: PADERNO'
PENTOLAME INOX'ST: \ OOKWA

WORLD CUISINE

" COMPLEMENT!

BAKING PANS

Tegame pesante
Roasting pan Heavy roasting pan Heavy roasting pan
Brater Brater, Schwerausfiihrung Brater, Schwerausfiihrung
Plaque a rétir Plaque a rétir lourde Plague a rétir lourde
Rustidera Rustidera pesada Rustidera pesada

11941-35 11943-40 11944-40
11941-40 11943-45 11944-45
11941-45 11943-50 11944-50
11941-50 11943-60 11944-60
11941-60* 60x35 11943-61* 11944-61*

*Per forno GN 2/1. - For 2/1 GN ovens. *Per forno GN 2/1. - For 2/1 GN ovens. *Per forno GN 2/1. - For 2/1 GN ovens.
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Coperchio

Lid

Deckel

Couvercle

Tapa

art dim.cm

11948-40 40x26
11948-45 45x30
11948-50 50x30
11948-60 60x35
11948-61* 61x43

*Per forno GN 2/1 - For 2/1 GN ovens

PENTOLAME INOX STAINLESS STEEL COOKWARE

L

Lasagnera
Lasagne pan
Lasagneschale
Bac a lasagne
Rustidera sin asas

11940-30 30x18 6,0
11940-40 40x24 7,0
11940-45 45x28 7,5

Gratin ovale

Oval gratin pan
Gratinschissel, oval
Plat a gratiner ovale
Fuente honda oval

11939-27 27x14 3,8
11939-30 30x17 3,8
11939-40 40x23 3,8
11939-45 45x26 3,8

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

11965-50 50x30 15
11965-60 60x35 15
11965-61* 61x43 15

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

Contenitore cilindrico

Canister

Behalter

Bahut

Contenedor cilindrico

art @ cm h It
11913-16 16 12 2,4
11913-20 20 16 5,0
11913-24 24 20 9,0
11913-28 28 24 14,5

14

Pesciera

Fish kettle
Fischkochkessel
Poissonniere
Hervidor pescado

art dim. cm h. It
11963-60 60x20 14 14
11963-70 70x21 16 20
11963-99 100x25 20 YA

Fornita completa di griglia e coperchio.
Equipped with grid and cover.

)
V/

b
Casseruola bagnomaria

Bain-marie pot

Wasserbadkasserolle

Casserole bain-marie

Bano maria

art @ cm. h. It
11910-12 12 14 1,4
11910-14 14 16 2-5
11910-16 16 18 3,6
11910-18 18 20 5,0
11910-20 20 22 7,0

Pesciera *
Fish kettle
Fischkochkessel

Poissonniére
Hervidor pescado

41964-45 47x16 11,5
41964-60 61x19 12,5

Fornita completa di griglia e coperchio.
Equipped with grid and cover.

4 -

Bagnomaria

Bain-marie pot

Behalter

Casserole bain-marie

Bano maria

art @ cm. h. It
11911-12 12 14 1,4
11911-14 14 16 2.5
11911-16 16 18 3,6
11911-18 18 20 5,0
11911-20 20 22 7,0



Bollitore
Whistling kettle
Kocher

Bouilloire a sifflet
Pava

41914-03 2,8

PENTOLAME INOX STAINLESS STEEL COOKWARE

Rete paraspruzzi
Splatter screen
Pfannenspritzschutz
Ecran antisplash
Red antisalpicadura

art @.cm
11917-28 28
11917-34 34

Manico ABS. - ABS handle.

(1

COMPLEMENTI BAKING PANS

Coperchio bagnomaria
Bain-marie lid
Wasserbadkasserolle-Deckel
Couverte pour bain-marie
Tapa para bafo maria

44501-04 24x24
44502-04  15,5x15,5
44503-04  15,5x10,5

Bagno-maria impilabili
Bain-marie, stackable
Bain-Marie, stapelbar
Bain-marie, empilables
Bano maria, apilable

Bagno-maria impilabili
Bain-marie, stackable
Bain-Marie, stapelbar
Bain-marie, empilables
Bano maria, apilable

Bagno-maria impilabili
Bain-marie, stackable
Bain-Marie, stapelbar
Bain-marie, empilables
Bano maria, apilable

art dim.cm h. It
44501-01 24x24 23,5 13
44501-02 24x24 16

44501-03 24x24 7.5 4

44502-01 15,5x15,5 235 50
44502-02  15,5x15,5 16,0 3,5
44502-03 15,5x15,5 75 1,5

art. dim. cm. h. lt.
44503-01  15,5x10,5 16,0 2,5
44503-02 15,5x10,5 7,5 1,0
44503-03 15,5x10,5 ST 0,5

Robusti e maneggevoli, non scottano.
Efficienti, la nuova rete aumenta la
velocita di colatura e consente di colare
anche il riso senza disperdere i chicchi.
Strong and handy, stay cool grip, efficient,
the new gauze improves the speed of strain
and also perfect for rice.

Colapasta 1/4 Colapasta 1/4 a rete, manico silicone Colapasta 1/4 a rete 5
1/4-Segment colander 1/4-Segment wire colander, silicone handle 1/4-Segment wire colander plus
1/4 Seiher-Einsatz 1/4 Netzseiher-Einsatz 1/4 Netzseiher-Einsatz

Passoire cuit-pates, 1/4 Passoire cuit-pates a gaze, 1/4 Passoire cuit-pates a gaze, 1/4

Colador 1/4 Colador red 1/4 Colador red 1/4

art.  @cm.  h o art.  @cm. hoem. . art.  @cm.  h.cm.
11922-36 36 23 55 11923-36 36 23 12992-36 36 23

11922-40 40 26 75 12992-40 40 26

Adatti alle casseruole art. 11007-11107-12007-12107-16929 - Accessorio indispensabile in cucina. E' possibile cuocere la pasta o shollentare le verdure ma
soprattutto ideale per poter preparare diversi tipi di pasta con diverse cotture contemporaneamente. Uno spicchio puo essere utilizzato per cuocere gli gnocchi e un
altro per gli spaghetti inseriti entrambi nella stessa casseruola.

Suit sauce-pots items: 11007-11107-12007-12107-16929 - An essential kitchen accessory. To cook pasta or blanching vegetables. Especially to prepare at the same time
different types of pasta with different cooking time. A segment can be used to cook gnocchi and another one spaghetti both cooking in the same pot.
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