PADERNO

COOKWARE

11109-16 6" 3" 13% 2.0
11109-20 77" 3%" 2% 2.8
11109-24 9v2" 3% 4Y2 4.6
11109-28 [ 435" 7 6.2
11109-32 122" 5" 1072 8.6
11109-36 14%" 52" 15 10.8
11109-40 15%" 68" 20% 16.1
11109-45 17%" 6%" 28Y2 21.5
11109-50 19%" 72" 39 27.1

Rondeau Pot with Welded Handles.

The stainless steel rondeau is wide and low, allowing for the quick dispersion of

steam for searing and poaching. The pan has two welded stainless steel handles.
It is induction compatible.

11119-20 778" 5" 1.3
11119-24 9Y2" 6" 2.4
11119-28  11” 6%" 3.3
1111932 12%2" 72" 4.8

11108-16 6Ya" 22" 1% 2.0
11108-20 778" 3" 2% 2.8
11108-24 9Y2" 3%" 42 4.9
11108-28* 11" 434" 7 6.7
11108-32% 122" 5" 10%2 8.8
11108-36* 14" 512" 15 11.0

* With loop handle

Stainless Steel Sauté Pan with Welded Handle.

This stainless steel sauté pan is short with straight sides and has a high handle
suited to lightly and quickly fry food. The 3" depth keeps food in the pan, so that
it may be shaken and flipped constantly. It has a triple layer bottom and is
induction compatible.

11106-14 5Y2" 3" 1Va 1.5
11106-16 64" A%" 2V 2.2
11106-20 778" 518" 4V 3.4
11106-24 9Y2" 6" 674 9.8
11106-28* 11” 674" 112 7.1
11106-32* 122" 79" 162 10.3
11106-36* 144" 8Y2" 23Va 12.6

* With loop handle

Stainless Steel Sauce Pan with Welded Handle.

The stainless steel sauce pan, with its triple-ply bottom and rounded handles, is most
commonly used for heating liquids and reducing sauces. It is induction compatible.

11113-18 7Y8" 23" 1% 2.1
11113-20 778" 3" 2% 2.8
11113-24 9Y2" 3%" 32 3.8
11113-26 10%" 32" 42 4.3

Stainless Steel Saucier with Welded Handle.

The rounded sides of the stainless steel saucier pan are ideal for making sauces
as they allow for easy whisking and swirling. The pan has a stainless steel handle
affixed with strong weldings. It is suitable for all heat sources, including induction.
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11112-16 6Ya" 2%" 1 1.4
11112-18 78" 23%" 1Va 2.1
11112-20 77" 22" 1% 2.3
11112-24 9Y2" 3" 27 3.2

Splayed Stainless Steel Sauté Pan with Welded Handle.

The stainless steel, splayed sauteé pan is ideal for reducing sauces as its small base
heats rapidly, while its splayed sides increase the top surface, in turn allowing for
greater evaporation. The pan has a stainless steel handle affixed with strong
weldings. It is suitable for all heat sources, including induction.



