PAN SERIES PROFI LINE

- Sanded pan with high gloss polished heavy bumper.

- Solid handles with multi-point fixing to the pot surface which don't get hot.

- Acid-resistant.

- Sandwich type bottom (stainless steel/aluminium/stainless steel) combines
the heat distribution of aluminium with the durability and magnetic
properties of stainless steel to allow induction cooking.

- The bottom is formed by special impact bonding, causing the whole surface
of the component layers to weld seamlessly; this guarantees corrosion
resistance and optimal heat conduction.

- All lids are made of T mm stainless steel with steam release hole.
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832806

832707

832608

832509

832400

832004
832202

STEW PAN HIGH - WITH LID

code liter mm wall (mm)
832004 3,0 #160x(H)150 0.7
832202 6,0 5200x(H)190 0.7
832400 10,0 0240x(H)220 0.7
832509 16,0 5280x(H)260 0.7 _
832608 2,0 #320x(H)300 08 stainless steel 304
832707 37,0 0360x(H)360 1
832806 50,0 0400x(H)400 1

<—— aluminium 5 mm

stainless steel 430,
min. 0,5 mm

Sandwich type
bottom formed
by special
impact bonding
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831007
STEW PAN MIDDLE - WITH LID STEW PAN LOW - WITH LID
code liter mm wall (mm) code liter mm wall (mm)

831007 2,0 3160x(H)110 0,7 830000 1,5 3160x(H)75 0,7
831205 4,0 #200x(H)130 0,7 830208 2,8 3200x(H)90 0,7
831403 7,0 9240x(H)150 0,7 830406 4,8 9240x(H)105 0,7
831502 10,0 #280x(H)170 0,7 830505 7,5 #280x(H)120 0,7
831601 15,0 3320x(H)190 0,8 830604 12,0 3320x(H)150 0,8
831700 23,5 #360x(H)230 1

830604
N

830505
' / R" 2

830406

830000

- )
..... - -
833506
With extra hook to
support while draining
- PASTA COOKER BASKET
- Suitable for stew pan g 360mm - prod. no. 831 700
- With extra hook to support while draining
;. code liter mm
5 833506 15 160x(H1230

«p FOOD SERVICE EQUIPMENT
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PAN SERIES PROFI LINE

830048

830055

830154

—

830253 -

830352

835432
835531 e
<>

835630

835401
835500

<>
835609

Suitable for pans
with a diameter of o
20 cm up to 28 cm

646625

“p FOOD SERVICE EQUIPMENT
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SAUCEPAN - WITHOUT LID

- Long hollow handle of stainless steel

code liter mm wall (mm)
830048 .2 2140x(H)70 0,7
830055 1,5 2160x(H)75 0,7
830154 2,0 2180x(H)80 0,7
830253 3,0 ¢200x(H)90 0,7

SAUTE PAN - WITHOUT LID

- Long hollow handle of stainless steel

code liter mm wall (mm)
830352 0,9 2160x(H)60 0,7
830376 1,5 ¢200x(H)60 0,7

FRYING PAN - WITHOUT LID

- Long hollow handle of stainless steel

code mm wall (mm]
835432 8240x(H)45 0,7
835531 2280x(H)50 0,7
835630 3320x(H)55 0,7

FRYING PAN, WITH NON-STICK COATING -
WITHOUT LID

- Long hollow handle of stainless steel

- Riveted handle

code mm wall (mm)
835401 8240x(H)45 0,7
835500 2280x(H)50 0,7
835609 3320x(H)55 0,7

SPLASH GUARD
- Suitable for pans with a
diameter of 20 cm up to 28 cm.

- Fine mesh screen allows water

vapor to escape, for crisp frying without fat spots.

code mm

646625 2300



PAN SERIES BUDGET LINE

SO

- Sandwich type bottom (stainless steel / aluminium / 18/0 stainless
steel) combines the heat distribution of aluminium with the durability
and magnetic proporties of stainless steel to allow induction cooking.

- Satin finish of all outer surfaces.

- Riveted stainless steel handles (pans from 8320 to 8450 mm) which
don't get hot.

834909
835104

]

_A-

834206

834701

834404

STEW PAN WITH LID

code liter mm wall (mm)
stainless steel 834206 22 3320x(H)280 0,8
834404 37 3360x(H)360 0,8
834701 50 8400x(H)400 0,8
- 834909 71 8450x(H)450 1
v aluminium 3-4 mm 835104 98 4500x(H}500 1

e g—————— stainless steel 18/0 - 0,8 mm

d

Sandwich
type bottom

Rivited
handle
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PAN SERIES KITCHEN LINE

- Encapsulated sandwich type bottom.

- Combines the heat distribution of aluminium with the durability and
magnetic properties of steel to allow induction cooking.

- The bottom is formed by special impact bonding, causing the whole
surface of the component layers to weld seamlessly; this guarantees
corrosion resistance and optimal heat conduction.

- Satin finish of all outer surfaces.

- Steel handles affixed with multi-point welding stay cool enough to touch.
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837603

STEW PAN HIGH - WITH LID
code liter mm wall (mm)
837108 2,8 2160x(H)140 0,6
837207 5,0 #200x(H)160 0,6
837306 9.0 9240x(H)200 0,6
837405 13,5 9280x(H)220 0,7
837603 20,0 #320x(H)270 0,8

837306

837207 837108

836408

836507

STEW PAN MIDDLE - WITH LID
code liter mm wall (mm)
836101 1.7 2160x(H)95 0,6
836200 3,5 #200x(H)115 0,6
836309 585 9240x(H)135 0,6
836408 9,0 #280x(H)155 0,7
836507 15,0 #320x(H)190 0,8

836309

836200 836101

&

836033

836040

STEW PAN LOW - WITH LID
code liter mm wall (mm)
836002 15 s160x(HI75 0,6
836019 30 0200x(H)95 0,6
836026 50  0240x(H)115 0,6
836033 7.4  0280x(HI120 07 836019 836002
836040 120  0320x(H)150 08
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stainless steel 304

838105
aluminium 4 mm

stainless steel 430,
min. 0,5 mm

838204

838303

SAUCEPAN - WITHOUT LID
- Long hollow handle of stainless steel

code liter mm wall (mm)
838105 15 2160x(H)75 0,6
838204 3,0 3200x(H)95 0,6
838303 5,0 8240x(H)115 0,6

839300

/ ! / 4 839409

SAUTE PAN - WITHOUT LID
- Long hollow handle of stainless steel

code liter mm wall (mm)
839300 1,0 2160x(H)75 0,6
839409 1,6 3200x(H)75 0,6

838501

. 838600

FRYING PAN - WITHOUT LID
- Long hollow handle of stainless steel

>

code mm wall (mm) 838617
838501 8240x(H)45 0,6
838600 2280x(H)50 0,6
838617 3320x(H)55 0,7

Encapsulated
bottom

“p FOOD SERVICE EQUIPMENT

Handles
don't get hot




(7)p] PAN SERIES ALUMINIUM PROFI LINE

pr

< - Wall thickness min. 4 mm.

o - High-gloss polished rim.

oa - Lightweight, very solid design.

(7)) - With strong double riveted aluminium handles.

- - Aluminium pans have superior heat conduction and cooking properties.

o

o STEW PAN - WITH LID

code liter mm
611104 55 $205x(H)180
g 611302 9,5 9240x(H)210

611401 12,5 $250x(H)235
611500 15,5 $280x(H)250
611609 19,0 #300x(H)280
611708 23,0 #325x(H)285
612002 27,5 #335x(H)330
612101 33,5 #355x(H)340
612200 38,5 2375x(H)360
612309 45,0 2400x(H)360
612408 64,5 8460x(H)415
612507 88,0 #520x(H)445

BOMBE PAN - WITH LID
- With rounded bottom

code liter mm
610107 13,0 #320x(H)180
610206 18,0 #360x(H)200
610305 26,0 9400x(H)220

610206 ——

SAUCEPAN - WITHOUT LID

code liter mm
613009 1,0 2160x(H)80
613108 1,5 #180x(H)90
613207 2,5 #200x(H)100

613603 ———

Ideal for cooking pasta,
619100

rice and dumplings

DUMPLINGS, RICE AND PASTA STEAMER - WITH

RICE STEAMER BASKET - PERFORATED BASKET AND LID
colla liter o for - Perforated basket
619100 13,0 2320x(H)270 611708 code liter mm
619209 18,0 8360x(H)290 612101 613603 13,0 2320
619308 26,0 8400x(H)330 612309 613702 18,0 2360
613801 26,0 2400
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MUSSEL & GRAVY PANS

GAS ONLY

625002
625101

625057

MUSSEL PAN - WITH LID
- Black enamel
- Flanged stainless steel rim

code liter max. contents in mm
kg. (ca)

625002 2,3 1,2 2180
625057 3,0 1,6 3200
625101 5,0 2,4 9240

625606 625804 625705

GRAVY PAN - WITH LID
- Black enamel.
- Flanged stainless steel rim.

code liter mm

625606 08 2120

SOUP & GRAVY PAN - WITH LID

- Enamelled
- Flanged stainless steel rim
- Low lid
code liter mm =
625804 0,4 #100x(H)60 blue
625705 0,6 2135x(H)60 black

“p FOOD SERVICE EQUIPMENT
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