High-performance-Cookware

Type Diameter  Height Capacity
Full-height cooking pot g24.0cm 18.0cm | 8.0 litres
} Full-height cooking pot 20.0cm 16.0cm 5.0 litres
Half-height cooking pot g28.0cm 21.0cm 8.4 litres
Half-height cooking pot g26.0cm 17.0cm 6.6 litres
Half-height cooking pot g24.0cm 14.0cm 5.2 litres
Half-height cooking pot g22.0cm 13.0cm 4.0 litres
Half-height cooking pot 920.0cm 12.0cm 3.0 litres
Half-height cooking pot g18.0cm 11.0cm 2.2 litres
Half-height cooking pot g16.0cm 10.0cm 1.5 litres

Half-height saucepan with handle 220.0cm  10.0 cm = 3.0 litres
Half-height saucepan with handle g 18.0 cm 9.0cm | 2.2 litres
Half-height saucepan with handle g 16.0 cm 8.0cm 1.5 litres

Low saucepan with handle g 28.0 cm 7.4cm 4.0 litres
Low saucepan with handle @ 24.0 cm 5.8cm 2.5 litres

Multilayer material with pouring lip

High-sided frying pan g 24.0 cm 9.1cm| 3.4 litres
High-sided frying pan g 22.0 cm 8.0cm 2.7 litres
High-sided frying pan 9 20.0 cm 7.5cm 2.0 litres
| Frying pan 2 28.0cm 5.0 cm
’ Frying pan 2 24.0 cm 5.0 cm
Perfect heat absorption Stainless steel

The pans feature a novel 7-ply base. A thick copper layer ~— Hermetically sealed weld
ensures optimal thermal conductivity. This revolutionary base
extends up the sides, where it is welded to the pan wall. It all

adds up to perfect sealing, easier care and improved hygiene.

2 mm copper layer with the same dia-

The pan base diameter exactly matches the diameter of the pan
meter as the pan

itself, for superior heat absorption and conduction.

Triple-alloy composite
Silver for optimal thermal conduction
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Your dealer give you more information.
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