
PENTOLAME
acciaio inox - serie professionale

5

Pentola 
7AE 
Stock pot

• Finitura esterna ed interna satinata.
• Bordo a versare.
• Manicatura tubolare in acciaio inox, anatomica,

resistente al calore.

1) Parete e fondo a spessore uniforme.
2) Fondo termodiffusore sandwich (inox-alluminio-

inox).
Concavo a freddo e piano a caldo (sfruttamento
del calore al 100%).

• Outside and inside satin polished.
• Non-drip edge.
• Hollow tubular stay cool handles in stainless

steel, ergonomically shaped.

1) Uniform thickness in sides and bottoms.
2) Sandwich thermoradiant bottom (stainless steel-

aluminium-stainless steel).
Concave bottom when cold and flat when hot
(100% heat exploiting).

art. Øcm. h.cm. lt.

7AE01 16 16 3,2

7AE03 20 18 5,5

7AE05 24 24 10,5

7AE07 28 28 17,0

7AE08 32 32 25,5

7AE09 36 36 36,5

7AE10 40 40 50,0

Colapasta per 
pentola
7HP 
Colander for stock 
pot

art. Øcm. h.cm. lt.

7HP01 20 22,0 —

7HP02 24 26,5 —

7HP03 28 29,5 —
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1

acciaio inox - serie professionale

6

PENTOLAME

Casseruola alta, 
2 maniglie
7AR
Saucepot, 2 handles

art. Øcm. h.cm. lt.

7AR01 16 9,5 1,9

7AR03 20 12,0 3,8

7AR05 24 14,5 6,5

7AR07 28 16,0 9,8

7AR08 32 19,5 15,4

7AR09 36 21,5 20,5

7AR10 40 24,0 30,1

7AR11 45 27,0 42,9

Casseruola bassa, 
2 maniglie
7BP
Casserole pot, 
2 handles

art. Øcm. h.cm. lt.

7BP01 24 8,0 3,7

7BP02 28 9,5 5,8

7BP03 32 11,0 9,2

7BP04 36 13,0 13,0

7BP05 40 14,5 18,0

Casseruola alta, 
1 manico
7BE
Saucepan, 1 handle

art. Øcm. h.cm. lt.

7BE03 16 9,5 1,9

7BE05 20 12,0 3,8

7BE06 24 14,5 6,5

Casseruola bassa,
1 manico
7CF
Sauté pan, 1 handle

art. Øcm. h.cm. lt.

7CF01 18 7,0 1,8

7CF02 20 7,5 2,5

7CF03 24 8,0 3,7

Casseruola conica, 1 manico
7CI
SautÈ pan, 1 handle

art. Øcm. h.cm. lt.

7CI01 16 6,0 1,0

7CI02 18 6,0 1,2

7CI03 20 6,5 1,6

7CI04 24 7,5 2,7

Casseruola “bombé”, 1 manico
7CK
Curved sauté pan

art. Øcm. h.cm. lt.

7CK01 18 7,0 1,7

7CK02 20 7,5 2,2

7CK03 24 8,5 3,3

7CK04 26 9,0 4,2

Padella, 1 manico
7IN
Frypan, 1 handle

art. Øcm. h.cm. lt.

7IN01 20 5,0 —

7IN02 24 5,0 —

7IN03 28 5,5 —

7IN04 32 6,0 —

7IN05 36 6,0 —

7IN06 40 6,0 —

Padella con rivestimento 
antiaderente
7IM
Frypan with non stick 
coating

art. Øcm. h.cm. lt.

7IM01 20 4,0 —

7IM02 24 4,5 —

7IM03 28 5,0 —

7IM04 32 5,5 —

Tegame, 2 maniglie
7DK
French omelet pan, 
2 handles

art. Øcm. h.cm. lt.

7DK02 20 5,0 —

7DK03 24 5,0 —

7DK04 28 5,5 —

7DK05 32 6,0 —

7DK06 36 6,0 —

7DK07 40 6,0 —

Coperchio, bordo 
rinforzato
7EK
Cover, reinforced edge

art. Øcm. h.cm. lt.

7EK02 16 — —

7EK03 18 — —

7EK04 20 — —

7EK05 22 — —

7EK06 24 — —

7EK07 28 — —

7EK08 32 — —

7EK09 36 — —

7EK10 40 — —

7EK11 45 — —
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Pentola
7AH
Stock pot

• Finitura esterna ed interna satinata, bordo luci-
do

• Manicatura tubolare in acciaio inox, anatomica,
resistente al calore.

1) Bordo rinforzato.
2) Doppio spessore del fondo.
3) Fondo termodiffusore sandwich (inox-alluminio-

inox).
Concavo a freddo e piano a caldo (sfruttamento
del calore al 100%).

• Outside and inside satin polished. Top edges mir-
ror polished.

• Hollow tubular stay cool handles in stainless
steel, ergonomically shaped.

1) Extra thick edges.
2) Double thick bottom.
3) Sandwich thermoradiant bottom (stainless
steel-aluminium-stainless steel).
Concave bottom when cold and flat when hot
(100% heat exploiting).

art. Øcm. h.cm. lt.

7AH05 24 24 10,0

7AH07 28 28 16,5

7AH08 32 32 24,0

7AH09 36 36 36,0

7AH10 40 40 50,0

7AH11 45 45 70,0

Colapasta per 
pentola art. 1105
7HP
Colander for stock pot 
item 1105

art. Øcm. h.cm. lt.

7HP01 20 22,0 —

7HP02 24 26,5 —

7HP03 28 29,5 —

PENTOLAME
acciaio inox - serie rinforzata

7
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PENTOLAME
acciaio inox - serie rinforzata

Casseruola alta, 
2 maniglie
7AU
Saucepot, 2 handles

art. Øcm. h.cm. lt.

7AU05 24 15,0 6,5

7AU07 28 17,5 10,8

7AU08 32 19,5 15,7

7AU09 36 21,5 22,0

7AU10 40 24,5 30,8

7AU11 45 27,5 44,0

Casseruola bassa, 
2 maniglie
7BU
Casserole pot, 
2 handles

art. Øcm. h.cm. lt.

7BU05 24 9,5 4,3

7BU07 28 11,0 6,7

7BU08 32 12,5 10,0

7BU09 36 14,0 14,2

7BU10 40 15,5 19,5

7BU11 45 17,0 27,0

Casseruola alta, 
1 manico
7BG
Saucepan, 1 handle

art. Øcm. h.cm. lt.

7BG01 16 11,0 2,1

7BG03 20 13,0 4,0

7BG05 24 15,0 6,5

7BG07* 28 17,5 10,8

Casseruola bassa, 
1 manico
7CM
Sauté, 1 handle

art. Øcm. h.cm. lt.

7CM01 16 6,5 1,3

7CM03 20 8,0 2,5

Padella, 1 manico
7IT
Frypan, 1 handle

art. Øcm. h.cm. lt.

7IT05 24 5,0 —

7IT07 28 5,5 —

7IT08 32 6,0 —

7IT09* 36 6,0 —

Padella con rivestimento 
antiaderente
7IM
Frypan with non stick 
coating

art. Øcm. h.cm. lt.

7IM01 20 4,0 —

7IM02 24 4,5 —

7IM03 28 5,0 —

7IM04 32 5,5 —

Tegame, 2 maniglie
7DK
French omelet pan, 
2 handles

art. Øcm. h.cm. lt.

7DK02 20 5,0 —

7DK03 24 5,0 —

7DK04 28 5,5 —

7DK05 32 6,0 —

7DK06 36 6,0 —

7DK07 40 6,0 —

Coperchio, bordo 
rinforzato
7EI
Cover, reinforced edge

art. Øcm. h.cm. lt.

7EI02 16 — —

7EI04 20 — —

7EI06 24 — —

7EI08 28 — —

7EI09 32 — —

7EI10 36 — —

7EI11 40 — —

7EI12 45 — —

8

* con contromaniglia - with loope handle 

PENTOLAME

Catalogo cucina Radif  8-11-2005  15:52  Pagina 8



Pentola 
7Ab 
Stock pot

• Esecuzione in alluminio pesante, per cucine
elettriche e a gas.

• Manicatura tubolare in acciaio inossidabile
18/10, resistente al calore.

• Alluminio puro (99,5) garantito per alimenti
(l.283/62 e d.L.108 del 25.01.92 direttive cee
89/109) spessori da 3 a 4 mm in relazione al diame-
tro.

• Made in heavy duty aluminium, suitable both for
electric and gas stoves.

• Hollow tubular handles in stainless steel
18/10, stay cool.

• Pure aluminium 99,5%, thickness from mm 3 to
mm 4 according to the diameter.

art. Øcm. h.cm. lt.

7AB01 20 19 6,0

7AB02 24 22 10,0

7AB04 28 26 16,0

7AB05 32 30 24,0

7AB06 36 33 33,0

7AB07 40 37 45,0

7AB08 45 40 65,0

7AB10 50 45 85,0

7AB11 55 51 115,0

Colapasta per 
pentola
7HM 
Colander for stock 
pot

art. Øcm. h.cm. lt.

7HM05 32 31 —

7HM06 36 37 —

7HM07 40 40 —

PENTOLAME
alluminio

9
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PENTOLAME
alluminio

Casseruola alta, 
2 maniglie
7AM
Saucepot, 2 handles

art. Øcm. h.cm. lt.

7AM01 20 11,0 3,3

7AM02 24 14,0 5,6

7AM04 28 16,0 9,0

7AM05 32 18,0 12,5

7AM06 36 20,0 18,0

7AM07 40 22,0 26,0

7AM08 45 25,0 35,0

7AM10 50 28,0 50,0

Casseruola bassa, 
2 maniglie
7BM
Casserole pot, 
2 handles

art. Øcm. h.cm. lt.

7BM02 24 8,0 3,7

7BM04 28 9,0 5,6

7BM05 32 10,0 8,0

7BM06 36 12,0 12,0 

7BM07 40 13,0 16,0

7BM08 45 15,0 23,5

7BM10 50 17,0 32,0

Casseruola bassa, 2 maniglie 
con rivestimento antiaderente
7BR
Casserole pot 2 handles
non stick coating

art. Øcm. h.cm. lt.

7BR01 24 8 3,7

7BR02 28 9 5,6

7BR03 32 10 8,0

7BR04 36 12 12,0

Casseruola alta, 1 manico
7BB
Saucepan, 1 handle

art. Øcm. h.cm. lt.

7BB01 20 11,0 3,3 

7BB02 24 14,0 5,6

7BB04 28 16,0 9,0 

7BB05 32 18,0 12,5

Casseruola bassa, 1 manico
7CG
SautÈ pan, 1 handle

art. Øcm. h.cm. lt.

7CG02 24 8 3,7

7CG04 28 9 5,6

7CG05 32 10 8,0

Padella, 1 manico
7DG
Frypan, 1 handleart

art. Øcm. h.cm. lt.

7DG02 24 4,5 —

7DG04 28 5,0 —

7DG05 32 6,0 —

7DG06 36 7,0 —

7DG07 40 7,5 —

Padella con rivestimento 
antiaderente
7IU
Frypan with 
non stick coating

art. Øcm. h.cm. lt.

7IU01 20 4,0 —

7IU02 24 5,0 —

7IU03 28 5,0 —

7IU04 32 5,3 —

7IU09 36 6,0 —

7IU10 40 7,0 —

Padella crêpes svasata, 
antiaderente
7IS
Crêpes pan 
non stick coated

art. Øcm. h.cm. *mm.

7IS00 24 — 3

Padella con rivestimento
antiaderente
7IV
Frypan with 
non stick coating

art. Øcm. h.cm. *mm.

7IV01 18 3,8 2,5

7IV02 20 3,8 2,5

7IV03 22 4,3 2,5

7IV04 24 4,5 3,0

7IV05 26 4,8 3,0

7IV06 28 5,4 3,0

7IV07 30 5,4 3,0

7IV08 32 5,6 3,0

Tegame, 2 maniglie
7DF
French omelet pan, 
2 handles

art. Øcm. h.cm. lt.

7DF02 24 — 4,5

7DF04 28 — 5,0

7DF05 32  — 6,0

7DF06 36 — 7,0

7DF07 40 — 7,5

Coperchio
7EG
Cover

art. Øcm. h.cm. lt.

7EG01 20 — —

7EG02 24 — —

7EG04 28 — —

7EG06 32 — —

7EG07 36 — —

7EG08 40 — —

7EG09 45 — —

7EG10 50 — —
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PENTOLAME

* spessore del materiale - thickness of the material
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Casseruola alta, 2 maniglie
con coperchio
7AT
Saucepot, 2 handles 
with cover

• Interno inox 18/10, esterno rame massiccio fini-
tura lucida.

• Manicatura in bronzo con rivetti inox.
• Spessore medio mm. 1,5.

• Inside stainless steel, outside solid copper mir-
ror polished.

• Bronze handles with stainless steel rivets.
• Average thickness mm. 1,5.

art. Øcm. h.cm. lt.

7AT02 20 11 3,5

7AT03 24 13 6,0

Casseruola bassa,
1 manico
7CL 
Sauté pan, 1 handle

art. Øcm. h.cm. lt.

7CL01 16 5 1,0

7CL02 20 6 1,8

7CL03 24 7 3,0

PENTOLAME
rame

11

Padella, 1 manico
7IP
Frypan, 1 handle

art. Øcm. h.cm. lt.

7IP01 22 3,5 —

7IP02 26 4,0 —

7IP03 30 5,0 —

Padella ovale, 1 manico
7IZ
Oval frypan, 
1 handle

art. Øcm. h.cm. lt.

7IZ01 30X20 4,0 —

7IZ02 35X23 4,5 —

Coperchio
7EP
Cover

art. Øcm. h.cm. lt.

7EP01 16 — —

7EP02 18 — —

7EP03 20 — —

7EP04 24 — —

Bagnomaria con tazza porcellana,
interno stagnato
7GP
Bain-marie with china insert,
tinned interior

art. Øcm. h.cm. lt.

7GP01 12 18 0,8

7GP02 14 20 1,5

Casseruola per zabaglione,
interno rame
7BD
Zabaglione bowl,
copper interior

art. Øcm. h.cm. lt.

7BD01 16 12,0 1,8

7BD02 20 14,5 3,5
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casseruola alta, 2 maniglie
7AA 
Stock pot

Pentolame tipo domestico - serie river
• Finitura esterna ed interna lucida.
• Bordo a versare.
• Manicatura in acciaio inox, anatomica,resistente

al calore.
• Parete e fondo a spessore uniforme.

Domestic cookware - river shape
• Outside and inside mirror polished.
• Non-drip edge.
• Stay cool handles in stainless steel, ergonomi-

cally shaped.
• Uniform thickness in sides and bottoms.

art. Øcm. lt.

7AA03 20 4,0

7AA05 24 7,0

casseruola bassa, 2 maniglie
7AL 
Casserole pot,
2 handles

art. Øcm. lt.

7AL03 20 2,5

7AL05 24 5,0

PENTOLAME
acciaio inox - serie river
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PENTOLAME

Casseruola conica,
1 manico
7BA
Saucepan, 1 handle

art. Øcm. lt.

7BA01 16 1,2

Bollilatte, 
1 manico
7IA
Milk boiler, 1 handle

art. Øcm. lt.

7IA01 12 1,2

Tegame basso, 2 maniglie
7DM
Saucepan, 2 handles

art. Øcm. lt.

7DM03 24 3,8

Padella, 1 manico
7II
Frypan, 1 handle

art. Øcm. lt.

7II02 24 —

Colapasta, 2 manici
7HE
colander, 2 handles

art. Øcm. lt.

7HE01 22 —

Padella con rivestimento
antiaderente
7IV
Frypan with non 
stick coating

art. Øcm. h.cm. lt.

7IV02 20 3,8 —

7IV04 24 4,5 —

7IV07 30 5,4 —

Wok con griglia
e coperchio
7LM
Wok with grid and cover

art. Øcm. h.cm. lt.

7LM00 30 8 —

Coperchio
7EF
Cover

art. Øcm. h.cm. lt.

7EF02 16 — —

7EF04 20 — —

7EF06 24 — —
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UTENSILI DA CUCINA

Wok, ferro blu
7LL
Wok, blue steel

art. Øcm. h.cm. lt.

7LL01 32 — —
7LL02 40 — —

Rostiera rettangolare,
maniglie snodate, inox
7EU
Rectangular 
roasting pan,folding
handles, s/s

art. dim.cm. h.cm. *

7EU01 45x30 9 49x33x9

7EU02 50x30 9 54x33x9

Tegamino uova, inox 
7LA
Egg frying pan, s/s

art. Øcm.

7LA00 18

Rostiera rettangolare pesante, 
maniglie snodate, inox
7EV
Heavy rectangular 
roasting pan,
folding handles, s/s

art. dim.cm. h.cm.

7EV01* 45x30 9

7EV02* 50x40 9

7EV03* 60x45 9

Brasiera con coperchio, inox
7FL
Roasting pan 
with cover, s/s

art. dim.cm. h.cm. lt.

7FL01 50x30 15 —

7FL02 60x35 15 —

Rostiera rettangolare, alluminio
7ES
Roasting pan, aluminium

art. dim.cm. h.cm. lt.

7ES01 40x28 8,0 —

7ES02 45x30 8,5 —

7ES03 50x33 9,0 —

7ES04 55x36 9,5 —

7ES05 60x40 10,0 —

7ES07 70x46 11,0 —

Rostiera rettangolare in alluminio
con rivestimento antiaderente
7EZ
Roast pan with non stick coating,
aluminium

art. dim.cm. h.cm. lt.

7EZ04 50x33 9 —
7EZ05 60x40 10 —

Brasiera con coperchio,
alluminio
7FN
Roasting pan with cover, 
aluminium

art. dim.cm. h.cm. lt. 

7FN01 55x33 17 —
7FN02 60x40 18 —

Bastardella semisferica, inox
7LT
Mixing bowl, s/s

art. Øcm. h.cm. lt.

7LT02 25 14,0 4,0

7LT03 30 18,0 9,5

7LT04 35 20,5 14,0

7LT05 40 21,5 18,0

art. Øcm. bastardella

7LU01 16 25

7LU02 22 30-35-40

Øbowl

13

* spessore 20/10 - 20/10 thickness

* Dimensioni ingombro - Outside dimensions

Base per bastardella, inox
7LU
Foot for mixing bowl, s/s

Bollitore con beccuccio, inox
7PL
Whisteling kettle, s/s

art. Øcm. h.cm. lt.

7PL00 — — 4,5
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Colapasta con cerchio, inox
7HG
Colander, 
stainless steel

art. Øcm. h.cm. lt.

7HG01 30 18 —

7HG02 35 19 —

14

UTENSILI DA CUCINA

Pentola bagnomaria, inox
7GN
Bain-marie pot, 
stainless steel

art. Øcm. h.cm. lt.

7GN02 16 16 4,0

7GN03 18 18 5,0

7GN04 20 20 7,0

Pentola bagnomaria, 
alluminio
7GM
Bain-marie pot, 
alluminium

art. Øcm. h.cm. lt.

7GM01 14 16,0 2,2

7GM02 16 17,5 3,5

7GM03 18 19,0 4,5

7GM04 20 22,0 6,5

Tazzone con manico e gancio, 
inox
7UG
kitchenbowl with 
handle and hook, s/s

art. Øcm. h.cm. lt.

7UG03 20 — 2,0

7UG05 24 — 5,0

Bacinella tonda, polipropilene
7LR
Round basin, 
polypropylene

art. Øcm. h.cm. lt.

7LR01 28 11,0 4,5

7LR02 32 12,5 6,5

7LR03 36 14,0 10,0

7LR04 40 15,5 13,5

Bacinella conica bassa, inox
7LP
Kitchenbowl low,
stainless steel

art. Øcm. h.cm. lt.

7LP01 25 9,5 3

7LP02 30 12,0 6

7LP03 35 14,0 8

7LP04 40 14,5 11

7LP05 45 15,5 14

Colapasta con manico
e gancio, inox
7HF
Strainer with hook, 
stainless steel

art. Øcm. h.cm. lt.

7HF01 18 11 2,8

7HF03 22 13 5,0

7HF05 28 15 9,3

Colapasta con manico e gancio,
alluminio
7HA
Strainer with hook, 
aluminium

art. Øcm. h.cm. lt.

7HA01 18 10 —

7HA02 22 12 —

7HA03 24 13 —

7HA04 26 14 —

Colapasta tronco conico, alluminio
7HC
Conical colander, 
aluminium

art. Øcm. h.cm. lt.

7HC01 32 18 —

7HC02 36 20 —

7HC03 40 23 —

7HC04 45 25 —

7HC05 50 28 —

Colapasta tronco conico, inox
7HK
Conical colander, 
stainless steel

art. Øcm. h.cm. lt.

7HK02 36 18,5 12,8

7HK03 40 20,0 17,0

7HK04 45 22,5 24,5

7HK05 50 24,0 32,5

• Esecuzione pesante - Heavy duty stainless steel
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UTENSILI DA CUCINA

Colapasta tre piedi, alluminio
7HB
Conical colander, 
stainless steel

art. Øcm. h.cm. lt.

7HB02 32 9,5 1,9

7HB04 36 12,0 3,8

7HB05 40 14,5 6,5

Pescera, inox
7GC
Fish kettle, s/s

art. dim.cm. h.cm. lt.

7GC01 70X21 16 20

7GC03 100X25 20 44

Pescera, alluminio
7GB
Fish kettle, 
aluminium

art. dim.cm. h.cm. lt.

7GB01 50x15 12 9

7GB02 60x17 13 13

7GB03 70x19 14 18

Colafritto con tazza, alluminio
7ID
Pomme frites colander,
aluminium

art. Øcm.

7ID03 40

7ID04 45

Colapasta a spicchio 1/3, inox
7HL
1/3-Segment 
colander, s/s

*art. Øcm. h.cm. lt.

7HL00 32 21 3,7

Casseruola, inox
7AU
Sauce-pot, s/s

art. Øcm. h.cm. lt.

7AU08 32 19,5 15,7

Colapasta a spicchio 1/4, alluminio
7HD
1/4-Segment 
colander, aluminium

art. Øcm. h.cm. lt.

7HD06 36 17 —

7HD07 40 19 —

Casseruola per 
colapasta a spicchio, alluminio
7HD
Sauce-pot for 
1/4-Segment colander, aluminium

art. Øcm. h.cm. lt.

7HD01 36 19 17

7HD02 40 21 23

Coperchio per colapasta a settori,
alluminio
7EH
Cover for 4-segments 
colander, aluminium

art. Øcm. h.cm. lt.

7EH06 36 — —

7EH07 40 — —

15

* Adatto per casseruole: 7AU08 cm 32 e 7AR08 cm 32
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Forchettone servire, inox
7UF
Serving fork, 
stainless steel

art. cm. l.cm. lt.

7UF00 — 29 —
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Cucchiaione, inox
7TR
spoon, s/s

art. cm. l.cm. lt.

7TR00 — 45 —

Cucchiaione unipezzo, inox
7TT
One piece spoon, s/s

art. cm. l.cm. lt.

7TT00 — 35 —

Cucchiaione forato unipezzo,
inox
7TS
One piece  perforated 
spoon, s/s

art. cm. l.cm. lt.

7TS00 — 38 —

Cucchiaione servire, inox
7TP
Serving spoon, 
stainless steel

art. cm. *l.cm. lt.

7TP00 — 29 —

Forchettone 2 denti unipezzo, inox
7UB
One piece meat fork, 
2 prongs, s/s

art. cm. l.cm. lt.

7UB01 — 50 —

Paletta liscia unipezzo, inox
7TH
One piece spatula, s/s

art. dim.cm. l.cm. lt.

7TH02 10 36 —

7TH03 12 39 —

Mestolo unipezzo, inox
7RM 
One piece ladle, s/s

art. Øcm. lt.

7RM01 5,0 0,04

7RM02 7,0 0,10

7RM03 9,0 0,17

7RM04 10,0 0,26

7RM05 12,0 0,43

7RM06 14,0 0,67

7RM07 16,0 1,10

Mestolo forato unipezzo, 
inox
7RK 
One piece perforated ladle, 
s/s

art. Øcm. l.cm. lt.

7RK00 10,0 37 0,25

7RK01 12,0 40 0,50

7RK02 14,0 44 0,75

7RK03 16,0 47 1,00

Forchettone 3 denti 
unipezzo, inox
7UA
One piece meat fork, 
3 prongs, s/s

art. cm. l.cm. lt.

7UA00 — 50 —
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Paletta forata unipezzo, 
inox
7TI
One piece perforated 
spatula, s/s

art. dim.cm. l.cm. lt.

7TI01 10 36 —

7TI03 12 39 —

Paletta forata unipezzo
per pesce, inox
7TE
One piece fish spatula,
s/s

art. dim.cm. l.cm. lt.

7TE00 — 34 —

Schiumarola unipezzo, inox
7SM
One piece skimmer, 
s/s

art. cm. l.cm. lt.

7SM01 8 — —

7SM02 10 — —

7SM03 12 — —

7SM04 14 — —

7SM05 16 — —

Schiumarola a rete inox
7SK
Skimmer, stainless steel

art. Øcm. l.cm. lt.

7SK02 16 42 —

7SK03 18 42 —

7SK04 20 50 —

7SK05 24 50 —

Frusta, inox
7PR
Wire whip, s/s

art. cm. h.cm. lt.

7PR01 — 30 —

7PR02 — 35 —

7PR03 — 40 —

7PR04 — 45 —

7PR05 — 50 —

Colabrodo chinois a rete, 
inox
7NL
Colander with wire 
gauze, s/s

art. Øcm. h.cm. lt.

7NL01 18 — —
7NL02 20 — —
7NL03 22 — —

Colino a rete, inox
7NP
Soup strainer, s/s

art. Øcm. l.cm. lt.

7NP01 14 17 —

7NP02 16 17 —

7NP03 18 17 —

Colatutto a mandolino, inox
7NV
strainer, s/s

art. Øcm. l.cm. lt.

7NV00 22x18 19* —

Colapasta rinforzato, stagnato
7HH
Tinned strainer, reinforced

art. Øcm. l.cm. lt.

7HH01 23 27* —

7HH02 26 27* —

7HH03 30 44* —

7HH04 35 44* —

Colatutto gigante, stagnato
7HN
Tinned strainer

art. Øcm. h.cm. lt.

7HN00 32 60* —

Secchiello graduato, inox
8SM
Graduate bucket, s/s

art. Øcm. h.cm. lt.

8SM01 30,0 20,5 10

8SM02 31,0 27,0 12

8SM03 32,5 31,0 15

* Lunhezza del manico - Lenght of the handle
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Imbuto, inox
8TN
Funnel, s/s

art. Øcm. h.cm. lt.

8TN01 12 14 —

8TN02 14 17 —

8TN04 20 20 —

Imbuto, moplen
8TM
Funnel, moplen

art. Øcm. h.cm. lt.

8TM01 12 — —

8TM02 14 — —

8TM03 16 — —

8TM04 30 — —

Grattugia mignon, inox
8AR
Tinned grater, s/s

art. cm. h.cm. lt.

8AR00 9 — —

Grattugia 4 tagli, inox
8AS
4-ways grater, s/s

art. cm. h.cm.

8AS00 10X8 23

Taglia uova a spicchi, inox
8MB
Egg wedger, s/s

art. Øcm. h.cm.

8MB00 6,5 21

Taglia guscio, inox
8MC
Egg-slicer

art. Øcm. lt.

8MC00 7 —

Taglia uova a fette, inox
8MA
Egg-slicer, s/s

art. cm. lt.

8MA00 13x8 —

Misurino graduato, 
impilabile, inox
8BN
Graduated measure jug, 
stackable, s/s

art. Øcm. h.cm. lt.

8BN00 17,0 19 2,0

8BN01 15,0 13 1,0

Caraffa graduata, impilabile,
polipropilene
8BP
Measuring jug, 
stackable, PP

art. Øcm. h.cm. lt.

8BP01 12,5 14,5 1,0

8BP02 13,5 17,0 2,0

Sassola base piatta,
polipropilene
8BE
scoop, p/p

art. cm. L.MM. ML.

8BE01 — 90 50

8BE02 — 155 250

8BE03 — 195 500

Sassola tonda, inox
8BD
Flour scoop, s/s

art. cm. ml.

8BD02 12x21 1700

8BD04 16x25 2800

Secchio polietilene
8SL
Bucket, polyethylene

art. Øcm. h.cm. lt.

8SL01 29 29 12

8SL02 31 31 15
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Schiacciapatate, stagnato
7PG
Potato ricer, tin plate

art. cm. lt.

7PG00 28x9 —

Spatola per lasagne, inox
7UK
Lasagne spatula, s/s

art. cm. l. lt.

7UK00 16X7,5 29 —

Spatola pizza, inox
7SS
Pizza spatula, 
s/s

art. cm. lt.

7SS01 10 —

Spatola fritto, inox
7SS
perforated Turner, 
s/s

art. cm. lt.

7SS03 17 —

Spremiaglio
7VT
Garlic press

art. Øcm. h.cm. lt.

7VT00 2,5 — —

Snocciolatore
8BT
Olive seed remover

art. Øcm. h.cm. lt.

8BT00 — — —

Spatola per lasagne, inox
8DC
Lasagne spatula, s/s

art. cm. lt.

8DC00 15 —

Apriscatole professionale
a farfalla
8AD
Professional can opener

art. 

8AD00

Apriscatole,
impugnatura plastica
8AE
Can opener, plastic grip

art. 

8AE00

Cavatappi a leva con alette
7ZB
Lever corkscrew with wings

art. 

7ZB00

Levacapsule nichelato
7ZA
Crown-cap remover, nickel-plated

art. 

7ZA00

Cavatappi cameriere
7ZC
Waiter corkscrew

art. dim.cm. h.cm.

7ZC00 — —
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Cucchiaio legno
8PV
Wood mixing spoon

art. dim.cm. l. lt.

8PV01 — 30 —

8PV02 — 40 —

8PV03 — 50 —

Spatola
7ST
Spatula

art. dim.cm. l. lt.

7ST01 — 25 —

7ST02 — 35 —

7ST03 — 45 —

Paletta per antiaderenti,
poliammide
7TF
PA spatula for non 
stick fry pan

art. dim.cm. l. lt.

7TF02 — 32 —

* Termoresistente +220°C - Heat resistant up to 220°C

Molla unipezzo ondulato,
inox
7UU
Heavy duty one piece 
tong, s/s

art. l.cm. 

7UU01 30,5

7UU02 40,6

Molla unipezzo 
seghettata,
inox
7UU
Heavy duty one piece 
tong, s/s

art. l.cm. 

7UU11 30,5

7UU12 40,6

Paletta forata 
per antiaderenti,
poliammide
7TF
PA spatula for non 
stick fry pan

art. dim.cm. l. lt.

7TF01 — 30 —

* Termoresistente +220°C - Heat resistant up to 220°C

Spatola cuoco,
inox
8DF
spatula, s/s

art. cm. lt.

8DF00 27 —

Spatola hamburger,
inox
7SS
Turner, s/s

art. cm. lt.

7SS02 26 —

Spatola silicone blu
7SU
Blue silicone spatula

art. dim.cm. l. gr.

7SU01 8X5 25 70

7SU02 11,5X7 35 80

7SU03 11,5X7 45 95

Spatola flessibile 
per antiaderenti,
poliammide
8PU
Flexible PA spatula 
for non stick moulds

art. dim.cm. l. lt.

8PU00 — 30 —

Molla forata per antiaderenti,
poliammide
7UT
PA tong for non 
stick fry pan

art. dim.cm. l. lt.

7UT00 — 29 —

* Termoresistente +220°C - Heat resistant up to 220°C

Spatola dolci, inox
7SR
Pastry spatula, s/s

art. cm. lt.

7SR00 15 —
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Molla spaghetti, inox
7UN
Spaghetti tong, s/s

art. dim.cm. l. lt.

7UN00 23,5 — —

Molla arrosti, inox
7US
Serving tong, s/s

art. dim.cm. l. lt.

7US00 21 — —

Molla insalata, inox
7UP
Salad tong, s/s

art. dim.cm. l. lt.

7UP00 19,5 — —

remo, inox
7RB
Mixing spatula, s/s

art. dim.cm. l. lt.

7RB00 — 120 —

Boccalina olio, inox
8AM
Oil pourer, 
stainless steel

art. Øcm. lt.

8AM01 — 0,5

8AM02 — 1,0

8AM03 — 1,5

Stampo pan carrè con coperchio,
stagnato
7NE
bread mould with cover, tin plate

art. dim.cm h. lt.

7NE03 16 10 —

7NE04 18 10 —

7NE05 20 10 —

7NE06 22 10 —

7NE07 24 10 —

7NE08 26 10 —

7NE09 28 10 —

7NE10 30 10 —

7NE11 35 10 —

7NE12 40 10 —

Teglia GN per focaccine, alluminio
7MG
Muffin pan, GN, aluminium

art. gn. Øcm. pcs.

7MG01 1/1 12,5 6

7MG02 2/1 12,5 12

raschietti, polipropilene
8BH
Dough scrapers, PP

art. dim.mm h. lt.

8BH01 216x128 — —

8BH02 120x86 — —

8BH03 120x88 — —

8BH04 12x81 — —

8BH05 148x99 — —

8BH06 145x99 — —

8BH07 110x80 — —

8BH08 216x128 — —

• Confezione: 10 pezzi/cad. - Unit pack: 10 pcs./size

01
02

03

04

05
06

07

08

Raschia, inox
8BG
Dough scraper, 
stainless steel

art. dim.cm h. lt.

8BG02 15 — —

8BG03 18 — —

Setaccio rete ottone
8RP
sieve, brass mesh

art. dim.cm h. lt.

8RP04 35 11 —

8RP05 40 12 —

Setaccio, rete stagnata spigata
8RM
Sieve, tinned mesh

art. dim.cm h. lt.

8RM03 30 10 —

8RM04 35 11 —

8RM05 40 12 —
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Cesta pane, sovrapponibile
8RV
Bread basket, 
stackable

art. dim.cm h. kg.

8RV01 50x34 30 35

8RV02 53x36 34 45

Conca rotonda, moplen
8TG
Round wash-tub, moplen

art. Øcm. h. lt.

8TG01 45 21 20

8TG02 50 22 30

Bacinella frigo, moplen
8SA
Fridge-basin, moplen

art. dim.cm h. lt.

8SA01 34x24 10 6

8SA03 26x16 8 2

Infarinatoio, alluminio
7NH
Pot sprinkle flour, 
aluminium

art. dim.cm h. lt.

7NH01 32 — —

7NH02 36 — —

7NH03 40 — —

Setaccio per farina,
inox
8RN
Flour sieve, s/s

art. dim.cm h. lt.

8RN00 30 10 —

8RN01 35 11 —

Setaccio infarinapesce,
inox
8RR
Sieve, s/s

art. dim.cm h. lt.

8RR03 30 10 —

8RR04 35 11 —

Centrifuga manuale per verdura
7ZL
Manual salad spinner

art. Øcm. h.cm. lt.

7ZL01 33 43 12

7ZL02 43 52 25

Setaccio rete stagnata
per farina
8RL
Flour sieve, 
tinned mesh

art. dim.cm h. lt.

8RL04 35 11 —

8RL05 40 12 —

Setaccio per pane, inox
8RI
Bread sieve, s/s

art. dim.cm h. lt.

8RI03 30 10 —

8RI04 35 11 —
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Norme d'uso e manutenzione delle teglie

Importante: Indipendentemente dal tipo di
materiale,tutte le teglie piane non vanno mai
infornate vuote.

Teglie in lamiera bluita (ferro blu)
• I prodotti vengono forniti oleati in modo tale

che in condizioni normali di imballaggio, tra-
sporto, manipolazione e immagazzinaggio non
presentino fenomeni di corrosione per un
periodo non superiore a 3 mesi. 

• Prima dell'uso vanno messi nel forno a 150°C
per mezz'ora in modo tale da eliminare l'olio
industriale di protezione.

• Dopo l'uso devono essere mantenuti sempre
oleati e conservati in luoghi asciutti, soprat-
tutto se utilizzati saltuariamente e deve
essere evitato il contatto con sostanze acide.
Sconsigliato l'uso in cella di lievitazione e
surgelazione. 

• Per la pulizia utilizzare un panno morbido
oleato. 

• Sconsigliato il lavaggio con acqua e soluzioni
caustiche.

Baking sheet usage and maintenance instruc-
tions

Important: Quite apart from the material
baking sheets are made of, never put them
empty in the oven.

Blue steel baking sheets
• Blue steel baking sheets are supplied oiled,

in order  to prevent corrosion for a period of
about 3 months under normal packing, tran-
sport, handling and stocking conditions.

• Before use, put them at 150°C in the oven for
half anhour, in order to eliminate the pro-
tective industrial oil.

• After usage keep them oiled and dry-stored,
mainly ifsporadically used. Keep away from
acid substances. We suggest not use them in
leavening or freezing cells.

• Clean with an oiled soft cloth. Do not wash
with water and caustic solutions.

Tortiera bassa, ferro blu
7MB
Pizzasheet, blue steel

art. Øcm. h.cm.

7MB03 12 2,5

7MB05 18 2,5

7MB06 20 2,5

7MB07 22 2,5

7MB08 24 2,5

7MB09 26 2,5

7MB10 28 2,5

7MB11 30 2,5

7MB12 32 2,5

7MB13 34 2,5

7MB14 36 2,5

7MB15 38 2,5

7MB16 40 2,5

Tortiera alta, ferro blu
7MA
Blue steel baking pan

art. Øcm. h.cm.

7MA05 18 4

7MA06 20 4

7MA07 22 4

7MA08 24 4

7MA09 26 4

7MA10 28 4

7MA11 30 4

7MA12 32 4

7MA13 34 4

7MA14 36 4

7MA15 38 4

7MA16 40 4

Teglia rettangolare, ferro blu
7MS
Blue steel baking sheet, 
rectangular

art. Øcm. h.cm. lt.

7MS01 40x30 3 —

7MS02 50x35 3 —

7MS03 60x40 3 —

7MS04 65x45 3 —
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