cooking whole fish to
give a perfect appearance. The internal grid allows you to
remove the fish without its breaking. All hotplates, including
induction.
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ST/STEEL COOKWARE Cooking utensils
Fish kettle extra-strong with grid

Code Designation Lem  W.em H.em Th.mm Kg
3440.40 40 145 11 1 2,2
3440.50 50 16 11,5 1 29
3440.70 70 18 14 12 5,1

The fish kettle remains the ideal utensil for cooking whole fish to
give a perfect appearance. The internal grid allows you to
remove the fish without its breaking.

All hotplates, except induction.

Code Designation Lem  W.cm H.cm Liters Kg
3121.35 35 28 8 75 3
3121.40 40 30 8 9 3,6
3121.45 45 35 8 12 4,4
3121.50 50 40 9 175 58
3121.55 55 45 9 21 6,8
3121.60 60 50 10 29 8,2

3120.53 1/1 53 325 9 15 5,1

These roasting pans are fabricated from stainless steel. This makes
them distortion-free, unlike stamped utensils which are more
vulnerable at high temperatures.

Huge paella frypan, 4 handles or 2 handles

Code Designation (%] H.em Th.mm Kg
3123.60 35 portions - 2 handles 60 8 2 55
3123.80 65 portions 80 9 2 1
This paella dish is made from 2mm (14 gauge) stainless steel,
making it tougher. This dish has a relatively high skirt : easy to
prepare paella or other dishes. Not suitable for induction.
Bain-marie without lid
Code Designation (%] H.cm Liters Th.mm Kg
/ 3111.12 12 1,5 13 1 0,39
0 3114 4421 1 065
3111.16 16 16 32 1 0,88
3111.18 18 18 4,6 1 1,05
3111.20 20 20 6,3 1 1,29
; I The bain-marie cooking pot is made from stainless steel. Its shape bain-marie process. The lid is sold separately
o means it can be placed inside a water container (pan), and it
allows milk, chocolate, sauces, etc., to be cooked using the
Stainless steel bain-marie without lid - Square or rectangular
Code Designation Lem  W.cm H.cm Lliters Kg
SQUARE
3579.01 24 24 235 13 1,86
3579.02 24 24 16 9 1,10
— 3579.03 24 24 7,5 4 0,73
3579.04 155 155 235 5 0,77
3579.05 155 155 16 35 0,65
3579.06 155 155 75 15 04
N RECTANGLE
s ‘N‘ 3579.07 155 105 16 25 052
=.  .r 3579.08 155 105 75 1 0,31
7 3579.09 155 105 55 05 026

The bain-marie cooking pot is made from stainless steel. Its shape process and it can be used to maintain meals hot. The lid is sold
means it can be placed inside a water container, and it allows separately.
milk, chocolate, sauces, etc., to be cooked using the bain-marie
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Cooking utensils

Stainless steel lid for square or rectangular bain-marie

Code Designation Lem  W.em Th.mm Kg
—— SQUARE
bt 3579.10 24 24 0,8 0,46
'!T;'i g 3579.11 155 155 08 0,20
= 2l RECTANGULAR
> ’,;E’:f 3579.12 155 105 08 016
- Vo =
: ' - ' \,.
@r e
Food storage canister, without lid
Code Designation (%] H.cm Liters Th.mm Kg
3390.14 14 12 1,7 08 0,49
3390.16 16 13 25 0,8 0,59
3390.20 20 165 5 0,8 0,91
3390.24 24 20 8 08 1,28
3390.28 28 23 14 08 1,72
3390.32 32 27 22 0,8 2,28

This stainless steel canister with cupped handles allows food to be
stored in perfect safety. It can be used as a container for
warming food using the bain-marie process.

CUSNE
[bloixlzxe)

The De Buyer silicon “Cuisine Box” allows you
to steam your food quickly and healthily while
conserving their full flavour (vegetables, fish,
white meat, fruit) for use in traditional and
microwave ovens. Its innovative design
optimises cooking and makes it really easy to
use.

-Secure locking system

- Safe and easy lifting thanks to the handles

- Spout to drain off cooking juices

- Excellent support thanks to springs

Code Designation

Lem  W.em H.em  Liters Kg

1988.20

19 12 38 075 0,17
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SMOKER OVEN

Food is subjected, over a prolonged period, to
smoke which has an antiseptic effect and
increases shelf life, at the same time enhancing
the taste. Smoking gives food a woody taste.
More specifically, you can smoke meat (steak,
chops, filet mignon, etc.), poultry (chicken, duck,
etc.), charcuterie (essentially ham, bacon, large
sausages, small sausages, andouvilles [spicy
sausages]) and fish (salmon, trout, eel,
mackerel, etc.). The principle lies in exposing
food to smoke at different temperatures,
depending on the desired result.

Composition :

Smoking chamber with lid

2 st/steel grids (3441.93)

One thermometer

Oven (3441.91) and fire pit (3441.90)
Aluminium telescopic and flexible pipe 3441.92
500 g. of sawdust

2 removable feet

Delivered with smoking advices and recipes

To be assemblied

Code Designation Lem  W.em H.em Kg
3441.00 31 31 20 73
3441.60 60 40

Code Designation Kg
4441.01 Bagof0,5kg 0,51
4441.15 Bagof 15kg 15,1

Sterilized and dust free. Guaranteed without chemical.
Sawdust HB50/1000. Grain size : 0.5 to 1.0mm.Humidity 8
412 %. In pliance with the standards DIN ISO 9001.
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COPPER INOCUIVRE INDUCTION "PRIMA MATERA" Copper-Stainless steel

Saucepan with magnetic bottom INDUCTION

Code Designation

6206.14
6206.16
6206.18
6206.20
6206.24

This saucepan made of copper and stainless steel on the inside
enables to enjoy the exceptional degree of conductibility of
copper on all types of heat sources, including INDUCTION,

Sauté pan with magnetic bottom INDUCTION

INOCUIVRE

%] H.cm
14 78
16 8,9
18 10
20 10,7
24 13

PRIMA MATERA

INDUCTION 90%Cu

Liters Th.mm Kg

12 2 1

18 2 137
25 2 1,72
33 2 2,1

6 2 33

thanks to its magnetic bottom. The cast stainless steel ergonomic

handle are firmly riveted.

Code Designation (%] H.cm Liters Th.mm Kg
6230.16 16 58 1 2 1,13
6230.20 20 6,5 18 2 1,53
6230.24 24 7,5 3 2 1,76
Conical sauté pan with magnetic bottom INDUCTION
Code Designation (%] H.cm Liters Th.mm Kg
6236.20 20 72 17 2 1,76
6236.24 24 82 3,1 2 2,75
This flared sauté pan is ideal for boiling down cooking juices.
That's often one of the reasons it's the professionals' first choice.
Rounded sauté pan with magnetic bottom INDUCTION and 2 st/steel handles
Designation (%] H.em Th.mm Kg
28 10 2 2,44
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COPPER INOCUIVRE INDUCTION "PRIMA MATERA"
Frypan with magnetic bottom INDUCTION and stainless steel handle

Copper-Stainless steel

Code Designation (%] H.em Th.mm Kg
6224.20 20 4 2 1,4
6224.24 24 4 2 17
6224.28 28 4 2 2
6224.32 32 4 2 2,3
Stewpan with magnetic bottom INDUCTION and st/steel lid
Code Designation (%] H.cm Liters Th.mm Kg
6242.20 20 107 33 2 2,39
6242.24 24 13 54 2 34
6242.28 28 138 8 2 4,19
This stewpan made of copper and stainless steel on the inside has
a magnetic bottom and is adapted to all hotplates, including
INDUCTION. The riveted handles are made of cast stainless steel.
Stainless steel lid
Code Designation (%] Th.mm Kg
3709.14N 14 1 0,24
3709.16N 16 1 0,28
3709.18N 18 1 0,33
3709.20N 20 1 0,39
3709.24N 24 1 0,51
3709.28 28 1 0,65
Sauté pan with magnetic bottom INDUCTION and st/steel lid
Code Designation (%] H.cm Liters Th.mm Kg
6241.24 24 7,5 3,1 2 27
6241.28 28 9,2 4,9 2 4
This sauté pan made of copper and stainless steel on the inside
has a magnetic bottom and is adapted to all hotplates,
including INDUCTION. The riveted handles are made of cast
stainless steel.
WOK with 2 cast st/steel handles con fondo magnético INDUCCION
Code Designation %] Lem  H.cm Liters Kg
6247.32 g bottom 10 cm 32 12 4 2,47
3329.10 Grid for wok o 32 cm 34,5 0,14

Page 84
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COPPER INOCUIVRE - Copper-Stainless steel with cast stainless steel handle

' fonte dinor  ® @
catstankesssiel [ NOQCUIVFE

Saucepan - 2 mm thick

Code Designation (%] H.cm Liters Th.mm Kg
6406.14 14 7.8 1,2 2 0,63

6406.16 6 9 18 2 097

6406.18 1810 25 2 1,37
' 6406.20 20 107 33 2 1,9

6406.24 24 13 6 2 2,67

A new 2mm-thick (90% copper and 10% stainless steel)
professional and smart line INOCUIVRE.

Sauté pans - 2 mm thick

Code Designation 1%} H.cm Liters Th.mm Kg
6430.16 Straight sauté-pan 16 58 1 2 0,75
6430.20 Straight sauté-pan 20 6,5 1,8 2 1,08
6430.24  Straight sauté-pan 24 7,5 3 2 2
6436.20 Conical sauté-pan 20 7,2 1,7 2 1,32

Made up of 90% copper and 10% stainless steel, this sauté-pan
will ensure you a good heat convection and is easy to clean.

Code Designation (%] H.em Th.mm Kg
6424.24 24 4 2 13
25 6424.28 28 4 2 1,6
= It is the perfect fry pan for quick cooking. It will also be an
elegant product in your kitchen thanks to its design.
Sauté pan with 2 cast stainless steel handles with lid - 2 mm thick
g Code Designation (%] H.cm Liters Th.mm Kg
e .
N . iwmm ~ S — 6441.24 24 7,5 3 2 3,12
With a 2 mm thickness this sauté pan allows quick browning of
food. It is really practical and elegant.
Stewpan with 2 cast stainless steel handles with lid- 2 mm thick
Code Designation 1%} H.cm Liters Th.mm Kg
6442.20 20 105 33 2 2
- -
@ 6442.24 24 13 54 2 2,52

The stewpan has high sides which allows you to simmer food or

cook large volumes of liquid, vegetables, etc. The moisture stays
in the pot. The material that composes it offers an extraordinary
cooking quality.

Stainless steel lid

Cast st/steel handle
See page 84
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COPPER INOCUIVRE "First Classe" : Copper st. steel with cast iron handles

Jonie dacien & ®
“w  jnocuivre

T

Saucepan, cast-iron handle

Code Designation (%] H.cm Liters Th.mm Kg
6460.01 Setof 5-212-20 cm 8,28
6460.12 12 6,8 0,8 2 1,03
6460.14 14 7,8 1,2 2 14
6460.16 16 9,1 18 2 1,81
6460.18 18 10 25 2 2,24
6460.20 20 108 33 2 2,62
6460.24 24 13 ) 2 3,83
6460.28 28 138 8 2 49
This design of pan is the utensil professional kitchens can't do firmly riveted. 2mm-thick (90% copper and 10% stainless steel).

without. It is especially suited to boiling down (sauce making...).
The walls are stainless steel on the inside. The cast steel handle is

Sauté-pan, frypan, cast iron handle

Code Designation (%] H.cm Liters Th.mm Kg
6462.20 Sauté-pan, no lid - 2,5 mm th 20 6,5 1,8 2
6462.24 Sauté-pan, no lid - 2,5 mm th 24 7.5 3,1 2 2,75
6462.28 Sauté-pan, no lid - 2,5 mm th 28 9,2 49 2 4,09
6464.16 Conical sauté-pan, no lid - 2,5 mm th 16 6,5 0,9 2 1,05
6464.20 Conical sauté-pan, no lid - 2,5 mm th 20 7,2 1,7 2 1,87
6464.24 Conical sauté-pan, no lid - 2,5 mm th 24 8,2 2,9 2 2,54
6465.22 Frypan - 2,5 mm th 22 3,3 2 1,36
6465.26 Frypan - 2,5 mm th 26 3,8 2 1,94
6465.30 Frypan - 2,5 mm th 30 4 2 2,63
Heavy duty sauté pans and frying pans are utensils professional boiling down sauces, and the frying pan turns out to be perfect
kitchens can't do without. The straight-sided sauté pan allows for frying, searing, and flambéing food. The walls are stainless
quick browning of food, the tapered sauté pan is ideal for steel on the inside. The cast steel handle is firmly riveted.

Lid, cast-iron handle

Code Designation (%] Th.mm Kg
6463.12 12 1,2 0,17
6463.14 14 1,2 0,21
6463.16 16 1,2 0,27
6463.18 18 1,2 0,35
6463.20 20 1,2 0,41
6463.24 24 1,2 0,68
6463.28 28 1,2 0,8

The inside of the lid is stainless steel. The handle is made from cast
steel and is firmly riveted.

Stewpan with lid, cast-iron handles

Code Designation H.cm Liters Th.mm Kg
6466.24 13 6 2 2,52

ﬁ - D = f 6466.28 138 8 2 32
=

The stewpan has high sides, which allows you to simmer food or

cook large volumes of liquid, vegetables, etc. The moisture stays
. in the pot. The walls are stainless steel on the inside. The handles
o are firmly riveted.
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Saucepan
Code
6445.01

Designation

Set of 5 - 212-20

2 6445.10
6445.12

6445.14
6445.16

6445.18

6445.20

This design of pan is especially well adapted to the table and
making flambés or can be used simply to decorate the kitchen
interior. It can also be used for cooking on medium-power heat

INOCUIVRE "VIP" : Copper st. steel for table top, bronze handles

inocuivre

(%] H.cm Liters Th.mm Kg
12 4,83
10 55 12 0,4
12 6,8 0,8 1,2 0,48
14 7.7 1 1,2 0,63
16 9 1,6 12 0,97
18 10 2,5 12 1,24
20 n 35 1.2 1,5

sources. The walls are stainless steel on the inside, which makes for
easy upkeep and removes the need for re-tinning. Riveted bronze
handle.

Sauté-pan without lid

A Code Designation 1%} H.cm Liters Th.mm Kg
/' 6448.16 16 58 1 12 0,66
6448.20 20 6,5 18 12 0,93
6448.24 24 7,5 3 2 1,55
The straight-sided sauté pan allows quick browning of food and
proves ideal for serving and for flambéing. The walls are stainless
steel on the inside, which makes for easy upkeep and removes the
need for retinning. The bronze handle is firmly riveted.
Frypans with bronze handle
Code Designation %] Lem  W.em Th.mm Kg
6450.20 Round frypan - 1,2 mm th 20 2 0,94
6450.22 Round frypan - 1,2 mm th 22 2 1,04
6450.26 Round frypan- 1,2 mm th 26 2 1,47
6450.30 Round frypan - 1,2 mm th 30 2 1,6
6452.32 Oval frypan - 1,2 mm th 30 20 1,2 1,03
6452.36 Oval frypan - 1,2 mm th 35 23 12 1,29

These frying pans in stainless-lined copper prove perfect for frying
and searing using medium-power heat sources, for flambéing
food, and give a perfect appearance on the table. The skirt is

stainless steel on the inside, which makes for easy upkeep and
removes the need for retinning. The bronze handle is firmly
riveted.

Round dish, 2 handles
Code
6449.12

Designation

6449.16
6449.20

6449.26

This round dish is used a lot for cooking eggs, making gratins, or
perhaps for making créme brulées. It makes for an elegant
appearance on the table. The skirt is stainless steel on the inside,

(%] H.em Th.mm Kg

12 2 2 0,28
16 3 2 0,36
20 3 2 0,85
26 4 2 1,47

which makes for easy upkeep and removes the need for re-inning.
The bronze handles are firmly riveted.

Sauté-pan with lid, bronze handles

e Code Designation
Ve 9
— = . 6446.24
6446.28

The two-handed sauté dish allows quick browning of food. It has
the same uses as a one-handed sauté pan, but turns out to be
more practical to handle and takes up less space when stored

(%] H.cm Liters Th.mm Kg
24 7,2 32 2 3,12
28 9.2 55 2 4,21

away or when on the burner. The walls are stainless steel on the
inside. The bronze handles are firmly riveted.
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COPPER INOCUIVRE "VIP" : Copper st. steel for table top, bronze handles
Round stewpan with lid
Code Designation (%] H.cm
R _,-Lib f 6447.10 L
3 [ 6447.16 16 9
g = )
i . 6447.20 20 107
m f“‘__—.__:)f W
6447.24 24 13

This casserole is an elegant way of serving at the table. It can
also be used for cooking on medium-power heat sources. The skirt
is stainless steel on the inside, which makes for easy upkeep

firmly riveted.

. W W

Liters Th.mm Kg
12 0,48

1,6 1,2 1
35 1,2 1,5

52 2 2,52

and removes the need for re-tinning. The bronze handles are

Mini-frypan ¢ 13 cm with riveted bronze handle

Code Designation 1%} H.em Th.mm Kg
6450.13 13 32 2 0,43
Lid
Code Designation (%] Th.mm Kg
6454.12 12 1,2 0,13
6454.14 14 1,2 0,18
6454.16 16 1,2 0,22
f —= 6454.18 18 12 029
7 @“ .
6454.20 20 1,2 0,34
~ 6454.24 24 1,2 0,69
' 6454.28 20 1,2 0,41

The inside of the lid is stainless steel. The bronze handle is firmly

riveted.
Oval dish, 2 handles
Code Designation Lem  W.em H.em Th.mm Kg
6451.32 32 20 4 12 1,03
6451.36 36 23 5,1 12 1,28
TR The dish proves ideal for serving and for flambéing. The skirt is
% » stainless steel on the inside, which makes for easy upkeep and
\\——“""- removes the need for re-tinning. The bronze handles are firmly
riveted.
WOK with bronze handle
“ Code Designation (%] H.em Th.mm Kg
6432.32 32 9 2 1,92

The wok has forever been the universal Asian kitchen utensil, and it
turns out to be ideal for a natural, dietetic cuisine, which needs
very little fat and preserves the food's original taste. The bowl is
stainless steel on the inside, which makes for easy upkeep and
removes the need for redinning. The bronze handle is firmly
riveted.
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COPPER

Copper - Various utensils

Mini sauce-pan with lid

i Code Designation (%] H.cm Liters Th.mm Kg
» 6453.09 9 4,8 0,3 1 0,33
Gt
J' This small saucepan is perfect for serving sauces. It ensures an reinning. The bronze handle is firmly riveted.
v elegant appearance. The walls are stainless steel on the inside,
- _ - which makes for easy upkeep and removes the need for
Sauce-warmer made of Copper/Stainless steel with cast-iron stand, 1 candle
Code Designation (%] H.cm Liters Th.mm Kg
E N 6702.05  With tinned copper lid 0 52 04 01 1,13
This table set allows you to keep sauces or butter warm on the
table.
Copper cleaner
Code Designation %] H.cm Liters Kg
4200.01N 150 ml [PU:6] 75 6 0,15 0,24
4200.11N 1000 ml 13 14 1 1,6
This cleaner gives brilliance back to your utensils. It is really easy to | rinse it with hot water and dry it carefully.
use: First, clean your pan. Wet the sponge with hot water and
dip it in the cleaner. Rub the whole pan with the sponge. Then
Code Designation (%] H.cm Liters Th.mm Kg
6580.26N 1 ring-handle 26 13 45 1 1
6580.30N 1 ring-handle 30 15 7 1 1,28
6580.40N 1 ring-handle 40 20 167 1 3,2
6581.30N With 2 handles 30 15 7 1 1,5
Made from solid copper, these half-round eggwhite basins are
the traditional utensils used by professionals. The basins are perfect
for beating egg-whites until stiff.
Copper massive conical jam pans with cast-iron handles
Code Designation 1%} H.cm Liters Th.mm Kg
6200.38N Conical jam pan, 1 mm th 38 15 9 1 15
6202.40N Conical jam pan, 2 mm th 40 144 11 2 3,57

\di

These copper basins are genuine traditional utensils used for
bringing sugar or fruit to a boil to make jams, jellies, or preserves.
The cast steel handles are firmly riveted.
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UTENSILS Various utensils

PROFESSIONAL PASTRY BOWL SATIN POLISHED INSIDE

Stainless steel "CUL-DE-POULE"
Thickness 0,7 mm
Robustness )

ROLLED RIM J

For handling
without injury

OPEN RIM
For improved hygiene

i

GLOSS POLISHED OUTSIDE HEMISPHERICAL

For a good ventilation of the
preparation during mixing

Code Designation (%] Liters Th.mm Kg

e
L
This stainless steel or copper bowl, with its splayed skirt, owes its performed with downward movements. Inseparable from its
name to its round base. lts half-spherical form allows for the whisk, the cul-de-poule is the ideal utensil for easily and rapidly

preparation to be well aerated during mixing, which is making floating islands or emulsions.

Code Designation 1%} Liters Th.mm Kg

De Buyer has developed a stainless steel, half-sph