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MADE TO SHINE

Paderno has always been by professionals’ side,
so that the "star" in each of them can finally
"shine". This is the philosophy behind the new
brand communication campaign, a fascinating
storytelling made of competence and passion
where — in the spotlight — the excellence of
Paderno's product range cannot miss.
Every day in the kitchen is a challenge, in which
you have to manage space, time and tools.
Paderno Made to Shine reveals the magic of those
moments, with a flawless cooking performance by
a Michelin-starred chef or with the show by a flair
bartender during a mixology event. Discover all
the contents on the website and social media,
share them and join the Paderno community.
Professionals at the service of professionals.

LADIES AND GENTLEMEN,
LET THE SHOW BEGINS!

Paderno e da sempre al fianco di tutti professionisti,
affinché la “stella” presente in ciascuno di loro possa
finalmente “splendere”. Questa la filosofia dalla quale
prende vita la nuova campagna di comunicazione del
marchio, un affascinante storytelling di competenza e
passione dove — sotto i riflettori — non pud mancare
I'eccellenza della gamma prodotti Paderno.
In cucina ogni giorno & una sfida, nella quale
occorre gestire spazi, tempi e strumenti. Paderno
Made to Shine svela la magia di quei momenti,
dalla rigorosa performance ai fornelli di uno chef
stellato, allo spettacolare show di un barman
acrobatico durante un evento mixology. Scoprite
tutti i contenuti sul sito e sui canali social,
condivideteli ed entrate nella community Paderno.
Professionisti al servizio dei professionisti.

SIGNORE E SIGNOR],
HA INIZIO LO SPETTACOLO!

VIDEO PERFORMANCE
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Factory

A COMPLETE RANGE FOR EVERY NEED IN THE KITCHEN.
MORE THAN 10.000 ITEMS DEDICATED TO CHEFS AND
PASSIONATE GOURMANDS.

From the cookware to the kitchen utensils, then knives,
bakery items and tools for every kind of preparation,
Paderno offers a complete selection for the best kitchens
of houses and restaurants. A brand that finds its origins
back in 1925 in Milan as “Alluminio Paderno”, specializing
in household cookware before it decided to focus on the
professional cooking world. With over 90 years of history
and a strong worldwide presence, Paderno is the premier
choice for professionals in the catering sector. In addition to
the production items, the brand offers a remarkable range
of complementary articles, carefully selected and crafted by
highly qualified companies.

UNA GAMMA COMPLETA PER OGNI ESIGENZA IN CUCINA.
OLTRE 10.000 ARTICOLI COMPONGONO L'OFFERTA
DEDICATA A CHEF E APPASSIONATI GOURMET.

Dal pentolame agli utensili cucina, passando per
coltelli, articoli da pasticceria e strumenti per ogni tipo
di preparazione, Paderno offre una selezione completa
per le migliori cucine di case e ristoranti. Il Brand trova le
sue origini nel 1925 nei pressi di Milano come Alluminio
Paderno, specializzato nel settore della cucina casalinga
per poi passare al settore professionale. Forte di oltre 90
anni di storia e di una presenza capillare in tutto il mondo,
Paderno ¢ il punto di riferimento per tutti i professionisti
della ristorazione. Agli articoli di produzione il brand
affianca un’importante gamma di prodotti complementari
e affini, accuratamente selezionati e realizzati da ditte
altamente qualificate.

Ho.Re.Ca. Retail

T 03211916 601 T 03211916 701

F 03211916 890 F 03211916 830
horeca@paderno.it retail.italia@sambonet.it
horeca@sambonet.it retail.international@sambonet.it

www.paderno.it

Return
T 03211916 635 -759

returns@sambonet.it




The respect for the environment and for the people is a relevant

issue for Sambonet Paderno Industrie S.p.A. Corporate

Responsibility. The commitment to sustainable growth on which

the Group was founded has been maintained and permits both

to guarantee adequate working conditions in order to satisfy the

changing needs of the staff and to apply solutions aimed at reducing

the environmental impact. From this perspective, the management

of energy, electricity and water consumption focuses on:

. the use of electrical energy: clean, renewable and in harmony
with the environment;

. the use of methane as the sole fuel source;

. the use of ground water for the manufacturing process, to
be fully purified before being released into the environment;

. the use of an advanced energy-saving technology.

Sambonet Paderno Industrie S.p.A. strives to implement forms
of measurement to assess the punctuality, the transparency
and the efforts made for sustainable development. This has
led to the preparation of the corporate charter of principles,
10 principles, 10 commitments, on which the Company builds
its industrial future from a perspective based on preventive
approach and stewardship.

Corporate Sustainability Report
corporate.sambonet.it/csr.html

The UNI EN ISO 14001:2004 environmental certification is the
recognition that the environmental policy results in a continuous
improvement of environmental performance by minimising the
negative impact of its operations on the environment.

The voluntary compliance with the standard UNI EN ISO
50001:2011 demonstrates the company’s commitment and vision
towards responsible energy consumption, factoring in both the
economic hope of reducing consumption and, above all, the desire
to increase environmental awareness about reducing greenhouse
gas emissions.

The OHSAS 18001:2007 safety certification has the objective of
protecting the safety of the workplace and the health of workers.
Sambonet Paderno Industrie S.p.A. is the first Italian company in
its sector that has obtained this certification.

Sustainability, transparency and interaction with stakeholders are
the integral components that the Corporate Social Responsibility
policy of Sambonet Paderno Industries S.p.A. are comprised of.
The company's requirements, commitment and path taken in this
area led it to obtain an SR10 certification in 2016 - the first in the
sector. This important goal represents an objective guarantee
in terms of attention in the interaction with stakeholders such
as employees, customers, suppliers, local communities and
associations in the area.

This socially responsible role has recently prompted the company
to join the European Network for Health Promoting Workplace
(WHP), establishing itself as one of the pioneers of its territory.
The project foresees that the company not only implements all
the measures to prevent accidents and illnesses in the workplace
but - and above all - that it also undertakes to offer its workers
opportunities to improve their health, through the promotion of a
wholesome lifestyle mentally, physically and emotionally.

Il rispetto dell’lambiente e della persona sono temi rilevanti

all’interno della responsabilita d’impresa di Sambonet Paderno

Industrie S.p.A. Il Gruppo ha impostato e sviluppa tutt’oggi

la propria evoluzione con un impegno di crescita sostenibile

garantendo condizioni lavorative che possano soddisfare i bisogni

delle persone nei differenti momenti della loro vita aziendale e

applicando soluzioni volte a diminuire I'impronta ecologica. In

quest’ottica, la gestione dei consumi energetici, elettrici e idrici

€ orientata a:

. impiegare energia elettrica pulita e rinnovabile;

. utilizzare il metano come unica fonte di combustibile;

. servirsi, per la produzione, di acqua di falda da restituire
all’lambiente completamente depurata;

. usare tecnologia di risparmio energetico avanzata.

Sambonet Paderno Industrie S.p.A. lavora per attuare forme di
misurazione che siano in grado di documentare la puntualita,
la trasparenza e I'impegno messo in atto per uno sviluppo
sostenibile. Da qui la creazione della propria carta dei
principi, 10 principi, 10 impegni su cui, attraverso un approccio
preventivo e una gestione responsabile, I’Azienda costruisce il
proprio futuro industriale.

Bilancio di Sostenibilita dell’Azienda
corporate.sambonet.it/csr.html

UNI EN ISO 14001:2004 La certificazione ambientale garantisce i
risultati di una politica ambientale volta al continuo miglioramento
delle proprie performance minimizzando ogni impatto negativo
delle sue attivita verso 'ambiente.

UNI EN ISO 50001:2011 L'adesione volontaria alla norma UNI
EN ISO 50001:2011 testimonia I'impegno e la visione dell’'azienda
verso l'ottimizzazione del consumo responsabile dell’energia, sia
in termini economici auspicando a una riduzione dei consumi,
e soprattutto verso una crescente attenzione ambientale
diminuendo le emissioni di gas serra.

OHSAS 18001:2007 La certificazione ha l'obiettivo di tutelare
la sicurezza e la salute dei propri lavoratori e del’lambiente
lavorativo. Sambonet Paderno Industrie S.p.A. € la prima Azienda
appartenente al settore metalmeccanico ad ottenere I'attestazione.

Sostenibilita, trasparenza e interazione con gli stakeholder sono
le parole chiave della politica di Corporate Social Responsibility di
Sambonet Paderno Industrie S.p.A..

| requisiti, 'impegno e il percorso intrapreso dall’azienda in questo
ambito, I’ha portata nel 2016 — prima nel settore — a conseguire
la certificazione SR10. Questo importante traguardo rappresenta
una garanzia oggettiva in fatto di attenzione nell’interazione con
gli stakeholder quali dipendenti, clienti, fornitori, comunita locali e
associazioni sul territorio.

Questo ruolo socialmente responsabile ha recentemente
spinto I'impresa ad aderire alla Rete Europea WHP (European
Network for Health Promoting Workplace) affermandosi
tra le pioniere del proprio territorio. Il progetto prevede
che l'azienda non solo attui tutte le misure per prevenire
infortuni e malattie sul luogo di lavoro ma — e soprattutto —
che si impegni anche a offrire ai propri lavoratori opportunita per
migliorare la propria salute, attraverso la promozione di uno stile di
vita corretto in ambito alimentare, sportivo ed emotivo.



PADERNO

WORLD CUISINE

Certifications

UNI EN ISO 22000

Sambonet Paderno Industrie is the first company in its
industry that has been awarded the EN UNI ISO 22000:2005
certification. This certification attests to the highest
international standard both for the Group and for the whole
food and beverage industry. The implementation of its
requirements, along with the implementation of HACCP
(Hazard Analysis and Critical Control Points, a hygiene
system that prevents contamination hazards), ensures the
provision of a safe and impeccable service to customers by
meticulously and scrupulously assessing the hygienic and
safety conditions of activities and products. This is a guarantee
not only for HoReCa professionals, but also, and foremost, for
final consumers.

UNI EN ISO 9001:2015

This quality certification ensures compliance with the
requirements of the international UNI EN ISO 9001:2008
standard, which guarantees the production and sale of
products that fully meet customers’ needs and expectations.

NSF

Some products by Sambonet Paderno Industrie S.p.A. have
obtained the prestigious NSF (National Sanitation Foundation)
certification for compliance with the strict standards applied in
the USA to materials in contact with foodstuffs. The NSF mark
is a guarantee for manufacturers, inspectors and users.

AEO

In 2008 Sambonet Paderno Industrie S.p.A. obtained the
AEO Certification for Customs Simplifications and Security
and Safety, valid for the EU. This programme provides a
framework for governing customs regulations, guaranteeing
that the company provides a reliable and secure service within
the international supply chain. In addition, in 2011, Sambonet
Paderno Industrie S.p.A obtained the mutual recognition of the
AEO programme with the Japanese customs administration,
thus further improving customs relations with Japan.

KNOWN CONSIGNOR

The “Known Consignor” approval issued by ENAC (ltalian Civil
Aviation Authority) certifies that the company is an originator
of cargo suitable for carriage on any aircraft, in compliance
with common safety procedures and provisions.

ECCELLENZA 2006

This prestigious certificate of Excellence, awarded by
Certiquality to Sambonet Paderno Industrie S.p.A. for the
implementation of an integrated Quality, Environmental and
Safety management system, has been granted only to few
companies in ltaly that have obtained the ISO 9001, ISO
140001 and BS OHSAS 18001 certifications.

AWARD FOR EXCELLENCE

In 2006 Sambonet Paderno Industrie S.p.A. received the
Award for Excellence for Innovation by Confindustria (the main
organization representing lItalian manufacturing and services
companies) with reference to the framework for innovation of
the EFQM-European Foundation for Quality Management.

SISTEMI DI
GESTIONE CERTIFICATI

cQY

CERTIQUALITY

SISTEMA DI GESTIONE
AMBIENTALE CERTIFICATO

cQyY

CERTIQUALITY

SISTEMA DI GESTIONE
SICUREZZA CERTIFICATO

CQY

CERTIQUALITY

SISTEMA DI GESTIONE
DELLENERGIA CERTIFICATO

CcQY

CERTIQUALITY

UNI EN ISO 9001:2015 UNIISO 45001:2018 UNI CEI EN ISO 50001:2018

UNI EN ISO 22000:2005

UNI EN ISO 14001:2015

UNI EN ISO 22000

Prima nel suo settore Sambonet Paderno Industrie S.p.A.
ha ottenuto la certificazione EN UNI ISO 22000:2005. Cosi
come per lI'intero comparto food and beverage, anche per il
Gruppo la UNIEN ISO 22000:2005 rappresenta lo standard di
pil alto livello su scala internazionale. L’applicazione dei suoi
requisiti, congiuntamente all’applicazione dellHACCP (Hazard
Analysis and Critical Control Points, sistema di autocontrollo
igienico che previene i pericoli di contaminazione), garantisce
alla clientela un servizio sicuro ed impeccabile attraverso una
valutazione puntuale e scrupolosa delle condizioni igieniche
e sanitarie delle attivita e dei prodotti. Una garanzia di tutela
non solo per il personale del canale professionale ma anche,
e soprattutto, per il consumatore finale.

UNI EN ISO 9001:2015

La certificazione di qualita conforme ai requisiti della
normativa internazionale garantisce la produzione e la
commercializzazione di prodotti che soddisfino pienamente i
requisiti e le aspettative del cliente.

NSF

La certificazione & stata conseguita per alcuni prodotti grazie
al superamento delle rigorose norme applicate negli USA circa
i materiali a contatto con gli alimenti. Il marchio NSF (National
Sanitation Foundation) € sinonimo di garanzia per i costruttori,
ispettori ed utilizzatori.

AEO

La certificazione comunitaria AEO Semplificazioni doganali
e Sicurezza, conseguita nel 2008, garantisce un’attivita
disciplinata della regolamentazione doganale dell’azienda
qualificandola in fatto di affidabilita e sicurezza nella catena
di approvvigionamento internazionale. Nel 201, inoltre,
Sambonet Paderno Industrie S.p.A. ha ottenuto il mutuo
riconoscimento del programma AEO con P'amministrazione
doganale giapponese, condizione che favorisce ulteriormente
i rapporti con il paese.

MITTENTE CONOSCIUTO

L’approvazione “Mittente Conosciuto” rilasciata da ENAC
(Ente Nazionale Aviazione Civile) riconosce I’Azienda come
sito d’origine di merce idonea al trasporto su aeromobili di
qualsiasi tipo, in conformita alle procedure e disposizioni
comuni di sicurezza.

ECCELLENZA 2006

Certiquality ha attribuito a Sambonet Paderno Industrie S.p.A.
il Certificato di Eccellenza per aver implementato un sistema di
gestione integrata di Qualita, Ambiente e Sicurezza. L’ambito
riconoscimento e ottenuto da poche aziende in Italia certificate
ISO 9001, ISO 140001 e BS OHSAS 18001.

AWARD FOR EXCELLENCE

Nel 2006 Sambonet Paderno Industrie S.p.A. e stata insignita
del’Award for Excellence per l'innovazione, rilasciato da
Confindustria in riferimento al framework per I'innovazione
del’lEFQM—European Foundation for Quality Management.
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ASECLAB
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SECURITY

CONTROL

LABORATORY

The items produced and sold by Sambonet Paderno Industrie
S.p.A. not only comply with applicable regulations, but are
also systematically tested. The Company can guarantee the
suitability and safety of its products as it has established a
specific workgroup and the ASEC Lab (Alimentary Security
Control) internal laboratory, which analyses the materials
intended to come into contact with foodstuffs. The laboratory is
now accredited to carry out migration testing on steel, aluminum,
porcelain, glass, entirely plastic materials and coloring in order
to issue declarations of compliance, recognized by both national
and international governments. The ASEC Lab is also accredited
to determine pH levels, solvents and metals in water discharge,
a guarantee for the internal analysis of the wastewater quality.

ASECLAB1@SAMBONET.IT
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L'ENTE ITALIANO DI ACCREDITAMENTO
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LABORATORIO DI ANALISI
INTERNO CERTIFICATO

LAB N°1407

Oltre alla conformita rispetto alle norme vigenti, gli articoli prodotti
e commercializzati da Sambonet Paderno Industrie S.p.A. sono
controllati in maniera sistematica. Grazie alla costituzione di un
gruppo di lavoro e del laboratorio interno ASEC Lab (Alimentary
Security Control), specializzato nell’analisi di materiali destinati
al contatto con gli alimenti, 'Azienda & in grado di garantire
l'idoneita e la sicurezza dei propri prodotti. Il laboratorio &€ oggi
accreditato per realizzare internamente test di migrazione su
acciaio, alluminio, porcellana, vetro, materiali plastici e coloranti
per il rilascio di dichiarazioni di conformita, riconosciute da

qualsiasi ente nazionale e internazionale. ASEC Lab é& inoltre
accreditato per la determinazione di pH, solventi e metalli nelle
acque discarico, una garanzia per le analisi interne sulla qualita
delle proprie acque di scarico.

'
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Pentolame

Cookware, pots & pans
Kochgeschirr

Batteries de cuisine
Baterias de cocina

GN food pans
Contenitori GN
GN-Behélter
Bacs GN
Cubetas GN

Knives
Coltelleria
Kochmesser
Coutellerie
Cuchilleria

V>

Ethnic cuisine
Cucina etnica
Ethnische Kiiche
Cuisine ethnique
Cocina étnica




Buffet display and presentation
Buffet e presentazione

Buffet und Prasentation

Buffet et présentation
Presentacién de buffet

Storage, transport, cleaning
Stoccaggio, trasporto, pulizia
Lagerung, Transport, Reinigung
Stockage, transport, nettoyage
Almacenamiento, trasporte, limpieza

PADERNO

I n d ex e

Table top service
Tavola
Tischservice
Service de table
Servicio de mesa
i
1.::':‘:

Appareils électriques
Aparatos eléctricos

Electric appliances
Apparecchi elettrici 49 5
Elektrogeréate

»
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ICONS - SIMBOLOGIA - SYMBOLE - SYMBOLES - ICONOS

©O 266600600260 00600 686

Copolymer, acrylonitrile-butadiene-styrene PA+F Polyamide (nylon 6.6) with fiberglass
Copolimero, acrilonitrile-butadiene-stirene plus Poliammide (nylon 6.6) con fibra di vetro
Silverplated Porcelain

Argentato Porcellana

Antique PVD Polycarbonate

Natural slate
Ardesia naturale

Acrylic
Acrilico

Bamboo

Bone china

Without bisphenol A
Senza bisfenolo A

Metal
Metallo

High-density polyethylene
Polietilene ad alta densita

Melamine
Melamina

Methylstyrene
Metilstirene

New
Novita

NSF certified
Certificato NSF

Polyamide (nylon)
Poliammide (nylon)

O 6060660606006 0600606 6

Policarbonate

Polyethylene
Polietilene

Polymethylmethacrylate, plexiglass
Polimetilmetacrilato, plexiglas

Phenylene ether-expanded polypropylene
Etere di polifenilene-polipropilene espanso

Polypropylene
Polipropilene

Polystyrene
Polistirene/polistirolo

Physical vapor deposition
Deposizione fisica da vapore

Natural rattan
Rattan naturale

Acrylonitrile-styrene copolymer
Copolimero acrilonitrile-stirene

Styrene Methyl Methacrylate
Stirene-metilmetacrilato

Stainless steel
Acciaio inox

Vintage

Vintage PVD

Wood
Legno
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Suitabkle for electric stoves
Adatto per fornelli elettrici

GN size
Misure GN

Suitable for glass-ceramic stoves
Adatto per fornelli in vetroceramica

Battery powered
Alimentato a batterie

Hand wash
Lavare a mano

Suitabkle for induction stoves
Adatto per fornelli a induzione
Adatto per fornelli a gas Non usare oggetti taglienti

Do not use on open flames
Non utilizzare su fiamme libere

For gluten free food
Per alimenti senza glutine

Dishwasher safe
Lavabile in lavastoviglie

Cooling
Refrigerabile

=
H |
]
(I
Suitable for gas stoves X Do not use sharp objects
=

No dishwasher safe
Non lavabile in lavastoviglie

va« Heated
WX Riscaldato

Microwave safe
Idoneo a microonde

Water resistant
Resistente all'acqua

NO water resistant Oven safe
NON resistente all'acqua Idoneo a forno

s’ With light L\—ﬁ No microwave safe
@ Con luce 23/ Nonidoneo a microonde
I Food safe N"F No oven safe
Per alimenti Non idoneo a forno
Stackable
g Impilabile
Product list # Gluten Free - Spare parts Index and sales terms
Elenco prodotti Gluten Free - Ricambi 51 8 Indice e condizioni di vendita 533
Glutenfrei-Produktliste - Ersatzteile Index und Verkaufsbedingungen
Liste produits Gluten Free - Pieces de rechange Index et conditions de vente
Lista productos Gluten Free - Repuestos indice y condiciones de venta
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STAINLESS STEEL COOKWARE
PENTOLAME INOX

— &

i P

Outside and inside satin polished. Top edges mirror polished. Hollow tubular
stay cool handles in stainless steel, ergonomically shaped. Extra thick edges.
Double thick bottom. Sandwich thermoradiant bottom (stainless steel-
aluminum-stainless steel). Concave bottom when cold and flat when hot
(100% heat exploiting). Perfect for use on any type of stove, whether gas,
electric, glass ceramic cooking surface or induction stove. All items have an
induction suited sandwich bottom.

10

SERIES 1100

AY . N
» /A b R
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INDUCTION
W- reAry!

(

I

Finitura esterna ed interna satinata, bordo lucido. Manicatura tubolare in acciaio
inox, anatomica, resistente al calore. Bordo rinforzato. Doppio spessore del
fondo. Fondo termodiffusore sandwich (inox-alluminio-inox). Concavo a freddo
e piano a caldo (sfruttamento del calore al 100%). Ideali per ogni tipo di cottura,
gas, elettrica, vetroceramica e induzione. Tutti gli articoli sono dotati di speciale
fondo termodiffusore adatto anche per piastre ad induzione.



STAINLESS STEEL COOKWARE PENTOLAME INOX
SERIES 1100

-]
Stock pot Low stock pot Saucepot
Pentola Pentola bassa Casseruola alta
Hoher Suppentopf Gemiisetopf Fleischtopf
Marmite traiteur Faitout Brasiere
Olla recta Olla recta baja Cacerola alta
art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
11101-16 16 16 3,2 59,40 11105-16 16 14 27 59,00 11107-16 16 11,0 2,1 58,00
11101-20 20 20 6,2 78,80 11105-20 20 17 50 74,90 11107-20 20 13,0 40 70,20
11101-24 24 24 10,0 105,20 11105-24 24 21 85 100,00 11107-24 24 150 6,5 92,90
11101-28 28 28 16,5 140,30 11105-28 28 23 145 133,30 11107-28 28 17,5 10,8 117,80
11101-32 32 32 240 171,20 11105-32 32 26 22,0 163,10 11107-32 32 19,5 15,7 145,30
11101-36 36 36 36,0 246,40 11105-36 36 28 29,0 234,00 11107-36 36 21,5 220 184,10
11101-40 40 40 50,0 308,90 11105-40 40 32 40,0 293,40 11107-40 40 245 308 264,70
11101-45 45 45 70,0 403,70 11107-45 45 27,5 440 350,30
11101-50 50 50 100,0 538,30 11107-50 50 32,0 63,0 416,00

T )

Casserole pot Colander for stock pot Stock pot with tap

Casseruola bassa Colapasta per pentola Pentola con rubinetto

Bratentopf Seiher fir Suppentopf Hochtopf mit Hahn

Sautoir Passoire pour marmite Marmite avec robinet

Cacerola baja Colador para olla recta Olla con grifo

art. @cm. h. It. € art. @cm. h. € art. @cm. h. It. €
11109-16 16 75 1.3 54,10 11123-20 20 22,0 78,20 11102-28 28 28 16,5 334,10
11109-20 20 80 25 66,10 11123-24 24 265 89,90 11102-32 32 32 240 368,50
11109-24 24 95 43 84,00 11123-28 28 295 110,80 11102-36 36 36 36,0 426,80
11109-28 28 11,0 6,7 104,30 Suitable for both item 11105 and 11101. 11102-40 40 40 50,0 505,70
11109-32 32 12,5 10,0 131,30 Per art. 11105 e art. 11101. 11102-45 45 45 70,0 608,80
11109-36 36 14,0 14,2 159,60 11102-50 50 50 100,0 731,20

11109-40 40 155 195 231,10
11109-45 45 17,0 27,0 298,40
11109-50 50 19,0 37,0 369,20

/

il
Steamer pot, perforated bottom Saucepan
Inserto a vapore, fondo forato Casseruola alta
Dampf-Siebeinsatz Stielkasserolle, hoch
Casserole a vapeur, perforée Casserole haute
Cacerola base perforada Cazo recto alto
art. @cm. h. € art. @cm. h. It. €
11119-20 20 12,5 52,10 11106-14 14 8,0 1,2 53,90
11119-24 24 15,0 56,90 11106-16 16 11,0 21 60,00
11119-28 28 17,0 75,50 11106-20 20 13,0 40 73,40
11119-32 32 19,0 94,60 11106-24 24 150 6,5 94,30

11106-28* 28 17,5 10,8 122,60
11106-32* 32 19,5 157 156,50
11106-36* 36 215 220 198,00

*With loop handle. — Con contromaniglia.

1"



PADERNO

WORLD cuisin STAINLESS STEEL COOKWARE PENTOLAME INOX

1 « W « W =

Sauté pan Sauté pan Curved sauté pan

Casseruola bassa Casseruola conica Casseruola “bombé”

Stielkasserolle, niedrig Sauteuse Sauteuse mit Schiittrand

Plat a sauter Sauteuse Sauteuse bombé

Cazo recto bajo Cazo coénico Cazo bombeado

art. @cm. h It. € art. @cm. h It. € art. @cm. h It. €
11108-16 16 6,5 1,3 55,80 11112-16 16 6,0 1,0 51,20 11113-18 18 70 1,7 62,20
11108-20 20 80 25 68,40 11112-18 18 6,0 1,2 56,40 11113-20 20 75 272 69,70
11108-24 24 95 43 93,00 11112-20 20 65 16 61,40 11113-24 24 85 33 81,50
11108-28* 28 11,0 6,7 116,00 11112-24 24 75 27 73,10 11113-26 26 9,0 4.2 93,50

11108-32* 32 12,5 10,0 144,40
11108-36* 36 14,0 14,2 179,50

*With loop handle. — Con contromaniglia.

= . P - ",.r’

G () ()
Frypan Frypan, non stick coating French omelet pan
Padella Padella, antiaderente Tegame
Bratpfanne Bratpfanne mit Antihaftbeschichtung Servierpfanne
Poéle a frire Poéle avec revétement anti-adhésif Poéle a paella
Sartén Sartén antiadherente Paellera
art. @cm. h € art. @cm. h € art. @cm. h €
11114-20 20 5,0 52,70 11117-20 20 5,0 79,00 11115-20 20 5,0 43,70
11114-24 24 5,0 66,10 11117-24 24 5,0 92,60 11115-24 24 5,0 53,40
11114-28 28 55 85,10 11117-28 28 55 112,00 11115-28 28 55 72,20
11114-32 32 6,0 102,10 11117-32 32 6,0 135,60 11115-32 32 6,0 93,10
11114-36* 36 6,0 133,60 11117-36 36 6,0 174,70 11115-36 36 6,0 121,80
11114-40* 40 6,0 167,80 11117-40 40 6,0 215,00 11115-40 40 6,0 152,20
11114-45* 45 6,5 249,60 11115-45 45 6,5 232,30
*With loop handle. — Con contromaniglia. 11115-50 50 8.0 324,40

Cover, reinforced edge
Coperchio, bordo rinforzato
Deckel mit Randverstdrkung
Couvercle, bord renforcé
Tapa, borde renforzado

art. @ cm. €

11161-12 12 10,40
11161-14 14 12,10
11161-16 16 13,90
11161-18 18 15,00
11161-20 20 16,00
11161-22 22 17,00
11161-24 24 18,40
11161-28 28 21,70
11161-32 32 28,40
11161-36 36 32,00
11161-40 40 37,90
11161-45 45 43,30
11161-50 50 52,80
11161-60 60 126,70
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SERIES 2100

STAINLESS STEEL COOKWARE INDUCTION
PENTOLAME INOX READY!

The serie 2100 has the same characteristics of the serie 1100. It varies only La serie 2100 ha le stesse caratteristiche della serie 1100. Differisce solo per una
for the shape of the handles of 2 handles items. Perfect for use on any type of diversa manicatura sugli articoli a 2 maniglie. Ideali per ogni tipo di cottura, gas,
stove, whether gas, electric, glass ceramic cooking surface or induction stove. elettrica, vetroceramica e induzione. Tutti gli articoli sono dotati di speciale fondo
All items have an nduction suited sandwich bottom. termodiffusore adatto anche per piastre ad induzione.
Stock pot Saucepot Casserole pot
Pentola Casseruola alta Casseruola bassa
Hoher Suppentopf Fleischtopf Bratentopf
Marmite traiteur Brasiere Sautoir
Olla recta Cacerola alta Cacerola baja
art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
12101-16 16 16 3,2 59,40 12107-16 16 11,0 21 58,00 12109-16 16 75 1.3 54,10
12101-20 20 20 6,2 78,80 12107-20 20 13,0 40 70,20 12109-20 20 80 25 66,10
12101-24 24 24 10,0 105,20 12107-24 24 150 6,5 92,90 12109-24 24 95 43 84,00
12101-28 28 28 16,5 140,30 12107-28 28 17,5 10,8 117,80 12109-28 28 11,0 6,7 104,30
12101-32 32 32 240 171,20 12107-32 32 19,5 15,7 145,30 12109-32 32 12,5 10,0 131,30
12101-36 36 36 36,0 246,40 12107-36 36 21,5 22,0 184,10 12109-36 36 14,0 14,2 159,60
12101-40 40 40 50,0 308,90 12107-40 40 245 308 264,70 12109-40 40 1555 195 231,10
12101-45 45 45 70,0 403,70 12107-45 45 27,5 44,0 350,30 12109-45 45 17,0 27,0 298,40
12101-50 50 50 100,0 538,30 12107-50 50 32,0 63,0 416,00 12109-50 50 19,0 37,0 369,20
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PADERNO

WORLD CUISINE

SERIES

STAINLESS STEEL COOKWARE
PENTOLAME INOX

Outside and inside satin polished. Non-drip edge. Hollow tubular stay cool
handles in stainless steel, ergonomically shaped. Uniform thickness in sides
and bottoms. Sandwich thermoradiant bottom (stainless steel-aluminum-
stainless steel). Concave bottom when cold and flat when hot (100% heat
exploiting). Perfect for use on any type of stove, whether gas, electric, glass
ceramic cooking surface or induction stove. All items have an induction suited
sandwich bottom.

@ I 1)

Finitura esterna ed interna satinata. Bordo a versare. Manicatura tubolare in
acciaio inox, anatomica, resistente al calore. Parete e fondo a spessore uniforme.
Fondo termodiffusore sandwich (inox-alluminio-inox). Concavo a freddo e piano
a caldo (sfruttamento del calore al 100%). Ideali per ogni tipo di cottura, gas,
elettrica, vetroceramica e induzione. Tutti gli articoli sono dotati di speciale fondo
termodiffusore adatto anche per piastre ad induzione.




STAINLESS STEEL COOKWARE PENTOLAME INOX
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Stock pot Saucepot Casserole pot

Pentola Casseruola alta Casseruola bassa

Hoher Suppentopf Fleischtopf Bratentopf

Marmite traiteur Brasiere Sautoir

Olla recta Cacerola alta Cacerola baja

art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
11001-16 16 16,0 3,2 39,90 11007-16 16 95 19 36,30 11009-16 16 65 1,3 33,90
11001-18 18 16,0 4,0 46,90 11007-18 18 10,8 2,7 39,20 11009-18 18 70 18 37,50
11001-20 20 18,0 55 49,50 11007-20 20 12,0 38 43,60 11009-20 20 75 25 41,20
11001-22 22 220 83 55,90 11007-22 22 13,0 5,0 48,20 11009-24 24 80 3,7 47,20
11001-24 24 24,0 105 58,90 11007-24 24 145 6,5 53,10 11009-28 28 95 58 64,40
11001-28 28 280 17,0 85,60 11007-28 28 16,0 9.8 71,20 11009-32 32 11,0 9,2 83,00
11001-32 32 275 204 104,40 11007-32 32 19,5 154 90,30 11009-36 36 13,0 13,0 104,40
11001-36 36 36,0 365 141,60 11007-36 36 21,5 205 112,20 11009-40 40 14,5 18,0 129,40
11001-40 40 40,0 50,0 178,50 11007-40 40 24,0 30,1 150,90 11009-45 45 15,5 24,6 193,40
11001-45 45 40,0 635 262,20 11007-45 45 27,0 429 223,20 11009-50 50 19,0 37,0 261,60
11001-50 50 50,0 98,0 400,90 11007-50 50 30,0 58,0 302,20 11009-60 60 250 70,7 492,80
11001-60 60 55,0 150,0 770,20 11007-60 60 350 99,0 601,30

7 4
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Saucepan Sauté pan Curved sauté pan

Casseruola mezza alta Casseruola conica Casseruola bombé

Bratentopf, mittelhoch Sauteuse Sauteuse mit Schittrand

Casserole Sauteuse Sauteuse bombé

Cacerola francés Cazo cénico Cazo bombeado

art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
11010-16 16 8 1,6 36,30 11012-16 16 6,0 1,0 35,10 11013-18 18 70 1,7 40,50
11010-18 18 9 2,3 39,20 11012-18 18 6,0 1,2 39,00 11013-20 20 75 22 45,20
11010-20 20 10 31 43,70 11012-20 20 65 16 42,80 11013-24 24 85 33 53,80
11010-24 24 12 54 53,10 11012-24 24 75 2,7 51,20 11013-26 26 9,0 4,2 59,80
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PADERNO

WORLD cursine STAINLESS STEEL COOKWARE PENTOLAME INOX
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Saucepan Saucepan Sauté pan

Casseruola alta Casseruola mezza alta Casseruola bassa

Stielkasserolle, hoch Stielkasserolle, mittelhoch Stielkasserolle, niedrig

Casserole haute Casserole Plat a sauter

Cazo recto alto Cazo recto francés Cazo recto bajo

art. @cm. h. It. € art. @cm. h. It. € art. @cm. h It. €
11006-12 12 70 08 24,20 11011-16 16 8 1,6 30,90 11008-16 16 65 1,3 30,90
11006-14 14 80 1,2 28,20 11011-18 18 9 2,3 33,80 11008-18 18 70 1.8 34,20
11006-16 16 95 19 32,40 11011-20 20 10 3,1 36,60 11008-20 20 75 25 35,80
11006-18 18 108 2,7 35,70 11011-24 24 12 54 47,80 11008-24 24 80 37 44,40
11006-20 20 12,0 38 38,40 11008-28* 28 95 58 65,80
11006-22 22 13,0 50 46,00 11008-32* 32 11,0 92 88,30
11006-24 24 145 65 50,60 11008-36* 36 13,0 13,0 117,10
11006-28* 28 16,0 9.8 72,50

*With loop handle. — Con contromaniglia.
11006-32* 32 19,5 154 95,80

11006-36* 36 21,5 205 125,40

*With loop handle. — Con contromaniglia.

GV e c

Frypan Frypan, non stick French omelet pan

Padella Padella, antiaderente Tegame

Bratpfanne Bratpfanne, nichtaftend Servierpfanne

Poéle a frire Poéle, anti-adhérente Poéle a paella

Sartén Sartén antiadherente Paellera

art. @cm. h € art. @cm. h € art. @cm. h €
11014-20 20 5,0 33,50 11117-20 20 5,0 79,00 11115-20 20 5,0 43,70
11014-24 24 5,0 40,40 11117-24 24 5,0 92,60 11115-24 24 5,0 53,40
11014-28 28 55 54,40 11117-28 28 55 112,00 11115-28 28 55 72,20
11014-32 32 6,0 71,40 11117-32 32 6,0 135,60 11115-32 32 6,0 93,10
11014-36* 36 6,0 93,50 11117-36 36 6,0 174,70 11115-36 36 6,0 121,80
11014-40* 40 6,0 117,30 11117-40 40 6,0 215,00 11115-40 40 6,0 152,20
11114-45* 45 6,5 249,60 11115-45 45 6,5 232,30
*With loop handle. — Con contromaniglia. 11115-50 50 8,0 324,40

&

Cover

Coperchio

Deckel

Couvercle

Tapa

art. @ cm. €
11061-12 12 7,20
11061-16 16 10,00
11061-18 18 10,70
11061-20 20 11,70
11061-22 22 12,20
11061-24 24 14,30
11061-28 28 16,80
11061-32 32 20,90
11061-36 36 24,60
11061-40 40 30,20
11061-45 45 35,00
11061-50 50 41,20
11161-60 60 126,70
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SERIES 2000

STAINLESS STEEL COOKWARE
PENTOLAME INOX

The serie 2000 has the same characteristics of the serie 1000. It varies only
for the shape of the handles of 2 handles items. Perfect for use on any type of
stove, whether gas, electric, glass ceramic cooking surface or induction stove.
All items have an induction suited sandwich bottom.

y

INDUCTION
W =easy

La serie 2000 ha le stesse caratteristiche della serie 1000. Differisce solo per
una diversa manicatura sugli articoli a 2 maniglie. Ideali per ogni tipo di cottura,
gas, elettrica, vetroceramica e induzione. Tutti gli articoli sono dotati di speciale
fondo termodiffusore adatto anche per piastre ad induzione.
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PADERNO

WORLD cuisin STAINLESS STEEL COOKWARE PENTOLAME INOX

Stock pot Saucepot Casserole pot

Pentola Casseruola alta Casseruola bassa

Hoher Suppentopf Fleischtopf Bratentopf

Marmite traiteur Brasiéere Sautoir

Olla recta Cacerola alta Cacerola baja

art. @ cm. h. It. € art. @ cm. h. It. € art. @ cm. h. It. €
12001-16 16 16,0 3,2 39,70 12007-16 16 95 19 36,30 12009-16 16 65 1.3 33,90
12001-18 18 16,0 4,0 46,90 12007-18 18 10,8 2,7 39,20 12009-18 18 70 18 37,50
12001-20 20 18,0 55 49,50 12007-20 20 12,0 38 43,60 12009-20 20 75 25 41,20
12001-22 22 22,0 8,3 55,90 12007-22 22 13,0 5,0 48,20 12009-24 24 80 37 47,20
12001-24 24 24,0 105 58,90 12007-24 24 145 65 53,10 12009-28 28 95 58 64,40
12001-28 28 28,0 17,0 85,60 12007-28 28 16,0 98 71,20 12009-32 32 11,0 9,2 83,10
12001-32 32 275 204 104,40 12007-32 32 19,5 154 90,30 12009-36 36 13,0 13,0 104,40
12001-36 36 36,0 36,5 141,60 12007-36 36 21,5 20,5 112,20 12009-40 40 14,5 18,0 129,40
12001-40 40 40,0 50,0 178,50 12007-40 40 24,0 30,1 150,90 12009-45 45 155 24,6 193,40
12001-45 45 40,0 63,5 262,20 12007-45 45 27,0 429 223,20 12009-50 50 19,0 37,0 261,60
12001-50 50 50,0 98,0 400,90 12007-50 50 30,0 58,0 302,20 12009-60 60 25,0 70,7 492,80
12001-60 60 55,0 150,0 770,20 12007-60 60 350 99,0 601,30

Ul i
N e e

Sauté pan Curved sauté pan Saucepan

Casseruola conica Casseruola bombé Casseruola mezza alta

Sauteuse Sauteuse mit Schittrand Stielkasserolle, mittelhoch

Sauteuse Sauteuse bombé Casserole

Cazo coénico Cazo bombeado Cazo recto francés

art. @cm. h It. € art. @cm. h It. € art. @cm. h It. €
11012-16 16 60 1,0 35,10 11013-18 18 70 1,7 40,50 11011-16 16 80 16 30,90
11012-18 18 6,0 1.2 39,00 11013-20 20 75 22 45,20 11011-18 18 9,0 23 33,80
11012-20 20 65 16 42,80 11013-24 24 85 3.3 53,80 11011-20 20 10,0 31 36,60
11012-24 24 75 27 51,20 11013-26 26 9,0 4.2 59,80 11011-24 24 120 54 47,80

Steamer pot, perforated bottom
Inserto a vapore, fondo forato
Dampf-Siebeinsatz

Casserole a vapeur, perforée
Cacerola base perforada

Asparagus-pot with lid

Pentola cuociasparagi con coperchio
Spargeltopf mit Deckel

Cuit-asperges avec couvercle

Olla espdrragos con tapa

art. @cm. h It. €

12037-16 16 240 48 74,80

art. @cm. h €

12119-20 20 12,5 60,00
12119-24 24 15,0 61,40
12119-28 28 17,0 75,50
12119-32 32 19,0 94,60
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STAINLESS STEEL COOKWARE PENTOLAME INOX
SERIES 2000
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Saucepan Sauté pan Frypan

Casseruola alta Casseruola bassa Padella

Stielkasserolle, hoch Stielkasserolle, niedrig Bratpfanne

Casserole haute Plat a sauter Poéle a frire

Cazo recto alto Cazo recto bajo Sartén

art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. €
11006-12 12 70 08 24,20 11008-16 16 65 13 30,90 11014-20 20 5,0 33,50
11006-14 14 80 1,2 28,20 11008-18 18 70 1.8 34,20 11014-24 24 5,0 40,40
11006-16 16 95 19 32,40 11008-20 20 75 25 35,80 11014-28 28 55 54,40
11006-18 18 10,8 2,7 35,70 11008-24 24 80 37 44,40 11014-32 32 6,0 71,40
11006-20 20 12,0 38 38,40 11008-28* 28 95 58 65,80 11014-36* 36 6,0 93,50
11006-22 22 13,0 50 46,00 11008-32* 32 11,0 9,2 88,30 11014-40* 40 6,0 117,30
11006-24 24 145 6,5 50,60 11008-36* 36 13,0 13,0 117,10 11114-45* 45 6,5 249,60
11006-28" 28 160 98 72,50 *With loop handle. — Con contromaniglia. *With loop handle. — Con contromaniglia.

11006-32* 32 195 154 95,80
11006-36* 36 215 205 125,40

*With loop handle. — Con contromaniglia.

" TN
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Frypan, non stick French omelet pan Cover
Padella, antiaderente Tegame Coperchio
Bratpfanne, nichtaftend Servierpfanne Deckel
Poéle, anti-adhérente Poéle a paella Couvercle
Sartén antiadherente Paellera Tapa
art. @cm. h € art. @cm. h € art. @ cm. €
11117-20 20 5,0 79,00 11115-20 20 5,0 43,70 11061-16 16 10,00
11117-24 24 5,0 92,60 11115-24 24 5,0 53,40 11061-18 18 10,70
11117-28 28 55 112,00 11115-28 28 55 72,20 11061-20 20 11,70
11117-32 32 6,0 135,60 11115-32 32 6,0 93,10 11061-22 22 12,20
11117-36 36 6,0 174,70 11115-36 36 6,0 121,80 11061-24 24 14,30
11117-40 40 6,0 215,00 11115-40 40 6,0 152,20 11061-28 28 16,80
11115-45 45 6,5 232,30 11061-32 32 20,90
11115-50 50 8,0 324,40 11061-36 36 24,60
11061-40 40 30,20
11061-45 45 35,00
11061-50 50 41,20
11161-60 60 126,70
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PADERNO

WORLD CUISINE

- GLUTEN-FREE
COOKING

AL SERVIZIO DELLA CUCINA SENZA GLUTINE

FOR PRODUCT # LIST SEE PAGES FROM 518 TO 523
PER LELENCO PRODOTTI VEDI PAGINE DA 518 A 523

Consistently with the functional approach, which has always marked the
brand, Paderno offers a complete product line and professional tools, easily
recognizable in the kitchen, which can reduce possible mistakes during their
use to protect people affected by celiac disease. Developed and realized in
2013 in collaboration with Associazione Italiana Celiachia Lombardia ONLUS
(Italian Society for the Celiac Disease — Lombardy Section), this project makes
Sambonet Paderno Industrie S.p.A. the first company in its market that offers to
the HoReCa channel a complete line of items intended for gluten-free cooking.

Some distinguished special features, such as golden PVD handles for pans

and pots and a special customised logo for utensils, will allow professionals to

easily identify all these items in the kitchen.

This product line aims at:

« Reducing the risk of accidental food cross-contamination;

» Making it easier for professionals to work and provide services to clients with
food intollerances;

- Raising awareness on the gluten-free diet issue in the industry so as to
respond to the new needs of consumers.

20

Coerentemente all’ottica di servizio che contraddistingue da sempre il marchio,
Paderno propone una linea completa di articoli e strumenti professionali
facilmente identificabili in cucina, in grado di abbattere eventuali errori durante il
loro utilizzo a salvaguardia del cliente celiaco e di tutti gli intolleranti. Sviluppato
e concretizzato nel 2013 in collaborazione con I’Associazione Italiana Celiachia
Lombardia ONLUS, questo progetto colloca Sambonet Paderno Industrie come
prima azienda del settore a offrire al canale Ho.Re.Ca una linea completa di
articoli da destinare alla preparazione di pietanze senza glutine.

Attraverso alcuni elementi distintivi e differenzianti, come manici in PVD oro per

pentole e padelle e personalizzazione con un logo specifico per utensili, tutti gli

strumenti saranno facilmente identificabili in cucina.

Questa gamma contribuisce a:

- Diminuire il rischio di accidentali contaminazioni crociate degli alimenti;

- Facilitare il professionista nell’'operare e nell’offrire un servizio a favore del
cliente con intolleranze alimentari;

- Sensibilizzare il settore sul tema “gluten free” di fronte alle nuove esigenze
dei consumatori.



COOKWARE PENTOLAME
GLUTEN FREE&ALLERGENS

Stock pot Colander for stock pot Saucepot 2 handles

Pentola alta Colapasta per pentola Casseruola alta 2 maniglie

Hoher Suppentopf Seiher fir Suppentopf Fleischtopf

Marmite traiteur Passoire pour marmite Brasiéere

Olla recta Colador para olla recta Cacerola alta

art. @cm. h.cm. It. € art. @cm. h.cm. € art. @cm. h.cm. It. €
12001F20 20 180 55 73,80 12123F20 20 22,0 95,70 12007F16 16 9,5 1,9 58,70
12001F24 24 24,0 105 82,80 12123F24 24 26,5 105,00 12007F24 24 145 6,5 73,30
12001F28 28 28,0 17,0 108,30 12123F28 28 29,5 128,10 12007F28 28 16,0 98 92,70

- 0™
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Frypan Cover Strainer with hook

Padella Coperchio Colapasta con manico e gancio

Bratpfanne Deckel Stielsieb mit Haken

Poéle a frire Couvercle Passoire avec poignée et crochet
Sartén Tapa Colador con asa y gancho
art. @cm. h.cm. € art. @ cm. € art. @cm. h.cm. It. €
11014F20 20 5,0 41,80 11161F16 16 21,50 11924F20 20 12 3,6 48,60
11014F24 24 5,0 50,70 11161F20 20 25,80

11014F28 28 55 63,00 11161F24 24 28,30

11014F32 32 6,0 80,40 11161F28 28 31,50

Conical colander
Colapasta tronco conico
Konisches Gemiiseseiher
Passoire a légumes conique
Colador cénico

Labels 14 allergens
Etichette 14 allergeni
Etiketten 14 Allergene
Etiquettes 14 allergénes
Etiquetas 14 alergenos

Labels Allergens
Etichette allergeni
Etiketten Allergene
Etiquettes allergénes
Etiquetas alérgenos

art. @cm. h.cm.
11930F24 24 12

It.
3,5

76,40

art. dim.cm. Pcs/Pz
44630-02 7,5x4 500

19,20

art. dim.cm. Pcs/Pz €
44630-06 7x4,5 500 19,30
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PADERNO

WORLD CUISINE COOKWARE PENTOLAME
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Delivery labels with allergens Cutting board Cutting board
Etichette delivery con allergeni Tagliere Tagliere
Lieferetiketten mit Allergenen Tranchierbrett Tranchierbrett
Etiquettes livraison avec allergénes Planche a découper Planche a découper
Etiquetas entrega con alérgenos Tabla de corte Tabla de corte
art. dim.cm. Pcs/Pz € art. GN dim.cm. col. € art. GN dim.cm. col. €
44630-07 14x4,5 250 27,60 42538-00 1/1 53x32,5x2 O 43,00 42522-07 - 32x265x2 @ 19,30
42538-01  1/1 53x32,5x2 43,00 42538-07 1/1 53x32,5x2 @ 43,00
42538-02 1/1 53x32,5x2 @ 43,00 42539-07 - 60x40x2 @ 57,60
42538-03  1/1 53x32,5x2 @ 43,00 See also pages 164-165.
42538-04 1/1 53x32,5x2 @ 43,00 Vedi anche pagg 164-165.
42538-05 1/1 53x32,5x2 @ 43,00
42538-09 1/1 53x32,5x2 @ 43,00
po =Tl =1 ]
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GN-containers GN-lids Digital thermometer
GN bacinelle GN coperchi Termometro digitale
GN-Behélter GN-Deckel Elektronisches Thermometer
GN bacs GN couvercles Thermometre digital
GN cubetas GN tapas Termometro digital
art. des dim. cm. It. € art. des dim.cm. € art. range res. €
15101-10  1/1 53x32,5x10 13,3 13,70 14922-77 1/1 53x3,25 5,80 49880-17 -49,9>299,9°C 0,1/1°C 106,40
15105-10  1/2 32,5x26,5x10 6,1 7,80 14925-77 1/2 32,5x26,5 3,40 IP66/67. Dim. 19x50x157 mm.
15107-10  1/3 32,5x17,5x10 3,8 6,60 14927-77 1/3 32,5x17,5 2,90 See also page 130. — Vedi anche pag 130.
15108-10 1/4 26,4x16,2x10 2,6 5,50 14928-77 1/4 26,4x16,2 3,40
15109-10 1/6 17,6x16,2x10 1,6 4,80 14929-77 1/6 17,6x16,2 2,30
15110-10  1/9 17,6x10,8x10 0,9 4,00 14930-77 1/9 17,6x10,8 2,20

See also pages 68-71. — Vedi anche pagg 68-71.

Milk frothing thermometers, 3 pcs Adjustable brush, pizza peels

Termometri latte/barista, 3 pz Spazzola orientabile, pale pizza

Mich-Thermometer, 3 Stk Drehbare Biirste, Pizzaschaufeln

Thermometres a lait, 3 pieces Brosse orientable, pelles a pizza

Termoémetros leche,3 pz Cepillo orientable, palas pizza

art. @ cm. range res. € art. des @cm. dim.cm. l.cm. €

49709-03 45 -10+110°C 1°C 25,10 41767G20 Brush/Spazzola - 20x6 160 106,40
Red, green and blue, to easily identify different 41704G33 Peel/Pala - 33x33 150 163,80
types of milk used, to avoid cross-contamination. 41704G36 Peel/Pala - 36x36 150 186,50
Stem 175 mm. — Rosso, verde e blu, per identificare 41737G20 Small peel/Palettino 20 _ 150 127,00

faalmentg i dlyer5|'t|p| dl‘latte utilizzati, per evitare 41737G23 Small peel/Palettino 23 . 150 131,50
la contaminazione incrociata. Stelo 175 mm.
See also page 266. — Vedi anche pag 266.
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SERIES 2500 3-PLY

STAINLESS STEEL COOKWARE P INDUCTION
PENTOLAME INOX

Paderno serie 2500 3-ply is especially designed for professional kitchens, La serie Paderno 2500 3-ply concepita per I'utilizzo nelle cucine professionali
features super heat-conductive multi-layer construction that distributes heat e costruita in materiale multistrato che assicura una distribuzione rapida ed
from bottom to rim quickly and evenly. Outside and inside satin polished. Non- uniforme del calore su tutta la superficie dell’'utensile. Finitura esterna ed interna
drip edge. Stainless steel handles, ergonomically shaped. Uniform thickness satinata. Bordo a versare. Manicatura anatomica in acciaio inox. Parete e fondo a
in sides and bottoms. Energy saving on all types of cookers. Suitable for all spessore uniforme. Risparmio di energia su tutti i piani di cottura. Ideali per ogni
cooking ranges, induction hobs included.induzione. tipo di cottura inclusa I'induzione.
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Saucepot Casserole pot

Casseruola alta Casseruola bassa

Fleischtopf Bratentopf

Brasiere Sautoir

Cacerola alta Cacerola baja

art. @cm. h It. € art. @cm. h It. €

12507-24 24 11,5 50 53,00 12509-20 20 95 28 37,30

12507-28 28 140 85 68,80 12509-24 24 105 47 50,50
12509-28 28 11,0 65 61,30

. >

Saucepan Sauté pan

Casseruola mezza alta Casseruola bassa

Stielkasserolle, mittelhoch Stielkasserolle, niedrig

Casserole Plat a sauter

Cazo recto francés Cazo recto bajo

art. @cm. h It. € art. @cm. h It. €
12511-16 16 75 15 31,70 12508-24 24 50 20 42,40
12511-18 18 80 20 34,50

12511-20 20 88 25 38,80

12511-24 24 105 46 53,20

Wok with grid and cover Curved sauté pan

Wok c/griglia e coperchio Casseruola bombé

Wok mit Rost und Deckel Sauteuse mit Schiittrand

Wok avec grille et couvercle Sauteuse bombé

Wok con rejilla 'y tapa Cazo bombeado

art. @cm. h € art. @cm. h It. €

12529-32 32 8 100,50 12513-16 16 60 1.2 28,70
12513-18 18 65 1,6 31,70
12513-20 20 70 20 33,30
12513-24 24 85 38 47,60

T
Frypan Frypan, non stick coating
Padella Padella, antiaderente
Bratpfanne Bratpfanne mit Antihaftbeschichtung
Poéle a frire Poéle avec revétement anti-adhésif
Sartén Sartén antiadherente
art. @cm. h € art. @cm. h €
12514-24 24 55 39,30 12517-24 24 55 49,40
12514-26 26 55 41,90 12517-26 26 55 52,70
12514-28 28 55 45,40 12517-28 28 55 57,80
12514-32 32 4,0 54,70 12517-32 32 55 76,00
12514-36 36 4,0 61,70 12517-36 36 55 81,70
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STAINLESS STEEL COOKWARE PENTOLAME INOX
SERIES 2500 3-PLY

g

r
b

Frypan Saucepot with lid

Padella Casseruola alta, con coperchio

Bratpfanne Fleischtopf mit Deckel

Poéle a frire Brasiere avec couvercle

Sartén Cacerola alta con tapa

art. @cm. h. € art. @cm. h. It. €
12514-20 20 3,0 34,90 12509-12 12 6 0,7 26,70

Mirror finishing. — Finitura lucida.

Lo
1

Mirror finishing. — Finitura lucida.

iy

[

Sauté pan with double spouts
Casseruola bassa con doppio becco
Stielkasserolle, niedrig, 2 Schnabel
Plat a sauter, 2 becs

Cazo recto bajo, 2 picos

Sauté pan

Casseruola bassa
Stielkasserolle, niedrig
Plat a sauter

Cazo recto bajo

art. @ cm. h. It. €
12511-10 10 5 0,4 22,20

Mirror finishing. — Finitura lucida.

art. @ cm. h. It. €
12511-12 12 6 0,7 25,30
12511-14 14 7 1,0 26,40

Mirror finishing. — Finitura lucida.

~ > . S
Cover Cover

Coperchio Coperchio

Deckel Deckel

Couvercle Couvercle

Tapa Tapa
art. @ cm. € art. @ cm. €

12561-12 12 10,70 11061-12 12 7,20

12561-16 16 11,20 11061-16 16 10,00

12561-18 18 12,30 11061-18 18 10,70

12561-20 20 13,80 11061-20 20 11,70

12561-24 24 16,90 11061-24 24 14,30

12561-26 26 18,90 11061-28 28 16,80

12561-28 28 21,00
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STAINLESS STEEL COOKWARE
PENTOLAME INOX




STAINLESS STEEL COOKWARE PENTOLAME INOX
MISCELLANEOUS COMPLEMENTI

Roasting pan Heavy roasting pan Heavy roasting pan
Tegame Tegame pesante Tegame pesante
Bréater Bréater, Schwerausfiihrung Bréater, Schwerausfiihrung
Plaque a rétir Plaque a rétir lourde Plaque a rétir lourde
Rustidera Rustidera pesada Rustidera pesada
art. cm. h. € art. cm. h. € art. cm. h. €
11941-35 35x25 8 80,40 11943-40 40x26 9 148,70 11944-40 40x26 9 148,70
11941-40 40x26 9 114,70 11943-45 45x30 9 166,80 11944-45 45x30 9 166,80
11941-45 45x30 9 125,40 11943-50 50x30 9 191,00 11944-50 50x30 9 200,10
11941-50 50x30 9 152,70 11943-60 60x35 9 221,40 11944-60 60x35 9 232,00
11941-60 60x35 9 191,00 11943-61* 61x43 9 228,40 11944-61* 61x43 9 239,20
*For 2/1 GN ovens. — Per forno GN 2/1. *For 2/1 GN ovens. — Per forno GN 2/1.
» ™
e i
Lid Roasting pan with cover Fry dripping tray, stainless steel
Coperchio Brasiera con coperchio Colafritto, inox
Deckel Brasiere mit Deckel Pommes-Frites-Seiher, Edelsthal Rostfrei
Couvercle Braisiére avec couvercle Egouttoir a friture, inox
Tapa Rustidera alta con tapa Escurridor para fritura, inox
art. cm. € art. cm. h. € art. @cm. h. €
11948-40 40x26 51,80 11965-50 50x30 15 298,50 41930-39 41 14 72,80
11948-45 45x30 63,90 11965-60 60x35 15 373,20 Detachable drip tray.
11948-50 50x30 77,40 11965-61* 61x43 15 414,10 Vassoio raccogli liquidi removibile.
11948-60 60x35 92,20 *For 2/1 GN ovens. — Per forno GN 2/1.
11948-61* 61x43 101,30
*For 2/1 GN ovens. — Per forno GN 2/1.
\ |
—
\( — ~__INDUCTION
e R AP Y|
Fish kettle Whistling kettle
Pesciera Bollitore
Fischkochkessel Kocher
Poissonniere Bouilloire a sifflet
Hervidor pescado Pava
art. cm. h. € art. @cm. h It. €
41964-45 46x155 10,5 62,00 41914-03 20 18 28 40,60

41964-60 61,5x18,5 11,0 84,50

Equipped with grid and cover.
Fornita con griglia e coperchio.
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Canister Bain-marie pot Bain-marie pot
Contenitore cilindrico Casseruola bagnomaria Bagnomaria
Behalter Wasserbadkasserolle Behalter
Bahut Casserole bain-marie Casserole bain-marie
Contenedor cilindrico Bafio maria Bafio maria
art. @cm. h It. € art. @cm. h. It. € art. @cm. h It. €
11913-16 16 12 24 45,10 11910-12 12 14 1,4 40,30 11911-12 12 14 1,4 41,70
11913-20 20 16 5,0 54,40 11910-14 14 16 25 46,50 11911-14 14 16 25 47,30
11913-24 24 20 9,0 66,80 11910-16 16 18 3,6 52,70 11911-16 16 18 3,6 53,50
11913-28 28 24 145 84,40 11910-18 18 20 5,0 58,20 11911-18 18 20 5,0 59,30
11910-20 20 22 70 67,50 11911-20 20 22 70 68,00
i )
Bain-marie, stackable Bain-marie, stackable Bain-marie, stackable
Bagno-maria impilabili Bagno-maria impilabili Bagno-maria impilabili
Bain-Marie, stapelbar Bain-Marie, stapelbar Bain-Marie, stapelbar
Bain-marie, empilables Bain-marie, empilables Bain-marie, empilables
Bafio maria, apilable Bafio maria, apilable Bafio maria, apilable
art. cm. h. It. € art. cm. h. It. € art. cm. h. It. €
44501-01 24x24 23,5 13,0 225,80 44502-01 15,5x15,5 23,5 5,0 147,70 44503-01 15,5x10,5 16,0 2,5 106,10
44501-02 24x24 16,0 9,0 175,90 44502-02 15,5x15,5 16,0 3,5 127,40 44503-02 15,5x10,5 75 1,0 81,10
44501-03 24x24 7,5 4,0 126,90 44502-03 15,5x155 75 15 94,40 44503-03 15,5x10,5 55 0,5 77,90
E—
;ﬁ © 5 uﬂ.'l
' AT
Bain-marie lid 1/4-Segment colander 1/4-Segment wire colander
Coperchio bagnomaria Colapasta 1/4 Colapasta 1/4 a rete
Wasserbadkasserolle-Deckel 1/4 Seiher-Einsatz 1/4 Netzseiher-Einsatz
Couverte pour bain-marie Passoire cuit-pates, 1/4 Passoire cuit-pates a gaze, 1/4
Tapa para bafio maria Colador 1/4 Colador red 1/4
art. cm. € art. @ cm. h. It. € art. @ cm. h. €
44501-04 24x24 42,10 11922-36 36 23 55 45,60 12992-36 36 23 30,80
44502-04 15,5x15,5 33,10 11922-40 40 26 75 55,70 12992-40 40 26 41,50

44503-04 15,5x10,5 30,20
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SERIES 6100

ALUMINUM COOKWARE
PENTOLAME ALLUMINIO

Made in heavy duty aluminum. Esecuzione in alluminio pesante.

Hollow tubular handles in stainless steel 18/10, stay cool. Manicatura tubolare in acciaio inossidabile 18/10, resistente al calore.
Rounded corners provide easy cleanup. Ampio raggio di raccordo fondo-parete, igienico e facile da pulire.
Thickness from mm 2 to mm 5,5. Spessore da mm 2 a mm 5,5.
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Stock pot Saucepot Casserole pot
Pentola Casseruola alta Casseruola bassa
Hoher Suppentopf Fleischtopf Bratentopf
Marmite traiteur Brasiére Sautoir
Olla recta Cacerola alta Cacerola baja
art. @cm. h It. € art. @cm. h It. € art. @cm. h It. €
16101-16 16 16,0 3,2 45,50 16107-16 16 11,0 2,1 34,30 16109-24 24 95 43 40,10
16101-20 20 20,0 6,2 50,30 16107-20 20 13,0 4,0 37,90 16109-28 28 11,0 6,7 50,40
16101-24 24 24,0 10,0 58,90 16107-24 24 150 6,5 46,80 16109-32 32 12,5 10,0 62,20
16101-28 28 28,0 16,5 80,40 16107-28 28 17,5 10,8 59,00 16109-36 36 14,0 14,0 81,50
16101-32 32 29,5 220 104,30 16107-32 32 19,5 15,7 80,80 16109-40 40 16,0 20,0 95,60
16101-36 36 36,0 36,0 128,00 16107-36 36 21,0 215 94,20 16109-45 45 18,0 28,5 113,30
16101-40 40 40,0 50,0 156,20 16107-40 40 24,0 30,0 115,90 16109-50 50 19,0 37,0 140,50
16101-45 45 450 70,0 177,80 16107-45 45 27,0 43,0 136,80 16109-60 60 21,5 60,0 251,20
16101-50 50 50,0 100,0 204,60 16107-50 50 30,0 59,0 165,70
(’ | i_r
| . = ' » %4 @
+
-t‘/ I\—-,)
Colander for stock pot Couscous pan Sauce-pot, aluminum
Colapasta per pentola Couscoussiera Casseruola, alluminio
Seiher fur Suppentopf Couscoustopf Gemiisetopf, Aluminum
Passoire pour marmite Couscoussier Braisiére, alu
Colador para olla recta Cuscusera Cacerola, aluminio
art. @cm. h € art. @ cm. h. It. € art. @cm. h It. €
16926-32 32 31 113,40 46970-18 36 22+17 18 208,50 16929-36 36 17 17,0 62,60
16926-36 36 37 140,80 46970-25 40 25+20 25 249,00 16929-40 40 18 225 75,50
16926-40 40 40 156,80
S "L — T, )
Oval saucepan with cover Saucepan Casserole pot
Casseruola ovale con coperchio Casseruola alta Casseruola bassa
Ovale Kasserolle mit Deckel Stielkasserolle, hoch Stielkasserolle, niedrig
Casserole ovale avec couvercle Casserole haute Sautoir
Cacerola oval con tapa Cazo recto alto Cacerola baja
art. @cm. h It. € art. @cm. h It. € art. @cm. h It. €
16938-36 36 145 10 98,50 16106-16 16 11,0 21 33,70 16108-20 20 80 25 34,40
16938-40 40 16,0 14 110,80 16106-20 20 13,0 4,0 37,80 16108-24 24 95 43 40,10
16938-45 45 17,0 19 134,50 16106-24 24 150 6,5 47,80 16108-28 28 11,0 6,7 49,00
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ALUMINUM COOKWARE PENTOLAME ALLUMINIO
SERIES 6100
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Frypan French omelet pan Cover

Padella Tegame Coperchio

Bratpfanne Servierpfanne Deckel

Poéle a frire Poéle a paella Couvercle

Sartén Paellera Tapa

art. @cm. h. € art. @cm. h. € art. @ cm. €

16114-20 20 4,0 21,50 16115-24 24 55 28,80 16961-16 16 9,00

16114-24 24 5,0 26,00 16115-28 28 6,0 35,50 16961-20 20 9,40

16114-28 28 5,0 32,50 16115-32 32 6,5 43,90 16961-24 24 10,20

16114-32 32 5,3 38,50 16115-36 36 7,0 53,30 16961-28 28 15,40

16114-36 36 6,0 46,80 16115-40 40 7,5 63,60 16961-32 32 18,00

16114-40 40 7,0 56,00 16115-45 45 7,5 78,20 16961-36 36 20,80
16961-40 40 27,00
16961-45 45 30,60
16961-50 50 37,70
16961-60 60 88,80
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Casserole pot, non stick
Casseruola alta, antiaderente
Fleischtopf, nichtaftend
Brasiére, anti-adhérente
Cacerola alta, antiadherente

Casserole pot, non stick
Casseruola bassa, antiaderente
Bratentopf, nichtaftend

Sautoir , anti-adhérente
Cacerola baja, antiadherente

French omelet pan, non stick
Tegame, antiaderente
Servierpfanne, nichtaftend
Poéle a paella, anti-adhérente
Paellera antiadherente

art. @cm. h It. €

16127-16 16 11,0 2,1 54,20
16127-20 20 13,0 4,0 67,70
16127-24 24 150 6,5 82,20

16127-28 28 17,5 10,8 101,50
16127-32 32 19,5 15,7 142,60
16127-36 36 21,0 215 170,50
16127-40 40 24,0 30,0 214,30

art. @cm. h It. €
16120-24 24 95 473 63,60
16120-28 28 11,0 6,7 76,80

16120-32 32 12,5 10,0 97,00
16120-36 36 14,0 14,0 127,80
16120-40 40 16,0 20,0 179,20

art. @cm. h €

16116-28 28 6,5 65,60
16116-32 32 6,5 69,70
16116-36 36 7,0 82,80
16116-40 40 7,5 95,60

INDUCTION
READY'!

Frypan, non stick Frypan, non stick Forged frypan, non stick

Padella, antiaderente Padella, antiaderente Padella forgiata, antiaderente

Bratpfanne, nichtaftend Bratpfanne, nichtaftend Pfanne, geschmiedet, nichtaftend

Poéle, anti-adhérente Poéle, anti-adhérente Poéle forgée, anti-adhérente

Sartén antiadherente Sartén antiadherente Sartén forjada, antiadherente

art. @cm. h € art. @cm. h € art. @cm. h €

41720-18 18 3,8 14,30 16117-20 20 4,0 32,60 11617-20 20 3,4 34,00

41720-20 20 3,8 16,40 16117-24 24 5,0 40,60 11617-24 24 4,2 38,60

41720-24 24 45 20,10 16117-28 28 5,0 49,80 11617-28 28 45 47,10

41720-28 28 5,4 23,90 16117-32 32 53 60,80 11617-32 32 5,5 55,60

41720-30 30 5,4 26,70 16117-36 36 6,0 73,40

41720-32 32 5,6 27,90 16117-40 40 7,0 86,50

.ﬂ

Frypan, non stick, cast iron handle

Padella bombata antiaderente, manico ferro
Bratpfanne, nichtaftend, Gusseisen-Stiel
Poéle bombé, anti-adhérente, queue fonte
Sartén antiadherente, mango hierro

Frypan, non stick, cast iron handle
Padella antiaderente, manico ferro
Bratpfanne, nichtaftend, Gusseisen-Stiel
Poéle, anti-adhérente, queue fonte
Sartén antiadherente, mango hierro

Crépes pan, non stick

Padella crépes, antiaderente
Crépepfanne, nichtaftend
Poéle a crépes, anti-adhérente
Sartén crépes antiadherente

art. @cm. h €

16113-20 20 55 30,00
16113-24 24 6,5 34,40
16113-28 28 7,0 41,70
16113-32 32 7,5 50,80
16113-36 36 8,0 64,30
16113-40 40 8,5 79,70

32

art. @cm. h €

16717-20 20 4,0 21,40
16717-24 24 5,0 28,30
16717-28 28 5,0 35,50
16717-32 32 53 45,10
16717-36 36 6,0 58,20
16717-40 40 7,0 76,30

art. @ cm. €
16118-24 24 41,60



ALUMINUM COOKWARE PENTOLAME ALLUMINIO
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Non-stick blinis pan

Crépes pan, non-stick Bake roasting pan

Padella per blini, antiaderente Padella crépes antiaderente Tegame
Blinis-Pfannchen, nichtaftend Crépes-Pfanne, nichtaftend Pfanne
Poéle a blinis, anti-adhérente Tuile a crépes anti-adhérente Plat a four
Sartén blinis, antiadherente Sartén para crépes, antiadherente Rustidera
art. @cm. h. € art. @ cm. € art. cm. h. €
16719-12 12 2 20,60 16712-22 22 29,40 16941-40 40x26 7,5 53,60
16712-26 26 33,60 16941-45 45x30 7,5 57,60
16712-30 30 40,40 16941-50 50x30 8,0 64,80
16941-60 60x35 9,0 84,50
16941-61* 61x43 9,0 102,50

*For 2/1 GN ovens. — Per forno GN 2/1.

—

Bake roasting pan

Bake roasting, non stick

Lid for roasting pans

Tegame Tegame, antiaderente Coperchio per tegami

Pfanne Pfanne, nichtaftend Deckel fir Bréater

Plat a four Plat a four, anti-adhérente Couvercle pour plaques a rétir
Rustidera Rustidera antiadherente Tapa para rustidera

art. cm. h. € art. cm. h. € art. cm. €
16943-40 40x26 7,5 60,50 16947-40 40x26 7,5 108,10 16948-40 40x26 23,30
16943-45 45x30 7,5 68,20 16947-45 45x30 7,5 116,50 16948-45 45x30 25,00
16943-50 50x30 8,0 78,00 16947-50 50x30 8,0 138,80 16948-50 50x30 27,70
16943-60 60x35 9,0 107,90 16947-60 60x35 9,0 178,90 16948-60 60x35 34,70
16943-61* 61x43 9,0 118,30 16947-61* 61x43 9,0 188,20 16948-61 61x43 37,30

*For 2/1 GN ovens. — Per forno GN 2/1.

*For 2/1 GN ovens. — Per forno GN 2/1.

8 5

Bake roasting pan
Tegame basso
Pfanne, flach

Plat a four bas

Bandeja horno

Roasting pan with cover
Brasiera con coperchio
Brasiere mit Deckel
Braisiére avec couvercle
Rustidera alta con tapa

art. cm. h. € art. cm. h. It €
16944-45 45x30 4 42,20 16965-40 40x26 15 14 110,50
16944-50 50x30 4 46,90 16965-50 50x30 15 21 128,40
16944-60 60x35 4 60,00 16965-60 60x35 15 30 169,90
Fish kettle Bain-marie pot

Pesciera Bagnomaria

Fisch-Kochkessel Wasserbadkasserolle

Poissonniére Casserole bain-marie

Hervidor pescado Bafio maria

art. cm. h. It. € art. @cm. h. It €
16939-50 50x15 12 9 119,00 16910-14 14 16 25 21,70
16939-60 60x17 13 13 133,00 16910-16 16 18 37 31,70
16939-70 70x19 14 18 168,40 16910-18 18 20 5,0 36,10
16939-80 80x24 17 30 245,60 16910-20 20 22 70 43,00

Equipped with grid and cover. — Fornita con griglia e coperchio.
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STEEL FRYING PANS
PADELLE FERRO

Iron is ideal for cooking at high temperatures because its low capacity of heat
transmission prevents temperature leaps. As it is non-stick, food does not
stick to it. It withstands very high temperatures and improves its performance
with use. Iron pans are perfect for fried food, omelettes or fine crépes. Wash
the black iron pan in water as little as possible and always keep it greased.
Iron pans are ideal also for cooking on induction hobs.

INDUCTION
W- reAry!

Il ferro & ottimo per le cotture a fuoco molto vivo perché, non avendo un’alta
capacita di trasmettere calore, evita improvvisi sbalzi di temperatura. Essendo
un materiale antiaderente, evita I'attaccamento dei cibi. Sopporta temperature
elevatissime e col tempo migliora il suo rendimento. | recipienti in ferro sono i pit
adatti per fritture, omelette o sottili crépes. La padella in ferro nera va lavata con
acqua il meno possibile e mantenuta sempre unta. Il ferro € il materiale ideale
anche per cotture a induzione.
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STEEL FRYING PANS PADELLE FERRO

Blacksteel fish pan
Padella ovale
Fischeisenpfanne, oval
Coupe ovale

Blacksteel crépes pan
Padella crépes

Crépes Eisenpfanne
Coupe lyonnaise a crépes

Blinis pan

Padella per blini
Blinis-Eisenpfannchen
Poéle a blinis

Sartén oval Sartén crépes Sartén blinis
art. cm. h. € art. @cm. h. € art. @cm. h €
41719-36 36x26 5,0 66,70 11718-20 20 2 14,40 11715-12 12 2 12,00
41719-40 40x28 5,5 87,70 11718-22 22 2 17,10

11718-24 24 2 17,90
Heavy blacksteel frypan Blacksteel frypan Blacksteel paella pan
Padella lionese, pesante Padella lionese Padella per paella
Schwere Eisenpfanne Eisenpfanne Paella Eisenpfanne
Coupe lyonnaise extra-forte Coupe lyonnaise Coupe lyonnaise a paella
Sartén honda pesada Sartén honda Paellera
art. @cm. h. € art. @cm. h. € art. @cm. h. €
11714-20 20 3,8 24,30 11716-16 16 4,0 11,60 11717-34 34 5,0 36,80
11714-22 22 4,0 28,40 11716-20 20 4.5 13,50 11717-37 37 5,5 40,00
11714-24 24 4,5 31,40 11716-22 22 4,5 15,40 11717-42 42 6,0 46,00
11714-26 26 45 35,80 11716-24 24 5,0 17,40 11717-47 47 6,5 58,00
11714-28 28 4,5 39,00 11716-26 26 5,5 19,10 41717-60 60 6,5 121,40
11714-32 32 5,0 49,10 11716-28 28 5,5 21,20
11714-36 36 5,5 58,90 11716-32 32 6,0 26,60
11714-40 40 5,5 70,00 11716-36 36 6,5 39,40
11714-45 45 5,5 98,80 11716-40 40 7,0 45,80
11714-50 50 6,0 113,70 11716-45 45 8,0 59,70

Blacksteel fish pan Wok pan Chestnut pan
Padella ovale Wok Padella per castagne
Fischeisenpfanne, oval Wok-Pfanne Kastanienpfanne
Coupe ovale Poéle chinoise Poéle a marrons
Sartén oval Wok Sartén para castafas
art. cm. € art. @ cm. h. € art. @ cm. €
41703-38 38x26 103,80 11713-32 32 10 40,90 11721-28 28 22,50
11713-40 40 11 56,00
- = ] """\
\\H — Ny = =
-
-

Silicone sleeve
Coprimanico silicone
Silikon-Stielhtille

Fry pan
Padella per friggere
Frittier-Pfanne

Wire basket, tinned
Cestello per friggere, stagnato
Frittier-Rost, verzinnt

Revétement manche en silicone Tuile a frire Grille a frire, étamée

Cubre mango silicona Sartén freidora Cesta escurrefrito, estafiada

art. @cm. col € art. @cm. h. It. € art. @cm. h. €
11710-AA 20-36 @ 5,00 41707-32 32 9,8 6,0 47,50 41708-32 32 11,0 46,80
11710-AB  40-50 @ 5,00 41707-36 36 11,0 88 60,40 41708-36 36 115 59,80
Heat resistant up to 230°C. Resistenza al calore 41707-40 40 134 12,2 72,90 41708-40 40 12,4 83,80
fino a 230°C. Suits items|Per art: 16717, 16113, 41707-45 45 150 17,3 97,20 41708-45 45 155 98,40

16712, 11714, 11716, 11718, 11713, 11721.

41707-50 50 17,6 23,5 1

27,70

41708-50 50 16,5 123,10
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SERIES 15500 3-PLY
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COPPER COOKWARE
PENTOLAME RAME

Ideal for cooking and serving from the kitchen to the table. A working tool
with a body made of three metals, copper, aluminum and steel. A mix for
a homogenous and sweet thermal spread that ensures cooking without
attacking the foods, preserving its nutritional properties and organoleptic
characteristics. Inside stainless steel, practical and easy to clean. Middle
layer aluminum, lightweight and a very good heat conductor. Exterior glossy
copper finishing, a tradition in the kitchen, fascinating and beautiful to see.
Solid brass handlesn assembled with strong section rivets. Suitable for use on
all cooking hobs including induction.
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Ideale per cucinare e servire nello stesso recipiente. Uno strumento di
lavoro con un corpo formato da tre metalli, rame, alluminio e acciaio. Un mix
per un’omogenea e dolce diffusione termica che assicura una cottura senza
aggredire i cibi, preservandone le proprieta nutrizionali e le caratteristiche
organolettiche. Lamina interna in acciaio inox, pratico e facile da pulire. Strato
intermedio in alluminio, leggero e ottimo conduttore di calore. Esterno in rame
finitura lucida, una tradizione in cucina, affascinante e bello da vedere. Manici
e maniglie in ottone massiccio assemblati con rivetti di forte sezione. Adatto ad
uso su tutti i fuochi inclusa I'induzione.



COPPER COOKWARE PENTOLAME RAME
SERIES 15500 3-PLY

D =

Saucepan Casserole pot Frypan

Casseruola alta Casseruola bassa Padella

Stielkasserolle, hoch Stielkasserolle, niedrig Bratpfanne

Casserole haute Sautoir Poéle a frire

Cazo recto alto Cacerola baja Sartén

art. @ cm. h. It. € art. @ cm. h. It. € art. @ cm. h. It. €
15506-16 16 8 1,6 111,20 15508-20 20 7 2,2 133,60 15514-20 20 45 14 109,70
15506-20 20 11 35 150,90 15508-24 24 8 3,6 177,00 15514-24 24 45 2,0 134,90
15506-24 24 14 6,3 210,00 15508-28 28 9 55 220,60 15514-28 28 55 34 173,60
15506-28 28 16 98 280,10 15514-32 32 6,0 438 215,10

Saucepot Casserole pot

Casseruola alta Casseruola bassa

Fleischtopf Bratentopf

Brasiere Sautoir

Cacerola alta Cacerola baja

art. @cm. h. It. € art. @cm. h. It. €
15507-16 16 8 1,6 121,30 15509-20 20 7 2,2 144,80
15507-20 20 11 35 162,10 15509-24 24 8 3,6 186,60
15507-24 24 14 6,3 219,60 15509-28 28 9 55 232,70

15507-28 28 16 98 292,20

Frypan Cover

Padella Coperchio

Bratpfanne Deckel

Poéle a paella Couvercle

Paellera Tapa

art. @cm. h. It. € art. @ cm. €
15515-20 20 4,5 1,4 119,70 15561-20 20 65,70
15515-24 24 45 20 156,90 15561-24 24 74,70
15515-28 28 55 34 195,40 15561-28 28 89,80

15515-32 32 6,0 438 229,40
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MINIATURE SERIES 15200

COPPER COOKWARE 3-PLY
PENTOLAME RAME 3-PLY

Paderno Serie 15200 3-ply, inside stainless steel satin polished, intermediate
layer in aluminum, outside copper mirror polished. Thickness 1,8 mm.
Stainless steel handles with PVD gold finishing, stainless steel rivets. For use
on any heating element (except on induction hob).

®

Serie Paderno 15200 3-ply, lamina interna in acciaio inox finitura satinata, strato
intermedio in alluminio, esterno rame lucido. Spessore 1,8 mm. Manicatura in
acciaio inox con finitura PVD oro, rivetti inox. Adatte ad uso su tutti i fuochi
(eccetto induzione).

Saucepan Saucepan Frypan

Casseruola alta Casseruola alta Padella

Stielkasserolle, hoch Stielkasserolle, hoch Bratpfanne

Casserole haute Casserole haute Poéle a paella

Cazo recto alto Cazo recto alto Paellera

art. @ cm. h. It. € art. @ cm. h It. € art. @ cm. h. It. €

15226-07 7 4,0 0,15 34,80 15226-10 10 7 0,50 45,10 15224-10 10 3,0 0,20 35,00

15228-10 10 45 0,35 38,00 15226-12 12 8 0,85 57,90 15224-12 12 3,5 0,35 46,10
15226-14 14 9 1,30 69,90 15224-14 14 45 0,70 53,00

Saucepot Casserole pot Omelet pan

Casseruola alta Casseruola bassa Tegame

Fleischtopf Bratentopf Servierpfanne

Brasiere Sautoir Poéle a paella

Cacerola alta Cacerola baja Paellera

art. @ cm. h It. € art. @ cm. h. It. € art. @ cm. h. It. €

15227-10 10 7 0,50 47,20 15229-10 10 45 0,35 40,20 15225-10 10 3,0 0,20 37,20

15227-12 12 8 0,85 60,00 15225-12 12 3,5 0,35 48,00

15227-14 14 9 1,30 71,50 15225-14 14 45 0,70 54,90

Cover
Coperchio
Deckel
Couvercle
Tapa

art. @ cm. €

15261-10 10 24,90
15261-12 12 28,70
15261-14 14 32,50
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SERIES 15300-15400

COPPER COOKWARE
PENTOLAME RAME

Solid copper, thickness from 1,5 to 2,5 mm, the interiors are tinned over the Rame massiccio, spessore da 1,5 a 2,5 mm internamente stagnato a mano sulla
fire by hand. Handles in highly polished solid brass, assembled with wide fiamma. Manici e maniglie in ottone massiccio lucidato a specchio ed assemblati
rivets. For use on any heating element (except on induction hob). con rivetti di forte sezione. Adatto ad uso su tutti i fuochi (eccetto induzione).

39



PADERNO

WORLD cursine COPPER COOKWARE PENTOLAME RAME

Oval saucepan
Casseruola ovale
Ovaler Bratentopf

Bake roasting pan
Tegame rettangolare
Rechteckige Pfanne

Oval pan
Tegame ovale
Ovale Bratpfanne

Casserole ovale Plat a four Plat ovale a poignées
Cacerola oval Rustidera Bandeja oval
art. cm. h. € art. cm. h. € art. cm. h. €

15338-38 38x25 13 600,60

15343-36 38x28 11 577,60

15339-36 38x26 11 546,70

Fish kettle Bain-marie Fondue set

Pesciera Bagnomaria Set fonduta

Fischkochkessel Wasserbadkasserolle Fondue-Service

Poissonniere Bain-marie Service a fondue

Hervidor pescado Bafio maria Servicio para fondues

art. cm. h. € art. @cm. h € art. @cm. h €

15438-50 50x18 11 680,20 15403-16 16 17 445,00 15430-11 16 26 418,20
With porcelain. — Con porcellana.

Sugar saucepan Zabaione bowl Foot for zabaione bowl

Casseruola per zucchero Casseruola per zabaione Base per casseruola zabaione

Zuckerpfannchen Zabaionekasserolle Fuss fiir Zabaionekasserolle

Poelon a sucre Poelon a zabaione Base pour poelon a zabaione

Cacerola para azUlcar Cacerola sabayén Base para cacerola sabayén

art. @cm. h € art. @ cm. € art. @cm. h €

15406-16 16 9 159,50 15407-16 16 162,80 15401-51 8 45 73,00

15406-20 20 10 201,40 15407-20 20 211,20

Mixing bowl Bordelais moulds

Bastardella semisferica Stampo scanalato

Schneeschlagkessel Bordelais-Kuchenform

Bassine hémispherique Moule a cannelés Bordelais

Caldero Molde para bordelais

art. @ cm. € art. @cm. h.mm. €

15409-26 26 116,60 15415-03 55 5 38,00

15409-30 30 163,40 3 pcs set. — Set 3 pezzi.

15409-36 36 227,40

Frosted finishing. — Finitura smerigliata.
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MINIATURE

COOKWARE
PENTOLAME

Aluminum body non-stick coated, brass handles. A range of small pots ideal
for side dishes and individual servings, soufflés, baked pasta, rice creams,
raclette, savory as well as sweet pastries, desserts, etc., etc.. Versatile,
functional, ready to be served from the kitchen to the table. Original and yet
traditional, they come from the world of haute cuisine, ideal for enhancing
creations or the most simple recipes, for the sake of conviviality, to give a

more playful aspect to our meals.

per donare un aspetto piu ludico ai nostri pasti.

Corpo in alluminio con rivestimento antiaderente, manicatura in ottone. Una
gamma di miniature ideali per contorni e singole porzioni, soufflé, pasta al forno,
creme di riso, raclette, brioche salate e dolci, dessert, ecc., ecc.. Polivalenti,
funzionali, pronte per essere servite dalla cucina alla tavola. Originali eppure
tradizionali, provengono dal mondo dell’alta gastronomia, strumento ideale per
valorizzare creazioni estrose o le pitt semplici ricette, per amore della convivialita,

2 a
[ . i3 h
i " J
Saucepan Sauté pan Frypan
Casseruola alta Casseruola bassa Padella
Stielkasserole, hoch Stielkasserole, niedrig Bratpfanne
Casserole haute Plat a sauter Poéle a frire
Cazo recto alto Cazo recto bajo Sartén
art. @ cm. h. It. € art. @ cm. h. It. € art. @ cm. h. It. €
16136-10 10 6 0,45 25,20 16138-10 10 4 0,3 25,20 16134-12 12 4 0,4 26,10
i g- L]
Saucepan Casserole pot French omelet pan
Casseruola alta Casseruola bassa Tegamino
Fleischtopf Bratentopf Servierpfanne
Casserole haute Sautoir Poéle a paella
Cazo recto alto Cacerola baja Paellera
art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
16137-10 10 6 045 27,50 16139-10 10 4 0,3 26,40 16135-12 12 4 0,4 26,40
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Blinis pan, non-stick aluminum
Padella blini, alluminio antiaderente
Blinis-Pfannchen, Alu-Nichtaftend
Poéle a blinis, alu anti-adhérente
Sartén blinis, aluminio antiadherente

Blinis pan, steel
Padella blini, ferro
Blinis-Pfannchen, Eisen
Poéle a blinis, acier
Sartén blinis, hierro

Sauté pan with double spouts
Casseruola con due becchi, 3-ply
Stielkasserolle, niedrig, 2 Schnabel
Plat a sauter, 2 becs

Cazo recto bajo, 2 picos

art. @cm. h € art. @cm. h € art. @cm. h It. €
16719-12 12 2 20,60 11715-12 12 2 12,00 12511-10 10 5 0,4 22,20
Mirror finishing. — Finitura lucida.
- - ’ - -
‘hl'" Eiad 1!'“l"-'r :
Sauté pan Sauté pan Saucepot with lid
Casseruola bassa, 3-ply Casseruola bassa, 3-ply Casseruola con coperchio, 3-ply
Stielkasserolle, niedrig Stielkasserolle, niedrig Fleischtopf mit Deckel
Plat a sauter Plat a sauter Brasiére avec couvercle
Cazo recto bajo Cazo recto bajo Cacerola alta con tapa
art. @cm. h It. art. @cm. h It. art. @cm. h It. €
12511-12 12 6 0,7 12511-14 14 7 1 12509-12 12 6 0,7 26,70
Mirror finishing. — Finitura lucida. Mirror finishing. — Finitura lucida. Mirror finishing. — Finitura lucida.
Saucepan, oval, Stoneware Saucepan, Stoneware Saucepan, rectangular, Stoneware
Casseruola ovale Tegamimo Casseruola rettangolare
Kasserolle, oval Pfannchen Kasserolle, rechteckig
Casserole, ovale Sautoir Casserole, rectangulaire
Cacerola, oval Fuente huevo Cacerola, rectangular
art. cm. h. € art. @cm. h € art. cm. h. €
41210-03 13x8,2 3,9 4,70 41210-12 13 5 6,00 41210-05 13x8,2 3,9 4,90
41210-13 15 5 8,40
41210-14 17 5 10,30
Piepan, Stoneware Saucepan, round, Stoneware Saucepan with lid , Stoneware
Tortiera Casseruola tonda Casseruola con coperchio
Kuchenform Kasserolle, rund Kasserolle mit Deckel
Ramequin Casserole, ronde Casserole avec couvercle
Molde tarta Cacerola, redonda Cacerola con tapa
art. @cm. h € art. @cm. h € art. @cm. h €
41210-10 11 3,9 4,30 41210-01 13 3,9 5,30 41210-07 115 55 11,60
41210-08 130 7,5 13,10
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COOKWARE
PENTOLAME

Suitable for use on all cooking hobs (gas, electric, ceramic, induction) and
ovens (gas, oil, coal or wood) except microwave. A perfect harmony of cast
iron, enamel and high quality. Designed and constructed to absorb and spread
the heat evenly. Cast iron is suitable for all cooking techniques, for soups,
roasts, rice, desserts, for braise that require a long cooking and likewise
ideal for meats and grilled vegetables as it enhances flavors and aromas like
barbecue style. Cast iron also features non-stick. The high temperature of the
pan sears the meat surface. All the flavor, water and nutritional values remain
sealed in the food. When cooking in casseroles, the steam generated thanks
to the special design of the cover condenses falling back into the food not only
retaining flavors and aromas but providing the best protection for nutrients
and contributing to a healthy diet. Cast iron is a material 100% recyclable and
therefore environmentally friendly. Moreover, thanks to its ability to retain
heat for a long time it allows a considerable saving of energy. With closed
lid on the table, the pot will preserve the temperature for a second serving.
Cast iron retains the heat but as well the cold... can be used to keep the food
fresh. Stored for a short time in the refrigerator, keeps food cool during hot
summer days, ideal for serving pasta or rice salads, etc. Practical and easy to
clean. These cast iron pots and pans are dishwasher safe thanks to the special
technology applied to their enameling method. Ergonomic knobs and handles
made of cast iron and stainless steel, suitable for use on all heat sources
and ovens except microwave. Be careful, they heat up during cooking, it is
recommended to handle with a dry thick cloth.

Idonee all’'uso su tutte le fonti di cottura (gas, elettriche, vetroceramica, induzione)
e forni (gas, petrolio, carbone o legna) ad esclusione di microonde. Una perfetta
armonia tra ghisa, smalto e alta qualita. Progettate e costruite per assorbire e
diffondere il calore in modo uniforme. La ghisa € adatta a tutte le tecniche di
cottura, per zuppe, arrosti, risotti, dolci, per piatti che richiedono una lunga cottura
tipo brasati e allo stesso modo ideale per carni e verdure alla griglia in quanto
ne esalta sapori ed aromi in stile barbecue. La ghisa ha anche caratteristiche
di antiaderenza. La temperatura elevata della padella cauterizza la superficie
della carne. Tutto il sapore, 'acqua e i valori nutrizionali rimangono sigillati nel
cibo. Nella cottura in casseruole, il vapore generato grazie al particolare design
del coperchio si condensa ricadendo e mescolandosi nuovamente nel cibo non
solo trattenendo sapori e aromi ma fornendo la miglior protezione alle sostanze
nutrienti e contribuendo ad una dieta sana. La ghisa € un materiale riciclabile
al 100% e quindi ecologico. Inoltre, grazie alla sua capacita di mantenere il
calore per lungo tempo consente un notevole risparmio di energia permettendo
di cuocere a fuoco basso. Anche a tavola mantengono in cibi in temperatura.
La ghisa mantiene pero il caldo come pure il freddo... pud essere usata per
mantenere il cibo fresco. Riposta per un breve periodo in frigorifero, mantiene
il cibo fresco nelle calde giornate estive e ideale per servire insalate di pasta,
riso, farro, ecc., ecc. Pratica e facile da pulire. Queste casseruole e padelle in
ghisa sono lavabili in lavastoviglie, per merito della speciale tecnologia applicata
al metodo di smaltatura. Manicatura e pomoli dal design ergonomico sono in
ghisa e inox. Durante la cottura si raccomanda di maneggiare con un panno
consistente e asciutto per evitare di scottarsi.
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Saucepot round with lid
Casseruola tonda con coperchio
Fleischtopf, rund mit Deckel
Brasiére avec couvercle
Cacerola redonda con tapa

Saucepot round with lid
Casseruola tonda con coperchio
Fleischtopf, rund mit Deckel
Brasiére avec couvercle
Cacerola redonda con tapa

Oval saucepan with lid
Casseruola ovale con coperchio
Ovaler Bratentopf mit Deckel
Casserole ovale avec couvercle
Cacerola oval con tapa

art. @ cm. It. col. € art. @ cm. It. col. € art. cm. col. €
44201R10 10 035 @ 34,50 44201R12 12 055 @ 41,90 44202R12 12x9x6 @ 34,50
44201V10 10 035 @ 34,50 44201V12 12 055 @ 41,90 44202N12 12x9%x6 @ 34,50
44201B10 10 035 @ 34,50 44201B12 12 055 @ 41,90 Portion: — Porzioni: 1

44201010 10 035 @ 34,50 44201012 12 055 @ 41,90

44201N10 10 035 @ 34,50 44201N12 12 055 @ 41,90

Portion: — Porzioni: 1 Portion: — Porzioni: 1
Saucepot stand Saucepot stand
Supporto casseruolina Supporto casseruolina
Fleischtopf-Trager Fleischtopf-Trager
Support pour brasiere Support pour brasiere
Soporte para cacerola Soporte para cacerola
art. @ cm. € art. @ cm. €
44201-01 10 23,50 44201-03 10 38,40
Saucepot platter Saucepot platter Soufflé pot with wooden platter
Sottopentola Sottopentola Coppa souffle con piatto legno
Fleischtopfbrett Fleischtopfbrett Ramekin mit Holzbrett
Planche a casserole Planche a casserole Ramequin avec planche bois
Tabla para cacerola Tabla para cacerola Fuente soufflé con tabla madera
art. @ cm. € art. cm. € art. @ cm. It. €
44201-10 10-12 15,50 44202-10 12x9 16,00 44240508 8 0,17 19,00

Portion: — Porzioni: 1

Platter with magnetic feature
Sottopentola magnetico
Untersetzer, magnetisch
Sous-plat magnétique
Posavasos magnético

Silicone sleeves

Coprimaniglie silicone
Silikon-Grifflhillen

Revétement en silicone pour poignées
Cubre asas de silicona

Saucepot with lid

Casseruola alta con coperchio
Fleischtopf mit Deckel
Brasiére avec couvercle
Cacerola alta con tapa

art. @ cm. €
44207-20 20 16,50

a4

art. col. €
44208G00 @ 5,40
44208R00 @ 5,40

art. @ cm. It. Por. €

44201R16 16 1,0 12 69,10
44201R20 20 26 23 98,80
44201R24 24 45 45 108,60
44201R28 28 6,7 6-8 133,30
44201R32 32 10,0 12-16 162,90
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Saucepot with lid

Casseruola alta con coperchio
Fleischtopf mit Deckel
Brasiére avec couvercle
Cacerola alta con tapa

Oval saucepan with lid
Casseruola ovale con coperchio
Ovaler Bratentopf mit Deckel
Casserole ovale avec couvercle
Cacerola oval con tapa

Oval saucepan with lid
Casseruola ovale con coperchio
Ovaler Bratentopf mit Deckel
Casserole ovale avec couvercle
Cacerola oval con tapa

art. Qcm. It Por. €
44201N16 16 1,0 12 69,10
44201N20 20 26 2-3 98,80

44201N24 24 45 45 108,60
44201N28 28 6,7 6-8 133,30
44201N32 32 10,0 12-16 162,90

art. Qcm. It Por. €
44202R29 29 48 6 117,30

art. Qcm. It Por. €
44202N25 25 3,3 4 109,90
44202N29 29 48 6 117,30

Casserole pot with glass lid Grill pan Grill pan

Casseruola bassa coperchio vetro Padella grill Padella grill

Bratentopf mit Glassdeckel Grill-Pfanne Grill-Pfanne

Sautoir avec couvercle verre Poéle gril Poéle gril

Cacerola baja con tapa vidrio Sartén grill Sartén grill

art. @cm. It.  Por. € art. cm. It.  Por. € art. cm. It.  Por. €
44204R24 24 2,4 4 100,50 44209R26 26x26 2,2 4 83,90 44210-26 26x26 2,20 4 51,80
44204R28 28 34 46 122,80 44209R32 26x32 2,6 6 88,90 44210-32 26x32 2,75 6 54,30

Grill pan with wooden service stand Grill pan Bake roasting dish

Padella grill con tagliere a servire legno Padella grill Tegame rettangolare

Grill-Pfanne mit Service-Holzbrett Grill-Pfanne Pfanne, rechteckig

Poéle gril avec support a servir bois Poéle gril Plat rectangulaire

Sartén grill con tabla madera Sartén grill Rustidera

art. cm. It. Por. € art. cm. It. Por. € art. cm.  Por. €
44210S32 26x32 2,75 6 101,10 44210-42 31x42 45 8 82,40 44218R30 22x30 6-8 77,20

Terrine pot
Terrina
Pasteten-Pfanne
Terrine rectangle
Fuente rectangular

art. cm. Por. €
44219R26 8,5x26,5x6 2-4 65,10

44218R40 26x40 8-12 95,60

Grill pan
Bistecchiera
Grill-Pfanne
Poéle gril
Sartén grill

art. cm.  Por. €
44213-24 24x24 1-2 37,10
44213-36 21x36 2-4 49,10
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Grill pan Grill pan Griddle plate, dual side, reversible
Bistecchiera Bistecchiera Griglia reversibile

Grill-Pfanne Grill-Pfanne Grill-Platte, zweiseitig, reversible
Poéle gril Poéle gril Grill rectangle, reversible

Sartén grill Sartén grill Parrilla reversible

art. @ cm. Por. € art. @cm. It Por. € art. cm.  Por. €
44214-25 25 2-3 35,40 44212-30 30 2,35 4-6 51,30 44224-22 22x15 1-2 31,10

Griddle plate, dual side, reversible
Griglia reversibile

Grill-Platte, zweiseitig, reversible
Gril rectangle, reversible

Parrilla reversible

art. cm.  Por. €

44217-45 26x47 6-8 58,70

Griddle with wooden platter
Griglia con tagliere legno
Grill-Platte mit Holzbrett

Grill rectangle avec planche bois
Parrilla con tabla madera

art. cm.  Por. €
44226S30 22x30 2-3 90,40

Table barbecue
Barbecue da tavola
Tischgrillplatte
Barbecue de table
Parrilla de mesa

art. cm.  Por. €
44225-22 22x15 1-2 100,40

46

Grill plate and wooden platter
Griglia reversibile con tagliere legno
Grill-Platte mit Service-Holzbrett
Grill avec plache a servir bois
Parrilla con tabla madera

art. cm.  Por. €

44224S22 22x15 1-2 78,50

Table barbecue
Barbecue da tavola
Tischgrillplatte
Barbecue de table
Parrilla de mesa

art. cm.  Por. €
44227-30 22x30 2-3 100,20

Grill pan and wooden service stand
Padella grill con tagliere a servire legno
Grill-Pfanne mit Service-Holzbrett
Poéle gril avec plache a servir bois
Sartén grill con tabla madera

art. cm.  Por. €

44216S16 16x16 1 76,80

Cups not included. — Ciotoline non incluse.



Grill pan with wooden platter
Padella grill con tagliere legno
Grill-Pfanne mit Holzbrett
Poéle gril avec plache bois
Sartén grill con tabla madera

art. cm.  Por. €
44215516 16x16 1 46,90

Fish plate with wooden platter
Piatto pesce con tagliere legno
Fischplatte mit Holzbrett

Plat a poisson avec planche bois

Fuente pescado con tabla madera

art. cm.  Por. €
44220S24 15x24 1-2 47,00

COOKWARE PENTOLAME

ENAMELLED CAST IRON

GHISA SMALTATA

Fish plate with wooden platter
Piatto pesce con tagliere legno
Fischplatte mit Holzbrett

Plat a poisson avec planche bois
Fuente pescado con tabla madera

art. cm. Por. €
44221S30 15,5x29,5 1-2

45,90

Pizza pan with wooden platter
Piatto pizza con tagliere legno
Pizza-Platte mit Holzbrett

Plat a pizza avec planche bois
Fuente para pizza con tabla madera

art. @cm. Por. €
44222520 20 1 67,00
44222528 28 1 88,80

Fajita plate with wooden platter
Piatto fajita con tagliere legno
Fajitaplatte mit Holzbrett

Plat a fajitas avec planche bois
Fuente fajitas con tabla madera

Oval plate with wooden platter
Piatto ovale con tagliere legno
Ovalplatte mit Holzbrett

Plat oval avec planche bois
Fuente ovale con tabla madera

Round plate with wooden platter
Piatto tondo con tagliere legno
Platte mit Holzbrett, rund

Plat rond avec planche bois
Fuente redonda con tabla madera

art. cm.  Por. € art. cm. Por. € art. @cm. Por. €

44228523 17x23 1 49,70 44230S14 21x14x2,5 1-2 48,80 44232516 16 1-2 47,70
44232520 20 2-3 73,50

Round plate with wooden platter Round pan Pan and wooden platter

Piatto tondo con tagliere legno Padella tonda Padella con tagliere legno

Platte mit Holzbrett, rund Pfanne, rund Pfanne mit Holzbrett

Plat rond avec planche bois Poéle ronde Poéle avec plache bois

Fuente redonda con tabla madera Sartén grill redonda Sartén grill con tabla madera

art. @cm. It.  Por. € art. @cm. Por. € art. @cm. It  Por. €

44233-20 20 0,74 34 78,80 44234-12 12 1 26,80 44234516 16 045 1-2 50,10

44234-16 16 1-2 34,40

Cups not included. — Ciotoline non incluse.
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Rectangular pan with wooden service stand
Tegame con tagliere a servire legno

Pfanne mit Service-Holzbrett

Poéle avec support a servir bois

Sartén con tabla madera

art. cm.  Por. €
44237515 12x15 1-2 45,50

Service dish with wooden stand
Piatto servire con tagliere legno
Servierplatte mit Holzbrett

Plat a servir avec support en bois
Plato para servir con tabla madera

art. cm.  Por. €
44244536 36x24 4-6 126,90

Hot pot with wooden stand
Casseruola con tagliere legno
Schissel mit Holzbrett

Bol avec support en bois

COOKWARE PENTOLAME

Service dish with wooden stand
Piatto servire con tagliere legno
Servierplatte mit Holzbrett

Plat a servir avec support en bois
Plato para servir con tabla madera

art. cm.  Por. €
442455832 32x20 1 94,80

Pan with wooden platter
Tegame con tagliere legno
Pfanne mit Holzbrett

Poéle avec plache bois
Paellera con tabla madera

art. @ cm. cm. It.
44247516 16 23,5x18,5 0,44

Por.

1-2

57,40

Tortillas cup

Ciotola tortillas
Tortillas-Schale
Coupe-tortillas

Bol con tabla madera Copa tortillas
art. @cm. h It.  Por. € art. @ cm. €
44246514 14 4 0,32 1 42,40 44241-19 19 59,10
44246517 17 4 0,59 1 49,20

— @
Soufflé pot, enamelled cast iron Sauce bowl Sauce bowl
Coppa souffle, ghisa smaltata Coppa salsa Coppa salsa
Ramekin, emailliertes Gusseisen Saucentasse Saucentasse
Ramequin, fonte émaillée Bol a sauce Bol a sauce
Fuente soufflé, hierro fundido esmaltado Copa para salsa Copa para salsa
art. @cm. It.  Por. € art. @cm. h art. @cm. h €
44240-08 8 0,15 1 10,70 44242-00 6 2,7 3,40 44243-00 7,1 3,5 2,30
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OVEN COOKING DISHES
PIROFILE FORNO

PORCELAIN
PORCELLANA

Only use in the oven or microwave oven, do not place them on direct flame. Per uso in forni tradizionali e microonde, non mettere le porcellane a diretto
contatto con la famma.
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WORLD CUISINE PORCELAIN

PORCELLANA

Oval dish, fluted
Pirofila ovale cordonata
Schale, oval, gerippt
Plat ovale, cannelé
Fuente oval borderizata

Round dish, fluted

Pirofila rotonda cordonata
Schale, rund, gerippt

Plat rond, cannelé

Fuente redonda borderizata

Rectangular dish, fluted
Pirofila rettangolare cordonata
Schale, rechteckig, gerippt
Plat rectangulaire, cannelé
Fuente rectangular borderizata

art. cm. €

44371-24  24x14x4 14,70
44371-28 28x16x4,5 19,80
44371-32  32,5x18x5 24,70
44371-36 36,5x19,5x5 31,00
44371-40 41x23x5,5 37,90

44371-44 44x26,5x5,7 50,70
44371-48 48x28,5x6,5 63,60

art. @ cm. €

44372-26 26,5 36,50
44372-32 32,0 45,80
44372-36 36,0 57,70
44372-40 40,0 94,70

art. cm. €

44374-22 22x16x6 24,20
44374-25 25x20x7 29,10
44374-32 32x22x6 31,10
44374-36 36x24x6 38,70
44374-40 40x26x6 42,30
44374-44 44x32x6 86,10

%

Oval dish, high, fluted Rectangular dish, low, fluted Square dish, fluted

Pirofila ovale cordonata, alta Rettangolare cordonata, bassa Pirofila quadra cordonata

Schale, oval, gerippt Schale, rechteckig, flach, gerippt Schale, quadratisch, gerippt

Plat oval, cannelé Plat rectangulaire, cannelé Plat carré, cannelé

Fuente oval borderizata, alta Fuente rect. borderizata, baja Fuente cuadrada borderizata

art. cm. € art. cm. € art. cm. €

44389-32 32x22x8,5 45,80 44376-40 40x30x4 51,50 44375-25 25x25x6 31,80

Egg dish, fluted Creme broulée bowl Egg dish, high, fluted

Tegamino cordonato Coppetta creme broulée Tegamino fondo, cordonato

Schale, gerippt Creme broulée Schale Schale, tief, gerippt

Plat a oeufs, cannelé Coupelle broulée a creme Plat oeuf, creux, cannelé

Fuente huevo borderizata Bol creme broulée Fuente huevo borderizata, alta

art. cm. € art. @cm. h € art. cm. €

44394-18 18x21,0 11,50 44391-12 11,6 3 8,10 44395-18 18x20 11,50

44394-21 21x24,5 16,90

K

Soup bowl with cover Ramekin, fluted Ramekin, fluted

Casseruola con coperchio Souffle cordonato Souffle cordonato

Kasserolle mit Deckel Ramekin, gerippt Ramekin, gerippt

Casserole avec couvercle Ramequin, cannelé Ramequin, cannelé

Cacerola con tapa Fuente soufflé borderizata Fuente soufflé borderizata

art. cm. It. € art. @ cm. h. € art. @ cm. h. €

44397-18 14x18 0,5 41,50 44390-07 7 4,0 6,10 44390-15 15 5,0 16,90
44390-09 9 45 7,10 44390-18 18 7,5 21,30
44390-11 11 6,0 12,70 44390-23 23 8,0 27,10
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GN FOOD PANS
CONTENITORI GN

STAINLESS STEEL, ALUMINUM, POLYCARBONATE, POLYPROPYLENE, MELAMINE AND PORCELAIN
INOX, ALLUMINIO, POLICARBONATO, POLIPROPILENE, MELAMINA E PORCELLANA
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PADERNO

WORLD CUISINE

GN FOOD PANS CONTENITORI GN

FOOD PANS, STAINLESS STEEL

BACINELLE GASTRONORM,

INOX

GN-containers
GN bacinelle

52

GN-Behélter

GN bacs

GN cubetas

art. GN dim. mm. h. mm. It. €
14101-02 2/1 650x530 20 - 37,00
14101-04 2/1 650x530 40 - 41,10
14101-06 2/1 650x530 65 19 46,70
14101-10 2/1 650x530 100 31 56,90
14101-15 2/1 650x530 150 46 82,00
14101-20 2/1 650x530 200 56 98,00
art. GN dim. mm. h. mm. It. €
14102-02 11 530x325 20 - 17,20
14102-04 11 530x325 40 - 20,20
14102-06 11 530x325 65 9 24,40
14102-10 11 530x325 100 14 28,40
14102-15 171 530x325 150 21 40,10
14102-20 11 530x325 200 28 48,60



GN FOOD PANS CONTENITORI GN
STAINLESS STEEL ACCIAIO INOX

art. GN dim. mm. h. mm. It. €
@ 14103-02 2/3 353x320 20 - 11,90
D 14103-04 2/3 353x320 40 - 16,20
14103-06 2/3 353x320 65 5,5 18,30
D 14103-10 2/3 353x320 100 9,0 23,00
14103-15 2/3 353x320 150 13,0 29,80
14103-20 2/3 353x320 200 18,0 47,20
art. GN dim. mm. h. mm. It. €
14104-06 2/4 162x530 65 4,0 19,30
14104-10 2/4 162x530 100 5,6 23,50
| | 14104-15 2/4 162x530 150 8,7 36,80
art. GN dim. mm. h. mm. It. €
14105-02 1/2 325x265 20 - 10,20
14105-04 1/2 325x265 40 - 11,80
14105-06 1/2 325x265 65 4,0 14,80
14105-10 1/2 325x265 100 6,5 18,00
14105-15 1/2 325x265 150 9,5 23,60
14105-20 1/2 325x265 200 12,5 28,80
3 3 art. GN dim. mm. h. mm. It. €
14107-06 1/3 325x180 65 2,5 11,70
14107-10 1/3 325x180 100 4,0 13,60
14107-15 1/3 325x180 150 5,7 18,30
\ J 14107-20 1/3 325x180 200 7,8 23,50
3 art. GN dim. mm. h. mm. It. €
14108-06 1/4 265x160 65 1,8 10,00
14108-10 1/4 265x160 100 2,8 12,20
14108-15 1/4 265x160 150 4,0 15,10
14108-20 1/4 265x160 200 5,5 21,80
3 art. GN dim. mm. h. mm. It. €
| || 14109-06 1/6 176x160 65 1,0 8,80
14109-10 1/6 176x160 100 1,6 10,00
14109-15 1/6 176x160 150 2,4 13,10
14109-20 1/6 176x160 200 3,4 24,50
art. GN dim. mm. h. mm. It. €
14110-06 1/9 176x110 65 0,6 9,10
D 14110-10 1/9 176x110 100 1,0 11,90
GN-containers, fixed handles
GN bacinelle, maniglie fisse
GN-Behalter mit festen Griffen
GN bacs, anses fixes
GN cubetas, asas fijas
D art. GN dim. mm. h. mm. It.
14112-10 11 530x325 100 14,0
14112-15 11 530x325 150 21,0
14112-20 11 530x325 200 28,0
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art. GN dim. mm. h. mm. It. €
14115-10 1/2 325x265 100 6,5 28,30
14115-15 1/2 325x265 150 9,5 36,20
14115-20 1/2 325x265 200 12,5 43,30
3 3 art. GN dim. mm. h. mm. It. €
14117-10 1/3 325x180 100 4,0 20,80
14117-15 1/3 325x180 150 5,7 28,40
14117-20 1/3 325x180 200 7.8 33,80
art. GN dim. mm. h. mm. It. €
14118-10 1/4 265x160 100 2,8 18,90
14118-15 1/4 265x160 150 4,0 24,20
14118-20 1/4 265x160 200 55 29,00
art. GN dim. mm. h. mm. It. €
14119-10 1/6 176x160 100 1,6 15,30
14119-15 1/6 176x160 150 2,4 19,20

GN-containers, internal handles
GN bacinelle, maniglie interne
GN-Behélter mit Innen Griffen
GN bacs, anses internes

GN cubetas, asas internas

art. GN dim. mm. h. mm. It. €
14142-10 11 530x325 100 14,0 33,50
14142-15 1M 530x325 150 21,0 47,20
14142-20 11 530x325 200 28,0 58,00
art. GN dim. mm. h. mm. It. €
14145-10 1/2 325x265 100 6,5 21,60
14145-15 1/2 325x265 150 9,5 30,20
14145-20 1/2 325x265 200 12,5 32,20
art. GN dim. mm. h. mm. It. €
14147-10 1/3 325x180 100 4,0 19,30
14147-15 1/3 325x180 150 57 24,50
14147-20 1/3 325x180 200 7.8 29,00
B art. GN dim. mm. h. mm. It. €
14148-10 1/4 265x160 100 2,8 16,20
14148-15 1/4 265x160 150 4,0 21,30
14148-20 1/4 265x160 200 55 24,20
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GN FOOD PANS CONTENITORI GN

STAINLESS STEEL ACCIAIO INOX

GN-containers, falling handles

GN bacinelle, maniglie rientranti
GN-Behélter mit versenkbaren Griffen
GN bacs, anses escamotables

GN cubetas, asas méviles

GN-containers non stick coated

GN bacinelle antiaderenti

GN-Behélter mit Antihaftbeschichtung
GN-bacs avec revétement anti-adhésif
GN-cubetas con cobertura antiadherente

art. GN dim. mm. h. mm. It. €
14151-10 2/1 650x530 100 31,0 78,90
14151-15 2/1 650x530 150 46,0 111,10
14151-20 2/1 650x530 200 56,0 120,20
art. GN dim. mm. h. mm. It. €
14152-06 11 530x325 65 9,0 39,40
14152-10 11 530x325 100 14,0 44,80
14152-15 11 530x325 150 21,0 61,60
14152-20 11 530x325 200 28,0 73,30
art. GN dim. mm. h. mm. It. €
14155-10 1/2 325x265 100 6,5 30,70
14155-15 1/2 325x265 150 9,5 38,70
14155-20 1/2 325x265 200 12,5 45,70
~ 3 art. GN dim. mm. h. mm. It. €
14157-10 1/3 325x180 100 4,0 23,30
14157-15 1/3 325x180 150 57 30,90
14157-20 1/3 325x180 200 7,8 36,30
3 art. GN dim. mm. h. mm. It. €
14158-10 1/4 265x160 100 2,8 21,30
14158-15 1/4 265x160 150 4,0 26,60
14158-20 1/4 265x160 200 5,5 32,60
3 art. GN dim. mm. h. mm. It. €
| Il 14159-10 1/6 176x160 100 1,6 18,20
14159-15 1/6 176x160 150 2,4 22,30
14159-20 1/6 176x160 200 3,4 35,10
D art. GN dim. mm. h. mm. €
14162-02 11 530x325 20 76,40
14162-04 11 530x325 40 83,10
14162-06 171 530x325 65 92,60
art. GN dim. mm. h. mm. €
14165-02 1/2 325x265 20 55,40
14165-04 1/2 325x265 40 59,30
14165-06 1/2 325x265 65 66,60
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Perforated GN-containers
GN bacinelle forate
Gelochte GN-Behalter

GN bacs perforés

GN cubetas perforados

art. GN dim. mm. h. mm. €

14201-02 2/1 650x530 20 57,20
14201-04 2/1 650x530 40 63,10
14201-06 2/1 650x530 65 66,00
14201-10 2/1 650x530 100 88,40
14201-15 2/1 650x530 150 133,40
14201-20 2/1 650x530 200 150,90

Containers depth mm 20 and 40 only bottom perforated. — Bacinelle profondita mm 20 e 40 forate solo sul fondo.

art. GN dim. mm. h. mm. €

14202-02 11 530x325 20 23,40
14202-04 11 530x325 40 27,00
14202-06 171 530x325 65 34,00
14202-10 171 530x325 100 42,20
14202-15 11 530x325 150 56,20
14202-20 11 530x325 200 67,50

Containers depth mm 20 and 40 only bottom perforated. — Bacinelle profondita mm 20 e 40 forate solo sul fondo.

art. GN dim. mm. h. mm. €

14203-06 2/3 353x320 65 25,70
14203-10 2/3 353x320 100 32,10
14203-15 2/3 353x320 150 48,60
14203-20 2/3 353x320 200 59,20

Containers depth mm 20 and 40 only bottom perforated. — Bacinelle profondita mm 20 e 40 forate solo sul fondo.

art. GN dim. mm. h. mm. €

14205-02 1/2 325x265 20 16,50
14205-04 1/2 325x265 40 15,40
14205-06 1/2 325x265 65 19,40
14205-10 1/2 325x265 100 24,50
14205-15 1/2 325x265 150 34,20
14205-20 1/2 325x265 200 52,00

Containers depth mm 20 and 40 only bottom perforated. — Bacinelle profondita mm 20 e 40 forate solo sul fondo.

Perforated GN-containers, folding handles
GN bacinelle forate, maniglie snodate
Gelochte GN-Behalter mit Fallgriffen

GN bacs perforés, anses pliantes

GN cubetas perforados, asas plegables

uil =00 .

art. GN dim. mm. h. mm. €

14252-06 1M 530x325 65 43,20
14252-10 11 530x325 100 52,00
14252-15 11 530x325 150 72,40
14252-20 171 530x325 200 87,60
art. GN dim. mm. h. mm. €

14255-06 1/2 325x265 65 29,30
14255-10 1/2 325x265 100 35,50
14255-15 1/2 325x265 150 47,60
14255-20 1/2 325x265 200 58,00
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STAINLESS STEEL ACCIAIO INOX

GN-lids

GN coperchi

GN-Deckel

GN couvercles

GN tapas

art. GN dim. mm. €
14502-00 11 530x325 16,90
14503-00 2/3 353x320 12,90
14504-00 2/4 162x530 12,40
14505-00 1/2 325x265 9,20
14507-00 1/3 325x180 7,50
14508-00 1/4 265x160 6,00
14509-00 1/6 176x160 5,50
14510-00 1/9 176x110 4,60

GN-lids with notched edge for handles

— -\ GN coperchi con spacco maniglie
GN-Deckel mit Griffen-Ausschnitt
T J::‘ GN couvercles avec encoche pour anses
—y GN tapas con orificio asas
k art. GN dim. mm. €
l ' 14512-00 11 530x325 24,50
14515-00 1/2 325x265 14,80
14517-00 1/3 325x180 11,30
14518-00 1/4 265x160 10,00
14519-00 1/6 176x160 8,20

GN-lids with notched edge for ladle

GN coperchi con spacco mestolo
GN-Deckel mit Loffel-Ausschnitt

GN couvercles avec encoche pour louche
GN tapas con orificio cacillo

] art. GN dim. mm. €
= 14522-00 11 530x325 23,40
14523-00 2/3 353x320 17,70
14525-00 1/2 325x265 13,70
14527-00 1/3 325x180 10,20
14528-00 1/4 265x160 8,90
14529-00 1/6 176x160 7,20

GN-lids with notched edge for handles/ladle
GN coperchi con spacco maniglie/mestolo
GN-Deckel mit Griffen u. Léffel-Ausschnitt

GN couvercles avec encoche pour anses/louche
GN tapas con orificio asas/cacillo

U
-

art. GN dim. mm. €

14532-00 11 530x325 25,50
14535-00 1/2 325x265 15,80
14537-00 1/3 325x180 12,40
14538-00 1/4 265x160 12,20
14539-00 1/6 176x160 9,30

GN-lids with silicone seal
(-_—-.. GN coperchi con guarnizione silicone
A

GN-Deckel mit Silikondichtung
E GN couvercles avec joint silicone
* GN tapas con junta de silicona
art. GN dim. mm. €
- = 14542-00 171 530x325 45,30
- —— 14543-00 2/3 353x320 43,30
14545-00 1/2 325x265 31,60
' J . 14547-00 1/3 325x180 26,60
14548-00 1/4 265x160 24,20
14549-00 1/6 176x160 22,30
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GN-lids with notched edge for handles and seal
GN coperchi con spacco maniglie e guarnizione
GN-Deckel mit Griffen-Ausschnitt u. Silikondichtung
GN couvercles avec encoche pour anses et joint
GN tapas con orificio asas y junta

art. GN dim. mm.
14552-00 11 530x325
14555-00 1/2 325x265

86,10
61,60

GN-baking sheets

58

GN-teglie
GN-Backbleche
GN-plaques
GN-bandejas
art. GN dim. mm. h. mm. €
14301-02 2/1 650x530 20 36,90
14301-04 2/1 650x530 40 41,50
14301-06 2/1 650x530 65 46,80
art. GN dim. mm. h. mm. €
14302-02 11 530x325 20 17,20
14302-04 11 530x325 40 20,20
14302-06 11 530x325 65 24,40
D art. GN dim. mm. h. mm. €
14303-02 2/3 353x320 20 12,00
D 14303-04 2/3 353x320 40 22,10
C) 14303-06 2/3 353x320 65 25,20
art. GN dim. mm. h. mm. €
14305-02 1/2 325x265 20 10,30
14305-04 1/2 325x265 40 11,80
14305-06 1/2 325x265 65 14,90
GN-baking sheets non stick coated
GN-teglie con rivestimento antiaderente
GN-Backbleche mit Antihaftbeschichtung
GN-plaques avec revétement anti-adhésif
GN-bandejas con cobertura antiadherente
D art. GN dim. mm. h. mm. €
14362-02 11 530x325 20 76,40
14362-04 1M 530x325 40 83,10
14362-06 11 530x325 65 89,40
art. GN dim. mm. h. mm. €
14365-02 1/2 325x265 20 55,40
14365-04 1/2 325x265 40 59,30
14365-06 1/2 325x265 65 64,70



GN FOOD PANS CONTENITORI GN
ALUMINUM ALLUMINIO

GN-baking sheets, ALUMINUM A —
GN-teglie, ALLUMINIO

GN-Backbleche, ALUMINIUM

GN-plaques, ALUMINIUM

GN-bandejas, ALUMINIO -— .

art. GN dim. mm. h. mm. €

16302-02 11 530x325 20 17,20
16302-04 11 530x325 40 21,10
16302-06 11 530x325 65 25,00
art. GN dim. mm. h. mm. €

16303-02 2/3 353x320 20 13,40
16303-04 2/3 353x320 40 19,20
16303-06 2/3 353x320 65 21,20
art. GN dim. mm. h. mm. €

16305-02 1/2 325x265 20 11,90
16305-04 1/2 325x265 40 15,60
16305-06 1/2 325x265 65 18,10

GN-baking sheets, ALUMINUM non stick coated
GN-teglie, ALLUMINIO antiaderente

GN-Backbleche, ALUMINIUM mit Antihaftbeschichtung
GN-plaques, ALUMINIUM avec revétement anti-adhésif
GN-bandejas, ALUMINIO con cobertura antiadherente

art. GN dim. mm. h. mm. €

16362-02 11 530x325 20 25,60
16362-04 11 530x325 40 28,10
16362-06 11 530x325 65 33,80
art. GN dim. mm. h. mm. €

16363-02 2/3 353x320 20 20,90
16363-04 2/3 353x320 40 23,50
16363-06 2/3 353x320 65 26,60
art. GN dim. mm. h. mm. €

16365-02 1/2 325x265 20 18,60
16365-04 1/2 325x265 40 19,60
16365-06 1/2 325x265 65 22,70

% U B % JUU B
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PADERNO

WORLD CUISINE

GN FOOD PANS

CONTENITORI GN

Drainer plate

Falso fondo forato
Abtropfplatte

Plateau double fond perforé
Fondo perforado

art. GN
14402-00 11
14405-00 1/2
14407-00 1/3

23,70
12,90
9,60

Adaptor bar

Separatore
StegeAdapter/Zwischensteg
Barrette de composition
Adaptador

art. GN
14409-01 11
14409-02 2/1

dim. mm.
325
530

4,40
5,80

Pan, enamelled
Teglia smaltata
Ofenblech, emalliert
Bac émaillé

Cubeta esmaltada

art. GN
44322-02 11
44322-04 11
44322-06 11

dim. mm.
530x325
530x325
530x325

h. mm. It.
20 25
40 5,0
65 9,0

22,90
25,50
27,30

Wire grid
Griglia in filo
Gastronormrost
Grille

Rejilla

art. GN
44412-00 1/2
44423-00 2/3
44421-00 2/1

dim. mm.
325x265
353x320
650x530

17,90
22,30
40,60

Wire grid with edge
Griglia in filo con sponda

Gastronormrost mit Seitenwand

Grille avec arrét
Rejilla con borde

art. GN
44422-00 1M

dim. mm.
530x325

24,00

Wire grid with edge
Griglia in filo con sponda

Gastronormrost mit Seitenwand

Grille avec arrét
Rejilla con borde

art. GN
44432-21 2/1

dim. mm.
650x530

49,20

Fry basket

Cesta per friggere
Frittier-Korb
Panier a frire
Cesta escurrefrito

art. GN
11750-11 11

dim. mm.
530x325

h. mm. €
60 62,80

60

Grid enamelled
Griglia smaltata
Rost, emalliert
Grille émaillé
Rejilla esmaltada

art. GN
11760-11 11

dim. mm.
530x325

107,10



POLYCARBONATE
POLICARBONATO

GN FOOD PANS
CONTENITORI GN

-
i

Withstands temperatures from -40°C to + 100°C. With metric graduation. Termoresistenti da -40°C a +100°C. Con scala graduata in litri. Impilabili, sono

Stackable, ideal for storage, transportation and serving display. ideali per la conservazione, trasporto ed esposizione.

GN-containers

GN bacinelle

GN-Behélter

GN bacs

GN cubetas

art. GN dim. mm. h. mm. It. €
14561-15 21 650x530 150 42 79,70
14561-20 2/1 650x530 200 52 83,20
art. GN dim. mm. h. mm. It. €
14562-06 11 530x325 65 8,5 13,30
14562-10 11 530x325 100 13,0 16,50
14562-15 11 530x325 150 19,5 20,60
14562-20 11 530x325 200 26,0 24,40
art. GN dim. mm. h. mm. It. €
14565-06 1/2 325x265 65 3,9 7,70
14565-10 1/2 325x265 100 5,9 9,70
14565-15 1/2 325x265 150 8,9 12,20
14565-20 1/2 325x265 200 11,8 15,10
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art. GN dim. mm. h. mm. It. €
14567-06 1/3 325x180 65 2,4 6,60
14567-10 1/3 325x180 100 3,6 7,80
14567-15 1/3 325x180 150 5,3 9,70
14567-20 1/3 325x180 200 7,0 12,00
art. GN dim. mm. h. mm. It. €
14568-06 1/4 265x160 65 1,7 5,10
14568-10 1/4 265x160 100 2,5 6,30
14568-15 1/4 265x160 150 3,7 8,30
14568-20 1/4 265x160 200 55 11,10
art. GN dim. mm. h. mm. It. €
14569-06 1/6 176x160 65 1,0 4,20
14569-10 1/6 176x160 100 1,5 4,60
14569-15 1/6 176x160 150 2,2 6,10
14569-20 1/6 176x160 200 3,4 7,00
art. GN dim. mm. h. mm. It. €
14570-06 1/9 176x110 65 0,6 3,40
14570-10 1/9 176x110 100 1,0 3,70
GN-lid without handle

GN coperchio senza traversino

GN-Deckel ohne Griff

GN couvercle sans poignée

GN tapa sin asa

art. GN dim. mm. €

14571-00 2/1 650x530 47,30

GN-lids with handle

GN coperchi con traversino

GN-Deckel mit Griff

GN couvercles avec poignée

GN tapas con asa

art. GN dim. mm. €

14572-00 11 530x325 10,80

14575-00 1/2 325x265 6,10

14577-00 1/3 325x180 4,60

14578-00 1/4 265x160 3,50

14579-00 1/6 176x160 2,50

14580-00 1/9 176x110 2,30

GN-lid with silicone seal

GN coperchio con guarnizione silicone

GN-Deckel mit Silikondichtung

GN couvercle avec joint silicone

GN tapa con junta de silicona

art. GN dim. mm. €

14585-00 1/2 325x265 12,90

Drainer plate

Falso fondo forato

Abtropfplatte

Plateau double fond perforé

Fondo perforado

art. GN dim. mm. €

14591-00 2/1 650x530 39,50

14592-00 M 530x325 7,80

14595-00 1/2 325x265 4,10

14597-00 1/3 325x180 2,80

14598-00 1/4 265x160 2,40

14599-00 1/6 176x160 2,30



TRITAN BPA FREE

GN FOOD PANS
CONTENITORI GN

TRITAN - COPOLYMER - BPA FREE -40°C+90°C. TRITAN COPOLIMERO - BPA FREE -40°C+90°C.

Can be used in microwave ovens but not for prolonged times. The lids of the Utilizzabili nel microonde ma non per tempi prolungati. | coperchi della serie
series 14800 polycarbonate and 14600 Tritan are interchangeable. Hermetic 14800 policarbonato e 14600 Tritan sono intercambiabili.

lids, NOT water-tight. Coperchi ermetici, NON a tenuta stagna.

GN-containers

GN bacinelle

GN-Behélter

GN bacs

GN cubetas

art. GN dim. mm. h. mm. It. €
14661-20 21 650x530 200 55,5 70,70
art. GN dim. mm. h. mm. It. €
14662-06 11 530x325 65 9,0 22,80
14662-10 11 530x325 100 13,3 26,20
14662-15 11 530x325 150 20,0 32,10
14662-20 11 530x325 200 26,4 40,20
art. GN dim. mm. h. mm. It. €
14665-06 1/2 325x265 65 4,0 10,70
14665-10 1/2 325x265 100 6,1 12,30
14665-15 1/2 325x265 150 9,0 16,30
14665-20 1/2 325x265 200 11,9 18,50
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- 3 art. GN dim. mm. h. mm. It. €
14667-06 1/3 325x175 65 2,5 8,30
14667-10 1/3 325x175 100 3,8 9,80
14667-15 1/3 325x175 150 55 12,80
14667-20 1/3 325x175 200 7.1 15,40
B art. GN dim. mm. h. mm. It. €
14668-06 1/4 264x162 65 1,7 6,40
14668-10 1/4 264x162 100 2,6 7,60
14668-15 1/4 264x162 150 3,8 10,30
14668-20 1/4 264x162 200 4,8 12,20
B art. GN dim. mm. h. mm. It. €
| I | 14669-06 1/6 176x162 65 1,0 5,00
14669-10 1/6 176x162 100 1,6 6,00
14669-15 1/6 176x162 150 2,3 7,90
14669-20 1/6 176x162 200 2,8 9,00
art. GN dim. mm. h. mm. It. €
14670-06 1/9 176x108 65 0,6 3,80
D 14670-10 1/9 176x108 100 0,9 4,60
GN-lids
///‘-\ GN-coperchi
GN-Deckel
"':-:"‘ GN couvercles
GN tapas
: art. GN dim. mm. €
14671-00 2/1 650x530 40,60
14672-00 11 530x325 14,50
14675-00 1/2 325x265 7,60
14677-00 1/3 325x175 5,80
14678-00 1/4 264x162 5,00
14679-00 1/6 176x162 4,00
14680-00 1/9 176x108 3,00
GN-lids, hermetic
GN coperchi ermetici
£ GN-Deckel, hermetisch
f‘-,L GN couvercles hermétiques
GN tapas herméticas
art. GN dim. mm. €
14682-00 11 530x325 13,80
14685-00 1/2 325x265 7,40
14687-00 1/3 325x175 5,90
14688-00 1/4 264x162 4,80
14689-00 1/6 176x162 3,80
14690-00 1/9 176x108 2,70
Drainer plate
Falso fondo forato
Abtropfplatte
Plateau double fond perforé
Fondo perforado
art. GN dim. mm. €
14691-00 2/1 650x530 24,10
14692-00 11 530x325 9,10
14695-00 1/2 325x265 5,20
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POLYPROPYLENE
POLIPROPILENE

GN FOOD PANS [ [ GN | I
CONTENITORI GN @ (@)Y

Transparent and stackable. Dish-washer safe. Do not use abrasive sponges Traslucide e impilabili. Lavabili in lavastoviglie con normali detersivi. Non

and substances. Recommended for use from -40°C to +70°C. Graduation scale utilizzare pagliette e sostanze abrasive. Consegliato I'utilizzo da -40°C a

in liters. Lids tightly fitting. +70°C. Scala di graduazione in litri. Coperchio resistente per una perfetta
chiusura stagna.
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et GN FOOD PANS CONTENITORI GN

GN-containers
GN bacinelle

GN-Behélter
GN bacs
GN cubetas
art. GN dim. mm. h. mm. It. €
14702-06 11 530x325 65 8,5 7,80
14702-10 11 530x325 100 13,0 9,40
14702-15 11 530x325 150 19,5 12,10
14702-20 11 530x325 200 26,0 14,80
art. GN dim. mm. h. mm. It. €
14705-06 1/2 325x265 65 3,9 4,50
14705-10 1/2 325x265 100 5,9 5,70
14705-15 1/2 325x265 150 8,9 6,20
14705-20 1/2 325x265 200 11,8 6,70
- 3 art. GN dim. mm. h. mm. It. €
14707-06 1/3 325x180 65 2,4 4,00
14707-10 1/3 325x180 100 3,6 4,30
14707-15 1/3 325x180 150 5,3 4,80
\ , 14707-20 1/3 325x180 200 7,0 5,90

art. GN dim. mm. h. mm. It. €

14708-06 1/4 265x160 65 1,7 3,20
14708-10 1/4 265x160 100 2,5 3,60
14708-15 1/4 265x160 150 3,7 4,30
14708-20 1/4 265x160 200 55 8,30

14709-10 1/6 176x160 100 1,5 2,80
14709-15 1/6 176x160 150 2,2 3,20
14709-20 1/6 176x160 200 3.4 5,80

art. GN dim. mm. h. mm. It. €
14710-06 1/9 176x110 65 1,3 2,40
14710-10 1/9 176x110 100 0,8 2,50

3 art. GN dim. mm. h. mm. It. €
| I | 14709-06 1/6 176x160 65 1,0 2,70

Drainer plate

Falso fondo forato
Abtropfplatte

Plateau double fond perforé
Fondo perforado

art. GN dim. mm. h. mm. €

14712-00 171 471x266 16 4,30
14715-00 1/2 266x206 16 2,60
14717-00 1/3 266x117 16 2,40
14718-00 1/4 207x103 16 1,90
14719-00 1/6 117x103 16 1,90
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GN-lids
GN-coperchi
GN-Deckel
GN couvercles
GN tapas
art. GN dim. mm. col. €
14722-00 11 530x325 [ ) 4,60
14722-11 11 530x325 [ ) 4,60
14722-22 11 530x325 4,60
14722-33 11 530x325 [ ) 4,60
14722-99 11 530x325 O 4,60
- 5 art. GN dim. mm. col. €

14725-00 12 325x265 [ ) 2,80
14725-11 1/2 325x265 @ 2,80
14725-22 1/2 325x265 2,80

L = 14725-33 12 325x265 [ ) 2,80
14725-99 12 325x265 O 2,80
art. GN dim. mm. col. €

f' \ 14727-00 1/3 325x180 [ ) 2,50
14727-11 1/3 325x180 @ 2,50
14727-22 1/3 325x180 2,50
14727-33 1/3 325x180 [ ) 2,50
14727-99 1/3 325x180 O 2,50
art. GN dim. mm. col. €
14728-00 1/4 265x160 [ ) 2,10
14728-11 1/4 265x160 [ ) 2,10
14728-22 1/4 265x160 2,10
14728-33 1/4 265x160 [ ) 2,10
14728-99 1/4 265x160 O 2,10
art. GN dim. mm. col. €
14729-00 1/6 176x160 [ ) 2,00
14729-11 1/6 176x160 [ ) 2,00
14729-22 1/6 176x160 2,00
14729-33 1/6 176x160 [ ) 2,00
14729-99 1/6 176x160 O 2,00
art. GN dim. mm. col. €
14730-00 1/9 176x110 [ ) 2,00
14730-11 1/9 176x110 [ ) 2,00
14730-22 1/9 176x110 2,00
14730-33 1/9 176x110 [ ) 2,00
14730-99 1/9 176x110 O 2,00
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POLIPROPILENE IML

GN FOOD PANS
CONTENITORI GN

With permanent in molded label. To write on the label there is a specific
marker that can be removed by simply washing in the dishwasher.
Withstand temperatures from -40°C to +80°C. With both metric and
American graduated scale. WARNING: polypropylene containers are not
suitable for use on steam tables.

68

Con etichetta permanente costampata. Per scrivere sull’etichetta & disponibile un
pennarello specifico che viene rimosso con il semplice lavaggio in lavastoviglie.
Termoresistenti da -40°C a +80°C. Scala graduata sia secondo sistema metrico
che americano. AVVERTENZE: i contenitori in polipropilene non sono indicati per
I'uso su tavole a vapore.



GN FOOD PANS CONTENITORI GN
IML POLYPROPYLENE POLIPROPILENE IML

GN-containers

GN bacinelle
GN-Behélter
GN bacs
GN cubetas
art. GN dim. mm. h. mm. It. €
15101-06 11 530x325 65 9,0 12,10
15101-10 11 530x325 100 13,3 13,70
15101-15 11 530x325 150 20,0 15,60
15101-20 11 530x325 200 26,4 18,70
art. GN dim. mm. h. mm. It. €
15105-06 1/2 325x265 65 4,0 7,20
15105-10 1/2 325x265 100 6,1 7,80
15105-15 1/2 325x265 150 9,0 9,60
15105-20 1/2 325x265 200 11,9 11,30
~ 3 art. GN dim. mm. h. mm. It. €
15107-06 1/3 325x175 65 2,5 5,80
15107-10 1/3 325x175 100 3,8 6,60
15107-15 1/3 325x175 150 5,5 8,20
\ J 15107-20 1/3 325x175 200 71 9,80
= art. GN dim. mm. h. mm. It. €
15108-06 1/4 264x162 65 1,7 4,90
15108-10 1/4 264x162 100 2,6 5,50
15108-15 1/4 264x162 150 3,8 7,20
15108-20 1/4 264x162 200 4,8 8,70
3 art. GN dim. mm. h. mm. It. €
| || 15109-06 1/6 176x162 65 1,0 4,30
15109-10 1/6 176x162 100 1,6 4,80
15109-15 1/6 176x162 150 2,3 6,00
15109-20 1/6 176x162 200 2,8 6,40
art. GN dim. mm. h. mm. It. €
15110-06 1/9 176x108 65 0,6 3,60
D 15110-10 1/9 176x108 100 0,9 4,00
Drainer plate
Falso fondo forato
Abtropfplatte
Plateau double fond perforé
Fondo perforado
art. GN dim. mm. €
14912-00 11 530x325 5,00
14915-00 1/2 325x265 3,30
GN hermetic lids with overmolded GASKET
Coperchi GN ermetici con GUARNIZIONE sovrastampata
GN hermetische Deckel mit umspritzter DICHTUNG
,. Couvercles GN hermétiques avec JOINT surmoulé
Tapas GN herméticas con JUNTA sobremoldeada
i art. GN dim. mm. €
14942-99 11 530x325 14,50
14945-99 1/2 325x265 10,90
14947-99 1/3 325x175 7,50
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GN-lids
GN coperchi
GN-Deckel
GN couvercles
GN tapas
art. GN dim. mm. col. €
14922-00 171 530x325 [ ] 5,80
14922-11 11 530x325 [ ] 5,80
14922-22 11 530x325 5,80
14922-33 1/1 530x325 o 5,80
14922-77 171 530x325 [ ] 5,80
14922-99 11 530x325 (@) 5,80
art. GN dim. mm. col. €
14925-00 1/2 325x265 [ J 3,40
14925-11 1/2 325x265 [ ] 3,40
14925-22 1/2 325x265 3,40
14925-33 1/2 325x265 o 3,40
14925-77 1/2 325x265 [ ] 3,40
14925-99 1/2 325x265 (@) 3,40
art. GN dim. mm. col. €
14927-00 1/3 325x175 o 2,90
14927-11 1/3 325x175 o 2,90
14927-22 1/3 325x175 2,90
14927-33 1/3 325x175 [ ] 2,90
14927-77 1/3 325x175 [ ] 2,90
14927-99 1/3 325x175 O 2,90
art. GN dim. mm. col. €
14928-00 1/4 264x162 [ ] 3,40
14928-11 1/4 264x162 o 3,40
14928-22 1/4 264x162 3,40
14928-33 1/4 264x162 [ ] 3,40
f 14928-77 1/4 264x162 o 3,40

\ 14928-99 1/4 264x162 O 3,40
art. GN dim. mm. col. €
14929-00 1/6 176x162 [ ] 2,30
14929-11 1/6 176x162 [ ] 2,30
14929-22 1/6 176x162 2,30
14929-33 1/6 176x162 o 2,30
14929-77 1/6 176x162 [ ] 2,30
14929-99 1/6 176x162 O 2,30
art. GN dim. mm. col. €
14930-00 1/9 176x108 o 2,20
14930-11 1/9 176x108 [ ] 2,20
14930-22 1/9 176x108 2,20
14930-33 1/9 176x108 o 2,20
14930-77 1/9 176x108 o 2,20
14930-99 1/9 176x108 O 2,20
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Clips for lids

Clips per coperchi
Clips fiir Deckel

Clips pour couvercles
Clips para tapas

o)}
=
C
o
o))
o
x~
[}
o
™

15100-01 12 5,90
15100-02 12 [} 5,90
15100-03 12 [ ) 5,90
15100-04 12 o 5,90
15100-07 12 [ 5,90

Kit 2 markers

Set 2 pennarelli
('} Satz 2 Marker

Set 2 marqueurs

Juego 2 marcadores

\ 15100-AA 11,00

»
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MELAMINE GN PANS @ IEE g @ % %

Melamine is suitable for hot and cold food use. Melamine is suitable for food La melamina & adatta per I'uso sia con cibi caldi che freddi. La melamina & adatta
storage at ambient or chilled temperatures for up to 24 hours. Melamine is per la conservazione degli alimenti a temperatura ambiente o refrigerata fino a
not suitable for hot counters, displays, or heated cabinets. Do not expose 24 ore. La melamina non & adatta per piani caldi, espositori o armadi riscaldati.
melamine to direct flame or heat, including heat lamps and plate warmers. Non esporre a calore e fiamme dirette, incluse lampade alogene e scaldapiatti.
Temperature rating is between -20°C and 70°C (-4°F +158°F). Non esporre gli oggetti in melamina a temperature superiori a 70°C (-20°C +70°C).

GN-containers / Bacinelle / Behélter / Bacs / Cubetas

Qo

art. GN dim. mm. h. mm. It. ol. €
44877-11 11 530X325 65 71 O 52,80
44877B11 11 530X325 100 10,6 O 62,30
44878-11 11 530X325 65 71 (] 52,80
44878B11 11 530X325 100 10,6 (] 62,30
art. GN dim. mm. h. mm. It. col. €
44877-24 2/4 160x530 65 3,0 @) 35,60
44877B24 2/4 160x530 100 4,3 O 44,10
44878-24 2/4 160x530 65 3,0 (] 35,60
44878B24 2/4 160x530 100 4,3 (] 44,10
3 y art. GN dim. mm. h. mm. It. col. €
44877-12 1/2 325X265 65 3,4 O 29,90
44877B12 1/2 325X265 100 4,7 O 36,30
44878-12 1/2 325X265 65 3,4 o 29,90
\ J 44878B12 1/2 325X265 100 4,7 (] 36,30




GN FOOD PANS CONTENITORI GN
MELAMINE MELAMINA

art. GN dim. mm. h. mm. It. col. €
44877-13 1/3 325X175 65 2,0 O 25,50
44877B13 1/3 325X175 100 2,7 O 29,60
44878-13 1/3 325X175 65 2,0 [ ) 25,60
44878B13 1/3 325X175 100 2,7 [ ) 29,60
art. GN dim. mm. h. mm. It. col. €
44877-14 1/4 265X160 65 1,4 O 22,90
44877B14 1/4 265X160 100 1,9 O 25,60
44878-14 1/4 265X160 65 1,4 [ ) 22,90
44878B14 1/4 265X160 100 1,9 [ ) 25,60
art. GN dim. mm. h. mm. It. col. €
44877-16 1/6 175X160 65 0,8 O 18,20
44877B16 1/6 175X160 100 1,0 O 19,70
44878-16 1/6 175X160 65 0,8 [ ) 18,20
44878B16 1/6 175X160 100 1,0 [ ) 19,70
GN-lids, POLICARBONATE @
GN-coperchi, POLICARBONATO

GN-Deckel, POLIKARBONAT

GN couvercles, POLICARBONATE

GN tapas, POLICARBONATO

art. GN dim. mm. €

44818-11 11 530X325 16,20

44818-12 1/2 325X265 9,30

44818-13 1/3 325X175 7,30

44818-14 1/4 265X160 6,00

44818-16 1/6 175X160 4,60

_._H_}'-_:.-Iu- - ‘""‘"--..._‘_‘_

“'-\\ I-.“l‘_.‘_______.-—-
..--P:;..':-_".' T
= >

Buffet ladder, chrome plated
Espositore buffet, cromato
Biiffet-Leiter, verchromt
Escalier a buffet, chromé
Escalera para buffet, cromada

art. GN
41403-01 1/3
41403-02 1/2
41403-03 1/2
41403-04 11

dim. mm.
31,5x32x48
31,5x41,5x48
31,5x56x66
52x59x66

119,10
149,60
244,20
244,20
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PORCELLANA

GN FOOD PANS
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GN-containers
GN bacinelle

GN-Behalter

GN bacs

GN cubetas

art. GN dim. mm. h. mm. col. €
44332-03 1M 530x325 20 O 104,90
44332-06 11 530x325 65 O 116,80
44382A06 11 530x325 65 o 135,80
44382B06 11 530x325 65 [ ) 135,80
44382G06 1M 530x325 65 [ ) 135,80
44382006 171 530x325 65 [ ) 135,80
44382Y06 11 530x325 65 135,80
44332B06 11 530x325 65 [ ) 167,10
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GN FOOD PANS CONTENITORI GN
PORCELAIN PORCELLANA

art. GN dim. mm. h. mm. col. €
44333-03 2/3 353x320 20 (@) 60,10
44333-06 2/3 353x320 65 (@) 63,20
44333B06 2/3 353x320 65 o 87,70
44383006 2/3 353x320 65 [ ] 78,00
44383Y06 2/3 353x320 65 78,00
art. GN dim. mm. h. mm. col. €
44334-03 2/4 162x530 20 O 68,60
44334-06 2/4 162x530 65 (@) 74,20
| l 44384A06 2/4 162x530 65 [ ] 89,00
44384006 2/4 162x530 65 o 89,00
44384R06 2/4 162x530 65 o 89,00
44384Y06 2/4 162x530 65 89,00
art. GN dim. mm. h. mm. col. €
44335-03 1/2 325x265 20 @) 37,00
44335-06 1/2 325x265 65 O 43,10
44335B06 1/2 325x265 65 [ J 62,60
44385A06 1/2 325x265 65 [ ] 52,20
44385B06 1/2 325x265 65 o 52,20
44385G06 1/2 325x265 65 o 52,20
44385006 1/2 325x265 65 [ ] 52,20
44385R06 1/2 325x265 65 [ ] 52,20
44385Y06 1/2 325x265 65 52,20
~ 3 art. GN dim. mm. h. mm. col. €
44337-03 1/3 325x175 20 O 26,30
44337-06 1/3 325x175 65 O 30,80
44337B06 1/3 325x175 65 [ ] 44,50
\ J 44387A06 1/3 325x175 65 [ ] 36,40
44387B06 1/3 325x175 65 o 36,40
44387G06 1/3 325x175 65 [ ] 36,40
44387006 1/3 325x175 65 o 36,40
44387R06 1/3 325x175 65 o 36,40
44387Y06 1/3 325x175 65 36,40
art. GN dim. mm. h. mm. col. €
44338-03 1/4 265x160 20 (@) 24,50
44338-06 1/4 265x160 65 O 29,20
art. GN dim. mm. h. mm. col. €
44339-03 1/6 176x160 20 O 18,10
44339-06 1/6 176x160 65 (@) 21,30
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GN FOOD PANS CONTENITORI GN
INDUCTION PORCELAIN PORCELLANA INDUZIONE

GN-containers

GN bacinelle
GN-Behélter
GN bacs

GN cubetas
art. GN dim. mm. h. mm. col. €
44342-06 11 530x325 65 O 253,40
44312A06 11 530x325 65 [ ] 301,40
44312B06 11 530x325 65 [ ] 301,40
44312G06 11 530x325 65 o 301,40
44312006 11 530x325 65 o 301,40
44312R06 11 530x325 65 [ ] 301,40
44312Y06 11 530x325 65 301,40
art. GN dim. mm. h. mm. col. €
D 44343-06 2/3 353x320 65 @) 140,40
D 44313B06 2/3 353x320 65 ([ J 164,10
44313G06 2/3 353x320 65 [ ) 164,10
C) 44313006 2/3 353x320 65 [ ] 164,10
44313R06 2/3 353x320 65 o 164,10
44313Y06 2/3 353x320 65 164,10
art. GN dim. mm. h. mm. col. €
44344-06 2/4 162x530 65 O 162,80
44314A06 2/4 162x530 65 [ ] 189,80
44314B06 2/4 162x530 65 o 189,80
44314G06 2/4 162x530 65 o 189,80
44314006 2/4 162x530 65 o 189,80
44314R06 2/4 162x530 65 [ ] 189,80
44314Y06 2/4 162x530 65 189,80
art. GN dim. mm. h. mm. col. €
44345-06 1/2 325x265 65 @) 132,10
44315A06 1/2 325x265 65 [ ] 148,70
44315B06 1/2 325x265 65 [ ] 148,70
44315G06 1/2 325x265 65 o 148,70
44315006 1/2 325x265 65 o 148,70
44315R06 1/2 325x265 65 [ ] 148,70
44315Y06 1/2 325x265 65 148,70
~ 3 art. GN dim. mm. h. mm. col. €
44347-06 1/3 325x175 65 (@) 64,90
44317A06 1/3 325x175 65 o 76,70
44317B06 1/3 325x175 65 o 76,70
44317G06 1/3 325x175 65 [ ] 76,70
44317006 1/3 325x175 65 o 76,70
44317R06 1/3 325x175 65 o 76,70
44317Y06 1/3 325x175 65 76,70
3 art. GN dim. mm. h. mm. col. €
| :i 44346-06 1/4 265x160 65 O 53,90
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A wide range of professional kitchen utensils in composite material, polyamide Un’ampia gamma di utensili professionali per la cucina in materiale composito,
(nylon 6.6) with fiberglass. Dishwasher safe, can be sterilized, heat resistant poliammide (nylon 6.6) con fibra di vetro. Lavabili in lavastoviglie, sterilizzabili,
up to 220°C. Safe for non-stick cookware. resistenti fino a 220°C. Ideali per I'uso con antiaderenti.
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KITCHEN UTENSILS UTENSILI DA CUCINA

= — . ~
& PA* ' At e PA+
L plus plus S plus
Spoon Spatula Stirring ladle
Cucchiaione Spatola Spatola per stemperare
Loffel Teigschéber Ruhr-u. Temperierloffel
Mouvette Spatule Spatule a délayer
Cuchara Espatula Espatula para diluir
art. I.cm. € art. I.cm. € art. l.cm. €
12903-30 30 6,10 12905-25 25 1,70 12907-07 35 3,90
12903-40 38 6,70 12905-30 30 2,40 12907-08 35 3,70
12903-45 45 8,90 12905-35 35 3,10
12905-40 40 4,60
12905-45 45 4,90
12905-50 50 5,90
= 7
- o
i e
w7
4
4
4 PAYF AT At
plus plus plus
Spatula Spatula Spatula
Spatola Spatola Spatola triangolare
Stielschaber Teigschéaber Dreieck-Stielschaber
Spatule Spatule Spatule trilon
Espatula Espatula Espétula triangular
art. l.cm. € art. l.cm. € art. l.cm. €
12915-25 25 6,60 12916-25 25 7,50 12917-25 25 6,60
12915-26 28 7,50 12916-33 33 7,80
12915-35 35 7,90
12915-45 45 9,40
PA+ PA+ PA+*
plus plus plus
Bevelled spatula Spatula Angular spatula
Spatola smussata Spatola Paletta angolare
Teigschaber Teigschaber Winkelpalette
Spatule plate biseautée Spatule Spatule angulaire
Espétula blanda Espatula Espatula
art. l.cm. € art. l.cm. € art. l.cm. €
12906-35 35 6,60 12908-30 30 3,60 12909-12 12 4,50
12908-35 35 4,80 12909-23 23 4,80
12908-40 40 6,00
AF AF AF
plus plus plus
Spatula, perforated Spatula, perforated Spatula
Paletta forata Paletta forata Paletta
Teigschéber, perforiert Teigschéber, perforiert Teigschaber
Spatule ajourée Spatule ajourée Spatule
Espatula perforada Espatula perforada Espatula
art. I.cm. € art. l.cm. € art. l.cm. €
12921-01 30 3,00 12921-05 30 3,30 12921-10 32 4,50
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PA* PA* PAZ*
plus plus plus
Fish & chips spatula Skimmer
Paletta fritti Mestolo Schiumarola
Fischheber Schopfloffel Schaumléffel
Pelle a friture Louche Ecumoire
Espatula fritura Cacillo Espumadera
art. l.cm. € art. @cm. |.cm. € art. @cm. |.cm. €
12921-15 35 8,30 12920-01 9 31 5,10 12920-05 11 35 4,80
A A A
plus plus plus
Spatula Fish & chips spatula Spoon
Paletta Paletta fritti Cucchiaione
Teigschaber Fischheber Giessloffel
Spatule Pelle a friture Cuillere
Espatula Espatula fritura Cucharén
art. cm.  l.cm. € art. cm.  l.cm. € art. l.cm. €
12920-10 9x10 35 4,80 12920-11 9x10 35 5,20 12920-15 35 4,60
PA* PA* PA*
plus plus plus
Perforated spoon Salad tongs Bread and pastry tongs
Cucchiaione forato Molla insalata Molla per pane e pasticceria
Giessloffel, perforiert Salatzange Brot-/Gebackzange
Cuillere perforée Pince a salade Pince a pain et péatisserie
Cucharon perforado Pinza ensalada Pinza para pan y pasteleria
art. l.cm. € art. l.cm. € art. l.cm. €
12920-16 35 4,60 12930-51 25 3,60 12930-62 18 3,20
12930-52 32 5,10 12930-63 23 4,40
PAF PAF PAF
plus plus plus

Serving tongs
Molla tutto servire
Servierzange
Pince a servir

Spaghetti tongs
Molla spaghetti
Spaghettizange
Pince a spaghetti

Toast and pastry tongs
Molla per toast e dolci
Toast-/Gebéckzange
Pince a toast et tarte

Pinza servir . . Pinza espagueti . Pinza para tostaf:las y dukl‘ces
art. l.cm. € art. l.cm. € art. l.cm. €
12930-68 20 3,50 12930-74 24 4,80 12930-77 21 3,60
12930-69 25 5,60 12930-78 25 6,40

[0}
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P

\

PA+ PA+ PA+
plus plus plus
Meat ball plier Quenelle plier Perforated ladle
Forbice per polpette Forbice per chenelle Mestolo forato
Fleischkugelzange Quenellezange Schopfloffel, gelocht
Pince a boulettes Pince a quenelles Louche perforée
Pinza albéndigas Pinza quenelles Cacillo perforado
art. l.cm. € art. l.cm. € art. @cm. l.cm. €
12931-51 17 3,70 12931-53 19 5,30 12967-06 6,5 30 4,60
12967-10 10,0 37,5 9,00
AT AT / AT
plus plus plus
Ladle Pizza ladle, flat bottom Ladle, short handle
Mestolo Mestolo pizza, fondo piatto Mestolo, manico corto
Schopfloffel Schopfloffel Schopfloffel mit kurzen Stiel
Louche Louche Louche, manche court
Cacillo Cacillo Cacillo, mango corto
art. @cm. lcm. € art. @cm. lcm. € art. @cm. lcm. €
12970-06* 6,5 30,0 4,40 12968-10 10 27 9,00 12969-10 10 27 7,90
12970-08 80 335 6,00
12970-10 10,0 37,5 9,00
12970-12 12,0 40,0 11,20
*With spout. — Con becco.
/ N - / )
plus plus plus
Spoon

Ladle, short handle

Spoon, short handle

Mestolo, manico corto Cucchiaione Cucchiaione, manico corto
Schopfloffel mit kurzen Stiel Loffel Loffel mit kurzen Stiel

Louche, manche court Cuillere Cuillere, manche court
Cacillo, mango corto Cuchara Cuchara, mango corto

art. @cm. lcm. € art. l.cm. € art. l.cm. €
12969-06 6,5 24 3,70 12986-38 37,5 7,50 12986-01 23 5,30

N
\
A\

PA+* PA+* PA+*
plus plus plus
Skimmer Spatula Perforated spatula
Schiumarola Paletta liscia Paletta forata
Schaumloffel Backschaufel Backschaufel, perforiert
Ecumoire Spatule Spatule perforée
Espumadera Espatula lisa Espétula perforada
art. @cm. lcm. € art. cm.  l.cm. € art. cm.  l.cm. €
12971-10 10 31 4,10 12972-10 10 36,5 6,30 12973-10 10 36,5 6,20
12971-12 12 37 8,30 12972-12 12 38,0 10,20 12973-12 12 38 9,90
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PA+*

plus

Conical colander
Colatutto tronco conico
Gemiiseseiher
Passoire a légumes
Colador cénico

art. @cm. h It. €

KITCHEN UTENSILS UTENSILI DA CUCINA

12950-32 32 16 8 47,00
12950-40 40 20 12 63,90
AT AT AT
plus plus plus
Strainer Soup strainer Wire whip, 8 silicone wires
Colatutto Colino a rete Frusta, 8 fili silicone
Sieb Suppensieb Rihrbesen, 8 Drahte aus Silikon
Passoire Passe-bouillon Fouet, 8 fils en silicone
Colador multiusg . . Colador a red . . . Batidor, 8 varilla; de siligpnea
art. cm. l.cm. € art. @cm. lLcm. € art. l.cm. €
12932-22 22x18,5 44 17,40 12941-07 7 12 4,80 12926-35 35 27,70
12932-26  26x21 47 20,00 12941-10 10 12 5,80
12941-12 12 17 6,20
12941-14 14 17 8,50
12941-16 16 17 9,30
12941-18 18 17 10,10
12941-23 23 27 19,80
12941-26 26 27 21,70

+
plus

IS

plus

+
plus

Wire whip, 8 wires

Egg whisk, 11 wires
Frusta media, 11 fili
Schneebesen, 11 Dréhte
Fouet, 11 fils

Batidor, 11 varillas

Balloon whisk
Frusta balloon
Schneebesen
Fouet a blancs
Batidor tipo globo

Frusta, 8 fili

Rihrbesen, 8 Dréhte

Fouet, 8 fils

Batidor, 8 varillas

art. l. cm €
12928-25 25 14,80
12928-30 30 15,00
12928-35 35 18,30
12928-40 40 19,00
12928-45 45 19,80
12928-50 50 21,60
12928-55 55 24,00
12928-60 60 26,90
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art. l.cm. €

12929-25 25 13,00
12929-30 30 15,00
12929-35 35 16,60
12929-40 40 17,40
12929-45 45 17,70

Water-tight, dishwasher safe. — Perfetta tenuta
stagna, lavabile in lavastoviglie.

art. l.cm. €

12927-35 35 16,30
12927-45 45 19,40

Water-tight, dishwasher safe. — Perfetta tenuta
stagna, lavabile in lavastoviglie.



SERIES 48280 - 48278

KITCHEN UTENSILS
UTENSILI DA CUCINA

A wide range of professional kitchen utensils. These are essential tools to
make original decorations as well as to ease the preparation of your recipes.
All items are made of 18/10 stainless steel while their ergonomic handles are
available both in stainless steel and Polypropylene. They are all hangable and
can be cleaned in dishwasher. They boast a modern, functional design and
are very easy to use.

Un’ampia gamma di utensili professionali per la cucina, indispensabili per creare
decorazioni originali e fantasiose, ma utili anche per svolgere le piu semplici
operazioni in modo preciso e veloce. Tutti i pezzi sono realizzati in acciaio inox
18/10, mentre la manicatura ergonomica € prevista nella versione acciaio inox
o polipropilene. Tutti gli articoli sono dotati di un foro sul manico per essere
appesi. Lavabili in lavastoviglie. Il design € moderno e funzionale per il massimo
comfort d’utilizzo.
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Pizza chef knife Pizza wheel s
Coltello pizzaiolo Rotella tagliapizza
Messer fiir Pizzakoch Pizzaschneider
Couteau a chef de pizza Roulette a pizza
Cuchillo para chef de pizza Ruedecilla cortapizzas
art. l.cm. € art. @cm. lLcm. €
48280-45 235 7,20 18324-10 10 24 10,80
Shiae,

Pastry wheel

Rotella tagliapasta
Teigrddchen
Roulette a pate
Ruedecilla para pasta

Double pastry wheel
Rotella tagliapasta doppia
Doppel-Teigréadchen
Roulette a pate double
Ruedecilla para pasta doble

art. @cm. lLcm. €
48280-32 4 18 5,40

art. @cm. lLcm. €
48280-39 4 18 10,80

Vegetable knife
Coltello verdure
Gemiisemesser
Couteau a légumes
Cuchillo para verduras

One-hand mincing knife
Falcetta prezzemolo
Einhandwiegemesser
Hachinette persil
Cuchillo para perejil

art. l.cm. €
48280-48 19 8,20

|
Tl ——

Parmesan cheese knife
Coltello grana
Parmesanmesser
Couteau a Parmesan
Cuchillo queso parmenso

art. @cm. lcm. €
48280-20 11 17 6,20

Oyster knife
Coltello apriostriche
Austernmesser
Couteau a huitres
Cuchillo ostras

art. l.cm. €
48280-04 20 9,00

art. l.cm. €
48280-05 20,5 9,00

Chestnut knife
Coltello castagne
Kastanienmesser
Couteau a chataignes
Cuchillo castafias

Fish scaler
Squamapesce
Fischentschupper
Ecailleur

Raspador de escamas

art. l.cm. €
48280-21 16 2,20
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art. l.cm. €
48280-38 23,5 10,80
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-

Double fish scaler Cheese slicer

Squamapesce doppio Affetta formaggio

Fischentschupper Kasehobel

Ecailleur double Coupe-fromage

Raspador de escamas doble Cortador de queso

art. cm. € art. cm. €

48280-37 22,5x3,5 10,60 48280-41 25x7,6 9,00

Cheese cleaver Cheese knife

Mannaietta per formaggio Coltello formaggio

Késemesser Késemesser

Couperet a fromage Couteau a fromage

Hachita para queso Cuchillo para queso

art. cm. € art. l.cm. €

48280-49 21x4 11,10 48280-59 27 12,30

Parmesan cheese knife Butter spreader

Coltello parmigiano Spalmaburro

Parmesankdasemesser Butterstreicher

Couteau a Parmesan Tartineur

Cuchillo para queso parmesano Cuchillo mantequilla

art. l.cm. € art. l.cm. €

48280-46 24 10,10 48280-75 21,5 5,20

Clit— —

Vegetable sharpener Silicone basting brush -

Temperino per verdure Pennello in silicone

Spiralschneider Backpinsel, Silikon

Taille crayon légumes Pinceau, silicone

Afilador para vegetales Pincel pasteleria, silicona

art. @ cm. € art. cm. €

48280-12 45 5,10 48280-09 25,5x4 6,60

48280-13 7,0 6,50
> 2=

! = :-

.
===
:n';'__ﬂ‘

Basting brush Cheese grater :;frm

Grattugia formaggio
Kaseraffel

Répe a fromage
Rallador de queso

Pennello

Backpinsel

Pinceau

Pincel pasteleria

art. cm. €
48280-94 22,5x3,5 5,10

art. I.cm. €
48280-06 24 7,90
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Ol

Bottle opener
Levacapsule
Flaschendffner
Décapsuleur

2

<

Can opener
Apriscatole
Fligeldosenoffner
Ouvre-boites

Abrebotellas Abrelatas
art. l.cm. € art. cm. €
48280-02 19 8,00 48280-03 22x4,6 16,70

£ =

Melon baller
Scavino
Kugelausstecher
Moule a pomme

Double melon baller
Scavino doppio
Kugelausstecher, doppel
Moule a pomme, double

Vaciador Vaciador doble

art. @cm. lcm. € art. @cm. lcm. €
48280-24 1,0 19,0 6,10 48286-67 2,2-30 17 7,90
48280-30 1,5 19,0 6,50

48280-31 2,0 19,0 7,10

48280-35 2,3 19,5 7,80

48280-36 3,0 19,5 8,30

Oval melon baller
Scavino ovale
Kugelausstecher, oval
Moule a pomme, ovale

Zucchini corer, dented
Svuota zucchine
Zucchini-Entkerner
Vide-courgettes

Vciador oval Vaciador de zucchini
art. @cm. lcm. € art. l.cm. €
48280-26 1,9 19,5 7,20 48280-54 245 5,60

O

Pineapple coring tool
Svuota ananas

Asparagus peeler
Pela asparagi
Spargelschéler
Eplucheur a asperges
Pelador de espérragos

Ananasausstecher
Vide-ananas

Descorazonador de pifia

art. l.cm. €
48280-10 25 7,50
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art. l.cm. €
48280-85 23,5 11,00
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54

- -

Tomato peeler

Pela pomodori
Tomatenschéler
Eplucheur a tomates
Pelador de tomates

G

Y-shaped swivel peeler

Sbucciatore a lama mobile
Pendelschéler
Eplucheur a lame pivotante
Pelador oscilante

art. l.cm. €
48280-08 18 8,60

art.
48280-53
48280-52

l.cm.
18,5
21,0

€

8,30
5,80

-_—
—_—
-

[ — L

Melon peeler

Sbuccia melone

Melonenschaler

Eplucheur & melon e,
Pelador de melon

| ‘—’;/’ Pelapatate
Eplucheur

Pelador de patatas

Potato peeler

Kartoffelschaler

art. @cm. l.cm. €

48280-60 8,0 20 17,40
48280-61 9,0 21 18,80
48280-62 10,5 22 20,90
48280-63 12,0 23 21,50

B
L1
;

art.
48280-34

e _ _\_'___________‘___'___,_...--""J

l.cm.

19,5

4,10

Orange peeler
Pelarance
Orangenschaler
Eplucheur a orange
Pelador de naranjas

Grapefruit knife

Coltello per pompelmo

Grapefruitmesser
Couteau a pamplemousse

Cuchillo para pomelo

art. l.cm. €
48280-96 20 8,70

|

art.
48280-47

G

l.cm.

21,5

€

6,70

Citrus bar knife

Fruit scoop

g

o

Coltello bar Cucchiaio scavino frutta

Bar Messer Fruchtloffel

Couteau bar Cuillere a évider pour fruits
Cuchillo bar Cuchara ahueca frutas

art. l.cm. € art. l.cm. €
48280-97 23 8,20 48280-15 20 6,10

Butter curler
Arricciaburro
Butterroller

Coquilleur a beurre
Rizador de mantequilla

Fruit decorator knife
Coltello decora frutta
Fruchtdekoriermesser
Couteau denteleur

Cuchillo para decorar fruta

art. I.cm. €
48280-11 22,5 7,10

art.
48280-91

I.cm.

23

€

6,80
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Citrus stripper

Citrus zester stripper
Rigalimoni decoratore
Zester Ziseliermesser
Zesteur canneleur
Acanalador rallador citricos

Decoratore

Ziseliermesser

Canneleur

Rallador de citricos

art. l.cm. €
48280-95 16,5 5,80

art. l.cm. €
48280-92 17 7,80

Citrus zester Apple corer
Rigalimoni Levatorsoli
Zester Entkerner
Zesteur Vide-pomme
Acanalador de citricos Descorazonador
art. l.cm. € art. @cm. lcm. €
48280-90 17 6,30 48280-25 1,2 21 6,50
NI
| |
— A
FABERND. gl H
— HHH
Wavy vegetable cutter Coil whisk 1]

Tagliaverdure ondulato
Wellenschneider
Coupe-légumes ondulé
Cortador de verduras ondulado

Frusta a spirale
Spiral Schneebesen
Fouet a spirale
Batidor espiral

art. I.cm. € art. @cm. lcm. €
48280-23 115 5,90 48278-24 5 26,5 14,90
= { g — . -
Pizza wheel J Pastry wheel
Rotella tagliapizza ,f \ Rotella tagliapasta
Pizzaschneider Teigrddchen

Roulette a pizza
Ruedecilla pizza

Roulette a pate
Ruedecilla para pasta

art. @cm. lcm. €
48278-33 7 21 14,00

———————— ﬂ - i-b ."l..
Double pastry wheel Fish scaler

Rotella tagliapasta doppia Squamapesce

Doppel-Teigradchen Fischentschupper

Roulette a pate double Ecailleur

Ruedecilla para pasta doble

art. @cm. lcm. €
48278-32 4 18 11,80

Quita escamas

art. @cm. lcm. €
48278-39 4 18 16,10
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Paring knife Conical colander

Spelucchino Colino conico

Spickmesser Spitzsieb

Couteau d’office Passoire chinois

Cuchillo mondador Colador cénico

art. l.cm. € art. @cm. l.cm. €
48278-55 22,5 12,90 48278-13 16 35 33,60

Strainer Vegetable knife

Colino Coltello verdure

Sieb Gemiisemesser

Passoire Couteau a légumes

Colador Cuchillo para verduras

art. @cm. l.cm. € art. l.cm. €
48278-12 8 27 17,90 48278-48 19 13,30

A

Soft cheese slicer Cheese cleaver

Affetta formaggio tenero Mannaietta per formaggio
Weichké&sehobel Késemesser

Coupe-fromage a pate molle Couperet a fromage
Cortador de queso blando Hachita para queso

art. cm. € art. cm. €
48278-42 20x7,5 14,10 48278-49 21x4 17,60

Parmesan cheese knife e Cheese slicer -
Coltello parmigiano Affetta formaggio ,“g&'
Parmesankédsemesser K&sehobel

Coutau a Parmesan Coupe-fromage

Cuchillo queso parmenso Cortador de queso

art. I.cm. € art. l.cm. €

48278-46 235 16,50 48278-41 25 14,90
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Potato masher
Pressapatate
Kartoffelstampfer
Presse-purée
Prensador de patatas

r

A

|
|

Potato masher
Pressapatate
Kartoffelstampfer
Presse-purée
Prensador de patatas

fa)
ﬁ/;ﬁ |
Wudlgdeoid

art. cm.  l.cm.
48278-87 8x7 27

18,00

art. cm. €
48278-31 27x8 21,50

Butter spreader Grater \ - )
Spalmaburro Grattugia T
Butterstreicher Raffel

Tartineur Rape

Cuchillo mantequilla Rallador

art. l.cm. art. cm. €

48278-75 21

11,80

48278-20 25,5x5,5 13,30

Grater — Oyster knife

Grattugia Coltello apriostriche

Raffel Austernmesser

Réape Couteau a huitres

Rallador Cuchillo para ostras

art. cm. € art. l.cm. €
48278-21 25,5x5,5 13,40 48278-45 20 14,10

Straight icing spatula Basting brush

Spatola per glassa Pennello

Glasurpalette Backpinsel

Spatule glagage plate Pinceau cuisine

Espétula pastelera Pincel pasteleria

art. l.cm. € art. l.cm. €
48278-77 27,5 15,60 48278-94 22 11,30

R ——
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Garlic press Jar opener Sz =
Spremiaglio Apribarattoli

Knoblauchpresse Einmachglaséffner

Presse-ail Quvre-bocal

Prensador de ajo Abridor de tarros

art. cm. € art. cm. €

48278-37 19x5 37,20 48278-01 25,5x8,5 26,70

20
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KITCHEN UTENSILS UTENSILI DA CUCINA
SERIES 48280 - 48278

:H'
) —

Bottle opener Can opener
Levacapsule Apriscatole
Flaschenoffner Fligeldosendffner
Ouvre-bouteille Ouvre-boite
Abrebotellas Abrelatas
art. cm. € art. cm. €
48278-02 19x3,7 12,30 48278-03 22x4,6 31,20
= e A— &=
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Zucchini corer
Svuota zucchine
Zucchini-Entkerner
Vide-courgettes
Vaciador de zucchini

Potato peeler

art. l.cm. €
48278-54 25 11,40

Pelapatate

Kartoffelschaler

Eplucheur

Pelador de patatas

art. l.cm. €
48278-34 19,5 9,20

| ___

Swivel peeler
Sbucciatore a lama mobile
Pendelschaler
Eplucheur & lame pivotante

Melon baller
Scavino
Kugelausstecher
Moule a pomme

Pelador oscilante Vaciador

art. l.cm. € art. @cm. lcm. €

48278-52 21 11,80 48278-35 3 18 13,00

~3 ] = %
| e

Y-shaped swivel peeler
Sbucciatore a Y
Y-Pendelschaler

Orange peeler
Pelarance
Orangenschéler

Eplucheur Eplucheur a orange
Pelador Y Pelador de naranja
art. l.cm. € art. l.cm. €
48278-53 18,5 13,00 48278-96 20 13,70
- - "_* P e————
e——— ] ———— s
Apple corer Grapefruit knife
Levatorsoli Coltello per pompelmo
Apfelentkerner Grapefruitmesser

Vide-pomme
Descorazonador de manzana

Couteau a pamplemousse
Cuchillo para pomelo

art. @cm. lcm. €
48278-25 16 215 13,10

art. l.cm. €
48278-47 21,5 12,10

Potato fork 3 prongs
Forchettina patate 3 punte
Pellkartoffelgabel 3 Zinken
Fourchette a pommes de terre
Tenedor tridente para patatas

Ice cream scoop
Porzionatore gelato
Eisportionierer

Cuillere a glace
Porcionador para helado

art. I.cm. €
48278-17 16,5 9,80

art. @cm. lcm. €
48278-95 4 21 15,90
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Coffee measuring spoon
Dosacaffe
Kaffeedosierltffel

Cuillere doaseuse a café
Cuchara dosificador de café

Egg separator / ‘-h_
Separauova

Eiertrenner

Séparateur d’oeuf

Separador de huevos

art. @cm. lLcm. €
48278-16 3,5 20 14,90

art. @cm. lLcm. €
48278-36 55 20,5 16,30

Fruit decorator knife
Coltello decora frutta
Fruchtdekoriermesser
Couteau denteleur
Cuchillo para decorar frutas

Cocktail spoon
Cucchiaio cocktail
Cocktailloffel
Cuiller a cocktail
Cuchara coctel

art. I.cm. €
48278-91 22,5 12,10

art. @cm. lcm. €
48278-15 6 28 13,60

e mad (%

Citrus zester stripper
Rigalimoni decoratore
Zester Ziseliermesser
Zesteur canneleur
Acanalador rallador citricos

Butter curler
Arricciaburro
Butterroller

Coquilleur a beurre
Rizador de mantequilla

art. l.cm. €
48278-92 16,5 12,90

art. l.cm. €
48278-11 21,5 13,10

Odor eliminator soap bar Sauce ladle

Saponetta togli odori Mestolino salsa

Geruch Entferner Seife Saucenld&ffel

Savonette enléve odeurs Louche a sauce

Jabén quita odores Cacillo salsas

art. cm. € art. @cm. lcm. €
48278-99 7,5x5,5 15,20 48278-68 7 29 20,80

=

Soup ladle ‘- ,‘

Mestolo

— —
| :
= i

Salad serving fork
Forchetta servire insalata

Schopfloffel Salatserviergabel

Louche a soupe Fourchette a servir salade

Cazo sopa Tenedor servir ensalada

art. @cm. lcm. € art. @cm. lLcm. €
48278-69 9 32 21,50 48278-64 5 25,5 17,50
48278-66 6 29 18,80

Salad spoon
Cucchiaio per insalata
Salatloffel

Cuillere a salade
Cucharén ensalada

Perforated spoon
Cucchiaio forato
Giessloffel, perforiet
Cuillere percée
Cuchara perforada

art. @cm. lcm. €
48278-62 5 25 17,50
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Slotted turner Skimmer
Paletta forata Schiumarola
Kiichenwender, perforiert Schaumloffel
Pelle ajourée Ecumoire
Espétula perforada Espumadera
art. cm. € art. @cm. lcm. €
48278-71 34,5x8,5 17,30 48278-73 11 37 21,90

- ="= —ii
Spatula Cake server
Spatola Pala torta
Spachtel Tortenheber
Spatule Pelle a tarte
Espatula Pala tarta
art. cm. € art. cm. €
48278-76 28,5x5,6 13,30 48278-93 26x5,8 14,90

e ——————— e — —
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Spaghetti server Meat fork ' -
Servispaghetti Forchettone
Spaghettiloffel Fleischgabel
Cuillere a spaghetti Fourchette a viande
Servidor para espagueti Tenedor trinchar
art. @cm. lcm. € art. l.cm. €
48278-74 7 30,5 20,20 48278-65 32,5 16,00

f—— — e, L] =
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Rice spoon S ’_,2; Spatula
Cucchiaio risotto "_"_".f Spatola lasagne MWMH
Reisloffel Lasagne Spatel

Cuillere de service a riz
Cuchara arroz

Palette
Espatula lasafia

art. l.cm. €
48278-63 27 16,70

art. cm. €
48278-27 29x4,5 16,20

P ———
e

Skimmer Soup ladle

Schiumarola Mestolo

Schaumloffel Schopfloffel

Ecumoire Louche a soupe

Espumadera Cazo sopa

art. @cm. lcm. € art. @cm. lcm. €

48278-88 11 36,5 14,50 48278-84 9,5 32,5 14,40
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Rice spoon Perforated spoon
Cucchiaio riso Cucchiaio forato
Reisloffel Gielloffel, perforiert
Cuillere de service a riz Cuillere percée
Cuchara arroz Cuchara perforada
art. cm. € art. cm. €

48278-82 33x6,5 13,30

e
T

=

Spaghetti server
Servispaghetti
Spaghettilloffel

Cuillere a spaghetti
Servidor para espagueti

48278-81 33x6,5 13,30

e

=

Meat fork
Forchettone
Fleischgabel
Fourchette a viande
Tenedor trinchar

art. cm. €
48278-89 32x6,5 13,40

AT RO
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Silicone basting spoon
Cucchiaione in silicone
GieRloffel aus Silikon

Cuillere de service en silicone
Cuchara para servir de silicona

art. l.cm. €
48278-83 32,5 13,50

Perforated spatule
Paletta forata
Kichenwender, perforiert
Pelle ajourée

Pala perforada

art. cm. lL.cm. €
48278-14 55x8 26,5 17,10

art. cm. €
48278-85 33x8,5 13,40

h i _d—”—m‘_' | —_"_-‘—":"..u"\‘:n:_"_‘ —_—
Silicone dough scraper Whisk ~ -~
Spatola in silicone Frusta
Teigschaber aus Silikon Schneebesen
Pelle en silicone Fouet
Paleta de silicona Batidor
art. cm. l.cm. € art. l.cm. €
48278-28 5x9 28,5 14,80 48278-18 24,5 9,40
48278-19 29,5 10,80
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Stainless steel turners with polypropylene handle.

y

Spatole in acciao inox con manico in polipropilene.

N

¥

Pizza server

Spatola per pasticcio e pizza
Pizzawender

Pelle a pizza

Espétula pizza

Hamburger turner
Spatola hamburger
Hamburgerspachtel
Pelle a hamburger
Espatula hamburguesa

Lasagne spatula
Spatola lasagne
Lasagneheber
Pelle a lasagne
Espatula lasafia

art.
18511-15

cm.
15,5x8,7

9,60

art. cm.
18512-15 19x13,8

€
13,60

art. cm.
18515-16 16,8x7,2
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Triangular spatula
Spatola triangolare
Dreieckiger Spachtel
Spatule triangulaire
Espétula triangular

Hamburger turner

Spatola hamburger
Pfannenwender

Grand palette a hamburger
Espétula hamburguesa

Perforated hamburger turner
Spatola hamburger, forata
Pfannenwender, gelocht

Grand palette perforée

Espétula hamburguesa, perforada

art. cm. €

18520-04 12x4 5,20
18520-06 12x6 5,70
18520-08 12x8 6,40
18520-10 12x10 7,70
18520-12 12x12 8,20

art. cm. €
18516-24 24x7,2 7,90

art. cm. €
18517-24 24x7,2 8,10
5

Perforated turner
Paletta forata
Kuchenpalette, geschlitzt
Palette perforée
espétula perforada

Slotted spatula

Spatola forata
Pfannenwender, geschlitzt
Palette ajourée

espétula perforada

Slotted spatula

Spatola forata
Pfannenwender, geschlitzt
Palette ajourée

espatula perforada

art. cm. €
18510-07 13,5x7 7,00

art. cm. €
18509-01 16x7,5 5,80

art. cm. €
18509-02 15,6x5 5,30

Slotted spatula, flexible

Paletta forata, flessibile
Pfannenwender, geschlitzt, flexibel
Palette ajourée flexible

espétula perforada flexible

Bent icing spatula

Spatola cuoco con scalino
Confiseriepalette

Palette coudée

Espatula pastelera acodada

Straight icing spatula
Spatola cuoco

Back- und Glasurpalette
Spatule glacage plate
Espétula pastelera lisa

art. cm. €
18509-03 15,6x8,7 6,40

art. cm. €

18518-22 22x3,4 7,00
18518-26 25x3,7 7,30
18518-30 30x4,3 8,50

Y

art. cm. €

18519-15 15,5x3 4,30
18519-22 22x3,4 4,80
18519-26 26x3,7 5,30
18519-30 31x4,3 6,30
18519-35 36x5 6,90

Pie server

Paletta dolci
Gebéckpalette
Palette a gateau
Espatula pasteles

Pie server serrated edge

Pala torta seghettata
Kuchenschaufel gezackte Kante
Pelle a gateau c6té dentelé
Pala pasteles filo dentado

Pie server serrated edge

Pala torta seghettata
Kuchenschaufel gezackte Kante
Pelle a gateau c6té dentelé
Pala pasteles filo dentado

art. cm. €
18513-14 14,5x6,5 5,20
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art. cm. €
18514-17 16,3x5,8 6,00

Bent. — Con scalino.

art. cm. €
18514-18 17,3x5,8 6,30



The PADERNO ladle.

Handle-cup connection (one piece ladle). Thicker handle with rounded border.

Diameter and capacity stamped on the handle.

Il mestolo PADERNO.

Accoppiamento manico-coppa (mestolo unipezzo). Manico con spessore
maggiorato con bordi arrotondati. Indicazione sul manico del diametro e
della capacita.

97



PADERNO

WORLD CUISINE

2

KITCHEN UTENSILS UTENSILI DA CUCINA

& g

///
w - m @
- < ©
One piece ladle Ladle, tube handle One piece perforated ladle
Mestolo unipezzo Mestolo con manico a tubo Mestolo forato unipezzo
Schopfloffel, fugenlos Schopfloffel mit Rohrstiel Gelochter Schopfloffel, fugenlos
Louche monobloc Louche avec manche tubulaire Louche monobloc perforée
Cacillo monobloc Cacillo con mango tubolar Cacillo monobloc perforado
art. @cm. Lcm. It € art. @cm. Lcm. It € art. @cm. lLcm. It €
11970-06 6,5 30 0,07 8,50 11968-18 18 75 1,5 39,60 11967-06 6,5 30 0,07 12,40
11970-08 8,0 32 0,12 9,40 11968-20 20 75 2,0 46,70 11967-08 8 32 0,12 13,90
11970-09 9,0 33 0,20 9,50 11968-24 24 75 4,0 60,40 11967-09 9 33 0,20 14,90
11970-10 10,0 37 0,25 12,10 11967-10 10 37 0,25 17,10
11970-11 11,0 38 0,33 14,60 11967-12 12 40 0,50 19,30
11970-12 12,0 40 0,50 16,50 11967-14 14 44 0,75 32,20
11970-14 14,0 44 0,75 27,30 11967-16 16 47 1,00 34,80
11970-16 16,0 47 1,00 31,40

/
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Perforated ladle, tube handle One piece side basting spoon One piece basting spoon
Mestolo forato con manico a tubo Mestolo becco a versare unipezzo Cucchiaione unipezzo
Schopfloffel, gelocht mit Rohrstiel Saucenkelle quer, fugenlos Giessloffel, fugenlos
Louche perforée, manche tubulaire Cuillére a arroser monobloc Cuillére monobloc
Cacillo perforado mango tubolar Cacillo monobloc para versar Cucharén monobloc
art. @cm. lLcm. It € art. @cm. lLcm. It € art. l.cm. €
11967-18 18 75 1,5 48,00 11969-06 6,5 30 0,07 11,00 11982-38 38 11,40
11967-20 20 75 2,0 50,50 11969-37* 6,5 30 0,07 11,00
11967-24 24 75 4,0 64,50

—-4
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*Left handed. — Per mancini.

0z
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One piece perforated spoon

Cucchiaione forato unipezzo

Giessloffel perforiert, fugenlos

Cuillere perforée monobloc

Cucharén perforado monobloc

One piece spoon, crosswise

Cucchiaione obliquo unipezzo
Giessloffel quer, fugenlos
Cuillére oblique monobloc

Cucharén obliquo monobloc

One piece meat fork, 3 prongs
Forchettone 3 denti unipezzo
Fleischgabel 3 Zacken, fugenlos
Fourchette 3 dents, monobloc
Tenedor 3 dientes, monobloc

art.
11984-38

98

l.cm.

38

€

11,70

art.
11983-38
11983-37*

*Left handed. — Per mancini.

l.cm.

38
38

€

11,40
11,40

art.
11974-50
11974-70

l.cm.
50
70

€

22,40
25,20
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One piece meat fork, 2 prongs One piece spatula One piece perforated spatula
Forchettone 2 denti unipezzo Paletta liscia unipezzo Paletta forata unipezzo
Fleischgabel 2 Zacken, fugenlos Backschaufel, fugenlos Backschaufel perforiert, fugenlos
Fourchette 2 dents, monobloc Spatule monobloc Spatule perforée monobloc
Tenedor 2 dientes, monobloc Espatula lisa monobloc Espatula perforada monobloc
art. l.cm. € art. cm.  lL.cm. € art. cm.  lL.cm. €
11975-50 50 21,30 11972-10 10 36 10,10 11973-10 10 36 11,20
11975-99 100 27,80 11972-12 12 39 11,70 11973-12 12 39 12,20
’ (4
/’J ]
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Perforated slice One piece fish spatula One piece skimmer
Pala a ridurre Paletta pesce unipezzo, forata Schiumarola unipezzo
Reduzierspatel Fischwender, fugenlos Schaumléffel, fugenlos
Spatule a reduire Pelle a poisson monobloc Ecumoire monobloc
Espatula para reducir Pala pescado, monobloc Espumadera monobloc
art. cm. lL.cm. € art. cm. lL.cm. € art. @cm. l.cm. €
11976-50 12x15 50 25,30 11985-34 15x20 42 13,40 11971-08 8 29,0 8,60
11976-99 12x15 100 35,40 11971-10 10 32,0 9,40
11971-12 12 35,0 11,40
11971-14 14 38,0 21,00
11971-16 16 41,0 24,00
11971-18 18 42,5 28,70
11971-20 20 445 30,90
7
7 el
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One piece skimmer, tube handle One piece ladle Side basting spoon
Schiumarola unipezzo, manico a tubo Mestolo unipezzo Mestolo con becco a versare
Schaumléffel, fugenlos, mit Rohrstiel Schopfléffel, fugenlos Saucenkelle mit seitlichem Ausguf
Ecumoire monobloc, manche tubulaire Louche monobloc Cuillere a arroser
Espumadera monobloc, mango tubolar Cacillo monobloc Cacillo para versar
art. @cm. l.cm. € art. @cm. l.cm. It. € art. @cm. l.cm. It. €
11971-25 25 75 51,30 11970-01 8 23 0,12 10,50 11969-02 6,5 23 0,07 10,50

0z

Short handle. — Manico corto.

Short handle. — Manico corto.

One piece spoon
Cucchiaione unipezzo
Giessloffel, fugenlos
Cuillere monobloc
Cuchara monobloc

One piece meat fork
Forchettone unipezzo
Fleischgabel, fugenlos
Fourchette monobloc
Tenedor monobloc

One piece perforated spatula
Paletta forata unipezzo
Backschaufel perforiert, fugenlos
Spatule perforée monobloc
Espétula perforada monobloc

art. l.cm. €
11982-01 235 12,10

Short handle. — Manico corto.

art. l.cm. €
11975-01 26 12,70

Short handle. — Manico corto.

art. cm.  l.cm. €
11973-01 8x9,5 24 11,10

Short handle. — Manico corto.
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One piece skimmer Ladle Skimmer

Schiumarola unipezzo Mestolo Schiumarola

Schaumléffel, fugenlos Schopfloffel Schaumloffel

Ecumoire monobloc Louche Ecumoire

Espumadera monobloc Cacillo Espumadera

art. @cm. lLcm. € art. @cm. lLcm. It € art. @cm. lLcm. €

11971-01 9 26 9,50 41670-06 6 30 0,03 15,30 41671-11 11 32 18,20
41670-09 9 32 0,13 19,80

Short handle. — Manico corto.

Spaghetti spoon

Meat fork

Slotted turner

Paletta forata Cucchiaio per spaghetti Forchettone

Kichenwender, geschlitzt Spaghettiloffel Fleischgabel

Pelle ajourée Cuillere a spaghetti Fourchette

Espatula perforada Tenedor espaguettis Tenedor

art. l.cm. € art. l.cm. € art. l.cm. €

41672-00 32 15,00 41673-00 32 17,60 41674-00 32 12,80
/ >

Basting spoon Perforated spoon Sauce ladle

Cucchiaione Cucchiaione forato Cucchiaione salse

Giessloffel Schopfkelle, gelocht Saucenkelle

Cuillere Cuillere percée Cuillere a sauce

Cuchara Cuchara perforada Cuchara salsas

art. l.cm. € art. l.cm. € art. l.cm. €

41675-00 32 14,30 41676-00 32 14,40 41677-00 32 16,70

T | —— W — — |
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Whisk Wall rack Mesh skimmer
Frusta Asta Schiumarola a rete stirata
Schneebesen Aufh@ngungstange Schaumloffel
Fouet Tringle de cuisine Ecumoire
Batidor Asta para utensilios Espumadera
art. l.cm. € art. l.cm. € art. @cm. l.cm. €
41678-00 30 10,90 41670-AA 40 20,10 11990-16 16 40 20,60
41670-AB 60 28,80
?
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Mesh skimmer Bird nest fryer
Schiumarola a rete passabrodo Colafritto
Schaumloffel Nestbackloffel
Ecumoire Nid a friture
Espumadera Molde nido
art. @cm. lcm. € art. @cm. lcm. €
11991-16 16 40 24,40 42623-10 10 26 15,50
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Wire skimmer Wire skimmer Wire skimmer
Schiumarola a filo Schiumarola a filo Schiumarola a filo
Drahtloffel Drahtloffel Drahtloffel
Araignée Araignée Araignée
Arafia Arafia Arafia
art. @cm. lcm. € art. @cm. lcm. € art. @cm. lcm. €
12640-14 14 40 13,90 12641-14 14 40 14,40 12642-28 28 85 51,70
12640-16 16 40 15,10 12641-16 16 40 15,20
12640-18 18 40 16,70 12641-18 18 40 16,90
12640-20 20 50 22,10 12641-20 20 50 22,20
12640-24 24 50 26,00 12641-24 24 50 23,50
12640-28 28 50 29,60 12641-28 28 50 26,40
French fry scoop French fry scoop Spatula
Pala per patate fritte Pala per patate fritte Spatola
Frittenschaufel Frittenschaufel Schaber
Pelle a frites Pelle a frites Spatule
Pala chips Pala chips Espatula
art. cm. € art. cm. € art. l.cm. €
41929-00 20x19x6,5 25,90 41929-02 23x20x5 4,50 42907-01 25 3,50
Ambidextrous. — Ambidestro. 42907-02 30 3.80
42907-03 35 4,70
42907-04 40 5,10
42907-06 50 7,00
42907-07 60 8,40
42907-08 80 18,50
42907-09 100 31,30
42907-10 120 38,50

Mixing spoon Spatula Crepe spreader, 5 pcs
Cucchiaione Spatola Spatole crépes, 5 pz

Loffel Schaber Crépe-Paletten, 5 Stk

Cuillere Spatule Rateau a crépes/raclettes, 5 pcs
Cuchara Espétula Espétula crépes, 5 pz

art. l.cm. € art. l.cm. € art. cm. €
42901-20 20 1,70 42907-30 30 2,30 42900-15 18x18 7,40
42901-25 25 2,10 42907-35 35 2,60 42900-24 18x24 11,10
42901-30 30 2,60 42907-40 40 2,90 Beachwood. — Faggio.
42901-35 35 2,90

42901-40 40 3,40
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Baster tube
Pompetta per sugo
Saft-Spritze
Pompe a jus
Bomba para jugo

Marinating syringe, graduated
Siringa per marinata, graduata
Marinierspritze, graduiert
Seringue a marinade, graduée
Jeringa para marinar, graduada

Fish-bone remover
Pinza togli lische
Grétenentkerner
Pince a arétes
Pinza para espinas

art. l.cm.
42863-00 20

23,90

art. @cm. lL.cm. ml
42862-00 3,5 24 30

art. l.cm. €
42592-01 12 12,20
42592-02 12 12,30

01 thin bones, 02 thick bones.
01 lische fini, 02 lische grosse.

Cooking tongs Cooking tongs Cooking tongs
Pinza Pinza Pinza
Kochzange Kochzange Kochzange
Pince Pince Pince
Pinza Pinza Pinza
art. l.cm. art. l.cm. € art. l.cm. €
42904-01 16 2,70 42904-02 16 3,30 42904-03 15 3,90
»
I )
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Sausage tongs Cooking tongs Cooking tongs
Pinza per grill Pinza Pinza
Grill-und Wurstzange Kochzange Kochzange
Pince a saucisses Pince Pince
Pinza para barbacoa Pinza Pinza
art. l.cm. € art. l.cm. € art. l.cm. €
41697-00 38 5,90 42902-31 30 8,60 42902-30 30 7,90

Grill tweezer

Molla per grill
Grillzange

Pince a grill

Pinza para barbacoa

Serving tongs
Pinza a servire
Servierzange
Pince a servir
Pinza para servir

Serving tongs
Pinza a servire
Servierzange
Pince a servir
Pinza para servir

art. l.cm.
41698-22 225
41698-30 30,0
41698-40 40,0
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6,50
8,20
8,30

art. l.cm. €
42854C25 25 8,90
42854C30 30 10,70

art. l.cm. €
42854B25 25 8,90
42854B30 30 10,70
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KITCHEN UTENSILS UTENSILI DA CUCINA

Serving tongs
Pinza a servire
Servierzange
Pince a servir
Pinza para servir

Serving tongs
Pinza a servire
Servierzange
Pince a servir
Pinza para servir

Serving tongs
Pinza a servire
Servierzange
Pince a servir
Pinza para servir

art. l.cm. €
42854Y25 25 8,90
42854Y30 30 10,70

art. l.cm. €
42854K25 25 8,90
42854K30 30 10,70

art. l.cm. €
42854R25 25 8,90
42854R30 30 10,70

Serving tongs
Pinza a servire
Servierzange
Pince a servir

Pinza para servir

Cooking tongs, silicone
Pinza, silicone
Kochzange aus Silikon
Pince en silicone

Pinza de silicona

Barbecue brush
Spazzola grill
Grill-Biirste

Brosse a grille

Cepillo para barbacoa

art. l.cm. €
42854G25 25 8,90
42854G30 30 10,70

art. l.cm. €
42903-29 29 5,60

art. cm.  l.cm. €
41773-00 5,5x11 27 11,80

Brass bristles. — Setole in ottone.

Whisk for basin
Frusta gigante
Kesselbesen
Fouet a bassine
Batidor gigante

Food-grade resin spatula
Spatola in resina alimentare

Rihrspaten flir Speisenzubereitung

Spatule en résine pour aliments

Espatula de resina para alimentos

Speed rack
Rastrelliera
Flaschenregal
Rack a bouteilles
Rack de botellas

art. l.cm. € art. cm. l.cm. € art. cm. h. bot.
41980-99 125 85,30 44061-08 15,7x10,8 80 179,38 44060-50 56x10,5 155 6 56,10
44061-09 23,5x10,8 90 192,53 44060-80 81x10,5 15,5 8 88,40
44061-12 23,5x10,8 117 213,48
44061-14 23,5x10,8 137 228,42
el
D
Bill spike Bill spike Tickets-holder
Spillone portascontrini Spillone portascontrini Asta portascontrini
Kassenscheine-Aufstecknadel Kassenscheine-Aufstecknadel Bons-/Zettelhalter
Pique-addition Pique-addition Porte-fiches a billes
Pincha papeles Pincha papeles Barra de notas
art. @cm. h. art. cm.  l.cm. € art. l.cm. €
12504-20 9 20 42504-09 9x5,5 10,5 5,80 42509-25 25 13,20
42509-50 50 19,50
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Tab-grabber Roll holder Wall film box

Asta porta scontrini Porta rotolo Supporto murale, porta pellicola
Bons-/Zettelhalter Rollenhalter Wand-Folien-Abreikgerat
Porte-fiches Derouleur papier Dérouleur de film mural

Barra de notas Portarollos Soporte de pared para film

art. l.cm. € art. l.cm. € art. l.cm. €
42509-60 60 34,20 42512-35 30 119,40 42513-30 30 185,50
42509-99 100 51,40 42513-45 45 221,10

Roll max @ ¢cm 13. — Rotolo @ max. cm 13.
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Additional plate stand Plate cover Plate cover

Anello distanziatore Copripiatto Copripiatto

Gestell flr Zusatzteller Tellerglocke Tellerglocke

Support assiette supplémentaire Cloche Cloche

Soporte distanciador Cubreplatos Cubreplatos

art. @cm. h € art. @cm. h € art. @cm. h €

47605-23  19-21 6 1,60 47603-25 25 6,5 4,00 44997-22 21 6,8 7,20
47603-27 27 6,5 5,00 44997-24 23 6,8 7,50
44998-31 31 6,5 5,80 44997-26 26 6,8 8,00

44997-28 28 6,8 8,40

Plate cover Plate cover

Copripiatto Copripiatto

Tellerglocke Tellerglocke

Cloche Cloche

Cubreplatos Cubreplatos

art. @cm. h. for/per@ € | art. @cm. h €

44991-22 22,0 7,0 21,5 6,90 * 41683-26 26,5 43 36,50

44991-24 240 7,5 22523 7,30

44991-28 28,0 6,5 26-26,5 10,40

44991-29 285 65 27-275 11,40
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Funnel Funnel
Imbuto Imbuto
Trichter Trichter
Entonnoir Entonnoir
Embudo Embudo
art. @ cm. € art. @ cm. €
42562-12 12 18,40 47604-08 8 1,30
42562-14 14 22,80 47604-10 10 1,60
42562-16 16 27,30 47604-12 12 1,90
42562-18 18 30,40 47604-15 15 2,20
42562-20 20 36,80 47604-18 18 3,90
42562-25 25 46,00 47604-20 20 4,20
42562-30 30 59,20 47604-24 24 4,70
47604-30 30 5,10
3 = =
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Measuring jug Measuring jug Measuring jug
Caraffa graduata Caraffa graduata Caraffa graduata
Messbecher Messbecher Messbecher
Pichet gradué Pichet gradué Pichet gradué
Jarra de medidas Jarra de medidas Jarra de medidas
art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
47608-02 19 12 22 12,90 47606-02 85 10,0 0,25 3,10 47607-10 125 145 1 6,10
47606-05 10,5 10,5 0,50 3,90 47607-20 135 170 2 11,30
47606-10 125 145 1,00 5,70 Lt. and ml. scale. Heat resistant up to 95°C.
47606-20 13,5 17,0 2,00 9,10 Scala in It e ml. Resistente fino a 95°C.
47606-30 155 21,0 3,00 11,50
47606-50 19,0 24,0 5,00 12,20
| . @!
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Graduated measure jug Measuring spoons, 4 pcs Measuring cups, 4 pcs
Misurino graduato Misurini set 4 pz Misurini set 4 pz
Messbecher, graduiert Messloffel Set 4-tlg. Messloffel Set 4-tlg.
Mesure graduée Cuilléres a mesurer 4 pcs Cuilléres a mesurer 4 pcs
Jarra de medidas Cucharas medidoras 4 pz Cucharas medidoras 4 pz
art. @cm. h. It. € art. ml. € art. ml. €
42581-01 7,5 5 0,1 4,10 42615-04 1-2,5-5-15 10,60 42616-04 60-80-125-250 25,30
42581-03 10,0 0,3 6,60
42581-05 11,5 11 0,5 11,10
42581-10 150 13 1,0 15,30
42581-15 15,5 15 1,5 25,50
42581-20 17 19 20 29,40
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Lever dispenser Dispenser Dispenser

Dosatore Dosatore Dosatore

Hebeldosierspender Dosierspender Dosierspender

Distributeur a manette Doseur Doseur

Dispensador Dispensador Dispensador

art. @cm. h € art. ml. € art. ml. €

41528-21 21 22,5 187,10 47609-02 250 25,80 47609-04 375 26,20
41528-22 22 18,0 187,10 47609-03 350 27,30 47609-07 750 30,20
Suitable for 5 kg bucket. — Per bidone da kg 5. 47609-09 950 38,60 47609-12 1250 41,10

47609-13 1350 43,10 47609-16 1650 48,80

Squeeze bottle Squeeze bottle Squeeze bottle

Flacone dosatore Flacone dosatore Flacone dosatore

Quetschflasche Quetschflasche Quetschflasche

Flacon doseur Flacon doseur Flacon doseur

Frasco dosificador Frasco dosificador Frasco dosificador

art. ml.  col. € art. ml.  col. € art. ml.  col. €

41526-R1 240 @ 1,00 41526-B1 240 O 1,00 41526-G1 240 1,00

41526-R2 360 @ 1,20 41526-82 360 O 1,20 41526-G2 360 1,20

41526-R3 720 @ 1,60 41526-B3 720 O 1,60 41526-G3 720 1,60

.

Squeeze bottle, 4 pcs
Flacone dosatore, 4 pz
Quetschflasche, 4 Stk
Flacon doseur, 4 pcs
Frasco dosificador, 4 pz

Squeeze bottle, 4 pcs
Flacone dosatore, 4 pz
Quetschflasche, 4 Stk
Flacon doseur, 4 pcs
Frasco dosificador, 4 pz

Squeeze bottle
Flacone dosatore
Quetschflasche
Flacon doseur
Frasco dosificador

art. @cm. h ml. €

41526-01 3 85 30 8,40
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art. @cm. h ml.
41526-02 3,5 95 50

9,00

art. @ cm.

41526-05 5,0
41526-06 55

h ml.
18 200
19 350

2,30
3,70
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Triple nozzle squeeze bottle
Flacone dosatore, triplo ugello
Quetschflasche mit Dreifachdiise
Flacon doseur a trois becs
Frasco dosificador 3 boquillas

Decorating spoons 2 pcs
Cucchiai decorazione 2 pz
Dekoration-Léffel 2 Stk
Cuilléres pour décorer 2 pcs

Flour scoop
Sessola tonda
Mehlschaufel
Pelle a farine

Cucharas para decoracién 2 pz Librador
art. ml.  col. € art. l.cm. € art. It. €
41520-08 235 O 1,40 47831-02 19-23 35,20 42609-10 0,10 19,00
41520-12 355 O 1,60 42609-15 0,40 21,60
41520-16 470 O 1,80 42609-20 1,00 25,40
41520-24 700 O 1,90 42609-23 1,70 28,10
42609-25 2,80 43,30
-
@ At
plus
Flour scoop Flour scoop Bread sieve
Sessola Sessola Setaccio pane
Mehlschaufel Mehlschaufel Brotsieb
Pelle a farine Pelle a farine Tamis a pain
Librador Librador Cernidor para pan
art. cm. It. € art. cm. It. € art. @cm. h €
17610-01 20x7 0,10 2,60 12940-02 27,5x9,5 0,25 5,90 12604-22 22 8 26,10
17610-02 27,5x9,5 0,25 2,80 12940-05 32,5x12 0,50 8,10 12604-30 30 8 34,30
17610-05 32,5x12 0,50 3,50 12940-10 39x15 1,00 11,40 12604-34 34 8 41,50
17610-10 39x15 1,00 5,10 12940-20 48x18 2,00 25,50 12604-40 40 8 50,60

12940-25 50x19,5 2,50 28,80

8 eye per inch. — 8 fori per 2,5 cm2.

Flour sieve Sieve Sieve

Setaccio farina Setaccio infarina pesce Setaccio rete pasticcere

Mehlsieb Sieb Sieb

Tamis a farine Tamis Tamis

Cernidor para harina Cernidor Cernidor

art. @cm. h € art. @cm. h. € art. @cm. h €
12605-22 22 8 25,40 12606-30 30 8 39,10 12607-22 22 8 26,10
12605-30 30 8 32,80 12606-34 34 8 47,50 12607-30 30 8 34,30
12605-34 34 8 39,20 4 eye per inch. — 4 fori per 2,5 cm2. 12607-34 34 8 41,50
12605-40 40 8 48,40

20 eye per inch. — 20 fori per 2,5 cm?2.

10 eye per inch. — 10 fori per 2,5 cm?2.
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Kitchenbowl, with handles Conical colander Conical colander

Bacinella conica con maniglie Colapasta tronco conico Colapasta tronco conico

Schissel mit Griffen Gemiiseseiher Gemiiseseiher

Bassine conique avec anses Passoire a légumes Passoire a légumes

Caldero cénico con asas Colador cénico Colador cénico

art. @cm. h It. € art. @cm. h It. € art. @cm. h It. €

11955-32 32 16,0 8,8 83,50 11930-24 24 12,0 3,5 74,60 11927-24 24 12,0 3,5 85,40

11955-36 36 185 12,8 92,30 11930-28 28 14,0 55 78,50 11927-28 28 14,0 55 93,50

11955-40 40 20,0 17,0 104,90 11930-32 32 16,0 88 88,90 11927-32 32 16,0 88 108,20

11955-45 45 22,5 245 118,50 11930-36 36 185 12,8 100,10 11927-36 36 185 12,8 122,00

11955-50 50 24,0 32,5 142,50 11930-40 40 20,0 17,0 114,10 11927-40 40 20,0 17,0 137,50
11930-45 45 225 245 126,20 11927-45 45 22,5 245 160,00
11930-50 50 24,0 325 153,80 11927-50 50 24,0 325 191,70
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Hemispherical mixing bow! Kitchenbowl! low Kitchenbowl high

Bacinella semisferica Bacinella conica bassa Bacinella conica alta

Schiissel Schiissel, flach Tiefe Schissel

Bassine demi-ronde Bassine Bassine haute

Caldero semiesférico Caldero cénico Caldero cénico alto

art. @ cm. It. € art. @cm. h It. € art. @cm. h It. €

11957-20 20 2,0 28,50 12582-13 132 6,0 05 9,50 12580-11 11,7 70 05 8,80

11957-25 25 3,7 34,40 12582-17 16,5 75 1,0 12,90 12580-17 155 90 1,0 11,40

11957-30 30 7,2 42,80 12582-22 220 75 20 18,70 12580-21 19,0 11,5 20 15,20

11957-35 35 10,5 52,10 12582-24 240 95 30 21,40 12580-24 22,0 12,0 3,0 20,20

11957-40 40 15,6 59,30 12582-32 30,5 11,5 6,0 34,40 12580-29 27,0 135 5,0 28,60
12582-34 325 14,0 8,0 38,10 12580-30 29,0 150 6,0 31,20
12582-38 38,0 135 11,0 54,20 12580-31 30,5 17,0 8,0 36,90
12582-40 40,0 15,0 14,0 60,20 12580-36 355 185 11,0 52,60

12580-40 40,0 20,0 17,0 85,90
12580-45 450 22,0 250 100,40
12580-50 50,0 24,0 33,0 125,70

AT
plus

Conical colander Conical colander, aluminium Colander
Colatutto tronco conico Colapasta tronco conico, alluminio Colapasta con cerchio
Gemiiseseiher Gemiseseiher, Aluminium Gemiiseseiher
Passoire a légumes Passoire a légumes, alu Passoire a légumes
Colador cénico Colador cénico, aluminio Colador con base
art. @cm. h It. € art. @cm. h It. € art. @cm. h It. €
12950-32 32 16 8 47,00 16927-32 32 16,0 88 57,40 11928-32 32 18,0 9,5 112,60
12950-40 40 20 12 63,90 16927-36 36 185 12,8 68,00 11928-36 36 19,0 12,0 136,70

16927-40 40 20,0 17,0 80,90 11928-40 40 21,0 145 163,30
16927-45 45 225 245 110,40
16927-50 50 24,0 325 121,80
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Strainer Strainer Strainer, aluminium
Colapasta semisferico Colapasta Colapasta, alluminio
Stielsieb Stielsieb Stielsieb, Aluminium
Passoire hémispherique Passoire Passoire, alu
Colador semiesférico Colador Colador, aluminio
art. @cm. h. It. € art. @cm. h. It. € art. @cm. h. It. €
11926-22 22 12 2,7 52,20 11924-18 18 11 2,8 43,40 16924-20 20 11 3,2 31,10
11926-26 26 14 4,0 60,00 11924-20 20 12 36 47,30 16924-24 24 13 6,0 38,30
11924-22 22 13 50 52,40 16924-28 28 15 93 47,00
11924-24 24 14 65 59,70
11924-28 28 15 93 74,80
Strainer Strainer Graduated bucket
Colapasta Colapasta Secchio graduato
Stielsieb Stielsieb Eimer mit Skala
Passoire Passoire Seau gradué
Colador Colador Cubo con medidas
art. @ cm. € art. @ cm. € art. @cm. h. It. €
47610-22 22 2,90 47610-18 18 2,60 49889-09 27 262 9 7,40
47610-26 26 3,40 49889-12 29 29,0 12 8,70
47610-30 30 3,80 49889-15 31 30,8 15 10,50
With spout. — Con becco.
i : : : t\
Graduated bucket Graduated bucket with bottom ring Lid for bucket
Secchio graduato Secchio graduato con base Coperchio per secchio
Eimer mit Skala Eimer mit Fuss u. Skala Deckel fir Eimer
Seau gradué Seau gradué avec base Couvercle pour seau
Cubo con medidas Cubo con medidas y base Tapa para cubo
art. @cm. h. It. € art. @cm. h. It. € art. @ cm. €
41960-08 285 205 8 61,60 41961-10 30,0 2655 10 94,40 41962-10 30,0 24,90
41960-10 30,0 250 10 66,70 41961-12 31,0 285 12 103,10 41962-12 31,0 27,50
41960-12 31,0 270 12 75,40 41961-15 325 325 15 109,20 41962-15 32,55 31,30
41960-15 325 31,0 15 81,60
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Mixing bowl Mixing bowl Lid

Bacinella tonda Bacinella tonda Coperchio

Schussel Schussel Deckel

Bassine ronde Bassine ronde Couvercle

Caldero semiesférico Caldero semiesférico Tapa

art. @ cm. h. It. € art. @ cm. h. It. € art. @ cm. €
47600-16 16 70 09 3,40 47611-01 190 79 1,0 6,40 47611-11 19,0 2,70
47600-20 20 85 16 5,60 47611-03 240 115 25 8,50 47611-14 240 4,50
47600-24 24 10,0 2,8 6,60 47611-05 28,0 135 45 9,90 47611-15 28,0 5,60
47600-28 28 11,0 45 11,10 47611-06 325 14,7 6,0 13,70 47611-16 325 6,90
47600-32 32 125 65 14,10 47611-09 36,0 165 9,0 16,00 47611-19 36,0 9,60
47600-36 36 14,0 10,0 14,90 47611-13 40,0 185 13,0 21,40 47611-23 40,0 9,90
47600-40 40 155 13,5 15,80

(55)

s B o

Mixing bowl
Bastardella semisferica
Schneeschlagkessel
Bassine hémispherique
Caldero con asas

Mixing bowl without handles
Bastardella senza maniglie
Schneeschlagkessel ohne Griffe
Bassine hémispherique sans anses
Caldero sin asas

Foot for mixing bowl

Base per bastardella

Fuss fiir Schneeschlagkessel
Base pour bassine hémispherique
Base para caldero

art. @cm. h It. € art. @cm. h It. € art. @ cm. for/per @ €
11952-22 22 12,0 2,7 39,10 11951-22 22 12,0 2,7 32,20 11953-16 16 22-26 21,90
11952-26 26 14,0 4,0 50,80 11951-26 26 14,0 4,0 43,50 11953-22 22 32-36-40 27,70
11952-32 32 18,0 9,5 65,30 11951-32 32 18,0 9,5 57,60
11952-36 36 20,5 14,0 97,80 11951-36 36 20,5 14,0 82,60
11952-40 40 21,5 18,0 103,20 11951-40 40 21,5 18,0 95,70
P = e,
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Kettle for mixing machines Kitchenbowl with handle Induction adapter
Bacinella per planetaria Tazzone con manico Adattatore induzione
Schlagmaschinenkessel Schlagschiissel mit Rohrstiel Induktion Adapterplatte
Bol pour mélangeurs Bol avec manche Disque relais pour induction
Caldero para batidera Cazo bombeado Adaptador para induccion
art. @cm. h It. € art. @cm. h It. € art. @ cm. €
11954-26 26 20,0 10,