Scaldaburro

Butter warmer
Butter-Rechaud
Réchaud a beurre
Hornillo con cacerola

vPADERNO PENTOLAME RAME COPPER COOKWARE

Casseruola a vapore

Potatoes steamer
Dampfkasserolle

Marmite pommes vapeur
Cacerola para patatas al vapor

45430-11 11,5 12

Bagnomaria

Bain-marie
Wasserbadkasserolle
Bain-marie

Bafo maria

art @cm h.
45403-12 12 16
45403-14 14 19

Interno stagnato - Tinned interior

0,8
1,5

45405-16 16 21 0,7
Interno stagnato - Tinned interior

Casseruolina
Small saucepan
Kleine Kasserolle
Casserolette
Cacerola pequena

Coperchio
Lid
Deckel
Couvercle

Pasta per pulire “Copperbrill”
Copper cleaner “Copperbrill”
Pflegepaste “Copperbrill”

Pate d’entretien “Copperbrill”
Pasta para limpiar “Copperbrill”

45206-09 9 4,5 0,3

45261-09 9

45499-15 0,15 6

Poster
‘La cuisine’

48287-10  63x90,5
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Ovale cordonata Rotonda cordonata Rettangolare cordonata

Oval dish, fluted Round dish, fluted Rectangular dish, fluted
Schale, oval, gerippt Schale, rund, gerippt Schale, rechteckig, gerippt
Plat ovale, cannelé Plat rond, cannelé Plat rectangulaire, cannelé
Fuente oval borderizata Fuente redonda borderizata Fuente rectangular borderizata
art. dim. cm. h. art. @ cm. h. art. dim. cm. h.
44371-24 24x14 4,0 44372-26 26,5 2,5 44374-22 22x16 6
44371-28 28x16 4,5 44372-32 32,0 4,0 44374-25 25x20 7
44371-32 32,5x18 5,0 44372-36 36,0 4,0 44374-32 32x22 6
44371-36  36,5x19,5 5,0 44372-40 40,0 4,0 44374-36 36x24 6
44371-40 41x23 5,5 44372-50 50,0 5,0 44374-40 40x26 6
44371-44  44x26,5 5,7 4437444 44x32 6

44371-48  48x28,5 6,5
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Ovale cordonata, alta

Oval dish, high, fluted
Schale, oval, gerippt

Plat oval, cannelé

Fuente oval borderizata, alta

44389-32 32x22 8,5

Quadra cordonata

Square dish, fluted

Schale, quadratisch, gerippt
Plat carré, cannelé

Fuente cuadrada borderizata

44375-25 25x25 6

Tegamino cordonato

Egg dish, fluted

Schale, gerippt

Plat a oeufs, cannelé
Fuente huevo borderizata

44394-18 18x21,0
44394-21 21x24,5

Casseruola con coperchio
Soup bowl with cover
Kasserolle mit Deckel
Casserole avec couvercle
Cacerola con tapa

44397-18 14x18 0,5
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Rotonda cordonata, alta

Round dish, high, fluted

Runde Schale, tief, gerippt

Plat rond, creux, cannelé

Fuente redonda borderizata, alta

art @cm h
44373-40 40 7

Stampo pate cordonato
Pate mould, fluted
Pastetenform, gerippt
Terrine a paté, cannelée
Fuente paté borderizat

art dim. cm h.
44393-25 25x12,5 8
F
- J
N —

Coppetta creme broulée
Creme broulée bowl
Créme broulée Schale
Coupelle broulée a créeme
Bol creme broulée

44391-12 11,6 3

Souffle cordonato
Ramekin, fluted

Ramekin, gerippt
Ramequin, cannelé
Fuente soufflé borderizata

art @cm h
44390-07 7 4,0
44390-09 9 4,5
44390-11 11 6,0

Rettangolare cordonata, bassa
Rectangular dish, low, fluted
Schale, rechteckig, flach, gerippt
Plat rectangulaire, cannelé
Fuente rect. borderizata, baja

44376-40 40x30 4

Tortiera festonata

Cake-pan, fluted
Kuchenform, gewellter Rand
Tourtiére bord cannelé
Fuente tartas

44392-31 31 4

Tegamino fondo, cordonato
Egg dish, high, fluted

Schale, tief, gerippt

Plat oeuf, creux, cannelé
Fuente huevo borderizata, alta

44395-18 18x20

Soufflé cordonato
Ramekin, fluted

Ramekin, gerippt
Ramequin, cannelé
Fuente soufflé borderizata

art @cm h
44390-15 15 5,0
44390-18 18 7,5
44390-23 23 8,0
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PADERNO

BACINELLE GASTRONORM

CONTENITORI GN INOX STAINLESS STEEL FOOD PANS

FooD PANS
Serie Profondita t. Standard Maniglie fisse Maniglie interne Maniglie rientranti
Size Depth mm. Fixed handles Internal handles Retractable handles
2/1 20 - 14101-02 -
40 - 14101-04 -
650x530 mm 65 19 14101-06 -
100 31 14101-10 14151-10
150 46 14101-15 14151-15
200 56 14101-20 14151-20
1/1 20 - 14102-02 - - -
40 - 14102-04 - - _
530x325 mm 65 10 14102-06 - - 14152-06
100 15 14102-10 14112-10 14142-10 14152-10
150 22 14102-15 14112-15 14142-15 14152-15
200 28 14102-20 14112-20 14142-20 14152-20
2/3 20 - 14103-02
40 - 14101-04
(D 353x320 mm 65 6 14103-06
() 100 9 14103-10
() 150 14 14103-15
200 18 14103-20
2/4 65 4 14104-06
100 6 14104-10
162x530 mm 150 10 14104-15
1 /2 20 - 14105-02 - - -
40 - 14105-04 . _ _
320x265 mm 65 4 14105-06 - - -
100 6 14105-10 14115-10 14145-10 14155-10
150 10 14105-15 14115-15 14145-15 14155-15
200 13 14105-20 14115-20 14145-20 14155-20
1 /3 65 3 14107-06 - - -
100 4 14107-10 14117-10 14147-10 14157-10
325x180 mm 150 6 14107-15 14117-15 14147-15 14157-15
200 8 14107-20 14117-20 14147-20 14157-20
1 /4 65 2 14108-06 - - -
100 3 14108-10 14118-10 14148-10 14158-10
265x160 mm 150 5 14108-15 14118-15 14148-15 14158-15
200 6 14108-20 14118-20 14148-20 14158-20
1/6 65 1,0 14109-06 - -
100 2,0 14109-10 14119-10 14159-10
DD 176x160 mm 150 2,5 14109-15 14119-15 14159-15
DD 200 3,0 14109-20 - 14159-20
1 /9 65 0,6 14110-06
100 1,0 14110-10

a0
)
O

176x110 mm
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CONTENITORI GN FOOD PANS
AcciAlI0 INOX STAINLESS STEEL

BACINELLE GASTRONORM FORATE
PERFORATED FooD PANS
Serie Profondita t. Standard Maniglie snodate
Size Depth mm. Folding handles
2/1 20 - 14201-02
40 - 14201-04
650x530 mm 65 - 14201-06
100 - 14201-10
150 - 14201-15
200 - 14201-20
1 /1 20 - 14202-02 -
40 - 14202-04 -
530x325 mm 65 - 14202-06 14252-06
100 - 14202-10 14252-10
150 - 14202-15 14252-15
200 - 14202-20 14252-20
2/3 65 - 14203-06
100 - 14203-10
353x320 mm 150 - 14203-15
200 - 14203-20
1 /2 20 - 14205-02 -
40 - 14205-04 -
320x265 mm 65 - 14205-06 14255-06
100 - 14205-10 14255-10
150 - 14205-15 14255-15
200 - 14205-20 14255-20

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

Falso fondo forato

Drainer plate

Abtropfplatte

Plateau double fond perforé
Reja para cubetas

Griglia di colaggio
Pan strainer
AbgiefBhilfe

Passoire pour bacs
Colador para cubetas

44401-00 23x38,5 6

art. mod./size
14402-00 1/1
14405-00 1/2
14407-00 1/3
—

Separatore

Adaptor bar

Stege

Barrette de composition
Barra adaptadora

Teglia GN 1/1 smaltata

GN 1/1 pan, enamelled

GN 1/1-Ofenblech, emalliert
Bac GN 1/1 émaillé

Cubeta GN 1/1, esmaltada

art. mod./size h. mm.
14409-01 11 325
14409-02 21 530

art. dim. cm. h.
44322-02  53x32,5 2,0
44322-04  53x32,5 4,0
44322-06 53x32,5 6,5
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PADERNO  ¢oNTENITORI GN INOX STAINLESS STEEL FOOD PANS

TEGLIE/BACINELLE
BACKING SHEETS/PANS : k ’
Serie Profondita Bacinella inox Teglia inox Teglia inox Teglia alluminio Teglia alluminio
Size antiaderente antiaderente antiaderente
Depth S/S non stick pan S/S backing pan S/S non stick Aluminium Aluminium non stick
mm. backing pan backing pan backing pan
2/1 20 14301-02
40 14301-04
650x530 mm 65 14301-06
/l //l 20 14162-02 14302-02 14362-02 16302-02 16362-02
40 14162-04 14302-04 14362-04 16302-04 16362-04
530x325 mm 65 14162-06 14302-06 14362-06 16302-06 16362-06
C) 20 14303-02 16303-02 16363-02
C) 2/3 40 14303-04 16303-04 16363-04
353x320 mm 65 14303-06 16303-06 16363-06
)
1 /2 20 14165-02 14305-02 14365-02 16305-02 16365-02
40 14165-04 14305-04 14365-04 16305-04 16365-04
320x265 mm 65 14165-06 14305-06 14365-06 16305-06 16365-06

COPERCHI GN [ ¥ | [L e,
LiDs
Serie Standard Maniglie Mestolo Maniglie + mestolo Guarnizione Guarnizione + maniglie
Size Handles Ladle Ladle + handles Trimming Trimming + handles

1/1 14502-00 14512-00 14522-00 14532-00 14542-00 14552-00
530x325 mm

2/3 14503-00 - 14523-00 - 14543-00 -
353x320 mm

2/4 14504-00 - - _ _ -
162x530 mm

1 /2 14505-00 14515-00 14525-00 14535-00 14545-00 14555-00
320x265 mm

1 /3 14507-00 14517-00 14527-00 14537-00 14547-00 14557-00
325x180 mm

1/4 14508-00 14518-00 14528-00 14538-00 14548-00 14558-00
265%x160 mm

1/6 14509-00 14519-00 14529-00 14539-00 14549-00 14559-00
176x160 mm

1 /9 14510-00 - - - - -
176x110 mm
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In policarbonato, trasparente ed infrangibile. La superficie liscia  Polycarbonate, clear and unbreakable. Smooth surface is easy to
dellinterno facilita la pulizia. Resistenti alle macchie, non clean. Stain resistand, not harmed by food acids, oils or alcohol.
attaccabili dagli acidi dei cibi, da oli 0 da alcol. Termoresistentida  Temperature range: -100°C to + 120°C. With metric graduation.
-100°C a +120°C. Con scala graduata in litri. Impilabili, sono ideali  Stackable, ideal for storage, transportation and serving display.

per la conservazione, trasporto ed esposizione.

i 2
: =T
BACINELLE GASTRONORM ‘i’T’;
GN FoobD PANS
Serie Profondita lt. Bacinella Coperchio Coperchio con silicone Griglia
Size Depth mm. Pan Lid Lid silicone sealing Grid
2/1 150 24 14561-15 14571-00 14591-00
200 38 14561-20
650x530 mm
1 /1 65 8 14562-06 14572-00 14592-00
100 12 14562-10
530x325 mm 150 18 14562-15
200 24 14562-20
1 /2 65 3 14565-06 14575-00 14585-00 14595-00
100 6 14565-10
320x265 mm 150 8 14565-15
200 11 14565-20
1 /3 65 2,0 14567-06 14577-00 14597-00
100 35 14567-10
325x180 mm 150 5,0 14567-15
200 6,5 14567-20
1 / 4 65 1,5 14568-06 14578-00 14598-00
100 2,5 14568-10
265x160 mm 150 3,5 14568-15
200 45 14568-20
1 / 6 65 0,7 14569-06 14579-00 14599-00
DD 100 | 1.2 14569-10
DD 176x160 mm 150 2,0 14569-15
L 200 2,5 14569-20
1 /9 65 0,5 14570-06 14580-00
C ) 100 | 07 14570-10
C JCC 176x110 mm
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Traslucide e resistenti, impilabili, leggere e maneggevoli.
Realizzate in polipropilene alimentare, conformi alle normative
alimentari internazionali. Non si impregnano di odori e sapori.
Lavabili a mano o in lavastoviglie con normali detersivi. Non
utilizzare pagliette d'acciaio o ruvide, evitare l'uso di sostanze
abrasive. Termoresistenti da -40°C a +100°C. Scala di graduazione
in litri per un controllo istantaneo della quantita. Coperchio
resistente per una perfetta chiusura stagna. Utilizzabili per la
refrigerazione, lo stoccaggio, trasporto, esposizione e distribu-
zione di tutti i tipi di alimenti.

E YLENE FOOD PANS

Made in polypropylene, full compliance with food contact sanitation
requirements, light, odourless, transparent, dish-washer safe,
unbreakable. Cold resistant up to -40°C - Heat resistant up to +100°C.
Easily cleanable, designed to allow for nesting empty containers
within one another and stacking bottoms a top of lids. Provided with
metric graduation. Lids tightly fitting. Ideal for commercial food
processing and handling facilities. Can be used in all public places
where food is prepared, hot/cold stored or served, for holding and
display.

BACINELLE GASTRONORM
FooD PANS
Serie Profondita (t. Bacinella Griglia
Size Depth mm. Pan Grid
1/1 65 8 14702-06 14712-00
100 12 14702-10
530x325 mm 150 18 14702-15
200 24 14702-20
_ 1 /2 65 3 14705-06 14715-00
100 6 14705-10
320x265 mm 150 8 14705-15
L J 200 1 14705-20
1 /3 65 2,0 14707-06 14717-00
100 3,5 14707-10
325x180 mm 150 5,0 14707-15
S, S 200 6,5 14707-20
1 /4 65 1,5 14708-06 14718-00
[ ][ J 100 | 25 14708-10
[ }( J 265x160 mm 150 35 14708-15
1/6 65 0,7 14709-06 14719-00
DDD 100 1,2 14709-10
DDD 176x160 mm 150 2,0 14709-15
1 /9 65 0,5 14710-06
C ) 100 |07 14710-10
C O 176x110 mm
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CONTENITORI GN FOOD PANS
POLIPROPILENE POLYPROPYLENE

— h
COPERCHI PP =
PP LiDs
Serie Neutro Blu Rosso Giallo Verde
Size Clear Blue Red Yellow Green
1/1 14722-99 14722-00 14722-11 14722-22 14722-33
530x325 mm
1 /2 14725-99 14725-00 14725-11 14725-22 14725-33
320x265 mm
1 /3 14727-99 14727-00 14727-11 14727-22 14727-33
325x180 mm
1/4 14728-99 14728-00 14728-11 14728-22 14728-33
265x160 mm
1/6 14729-99 14729-00 14729-11 14729-22 14729-33
176x160 mm
1 /9 14730-99 14730-00 14730-11 14730-22 14730-33
176x110 mm
TEGI‘IE GN PORCELI‘ANA Serie Profondita Bacinella
PORCELAIN FOOD PANS Size Depth mm. Pan
_ 1/1 20 44332-03
/i 530x325 mm
T—
20 44333-03
f— 2/ 3 65 44333-06
353x320 mm
)
2/4 20 44334-03
: 65 44334-06
f,«;_\ 162x530 mm
————
1 /2 20 44335-03
_\ 65 44335-06
320x265 mm
——
1 /3 20 44337-03
_i 65 44337-06
325x180 mm
1/4 20 44338-03
65 44338-06
A 265x160 mm
’| / 6 20 44339-03
65 44339-06
&, 176x160 mm
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PADERNO

Griglia in filo, inox Griglia in filo con sponda, inox

Wire grid, stainless steel Wire grid with edge, stainless steel
Gitter, Edelstahl Rostfrei Roste mit Seitenwand, Edelstahl Rostfrei
Grille, inox Grille avec arrét, inox

Rejilla, inox Rejilla con borde, inox

art. mod./size art. mod./size h.cm.
44421-00 2/ 44432-21 2/ 3
44422-00 il

Cesta per friggere, inox Griglia rivestimento antiaderente
Fry basket, stainless steel Grid with non stick coating
Frittier-Korb, Edelstahl Rostfrei Roste mit Antihaftbeschichtung
Panier a frire, inox Grille avec revétement anti-adhésif
Cesta escurrefrito, inox Rejilla antiadherente

art. mod./size dim.cm. h. art. mod./size dim.cm.
11750-11 1/1  53x32,5 6 11760-11 1/1  53x32,5






