PENTOLAME INOX 5 TAINLES

Fimlturs esterns ed Interna satinata, bordo luckda

Manicaturs fubbolare in acciaio nox, anatomes, resjsienie al calore,
Barda rinforzata.

Dopple spessore del fonda.

Fando termod|ffusare sandwich [inas-alluminlo-kbos).

Concave a freddo & plans & calde [sfruttaments del calore al 100%]
Ideali per ognl tpe di colturs, gas, elettrica, velroceramita &
induzlone. Tuttl gli articoll seno detetl dl speciate fonda
Lermndiifusare adatie anche per plastre ad indusone,

Rl e
RS- W

Oufside and inside satin polished. Top sdges mirror palished,
Hodlow fubsilar sty cool hemdles in 5%, srganomically slhaped,
Extra thick sgdges.

Double thick botiom.

Sandedch thermmaradian! ballom |%5-alwminlun-575].

Concave battam when cofd smd Ral when hot [TO0% fast exploifingl.

Perfect for wae on any Mype al stove, whether gas, slectric, glass
ceramic cooking i or induction slove All llems have a0

induction-suiled santw\chbodiom.



PENTOLAME INOX STAINLESS STEEL COOKWARE

SERIE 1100

Fentols bassa Cassaruola alts
suxtput Lowr sheeck pot Saucapot
iHoner Suppantopt Gemisaton Flasschtopt
sarmita frattaur Faitean Brasibre
0Lt racta O recta ba@ Cacerola alta
art. @cm. h kL = @em. R Ik at. @cm. R L
11001-14 14 14 3.2 11105-1& 14 14 2.7 11107-1& 14 1,0 21
11m-20 M M &2 11105-20 20 17 5.0 11107-20 20 13,0 4,0
110 -24 24 2 10,0 11105-24 24 21 8.5 11107-24 24 15,0 4.5
1mmn-24 2 2 14,5 1105-28 28 23 14,5 11107-28 28 17,5 10,8
Mmm-12 12 12 20 11105-32 a2 2% 220 11107-32 a2 19,5 15,7
1110-24 4 3 0 11105-3& a4 28 200 11107-3& B A5 20
1110140 &l &1 50 1106-40 &0 12 400 11107-40 40 245 308
11101-45 45 45 Ta,0 11107-45 45 2TE 44D
11101-50 50 501 00,0 11107-50 50 320 430

|
NSE NS -
Cassarunla hassa T l:nl.lp.l:l.ll:ﬁ'pmtl:-l.-'l:'l. 1104 Puntola con rubenettn
Cassaroln pot Colandar tor stock pot ibem 1105 Stock pot with tap
Braterinpt Saner fir Suppankapd Art-Nr 1105 Haechbapd mit Hahn
Sanrtoir Pazsolne pour marmite rit. 1105 Marmite avec rmbingt
Cacerola baja Colador para olia recta art. 110% 0l con grida
art, @cm. h ok art. @cm. | h at. @cm. R L
11109-1& 14 7.5 13 11123-10 2 220 11102-18 | 28 14,8
11109-20 20 a8,0 25 11123-2% 24 245 11102-32 a2 2 24D
11109-24 24 .5 43 11123-18 B M5 11102-3& 34 3 340
11109-28 28 1.0 4,7 11102-40 40 40 50,0
11109-32 12 12,5 10,0 11102-45 45 45 70,0
11109-3& 34 14,0 14,2 11102-50 50 50 100,0
11109-40 40 15,5 195
11109-45 45 170 7o
11109-50 50 w0 arn
m 1111
€
1 . -
KSE 1y SE

Ircsarts a wvapore, fends forabs R Casseruola alta
Steamar pot. perforabed bofiom Saucapan
Darmpd- Sebainsatz 3 Stielkassarlle, Fach
iCasserole & vapeur, perforde t t iCasserole haule
Farta superior de CUSCLSRra Cazo recto alio
art. @ecm. h ] 11108 at.  @em. b .
11119-20 20 12,5 11108-14 14 8,0 1,2
1111924 24 15,0 I 11104-1& 14 1,0 21
11119-28 28 17,0 ‘ 11108-20 20 13,0 4.0
11119-32 12 19,0 11106-24 24 15,0 4.5

11104- 1" | 17,5 108
11104-32* a2 19,5 15,7
11104-34* B N5 220

* Can contromaniglia - With kap sandle



PENTOLAME INOX STAINLESS STEEL COOKWARE

A

KSE HSE
tam-r;:abuﬂ . tamm;l.-;;rm £eces Cassansola “bomid™ £E0
Sauté pan Sauté pan Cuneed sautd pan
Stielkasserolie, nisdng Sauteuse Sautause mit Schitirand
Flat & sautar Sauteuse Sautouso bombd
Caza rectn bapm Cara cdnion Cara bomibaada
at.  @cm.  h 18 at.  @crn. h e gorce art. @cm. h, B
11108-14 14 b5 13 1M112-14 1 &0 1.0 1111218 18 7.0
11108-10 Fil a0 .5 11112-18 18 .0 1.2 1111320 Fil 5 12
11108-24 24 9.5 4 11112-H0 ¥ | 5 1.4 11113-24 14 .5 44
11108- 38" B 10 8,7 11112-24 24 . 2.1 11112-24 24 2.0 42
11108-32* a2 12,5 10,0
11108-34* A& 14,0 14,2

* Con contromaniglia - With bsap hands
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Padella . P‘a:lnu.a.-a:l;:-a:inmtn P Tegams TR

Frypan Frypan, non stick coabing French omalat pan

Bratptanne Bratptanne mit Antiha Theschichimg Pranne

Podile & frina Podile a4 reviitemaent andi-adhdsd Fodin & paila

Sarhén Sartén anbadherenbe Faellara

at.  @em.  h art. @em. h. o art. @ecm. h. o

11114-10 Fil 5.0 111191 ¥ | 5.0 11116=20 Fil 5,0

11114-24 24 50 11117-24 24 50 11115-24 24 5,0

11114-18 8 55 11117-1 i 65 11116-28 8 b.5

11114-32 a2 40 1111722 i 40 11116=-32 a2 4,0

11114-34* A& 4,0 11117-24 ak 4,0 11115-3% A& 4,0

11114-40* il b0 11117-40 4l 40 11116-40 il 40

11114-45* 45 b5 11116-45 45 b5

* Con contromandglia = With ksap handie 11115-50 50 a0

cT

Coperchin, bordo rndorzato
Cover, reinforced edge
Duckied milt Handwarstirkung
Couwvercle, Bord renfoncd
Tapa, Berde revforzado

art. @ecm.
11181-14 14
11181-14 1&
11181-30 20
11161-24 24
11181-28 28
11181-32 17
11161-34 I
11181-40 40
11181-45 45
11141-50 50
11181-£0 bl

&




Ls serle 2100 ha le stesse caraiferistiche dells serle 1100, The serie 2100 has tfhe same charscieristics of the serks 7100
Differisce solo per una diversa manicatura sugll articell a 2 maniglie. 1! varies anly for the shape of the handies of 2 handles ilems.
ldeali per ognl tipo di cottura, gas, eletirics, veltroceramica & Perfect for use on any lype of stove, whether gas, eleciric, glass
inturione. Tutth gli articell sono dotatl dl speclale fonde ceramic cookimg surface or induction sfove. All dems have an

termodiffusore adalto anche per plasire ad induzbone, induction-suiied samdwichbotioem.

c:[:[ﬂf; m m

Puntels Cascaruola alta Cassaruola bassa

Shock pak Saurepot Cassarole pot

Hatear Suppastopt Flesschilapf Brabeniopt

Harmis traitaur Brasiers Sarrtmir

0l recia Cacerola alta Cacemla baja

art, @ cm. h. IE. art. Bem, h. It art, @cm. h, Ie.
10114 154} 1] o 12110714 11 1.4 Ie,1 120914 1] 15 utd
1210 -20 20 20 b2 1210210 Fii| 13,0 Q.0 12109-210 ¥ afa 2.5
1270124 ik Lhs 10,0 1210724 £h 15,0 04,5 1210%9-24 bk av.s 1%
110 -18 I M a5 12107-28 8 15 104 12109-29 M o1g Oa7
121 -32 12 i ¥ 2.0 1210732 a7 19,5 15,7 12109-32 12 12,5 10,0
L1 = i ] 1 Ak, 12107-2& 48 1.5 221 12109-34 ] 14,4 14,
12101 -40 &ll &l 500 12107-40 &l 45 308 12104 -40 &1 155 19,5
1210145 &5 46 TO0 1210745 & 5 s 12109-45 &5 170 70
12101 -5L 50 50 1000 12107-50 oil 120 &d 1 121{9-5L 50 1%,4 ara



Finiturs esterna ed inlerns satinats.
Hordo & versare.

Manlcatura tubolare (0 sccisio ince, snslamica, reslistente al calors.

Parele & londa b spessare unllarme,
Famda termadiffusane andwich [inax-allufminio-ina)

PERTOLAME INOX STAINLESS STEEL COOKWARE

Dhutsiete anet inside <atin palished.
Mor-drip edge.

Hotlow tuburlar stay cool handias in 55, ergonamically shaped.

Uindarm Dhickness in sidss ang bedtams,
Sancwich Bhermoradiant boltorm (S/S-aluminium-55]

Concave a freddo & plane a caldo [siruttarments del calore al 100%)L  Concave hottarn when cold snd fal when hot [100% heat explaiting].
Ideali per ogni tipe di cottura, gas, elettrica, veltroceramica & Parfect for wse on any fpe of stove, whether gas, electric, glags

induzione. Tutti gli artieoll seno dotati di speciale fondo ceramic m surface or induction stove Al flems bave an
induction sandwichbodiom.

termodiffusore adatto anche per plastre ad induzione.

HEE l

N KSE
tim;::lramm ali:- o Casserucla ITHEE-;;- B
Saucepan Saucepan
Stelkasserolle, mittelhoch Stielkasserodke, migbelfch
Cazzarnolo Cammoroks
Cazrs recin francis Caro rechs francis
art. B cm. h. 1. art. @ cm. k. Ie.
11010-14 1& (! 1.4 1011-1& 14 a 1.8
11010-18 18 ] 23 11011-18 18 ] 24
11010-30 20 10 3.1 1011 -4 20 10 a1
11010-24 24 12 L 1011-24 24 12 =
Casserunla comca T Casseruola bomes
Sauté pan Curved sauté pan
Sauteuse Saudouse mit Schiltfirand
Sautase Sauipuse bomnd
Caze cdnicn Car bombaads
art. Bcm h e art. @ cm. b Ie.
11012-14 1& &0 1.0 11013-18 18 70 1.7
11012-18 18 &0 1,2 11013-H 20 7.5 22
11012-30 0 b5 1.4 11013-24 24 85 33
11012-24 24 15 27 11013- 2% 24 2.0 &2

&



PENTOLAME INOX STAINLESS STEEL COOKWARE

SERIE 1000
o Cassaruola alta - tmnm.a“h-l-nil

S-IJ:ldn:put Saacapot Casserole pot
Hamer Suppantopt Flesscivtopf Braterdnpt
Mzrmina traltaur Braziirs Sartoir
O1E3 racta Cacerola alta Cacerola baja
art @cm. . Rk art @em. . b Ik art. @cm n I.
11001-14 14 ik 32 11007-1& 14 9.5 1.9 11009-1& ié b5 1,3
11001-18 1 ik a0 1100718 18 10,8 2.7 11009-18 18 7.0 1,8
1100 -20 20 1 ] 1100720 | 120 38 11009 -0 0 1.5 25
Nan-x ) 22 B3 11007-22 22 13,0 5,0 11009 -24 24 8,0 37
11001-24 24 p 1 10,5 11007-24 24 14,5 b5 11009-18 | 9.5 5.8
1100 -28 . | i iTa 1100738 | 14,0 98 11009-32 32 11,0 5.2
a0 -22 . a2 55 11007-32 12 19,5 154 11009-3& I 13,0 13,0
11001 -34 i 4 AL E 11007 -3 34 21,8 20,5 11009 -40 &0 14,5 18,0
Ta01-40 &l & =0 11007-40 &0 24,0 301 11009-45 &5 15,5 248
110071-45 45 & L5 11007-45 45 270 429 11009 -50 50 19,0 370
11001 -50 50 50 00 11007-50 | 30,0 58,0 11009 -40 &0 25,0 70,7
o0i-40 &0 55 1500 T1007-50 &0 35,0 2.0

L. -

Y - _e WY«
Padella e ﬁﬂll.l.l,.ﬂhﬂlrﬂ'l-ﬂ--- Tﬂg.'rll e
Frypan Frypan, non sbick Franch omalet pan
Bratplanne, nichtattand Ptanna

iPodile & ke Poiile, anti-agh brento Poéile & pacila
Sartén Sartém anbadharetz Faellera
art. @cm o art. @cm. B art. T @cm h.
11014~ 20 5.0 11117-20 . | 5,0 11115-0 0 5,0
110 14-24 24 A1 11117-24 24 5,0 11115-24 24 5,0
11014-18 8 5.5 11117-18 | 5.5 11115-18 | 6.5
11014-32 32 &0 1111732 12 | 11115-32 32 &0
11014-3&" 1 &0 11117-3& e F | 111158-2& I &0
11014-40 &0 &0 11117-40 &0 &0 11115-40 &0 &0
11114-45* &5 &5 11115-45 &5 b5

11115-50 50 8,0

* Com contromaniglia = With ieop handie

Cassaruola alta e Cassarvola bassa e ﬁ-ﬂpﬂr‘d‘m-,-;-lﬂmm
Saucapan Sauté pan Cover, renionced edge
Stielkassarolle, Fech Stielkasserolle, niedrig Diecked mit Randverstirkung
Casserole haule Plat & sauder Couverch, bord resdoncé
Cazo recto alto Cazo recin bajo Tapa, borde rendorzado
art. @cm. h e art. @cm. & I. art. @em.
11004-12 12 7.0 il 11008-1& 14 b5 1,3 11041-1& 14
11004-14 14 8.0 .2 11008-18 14 10 1,8 11041-18 18
11004-1& 14 2.5 19 11008-20 .| 1.5 25 11041 -0 0
11004-18 18 10,8 27 11008-24 24 2,0 3,7 11041-22 2
110040 20 120 a8 11008- 2= | 9.5 58 11041 -4 24
11004-22 22 13,0 A 11008-32= 12 11,0 7.2 11041-28 !
11004-24 24 14,5 &5 11008-34= 34 13,0 13,0 11041-32 32
11004-28= | 18,0 *8 * Con cantramaniglia - Wt losp hande 11041-3& 34
11004-32= 32 19,5 15,4 11041 -40 &0
11004-3&* 34 21,5 i | 11041-45 45

* Con contromaniglia - With ioop handla 11041 =50

50
11141-&0 &0




Ls serle 2000 ha l& stesse carstteristiche dells sers 1000
Differtcs spbo par ung diverss maneatues sugl artieali & 2 raniglie,
Ideali per ognl Hps di cotturs, gas, elettrica, velraceramics &
indurlone. Tutti gli artleoll seno dotati dl specisls fonda
termadiifusore adatle snche per plastre ad industone.

PENTOLAME INOX STAINLESS 51

=5 TEE

The aerie 2000 has the same charscleristics of the serie 1000

it wories anly far the shape of the hanoles of F hanoles Demna.
Perfect for ise on any type af stove, whether gas, slechric, glass
ceramic cooking surfsce or induction siovs. Al flems bave
irduction-Suiled sandatehbollom



PENTOLAME IMOX STAIMLESS STEEL COOKWARE
SERIE zo00

i s Comsare
E
!-hllllp;.lpp..mpr Flaschitopt Mulzfﬂ
Marmiie traibour Brasiire Sautoir
Olsa recta Lacerola alla Cacerola baja
art. @cm, h e art @cm. | h I. art. @cm. h. I.
13- 14 14 16 1,2 1200714 14 9.5 1.9 12009-1& ié b5 1,3
12011 -18 1] ik &n 12007-18 18 10,8 27 12009-18 18 70 1,8
13001 -30 M Tl 55 1200730 . | 120 38 12009 -1 0 7.5 25
1300 -23 s 2 | 1200722 22 13,0 5,0 12009 -2 24 8,0 3,7
12001 =234 24 24 14,5 12007-24 24 14,5 b5 12009-28 ! 7.5 58
1501 -39 | b 170 12007-38 | 14,0 98 12009-32 32 11,0 9.2
1301 -32 a2 32 56 1200732 a2 19,5 154 12009-3& 34 13,0 13,0
12001 -24 14 1 A5 12007-2& b 21,6 20,5 120079 -40 &0 14,5 18,0
100 =400 &l &0 50,0 12007 -40 &0 24,0 301 12009-45 45 15,5 24,8
1201 -45 &5 & &35 12007-45 45 270 429 12009 -50 50 190 arn
12001-60 50 5l = 12007-50 21| 30,0 =] 120079 - 40 &0 250 70,7
100 A0 il 55 1500 12007 -40 &0 35,0 90
i
Y
l' NSk L IP|
Frsarts a saporn, dends forats
Staamar pot, parforated bofon
Dampt- Sabainstz
Casserole 5 vapaur, parforde
Parte superier de cuscusera
art. & cm, h art @cm. | h n .
2119-20 20 125 12183-30 2 220 ] |
1119-24 2k 15,0 121383-2 2k 24,5
1211%9-28 8 17,0 12123.28 i | 205
121 19-32 13 i%.0

Cazzaruola mesza aita Casszarunla condca Cazzarunla "bommsd™

Saurapan Sautd pan Curved sauld pan

Shalkassaroile, mitkethoch Saulouss Savhause mil Schitfirand

Cacsarole Saulause Sartause kbl

Cam recto francis Cazn cédmicn Cam bombsado

ant. @cm. h. It art. @cm. h. e, art. @cm h. it
1011-14 14 ] 1,4 1101214 14 &0 1,0 110713-18 (K] 10 1.7
11811-18 1] 9 2a 11812-18 10 &0 1.2 11813-20 .|| 15 23
11011-20 20 1 x fp 11012-20 Fai| 4.5 1A 11013-24 24 R |
11071-24 2k 12 5.4 11313-24 b 15 4.1 NME13-24 24 w0 42



PENTOLAME INOX STAINLESS STEEL COOKWARE

HSE

Casseruola alta - Cassaruela bassa e Padella e
Saucepan Sautd pan Frypan
Stelkassarlle, hoch Stielkasserolle, nisdng Bratptanna
Cazsarnls haata Plat & sautar Podle & Frre
Cazs recto allo Caze recio bajo Sartén
art. Bcm. h. e art. @cm. h. It. art. Bcm. h.

11004-12 1z 70 na 11008-14 1& b5 1,3 11014-20 20 5,0

11004-14 14 8,0 1.2 11008-18 1@ 70 1,8 11014-24 24 5,0

11004-14 & 9.5 1.9 11008- 3 20 1.5 2.5 11014-28 i} 5.5

11004-18 18 10,8 2.7 11008-24 24 8,0 1.7 11014-32 1z |

11004-20 20 120 38 11008- 8= 28 9.5 58 11014-28" 1L &0

11004-22 F 13,0 5.0 11008-32* 32 11,0 9.2 110714 -40" 40 &0

11004-24 24 14,5 b5 11008-34" & 13,0 13,0 11114-45" 45 b5

ne-2¢¢ M W0 98 * Con cantramaniglia - With ioop handte * Con contromaniga - With keap hanale
11004-32= 1z 19,5 15,4 ‘gl tocp oo |
11004-24" 1L 3,5 20,5

* Con contromaniglia - With ksap handle

Padella, antadensnia Tegama Coperchia, bordo nndorzato
Frypan, non stk coatng Fren:h omalet pan Cower, reinforced edge
Bratptanne mit Antihaftbeschichung Planns Dechkied mit Randverstarkung
Podile awer revitoment anti-adhdcd Podile & paclla Cowssrcle, bord renforcd
Sarhin anbadharenbs Paellars Tapa, brde renforzade
at.  @em. | R at.  @cm. h. o art. @ cm. o
1117-20 20 5,0 11115-20 20 5.0 11041-1& 1&
11117-24 24 5.0 11115-24 24 5.0 11041-18 18
11117-28 Fl] 5.5 11115-28 28 6.6 11041-20 20
1111722 iz 4,0 11115-32 a2 40 11041-22 2
11117-24 A& a0 11115-24 & A0 11041-24 24
11117-40 4 4,0 11115-40 4l &0 110&1-28 Fl]
11115-45 45 4,5 11041-32 iz
11115-50 50 a0 11041-35 &
11041-&0 4l
11041-45 45
11041-50 50
11141-40 L1




La serle Paderno 2500 3-ply concepits per [utlllzzo nelle cutlne
professionall & cosfrults in materisle multstrato che aaslcura una
distriburione repids ed unilorme del calore su tutts L superficie
dell ubensile,

Finltura esterna ed Interna satinata

Bordo & verdare

Mancalurs anabormica i scCiiio Inox

Parete & fonde & spessors unforme

Rezparmio di energls su tuttl | plank di cottura

Ideall per ognl tigo dl cotturs incluss [induzlans

Paderne serks X500 3-ply s especially designed for professions)
kifchens, faalures super heaf-conduciive mulli-layer construchion
that distributes heat from botam to rim guickly and evenly

Dutzids and irside saiin polished

Non-drip edge

Elainless stesl handles, erqonamically shaped

Limiform thickness in sides and Bolfoms

Energy 2aving o all fypes of cookers

Sanifable for 8il conking ranges, induchion hols inelsdesd

11



PENTOLAME INOX STAINLESS STEEL COOKWARE

T
-
Cassaruola alts ) B Cassansels mezma ala o
Saucapat Saucepan
Fletschtopt Stiglkassarolls, mitteihoch
Brasitre Casservle
Cacernla alks Caza rectn trannis
at  @em. | K Lt : It B art. @cm. t. '
12607-24 24 11,6 5.0 12509- 30 ¥ | ¥.5 18 12611-14& 1 T8 15
12507-18 B 140 .5 1250924 24 10,5 4.7 12511-18 ] B0 21
12509- 18 w1 b5 12611-10 Fii a8 25
12611-24 24 10,5 b
g o
Cassaruola bomsd T, Fadella g
Cuned sautd pan Frypan
Sauteuse mit Schittrand Eratptanne
Sauteuse bombi Fodio & frire
iCaze bombeado: Sarin
art. @cm. h It at. @em. h. It T, art. Bem. h. g
12608-24 24 5.0 20 12613-14 1% il 1.2 12514-20" Fil a0
12513-18 18 45 1.4 12514-24 L 5.5
12613-10 20 70 20 12674-28 Fi ] .5
12613-24 24 5 16 12614-42 12 Nl
12514-34 Ak 4,0
* Finitura kucida. - Mimor finishing.

)

l N N N
I:aul:';:illh. nnnm-pn':ruu Cassaruela bassa B Casserscla bassa con doppio becce
Saucepat with lid Sautd pan Sauté pan with double spouts
Flessciviopf mil Deckel Stelkassarolin, nietng Stielkasserolle, nkdrg, ¥ Schnabel
Brasiime avec couverchs Flat & sautar Plat & sauter, 2 becs
Cacemnia alka con tapa Cazo ructn hajo Cazs rocio bajo, 2 picos
art @cm. h. it, art. @cm. h. k. art. @cm. h. It
12509-12 i2 b 0.y 1251112 12 b 0.7 12511-10 10 5,0 0.4

12611-1% 14 7 1.0
Findtura ludda. - Mimar Sa'shing.
"-\_\‘\_-
e
Wod with grid and cover Frypan, non stck coabing Covar
Wok il Real wnd Dackad Bratptanne mit &ntiha Dackel
‘Wok avec grilie af couverche Pobile avec revitement anti-adhésd Couwvercle
‘ol oo rejilla ¥ tapa Sartén anbadharenbe Tapa
at  @cm. A at. @cm h. o art. @om. B
12529-22 a7 i} 12617-F4 24 5.5 12681-14 1&
1261928 2k 5,5 12641-18 18
12517-18 28 65 12581-20 20
1261732 it il 12681-24 24
12619-34 Ji 5,5 12641-24 &
12581-28 8
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PENIULAME INOX STAINLESSSIEEL COOKWARE

Tegama  fogamapesants fag

Tegame pesants
fnasting pan

fegama pasants
Hagwy roasting pan Heawy masting pan
Bribes grater Schwaraustilhrung Eraber Sctwnrauciihrung
Flagus & nidir Plaguae & ritir locrds Plagua & ritir loards
Riesbdara Hushdera pesada

fieshdera pesada

g 1 e I 1 — —

2 art. dir. om
i 94T 4D / B

11 =l

1194 b

*Par karma GN 21 - For 277 SN s

b1 ek

=P farnes GM 2N - For 27 ON oaes




PENTOLAME INOX STAINLESS STEEL COOKWARE

{}_ =
-_ <

e e H“" —
tn-pn'l:l'lu““ - Llﬂgru-m““ e Gratn cvala e
Lid Lasagne pan Oval gratin gan
Dkl Lazagneschale Grabrschizsal, oval
Couvercle Bac & lasagna Flat & gratiner ovale
Tapa Rushidera sin asas Fuonite honda eval
art. dirm. crr. art. dim. cm. h. art dim, crr. h,

11948-40 &lw2s
11948-45 &30
11948-50 S0wE0
11948-£0 &0wE5
11948-£1% &1kl
*Par formn GM 21 = For 27 G ovens

11940-30 Axia A0
1194035 621 AB
11%%0-40 alhcs 70
11940-45 e . K

1183%-27 2l 38
11%39-30 BLELC S B !
11#I-35 3l 38
1193%-40 dfzxy 38
1193945 L

Brasiora con :u-pﬂ'l:h; Fesciara e

fizasting pan with cower Fish kettle

Brasiere miA Deckel Fischkochigssal

Braiskre avec couvarchs Folssonmiére

fushdera alta con bapa Hervidor pescade

art.  dim.cm.  h art. T dim, em. h It. e art. dirm. cr. h.

11945-50 Sl 15
11945-£0 &3S 15
11985-£1* &imkd 15

11943-£0 &l 14 14
11943-T0 T2l 14 1
11083 9% 100 il fidi

L1944-45 £Tld 1.5
&19h4-80 &1xl¥ 125

*Par faarms GM 21 = For 27 6N ovons [Fornita completa di griglia & coperchio. Farnita completa di griglia & copenchio.
Epenpped wilhy grid and cover Eqexppos wa grid s covar
‘ -d [
KSE
l:l:l-ri:-'ﬂ--:l;l cilindrice - t:mnﬂ--;l;;gnm-l: T E-gru-r..u T
Canister Bain-mark pot Bain-marie pot
Behalier Wasserbadic soerolle Bahalier
Bahu Cassarols ban-marie Casserols ban-marie
Conbenedar cillndrico Bafle maria Bafta mania
art.  @em.  h It art. g cm. h. It e art. @ecm. b
11913-14 1& 12 2.4 11910-12 12 14 1,4 11911-12 12 & 14
119113-30 20 14 5.0 119110-14 14 14 25 117M11-14 14 14 25
11913-24 24 20 9.0 1110-14 1& 18 14 119111-14 1& 18 34
11913-28 ] 24 14,5 11910-18 i@ .| 5,0 11911-18 18 50
11910-30 20 X2 7a 11911-20 20 » m

14



PENTOLAME INOX STAINLESS STEEL COOKWARE

CoMPLEMENTI BAKING PaNS

il Anta parasprues fﬁ!‘:ﬂ'l:hll:l-h-!:-rﬂ'l'n
Whisting ketta Splatter screan Bamn-marie lid
Kocher Spritzhildzchem Winsserhadicasnensd be- Deckel
Boguilisire & sifiet Ecran antsplash Cearverte pour bain-marie
Pava Hed anfisaigecadura Tapa para bafls maria
art. ko art. acm. art. T dim. em
&1%14-0 2.8 1iF17-28 i 4 S -04 2duld
19734 1 44502-06 1552155
leliginirn AHS < ASS handia 44503-06 1550105

Bagna-maria impetatels

Bagno-maria impiatels

Bain-maris, stackabis Bain-mari. stackabis Bain-marie, stackabis

Bain-Maria, stapeihar Eain-Marie, sapeihar Bain-Marie, stapaibar

Bain-mans, emplablss Bain-marke, ampiabiss Bain-mari, emplablss

Bafo mara, aplabls Bafio maria, apilabls Bafo mana, aplabls

art. dim. om. h. o art. dim. cm. h. IE. art. “dim.om. h. Ie.

501 -0 i s 1
&4501-02 2wk 1& 9
&8501-03 et 1.5 i

&4502-01 18,5155 a5 60
&4502-02 155x155 140 45
&4502-03 155x155 75 15

T e

&4503-01 18,5105 160 A0
&4503-02 16,5105 15 1.2
&4503-03 165105 5 0%

Colapasta a spicchi 154
1fé-Segment colandar

l:-u-l.apnsl:l & splechi 1.I'i, rele
1/4-Sagment wire colander

I.‘.ul.:lpn:h a :pln:hl /4, rede
1/ é-Sagment wire colander pA"#.

/4 Sefher-Einsatz 1/% Helzssiher- Einsatz 1/ Netzsaiher-Ercatz

Passoine cuit-pdtes, 1/% Passoire cuit-pdtes & gaze, 1/& Passoine cuit-pdtes & gaze, 1%

iColador 174 Colador red 14 iColador red 1/

art. @ecm. h. It. art. P om. h. crm. art. @om. h.cm

1M922-38 34 i 5.5 11923-34 34 13 1299238 14 3

11922-40 4l 24 7.5 hl::l-m-t 129%2-40 a0 I

"'"'“'; . 0 alla ‘“‘."’"‘" 11007- 111n-1m1'-mm-1m W'MT h""m"’""n;.":’mmh e

1100711107 12007=12107- 1692% Manico in silicone - Sificane handle welocith & colatura & consents di colans

] i ancha il riss senza I chicchi

Strong and handy, sfay cood g, effickent,
the new gaune improves the specd of
straing and aiss perfect far nics.
Adatio alks casseruole
Sults itam:

110071 1100= 12007 12907 18529



PENTOLAME ALLUMINIO ALLUMINIUM COOKWARE

Esecuztone In alluminio pesante, per cucine eletfriche & & gas. Made (r heavy duty alurmindin, suitable bolh for elecivic snd gas sioved
Manicaturs tubalare in sccisia | 1810, realstente al calore.  Hollow fubuiler handies in sisindess sfesd 18770, stay conl

Armpio raggho di rocordo fondo-parete, (glenico & facile da pulire.  Rounded corners provide sasy cleaniup,

Spessore ds mm 2 8 mm 5.5. Thickness from mm 2 lomm 5.5



PENTOLAME ALLUMINIO ALUMINIUM COOKWARE

SERIE 6100 CRUDALLUMINIO
Stock pat Saacapot Casserole pot
iHaher Suppantopt Fleschiopf [Brabentopt
Mzrmifta traftaur Brasibre Saartoir
O1E3 racta Cacerola alta Cacerola baja
art. @cm. m k& at @cm. B It at. @em. n Ik
T6001-14 14 14 3.2 15107-1& 14 11,0 21 14109-24 24 9.5 43
T&101-20 M M &2 1810720 20 13,0 40 14109-28 28 11,0 4,7
1610 -2% 24 24 10,0 1810734 24 15,0 4.5 14109-32 a2 12,6 10,0
18101-28 28 | 14,5 1&107-28 28 17,5 10,8 14109-3& 34 14,0 14,0
1&101-32 12 12 20 1&107-32 a2 19.5 15,7 14109-40 40 140 20,0
1610 -24 24 3 0 1410738 ¥ M0 2.5 14109-45 45 180 245
1&101-40 40 &1 50 15107-40 4 240 30,0 14109-50 50 190 370
16101-45 45 45 Ta,0 14107-45 45 270 430 14109-40 &0 M5 400
16101-50 501 00,0 1&107-50 50 30,0 590
1810140 | s - 1580
B Couscoussara I:m:--l-l-ﬂpﬂ'll:ﬂ'neuplrﬂiu-
Couscous pan [Polate steamser pot wath cover
Couscoustopt Hartotfeldsmpfer mat Deckel
Couscousser Isarmite & poImimes-ce- 10T FveC CouWerciz
Cusousera Cusousera on tapa
o art. @em.  h I at.  @em he It
n &5970-32  26-32 28«06 17,5 14923-22 12 N+16 12
a7 &5970-38  3&-4h 34«22 340 14923-2& 3 2317 18
40 14%23-40 40 25+20 25
ET- T Tﬁ
Casseruola owale con coperches Casseruola alta Casseruola bassa
E:-:luupnn H::E:hll 51:Ifn.-.lnl:l-|:|:|n nach I.‘.:ﬂr.ﬂmlFr[ﬂt
Cassarols ovala avec couvarche Cassarnls haule Saartoir
Cacerola owal con tapa Camo recto alin Cacerola baja
art. @cm. m & art. @cm. h It at. @em n Ik
14938-3& 3 14,5 10 1&104-1& 14 11,0 2.1 14108-20 20 8.0 2.5
14%38-40 40 18,0 14 16104-20 20 13,0 40 14108-24 24 9.5 43
14938-45 45 17,0 19 1461064-24 24 15,0 4.5 14108-18 28 1,0 4,7
14104-28 28 17,5 10,8




PENTOLAME INOX STAINLESS STEEL COOKWARE

Fadella Tegama Coparchia

AL pranea P Dackul

Podile & frina Podile & paella Cowsercia

Sartd Faellera Tapa

at.  @em. | b at.  @em. h. o art @ cm o

156114-10 20 40 16116-24 24 i 16941-14 1

146114-24 24 5.0 146116-18 B 0 1&741-20 Fil

146114-28 8 50 16116-22 a2 45 16241 -24 4

16114-32 iz 53 146116-24 1 7a 16941-28 Fi ]

16114-34 1k 40 16116=40 4l 1.5 14981 -X2 12

146114-40 4l 1o 16115-45 45 1. 1624134 Ak
16741-40 al
14981 -45 45
14941-50 fill
14941 -40 Al

Casseruola alka, :nl:ud:lrnrrtn
Caszsarnle pot, non shck

Cassarnle pot, non shick

Tegama, antiaderenta
French omalat pan, non gick

Fletschiopt nichiafend Bratentopt nichiaftend Franne, nichiaftend

Brasiére, anb-adndnants Sautoir , andi-adhéreha Podie & paella, anb-adhérante
Cacerola alks, anbadharenbs Cacerola baja, antisdherenis Pagllers artiadheresnic

at.  @em. h L at.  @em. n k. art. @em.  h
14127-14 1& 11,0 2.1 16120- 24 24 B.h 44 14114-28 28 b5
14127-30 20 13,0 &0 14120-28 28 11,0 47 14114-32 i1z 4.5
14127-24 24 15,0 b5 14120-32 32 12,5 10,0 14114-34 I8 70
14127-28 28 17,5 10,8 146120-34 J& 14,0 14,0 16114-40 40 16
14127-32 1z 1.5 15,7 14120-40 &l 14,0 20,0

14127-34 I8 )0 21,5

14127-40 40 24)0 30,0

N

Padella, antadensnia

Frypan, non sbck

Bratptanne, nichtattand
Pofila, anti -adhénende

Padella, rivestimants in osramica
Frypan, ceramic coating

Bratptanne, keramische Beschichiung
Podile, resitemant céramique

Padella, antadersnte

Frypan, non stick

Bratptanne, nichiattand
Podla, anti -adhénende

Sartén anbadharanbs Sartin coterturs on CEraEmics Sartén anbadharanbs

art. - Bcm. ) h. art. -““B:rn- h. o art. Bcm. h. o
&1720-18 18 38 11720-18 18 34 14117-20 20 40

&1720-10 20 38 11720-30 20 34 14117-24 24 50

&1720-24 24 4.5 11720- 24 24 &5 14117-28 ] 50

&1720-18 28 b4 11720-28 28 5.4 16117-32 1z 54

&1720-20 o .4 11720-30 ao 5.4 14117-34 18 40

&1720-32 iz 5.4 11720-32 32 .4 14117-40 40 70



PENTOLAME ALLUMINIO ALUMINIUM CODKWARE

g ™

‘- =)

@
e [1]

-

Padella fongiata. rveshmento ceramica

Forged trypan, ceramic coating

Flanna, geschmisdet, keramische Beschichbung
Podile fomda, revitemant céramigue

Tegame fongiadn, rsestm ento (eramica
Forged omalet pan, ceramic coating

Panne, geschmiadet, keramische Beschichbung
Podile forgde, revitemant céramique

Padella bombata antiadansnie, manico fenmo
Frypan, non shick, cast ron hande

. richbattend, Suesseisen- Shal
Podis bombd, anb-adhérents, queus tonta

Sartén torjada, cobertura ceramica Pagliens farjada, cobertura ceramica Sartén antadhanenis, mango harme
art. @cm. h. o art. @cm. b art. e h.
11418-20 20 34 11&19-20 20 1.4 14113-20 20 5.5
11418-24 24 &2 11&619-24 24 4,2 18113-24 24 4,5
11418-28 28 &5 11&819-28 Fi 4.5 14113-28 28 a0
11418-32 a2 5. 11&19-32 a2 6.6 18113-32 a2 7.5
11418-2& 34 &0 11&419-3& e 4,0 14113-2& 34 a0
18113-40 4l f.,5

-_

&

Padella antaderenis, manico fermo
Frypan, non shick, cast inen handie
Eratpianne, nichtattend, Busseisan-Stal
Podile, anti-adhirenie, quaus fanie

Fadella criipes, antiaderenbe
Crépes pan, non stick
Crépaptanne, nichtattend
Podile & cripes, anti-adhérente

Fadella criipes antiaderente
Criipes pan, non-stck
Criipes-Planne, nichtattend
Tuile & criipes anb-adhdrants

Sartén antadherents, mango hierro Sartén orépes antiadherenie Sartén para cripes, anbadherente
art. @cm. h. o art. El:rn-.“- art. ““E Cr.

1&717-20 20 4,0 16118-24 24 1&7112-22 2

18T17-24 24 5.0 187T12-2% 28

147117-18 28 5.0 1&712-20 a0

1&717-32 a2 54

14717-3& 34 &0

1&T17-40 ] 7.0

Padella per blinis, antaderenha 2 Tegame

Hon=stick blinis pan Bake roasting pan Bake reasting pan

Blunis - PHannchan, nichiathand Franna Franna

Poflz & blinis, anti-adhérenie Plat 5 four Plat & four

Sartén blinis, antiadnerants Russhdara Ruestidara

art. @ crm. h. art. dim. om. h. art. dimi. om. h.
14719-12 12 2 1494140 &0w2s 75 14969-400 L0 15

186%41-45 &5u30 7.5
145841-50 S0wH0 B0
14541 -40 &0wES 9.0
18%41-£1% &1k .0

*Par forma GM 21 = For 27 G oves

16%43-45 &5 1.5
1494350 Sl B0
14943-40 i pAv
16943-41% &1kl A
*Par formn BM 21 = For 27 G ovons
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PENTOLAME INOX STAINLESS STEEL COOKWARE

Tegama, antiadensnie ) Tegama basso Coparchia par tagams

Bake reashng, non stick Bake reasting pan Lid jor masting pans

Prann, nichitatbend Pranns, fach Deckol i0r Briter

Plat & four, anb-adnhdnents Plat & four bas Cowssrris poor plagues § ritir
Rusbdera antiadherents Bandsja harno Tapa para nshidera
art. dim.cm. h. art. dim.cm. he £eces art. dim. cm. £E0
146047-40 &lw2s T.5 16044-45 &5 i 1&248-40 Aln2d
156047-45 &Gx30 75 16064-50 S0 i 16V40-45 450
146947-50 ShheX0 B0 165hb-50 &lheES & 14950-50 Sni
146947-£0 &0wE5 .0 1474040 A5
156047-41" S1xdd %0 1604041 £1wld

*Par forma GM 201 = For 27 6N ovons

> N
Brasiera con coparchic Colapasia a spicchi 174, rele pA#
Roasting pan with cower Fish ketile 1/4-Sagment wire colander plis
Brasiere mA Deckel Fisch-Bochassel 144 Wetzssihar-Einsatz
Braisire avec couvarche Poissonniére Passoire cuit-pdtes i gaze, 1/&
fusbdera alta con tapa Hervidor pescada Colador red 1
art. dimi. cm. h. 1t. art. dim. . h. It art. P om. h. crm.
14945-40 s 5 14 146939-50 515 2 ¥ 12992-34 b 23
14945-50 S0w30 i5 H 16939-40 &7 i3 13 12992-40 &0 24

14945-£0 &3S i5 30

146839-T0 Tlel® 4 18
146539 -80 Bl iT 30

adradut yar bl el S
= I»

l:-:lm-l':l;l:'l, 2 LLuarminibs ) E-:gnum;r-l;“ o Colafntto, inoe B
Sauce-pot, aluminium Bain-rmare pot Fry dripping tray, stainbess sheal
Garmilisetapd, Allsminium Wasserbadkassersdle Pommies- Frifes-Seiher, Edelsthal Rostire
Braisire, alu Casserods bain-mans Egoutioer & Frfture, ince
Cacerola, alumns Bafio maria Escurmdar para fritura, inox
art. - Becm. ) h. Ie. art. ““-ﬂ CITL b it o art. @ cm. o
14929-38 18 17 17.0 16¥10-14 14 14 25 &1930-3% 1y
14929-40 40 18 225 16910-1& 14 18 a7
Foamita senza spicchi 1£910-18 18 0 =0
Suppiied withoul colanders 1691020 20 2 1.0



PENTOLAME FERRO IRON COOKWARE

Il ferro & offkmo per l& coliure a fuooco mollo vive perche, non
Svendo un alls capacity di trasmellene calore, evila |mprovdis)
skalrl dl temperatura. Essendo un matersale anitaderente, evila
| attaccamenta dei cibl. Sopporis lemperature elsvalissime & col
l=rmpo miglora § suo rendemenbe. | recipient] in l&rr $ono | p
adpfll per frfture, omeletie o sottil crispas_La padells in ferm nera,
wa lavals con acqua il meno possibile & mantenula sempre unta.
Il Perre & L replerenle eals anche per colbume & imduzions.

|

L

= ¥ 4

lron = ifesd for cooking af fugh femperafires Decause s [Ow
capacify of neal fransmizsion prevenis [Emperalure leaps. 43 0 iz
mon-afick, food doed nol sfick fo L IT withsfangs wery hegh
lamperaiured sng improves s perforrmance wrlh use. iron pans ane
perfect for fried food, omeleties or fine crépes. Wash the black fron
pan in walsr 83 [ffle a5 possiles snd Always kesep if greasen
[ram pans are dest aisoe for coaking on fduction hobs



PENTOLAME INOX STAINLESS STEEL COOKWARE

- o

Padella Lionese, pesants Padelia per paeila
Schwars Eicerplante mh""‘“" Fonita Exatptane |
Coupe onnase wbra-iore Coupe Bonnasa Coupe onnasca & paelis
Sartén honda pasada Sartdn hiznds Pasliara
art.  @om. b art. Ban, W o G art Ban. h
1171420 . i 318 11414 14 &0 117724 a 5.0
11422 n 4,0 11T14=20 i i &5 17737 a7 S
11T 4-24 24 45 11TH4-22 i i5 742 &2 a0
11424 24 45 11T14-24 24 6.0 1TIT.47 LT 45
1171428 | 4,5 1171424 i B
11432 a2 5.0 117428 i -1
11T 4-34 35 BS 11432 n &0
11T &=40 &0 BS 1171434 34 &5
11T 4=45 &5 BS 11T 4-40 40 74
117 4-50 50 &0 11T14-45 45 EQ
Biar: focaccine a base di farna e leviis,
i forma crcobere £ dedl dGametro &
10-15 centimetr di ongine russa. 5
servono tradidsoralments con
acida per accompagnare il ed
affumicatn o e uowva o
salmore, - Blins: mufing made wth
flowr and yoast, round shape, samader
fi-15 om of Ruszian ongin. LUswaily
E
Fﬂ.lipiF;I:I-IIli - Pacella ovale - T Padella per blini
Blacistesl paella pan Blackesheal fich pan Blres pan
Paslla Elsanplanne Aschemenptanna, oval Bunic-Excanptannchan
Coupe onnasa & paalis Coupe ovala Podie & blinks
Paslbera Sartén cval Sartén blinis
art. Tdmocm. | R art. dam. crm. h. TTTTTam Bcm. h.
41T 7-40 40 &5 ST R-32 pLr. v 50 1115-12 12 2
41717-80 ao 0 AT9-34 Jeuds 5,0
S1T15=40 alull il
=k .- .H
L
Pacelia cripes - T Cestella par friggara, stagnatn
Blacicsteal crépes pan Wire hasket, bnned
Eizenplanne Eribtier - Rest, werzinnt
Coupe onnase & criipes Grille & frire, Samds
Sartén criipes Cista esourrefnio, estaftada
art. Pom. h oL It T #om. h.
1178-20 il 2 i T0T-02 x wa &0 417048-32 a2 1.0
11HE-22 = 2 S1707-34 3 1.0 Ba 41708-34 35 115
11718-24 24 2 AT0T-40 40 13.4 122 417048-40 i 124
i T0T-45 &5 6.0 i7a 41708-45 &5 16.5
41707-50 50 174 X5 417048-50 50 165



PENTOLAME FERRD IRON COOKWARE
PADELLE FERRO STEEL FRYING PANS

-

R

Fadella Deale Padella per castagne
Blackoinod fish pan 'Hﬂl pan Chastnud pan
Fschesanptanng, oval Wk« Ptanna Hastanienptanna
Coupa maia Podila chinoics Podile & mammans
Sartén owal Wk Sartén para castafias
art. dim. on art. @cm. h. art. @cm
410338 L 11713-32 a2 10 11721 -1 8
11713-40 4l mn
Fadella lonesa raslimanio I:Il'I'-;II-I;- Fadella grill, ll.um:':-;-anh.'ldnrnntn Fadalla ui;;. alluminio antiadersnio

Heawy blacksiesl frypan, ceramic coating

Schwers Esenpianne, igramisch Beschichbung
Coupe lyonnaise edra-derte, esdterment clrarmoque
Saridn honda pesada, cobertara caramic

Erill pan, aluminum, non=stick coated
Grill-Ffanme, Alurmanium, rechisftand
Poéia & grillar, alu, amti-adhdrente
Sartén grill, alumenie, anbadharantbs

Criipes pam, alurmenum, non=stick coated
Criipes -Pfanna, Aluminium, nichtafend
Podile & cripes, alu, anti-adhérente
Sartén orépes, aluminio, aniadhenenie

art