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BUILDING THE FUTURE TOGETHER

1 SALES REPRESENTATIVE = 1 SALES ADMIN = 1 ORDER = 1 DELIVERY = 1 INVOICE

The brands De Buyer, Pebbly, Sabatier, and 32 Dumas are now grouped under a single distribution hub. 

This allows you to:

 ï Place a single order for several brands,

 ï Reduce the number of orders needed to qualify for free shipping,

 ï Receive a single invoice,

 ï Benefit from one consolidated delivery, optimizing your logistics management.

This streamlined system is designed to simplify your purchasing process and enhance the efficiency of 

our interactions. La Brigade de Buyer is your sole point of contact.

Guilhem Pinault

President 

La Brigade de Buyer

Dear Partners,

2026 marks an important milestone for La Brigade de Buyer, 

now fully integrated into Groupe SEB. Together, we unite the 

strength of a global leader with the artisanal expertise of our 

brands to better serve those who live and breathe a passion 

for cooking.This alliance opens a new chapter of greater 

connection, efficiency, and ambition. 

Another significant change is the consolidation of all our 

brands—de Buyer, Pebbly, Sabatier, 32 Dumas, and our other 

partner brands—into a single warehouse. This means a sim-

plified experience for you: one point of contact, one order, one 

invoice, one delivery.

Beyond these structural changes, it is above all a shared vision 

that drives us: to champion authenticity and inspire healthy, 

responsible, and ever more delicious cuisine.

2026 will be a year of continued innovation and inspiration:

• At de Buyer, with Ceranoa, our new range of nonstick frying 

pans

• Affinity - Inox 5-Ply, the embodiment of culinary excellence 

for the most demanding chefs

• The new de Buyer dough sheeter, designed to refine the 

precision of pastry-making

• New knife collections from Sabatier and 32 Dumas

• And from Pebbly, new storage and ovenware items, along 

with more sustainable kitchen solutions for everyday use

Our ambition extends beyond product design. We are also 

introducing new tools and promotional programs to support 

your business, enhance your shelves, and inspire your cus-

tomers, such as our Pâtisserie program.

Together, let’s continue to promote our brands’ expertise, 

celebrate a shared passion for taste, and shape the kitchen 

tools of tomorrow.

Thank you.
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196 YEARS OF HISTORY

2,000 products
49 patents

Le Val d�Ajol
Vosges (88)

25,000 m²

INNOVATION

FRENCH DESIGN AND
MANUFACTURING

CRAFTSMANSHIP AND
INDUSTRIAL KNOW-HOW

CONTROL OF MATERIALS

International presense

94 COUNTRIES

Labelled
« Entreprise du Patrimoine Vivant »

1830 2026

2 1 5  e m p l o y e e s

France » 200 USA » 9 Germany » 6

French Manufacturer of
cooking and pastry utensils

OUR VALUES
AUTHENTICITY SOLIDARITY AMBITION

PASSION  COMMITMENT

'H %X\HU KDG DOVR LWV ,62 ���� FHUWLoFDWLRQ UHQHZHG IRU 
2025. This international quality standard helps compa-
nies to continuously improve their processes in order to 
better satisfy their customers.

,Q ����� GH %X\HU ZDV DZDUGHG WKH &6R ODEHO DW WKH 
�Exemplary� level by AFNOR, the highest distinction 
LQ WHUPV RI VRFLDO UHVSRQVLELOLW\� )ROORZLQJ D QHZ DX-
GLW FRQGXFWHG LQ ����� GH %X\HU
V FHUWLoFDWLRQ ZDV UH-
QHZHG�



Page 2

de Buyer, partner to the 

Chefs Cuisiniers associations

Discover all 
our partners on 
the website
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F R A N C E  D E S S E R T 
C H A M P I O N S H I P

Cultures Sucre is an interprofessional association within 
France�s sugar beet industry. Its mission is to provide 
information and resources about sugar as part of a mindful 
and balanced diet. For 50 years, the organization has 
hosted the Championnat de France du Dessert, an annual 
competition that recognizes both students and professional 
pastry chefs.
Held in professional training institutes across the country, 
WKH FRPSHWLWLRQ UHpHFWV D ORQJ�VWDQGLQJ SDUWQHUVKLS ZLWK 
the education sector and is now regarded as a benchmark 
event in the culinary arts.
GH %X\HU LV SURXG WR SDUWLFLSDWH DV DQ RIoFLDO VXSSOLHU 
partner.

DE BUYER recognised by the

GUIDE DU ROUTARD FOR COMPANY VISITS
De Buyer is proud to be featured in the 2025 Guide du 
Routard company visit guide.
Our company was selected alongside 450 other iconic French 
destinations for this third edition of the Guide du Routard, 
produced in partnership with Entreprise et Découverte.
Showcasing craftsmanship, industry, gastronomy, innovation, 
and expertise, this guide highlights companies that open their 
doors to the public to share their passion for 
their work.
This recognition celebrates our ongoing 
commitment to sharing our products, our 
people, and our history.

de Buyer, official partner of 

the Bocuse d’Or 2025-2027
and Team France
De Buyer is proud to once again support culinary 
excellence as a partner of Team France Bocuse 
G
2U DQG DV DQ RIoFLDO SDUWQHU RI WKH %RFXVH G
2U 
WKURXJK WR WKH JUDQG oQDO� ZKLFK ZLOO WDNH SODFH DW 
Sirha 2027 in Lyon.
With the support of the Groupe SEB, de 
Buyer stands alongside chefs in their pursuit of 
excellence, providing professional equipment 
designed to meet the highest standards of the 
culinary profession.

In the centre, Maxence Baruffaldi, winner of the 
Bocuse d�Or France, and to his right, his commis, 
Ciara Charmot: the new representatives of Team 

)UDQFH IRU WKH %RFXVH G
2U ��������� HGLWLRQ�



G A U LT  &  M I L L A U  PA RT N E R S H I P
Gault & Millau Tour is promoting 11 regions of France by 
rewarding the most talented chefs and highlighting their 
restaurant, cuisine, service and savoir-faire. The Gault & 
Millau Young Talents Award is a prize in equipment and raw 
materials awarded to the most talented chefs to help them 
open their own restaurant. 

De Buyer also manufactures the trophies and the famous 
yellow plaque certifying that an establishment is part of the 
Gault & Millau selection.
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- 1 7  -

Steel & beeswax

MINERAL B 

Steel CARBONE PLUS

- 9  -

S T E E L  T H A T  S T A N D S 
T H E  T E S T  O F  T I M E 

Steel frying pans are what our grandmothers used to use. These timeless pans 

are ideal for high-temperature cooking and take a simple and natural approach 

without any additional coating. We protect and nourish them with beeswax - 

it is then up to you to season your pan so it can truly flourish.

-  2 1  -

-  2 4  -

Blue steel BLUE CARBON

Blue steel LA LYONNAISE



STEEL BOX  

Code Description Lcm Wcm Hcm Kg

10-56120110-561201 47,5 30 10 1,93

Composition : 

- 3-Blini pan MINERAL B made of steel, beeswax finish and

steel handle - for 3 blinis ø10 cm 

- Ladle made of stainless steel and beechwood 

- Beechwood crepe spatula

BOX #BRUNCHTIME Pancakes & Blinis

Code Description Lcm Wcm Hcm

10-56150110-561501 47,5 30 10

Composition : 

- Steel crepe pan MINERAL B ø26 cm, beeswax finish and

strip steel handle 

- Beechwood crepe spatula 

- Silicone pastry brush

BOX #crepesparty
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STEEL BOX  

Code Description Lcm Wcm Hcm Kg

10-56100310-561003 47,5 30 10 2,85

Composition : 

- Steel frying pan MINERAL B ø26 cm, beeswax finish and

strip steel handle 

- Pepper mill, beechwood with steel mechanism 

- Stainless steel tong L.24cm

BOX Steak Lover

 Page 7



C
A

R
B

O
N

B
L

U
ET
H

E
 B

L
U

E
S

STEEL RANGE
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STEEL MINERAL B PRO  

STEEL PAN WITH BEESWAX F INISHSTEEL PAN WITH BEESWAX F INISH

NATURAL ANTI-OXIDATION PROTECTION

FAVOURED SEASONING

Robust : from 2,5 to 3 mm thick

RIVETED CAST STAINLESS STEEL HANDLE

possible oven cooking

Made in France

Suitable for all hotplates including INDUCTION

MINERAL B STEEL PAN WITH BEESWAX FINISH 

riveted cast stainless steel handle 

Robust : from 2,5 to 3 mm thick. Undistortable. 

Suitable for all hotplates including INDUCTION and oven cooking

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-56802010-568020 20 3,3 2,5 14 1,09

10-56802410-568024 24 3,5 2,5 17,5 1,44

10-56802810-568028 28 4 3 21 2,17

10-56803210-568032 With 2 handles 32 4,5 3 23 2,9

Round frypan MINERAL B PRO with cast st/steel handle

Code Description Øcm Hcm Liters. Th.mm Kg

10-56842410-568424 24 7,7 2,5 2,5 2

10-56842810-568428 28 8,7 4 2,5 2,49

Round deep country pan MINERAL B Pro with cast st/steel handle

OMELETTE pan with rounded shape to return easily omelettes and

to slide them onto a plate without any problem. Perfect for

delicious omelettes, crispy outside and soft inside.

Code Description Øcm Th.mm Kg

10-56812410-568124 24 2,5 1,5

10-56812810-568128 28 3 2,25

Omelette pan MINERAL B PRO with cast st/steel handle
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STEEL MINERAL B BOIS  

STEEL PAN B BOIS WITH BEESWAX F INISHSTEEL PAN B BOIS WITH BEESWAX F INISH

NATURAL ANTI-OXIDATION PROTECTION

FAVOURED SEASONING

Robust : from 2,5 to 3 mm thick

Riveted handle made of steel and beechwood - Possible oven cooking 10 minutes / 200°C

The beech wood used is a wood coming from sustainably managed forests.

Suitable for all hotplates including INDUCTION

Made in France

‘B Bois’ products are exclusively sold via physical retailers. 

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-57102010-571020 20 3,2 2,5 14 1,05

10-57102410-571024 24 3,5 2,5 17,5 1,41

10-57102610-571026 26 4 3 18,5 1,93

10-57102810-571028 28 4 3 21 2,18

10-57103210-571032 with 2 handles 32 4,5 3 23 2,66

Round frying pan MINERAL B BOIS

Code Description Øcm Lcm Hcm Liters. Th.mm ø bottom cm Kg

10-57142410-571424 24 45,6 7,7 2,5 2,5 16,5 1,88

Round deep country pan MINERAL B BOIS
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STEEL MINERAL B BOIS  

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-57152410-571524 24 45,5 1,2 2,5 21 1,2

10-57152610-571526 26 47,8 1,3 2,5 22,5 1,4

Round crepe pan MINERAL B BOIS

Code Description Øcm Th.mm Kg

10-57120310-571203 3 blinis ø 10 cm 27 2 1,2

3-blini pan MINERAL B BOIS

This rounded wok with its wide bottom is particularly stable on all

heat sources and offers a large volume. It is perfect for a natural,

dietetic cuisine, which needs very little fat and preserves the food's

original taste. The 1.5 mm thickness provides a barrier against

increasingly powerful heat sources and thus guarantees an easy-

to-digest cuisine.

Code Description Øcm Lcm Hcm Liters. Th.mm Bottom ø cm Kg

10-57172810-571728 28 51,2 8 3,7 1,5 13,7 1,44

10-57173210-571732 With 2 handles 32 63,6 9,15 5,6 1,5 15 1,81

Rounded Wok MINERAL B BOIS

Suits on woks and country pans MINERAL B 

Not suitable for round pans. 

Do not put in oven or dishwasher..

Code Description Øcm Hcm Kg PU

10-41142010-411420 20 7,5 0,5 3

10-41142410-411424 24 7,5 0,7 3

10-41142810-411428 28 0,8 3

10-41143210-411432 32 7,5 1 1

Glass lid with beechwood knob
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STEEL MINERAL B STEEL  

CARBON STEEL PAN WITH BEESWAX F INISHCARBON STEEL PAN WITH BEESWAX F INISH

Beeswax finish protects against oxidation
Seasoning required

Robust : from 2,5 to 3 mm thick

RIVETED STEEL HANDLE

For pan with steel handle:

Oven-safe 10 minutes / 200°C

Made in France

Suitable for all hotplates including INDUCTION

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-56102010-561020 20 3,3 2,5 14 1
10-56102410-561024 24 3,5 2,5 17,5 1,39

10-56102610-561026 26 4 3 18,5 1,9
10-56102810-561028 28 4 3 21 2,15

10-56103210-561032 WTH 2 HANDLES 32 4,5 3 23 2,63
10-56103610-561036 WTH 2 HANDLES 36 5 3 26 3,53

Round frying pan MINERAL B

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-56132610-561326 26 4 2,5 18,5 1,37
10-56133210-561332 32 4,5 2,5 23 2,31

Round frying pan "GRILL" MINERAL B
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STEEL MINERAL B STEEL  

Code Description Øcm Th.mm Bottom ø cm Kg

10-56162410-561624 24 2,5 18 1,27

10-56162810-561628 28 2,5 21,3 1,63

Steel steak frypan, flared edge MINERAL B

Stronger design for stability. 

Sturdy without being heavy. 

De Buyer stainless steel knob: easy to grab and place upside down.

Non-flat surface: limits excess water on kitchen countertop. 

Gloss polish finish. 

Made in France.

Code Description Øcm Th.mm Kg

10-34600210-346002 Suitable for frypans ø 20 - 24 cm 25 0,8 0,35

10-34600310-346003 Suitable for frypans ø 26 - 28 cm 29 0,8 0,45

10-34600410-346004 Suitable for frypans ø 30 - 32 cm 34 0,8 0,61

Universal stainless steel lid, for frying pans

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-56142410-561424 24 7,8 2,5 2,5 16,5 1,85

10-56142810-561428 28 8,7 4 2,5 19,5 2,47

10-56143210-561432 WTH 2 HANDLES 32 9,6 5,5 2,5 22,5 3

Round deep country pan MINERAL B

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-56542410-565424 24 7,8 2,5 2,5 16,5 1

10-56542810-565428 28 8,7 4 2,5 19,5 1,8

10-56543210-565432 32 9,6 5,5 2,5 22,5 2,26

Round deep country pan MINERAL B with 2 handles
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STEEL MINERAL B STEEL  

This rounded wok with its wide bottom is particularly stable on all

heat sources and offers a large volume. It is perfect for a natural,

dietetic cuisine, which needs very little fat and preserves the food's

original taste. The thickness provides a barrier against increasingly

powerful heat sources and thus guarantees an easy-to-digest

cuisine.

Code Description Øcm Lcm Hcm Liters. Th.mm Bottom ø cm Kg

10-56172410-561724 24 43,4 7 2,4 1,5 11,3 1,15

10-56172810-561728 28 51,5 8 3,7 1,5 13,7 1,41

10-56173210-561732 With 2 handles 32 61,8 9,15 5,6 1,5 15 1,78

10-56174010-561740 With 2 handles 40 74,5 23 9,4 2 19,5 3,32

Rounded wok MINERAL B

Fits MINERAL B woks and country pans. Not suitable for round

frying pans.

Code Description Øcm Kg

10-34281410-342814 14 0,25
10-34281610-342816 16 0,31

10-34281810-342818 18 0,37
10-34282010-342820 20 0,44
10-34282410-342824 24 0,59

10-34282810-342828 28 0,93
10-34283210-342832 32 1,19

Glass lid with stainless steel knob
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STEEL MINERAL B STEEL  

OMELETTE pan with rounded

shape to return easily omelettes

and to slide them onto a plate

without any problem. Perfect for

delicious omelettes, crispy outside

and soft inside.

Code Description Øcm Th.mm Kg

10-56112010-561120 20 2,5 1,03

10-56112410-561124 24 2,5 1,35

10-56112810-561128 28 3 2,15

Omelette pan MINERAL B

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-56152410-561524 24 45,5 1,2 2,5 21 1,13

10-56152610-561526 26 47,8 1,3 2,5 22,5 1,33

10-56153010-561530 30 54,1 1,5 2,5 25,5 1,78

Round crepe pan MINERAL B

Code Description Øcm Lcm Th.mm Bottom ø cm Kg PU

10-56121210-561212 12 24,1 2,5 9,5 0,43 5

10-56121410-561214 14 26 2,5 11,5 0,51 5

Blinis pan MINERAL B ELEMENT

The Poffertjes pan to cook the famous Dutch mini-pancakes or

also mini- blinis. 16 Poffertjes ø 4 cm

Code Description Øcm Lcm Kg

10-56121610-561216 27 47,8 1,1

Pan for Poffertjes and mini-blinis MINERAL B
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STEEL MINERAL B STEEL  

Code Description Øcm Th.mm Kg

10-56120310-561203 3 blinis ø 10 cm 27 2 1,11

3-blini pan MINERAL B

Code Description Lcm Wcm Hcm Kg

10-56400210-564002 38 26 2,5 2,49

Born of the famous healthy and dietetic

cooking method, the "plancha" is really

practical to cook meat thanks to its wide

area. Suitable on all heat sources and hot

coals.

Rectangular grill pan with 2 st/steel riveted handles

Code Description Lcm Wcm Hcm Th.mm Kg

10-56400110-564001 38 26 2,5 2,5 2,21

This “Plancha” pan is used to grill meat

without fat content. It is also perfect to cook

scallop flesh, shrimps, fish, vegetables..The

strong straight aluminium handles are firmly

riveted. All heat sources including induction,

oven cooking and hotcoals.

Rectangular pan PLANCHA, 2 aluminium riveted handles

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-56522810-565228 28 4,4 3 21 1,97

10-56523210-565232 32 4,2 3 23 2,5

Perfect for paella cooking. Practical for oven cooking.

Round paella pan MINERAL B with 2 st/steel riveted handles

Code Description Lcm Wcm Hcm Th.mm Bottom ø cm Kg

10-56513610-565136  36 24 4,8 2,5 21 2,26

Oval roasting-pan with 2 st/steel riveted handles
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STEEL CARBONE PLUS - Heavy quality steel  

STEEL pan STEEL pan 
2,5 to 3 mm thick for professional strong heat sources
Perfect heat conduction
Extra-strong handle
For pan with steel handle:
possible oven cooking 10 minutes / 200°C
Made in France

Perfect for searing, frying, browning

The "lyonnaise" profile pan has a high flared and curved skirt. This

very distinctive shape, with no sharp angles, enables the food to

slide easily from the frying pan onto a plate or dish. The strip steel

handle is firmly riveted. 

All heat sources. 

Possible oven cooking : 10 minutes at 200°C.

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg PU

10-51101810-511018 18 35,1 3 2,5 12 0,89 3
10-51102010-511020 20 36,8 3,2 2,5 14 1,03 3
10-51102210-511022 22 42 4 2,5 15,5 1,24 3

10-51102410-511024 24 44 3,5 2,5 17,5 1,31 3
10-51102610-511026 26 48,5 4 3 18,5 1,93 3
10-51102810-511028 28 50,5 4 3 20 2,1 3

10-51103010-511030 30 54 4,2 3 21,5 2,35 3
10-51103210-511032 With 2 handles 32 60 4,5 3 23 2,71 1
10-51103610-511036 With 2 handles 34 69,5 4,5 3 26 3,5 1

10-51104010-511040 With 2 handles 38 73 5,3 3 30 4,11 1
10-51105010-511050 With 2 handles 48 91 5,7 3 41 6,13 1

Round "lyonnaise" frypan - Heavy quality steel

Ergonomic functional stainless tube handle, guaranteed not to

heat up and firmly riveted. All hotplates including INDUCTION.

Suitable for oven cooking. The "lyonnaise" profile pan has a high

flared and curved skirt. This very distinctive shape, with no sharp

angles, enables the food to slide easily from the frying pan onto a

plate or dish.

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg PU

10-51302010-513020 20 36,6 3,2 2,5 14 1 3

10-51302410-513024 24 43,7 3,5 2,5 17,5 1,39 3

10-51302810-513028 28 51 4 3 20 2,12 3

10-51303210-513032 With 2 handles 32 59,6 4,5 3 23 2,71 1

Round frying pan - Stainless steel cold handle
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STEEL CARBONE PLUS - Heavy quality steel  

Oval and oblong frying pans are the ideal shape for cooking whole

fish. Note: the standard model has the handle riveted lengthways.

Code Description Lcm Wcm Hcm Th.mm Bottom ø cm Kg PU

10-51113610-511136 Oval - total L. : 60 cm 36 26 4 2,5 21 2,3 3

10-51114010-511140 Oval - total L. : 69,5 cm 40 28 5 3 23 3,32 1

Fish frypan - Heavy quality steel

Handle is riveted on the short axis for "salamander special" model.

All hotplates including INDUCTION

Code Description Lcm Wcm Hcm Th.mm Bottom ø cm Kg

10-51313610-513136 total L.50,3 cm 36 26 4,6 2,5 21 2,39

Oval fish frying pan, steel

Steel plate is the ideal metal for making crispy, tasty crepes. The low

skirt of the frying pan allows crepes to be easily flipped and

turned. The handle is welded (except for ø 30 cm whose handle is

riveted)

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg PU

10-51201810-512018 2,5 mm th 18 36,2 1,1 2,5 15 0,71 5
10-51202010-512020 2,5 mm th 20 38,4 1,1 2,5 17 0,83 5
10-51202210-512022 2,5 mm th 22 42,2 1,3 2,5 19 1,02 5

10-51202410-512024 2,5 mm th 24 44,2 1,3 2,5 21 1,14 5
10-51202610-512026 2,5 mm th 26 50,2 1,3 2,5 22,5 1,37 5

GIANT CREPE PAN

10-51203010-512030 2,5 mm th 30 54,2 1,7 2,5 25,5 1,79 3

Pancake pans - Heavy quality steel

These frying pans allow you to make the well known Russian

specialty blinis as well as fritters and pancakes.

Code Description Øcm Lcm Wcm Hcm Th.mm Perso Kg PU

10-51401210-514012 Blinis pan - 2,5 mm th 12 24 12,2 2 2,5 9,5 0,41 10

Steel blinis pan - Heavy quality steel
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STEEL CARBONE PLUS - Heavy quality steel  

This extra-thick professional frying pan has two firmly welded

handles. It has many different uses and proves ideal for paella

because of its highly-flared shape, allowing liquid to evaporate

quickly (boiling down). 

Its heavy-gauge thickness allows food to simmer.

Code Description Øcm Hcm Th.mm Bottom ø cm Kg PU

10-51132410-511324 2,5 mm th 24 4 2,5 17,5 1,2 3
10-51132810-511328 3 mm th 28 4,5 3 20 1,9 3

10-51133210-511332 3 mm th 32 5,5 3 23 2,4 1
10-51133610-511336 3 mm th 36 6 3 26 3 1

10-51134010-511340 3 mm th 40 6 3 30 3,78 1
10-51135010-511350 3 mm th 50 6 3 41 5,82 1

Round frypan, 2 stainless steel handles - Heavy quality steel

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-51143510-511435 Polished finishing 35 60,5 8,5 1,5 1,46 3

10-31220010-312200  24 3,65 1 0,25 1

Typical Asian rounded form adapted to the wok induction cooker. Enables to seal and cook

food with little fat for a dietetic and natural Asian cuisine. Opimized weight of the wok to

cook effortless. Thanks to the thickness of 15/10° the wok is both solid and light to handle.

Riveted steel handle. Guaranteed without coating. 

The wok holder is suitable for rounded woks 3122.90 and 5114.35. Enables to use these

woks on standard flat induction hotplates. Thanks of the special form with its handle

support, the wok is steady on the plate.

WOK made of iron steel - Special induction cooker

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg PU

10-55302610-553026 26 48 4,3 2,5 18,5 1,42 3

10-55303010-553030 30 54 4,5 2,5 21,5 1,74 3

Ideal for searing meats using hardly any fat.

The steel pan reaches high temperatures,

caramelizing the meat juices to give your

grilled meats flawless flavour. The ribbed

base marks the meat and reduces the contact

area between pan and meat. The high side

helps prevent from spatters. The thickness of

the pan together with the ribbed base

prevent shape loss.

Round "Grill" frypan with steel handle

It is the perfect product for healthy cooking. Without fat, you will

obtain really tender and grilled meat.

Code Description Lcm Wcm Th.mm Kg

10-55403810-554038 38 26 2,5 2,52

Rectangular grill pan
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STEEL CARBONE PLUS - Heavy quality steel  

Steel plate, being a very good spreader of heat, is perfect for the

manufacture of deep frying vessels. This is the indispensable "SOS"

utensil when the electric fryer breaks down. It's also very useful for

other unforeseen uses. 

Don't forget to order the corresponding frying basket separately.

Code Description Øcm Lcm Hcm Liters. Th.mm Kg

10-50502810-505028 28 33,8 8 4 1,5 1,01
10-50503210-505032 32 38,9 9,3 6 1,5 1,29

10-50503610-505036 36 39,8 10,5 8,8 1,5 2,25
10-50504010-505040 40 42,5 13,1 12,2 1,5 2,86

10-50504510-505045 45 45,3 14,5 17,3 1,5 3,42
10-50505010-505050 50 50,3 16,4 23,5 1,5 4,35

Rounded steel deep-fryer without basket

You can set the basket handles on the raised handles of the deep

fryer so the cooking oil drains away perfectly. Make sure the basket

is clear of the oil. 

The basket is close-woven to ensure no food falls through the

gaps. Mesh 8x 8 mm.

Code Description Øcm Hcm Kg

10-50512810-505128 27 7,5 0,26
10-50513210-505132 30 9,2 0,31
10-50513610-505136 34 10,3 0,34
10-50514010-505140 38,5 12 0,42

10-50514510-505145 43 14,5 0,5
While stocks last

Stainless steel wire basket for ref. 5050
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STEEL Blue steel frypan  

BLUE CARBON STEEL BLUE CARBON STEEL 
Pans made of blue-tempered steel
2-mm thickness for optimal heat distribution
Bluing of steel by heat treatment,
oiled before packaging
= protection against oxidation and corrosion.

Welded handle made of tempered strip steel

= high temperature resistance

All stovetops, induction at moderate power and oven.

Suitable for grilling and a la plancha cooking

Made in France

Perfect for SEARING, FRYING, BROWNING

This "lyonnaise" profile pan made from 2mm (14 gauge) blue steel

plate gives very good heat spread. It has a flared and curved skirt.

This very distinctive shape, with no sharp angles, enables the food

to slide easily from the frying pan onto a plate or dish. The strip

steel handle is welded.

Code Description Øcm Lcm Hcm Th.mm Kg

10-52002010-520020 20 35,9 3,55 2 0,86
10-52002410-520024 24 44 2 1,2

10-52002610-520026 26 47 4,15 2 1,37
10-52002810-520028 28 49,5 2 1,6
10-52003210-520032 32 55,4 5,8 2 1,96

ACCESSORIES

Stainless steel lid

10-34600210-346002 Suitable for frypans ø 20 - 24 cm 25 0,8 0,35
10-34600310-346003 Suitable for frypans ø 26 - 28 cm 29 0,8 0,45
10-34600410-346004 Suitable for frypans ø 30 - 32 cm 34 0,8 0,61

Frying pan BLUE CARBON, 2-mm blue steel

Code Description Øcm Lcm Hcm Liters. Th.mm Kg

10-52142410-521424 24 46,5 7,7 2,5 2 1,58

10-52142810-521428 28 54,5 9 4 2 1,96

Between the curved sauté pan and the "Lyonnaise" profile frying pan, this high-sided pan is

ideal for all styles of cooking, including frying, searing, grilling. It can used to prepare large

quantities of ingredients and its high sides reduce the amount of juice spat out when

cooking meats. Ideal for sauteed potatoes.

Round "Country" frypan BLUE CARBON , 2mm blue steel

This rounded wok with its wide bottom is particularly stable on all

heat sources and offers a large volume. It is perfect for a natural,

dietetic cuisine, which needs very little fat and preserves the food's

original taste. The 2mm (14 gauge) thickness provides a barrier

against increasingly powerful heat sources and thus guarantees an

easy-to-digest cuisine.

Code Description Øcm Lcm Wcm Hcm Th.mm Bottom ø cm Kg

10-52173210-521732 With 2 handles 32 56 32,4 9,7 2 15 2,28

Rounded wok BLUE CARBON, 2-mm blue steel
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STEEL Blue steel frypan  

Code Description Øcm Hcm Th.mm Kg PU

10-54932810-549328 28 4,7 1,1 0,91 5

Chestnut pan with side ventilation for

improved heat circulation: an exclusive

process allows this chestnut pan to be used

on all types of hotplates, including gas and

induction hob at moderate T°. 

The grooved bottom allows the chestnuts to

roast better.

Chestnut pan with side ventilation

Code Description Øcm Hcm Th.mm Kg PU

10-54902810-549028 28 3,7 1 0,7 10

10-54912810-549128 Long handle 70 cm 28 3,7 1 1,24 10
While stocks last

While stocks last

The chestnut pan with holes in the bottom is

a traditional utensil, always made out of steel

plate for ruggedness. This design of chestnut

pan is exclusively for use on hot

coals.Welded handle.

Chestnut pans, blue steel

These frying pans allow you to make the well known Russian

specialty blinis as well as fritters and pancakes. 

The handle is welded

Code Description Øcm Lcm Wcm Hcm Th.mm Kg PU

10-53401210-534012 12 24 12 2 2 0,32 10

Blini pan, 2-mm blue steel

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-53031810-530318 18 36 1,5 2 0,58 10

10-53032010-530320 20 38 1,5 2 0,69 10

10-53032410-530324 24 43,5 1,5 2 0,93 5

Blue steel plate is ideal for making crispy, tasty crepes. The

low skirt of the frying pan allows crepes to be easily flipped

and turned. The handle is welded.

Pancake pan, blue steel
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STEEL Blue steel pan LA LYONNAISE  

BLUE STEELBLUE STEEL
1 to 1,5 mm thick for less powerful heat sources

Semi-professional and domestic use

Quick heating time

Extra-strong handles- Welded

For pan with steel handle:

possible oven cooking 10 minutes / 200°C

For all heat sources except induction

Made in France

The "Lyonnaise" is the traditional "granny-style" frying pan. The

lightweight blue steel plate is suitable for low-power heat sources.

This "lyonnaise" profile pan has a high flared and curved skirt, with

no sharp angles, enabling the food to slide easily from the frying

pan onto a plate or dish. The handle is welded.

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-50201810-502018 1 mm th 18 34,9 3,6 1 0,38 10
10-50202010-502020 1 mm th 20 36,9 4 1 0,46 10
10-50202410-502024 1 mm th 24 41,2 4,5 1 0,6 10

10-50202610-502026 1 mm th 26 46,3 4,5 1 0,69 10
10-50202810-502028 1,2 mm th 28 49,3 4,7 1,2 0,93 5
10-50203010-502030 1,2 mm th 30 54,4 5 1,2 1,04 5

10-50203210-502032 1,2 mm th 32 55,5 5,5 1,2 1,15 5
10-50203610-502036 1,5 mm th 36 65,8 6 1,5 1,72 3
10-50204010-502040 1,5 mm th 40 69,1 6,5 1,5 2,09 3

10-50204510-502045 1,5 mm th 45 83,2 7,5 1,5 2,81 1

Round "lyonnaise" frypan, blue steel

This set of 2 side handles will protect you from the heat of the

cookware handles (stewpan, sauté-pan...). Do not use on a side

handle above 122°F/50°C. Must not be in contact with flame. Do

not use after cooking in oven to avoid any risk of burning.

Code Description Lcm Wcm Hcm Kg

10-46360010-463600  20,5 13 5,5 0,26

Box of 10 neoprene protective sleeve
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STEEL Paella  

The paella dish is not only typical but also has lots of other

possible uses: it goes on the hotplate but also in the oven if size

allows, and in certain establishments, it goes on the table too. This

dish is of medium height and makes it easy to prepare paella or

other dishes.

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-50233410-502334 6 portions - 1,5 mm th 34 42 4,5 1,5 1,43 3
10-50233710-502337 8 portions - 1,5 mm th 37 44,4 5 1,5 1,61 3

10-50234210-502342 12 portions - 1,5 mm th 42 49,5 5,5 1,5 2,05 3
10-50234710-502347 15 portions - 1,5 mm th 47 55 6 1,5 2,64 3

10-50236010-502360 25 portions - 1,5 mm th 60 68 6,5 1,5 3,91 1

Paella pan, blue steel

The tripod provides a fixed support for the "paella special" gas

burner, giving a stable cooking surface when making paellas out in

the open. It adapts to burner size up to ø 60/70 cm and bears

about 60 kg.

Code Description Lcm Wcm Hcm Kg

10-50271010-502710 59 55 66,5 2,17

Chrome steel burner tripod

This burner has independent and separately controllable flame

rings and allows a dish or other receptacle to be heated wherever

needed and without over-bulky or costly equipment. It's the ideal

complement to the paella dish for alfresco meals or for use in

reception rooms where improvised "kitchens" or "buffets" are laid

out. The gas burner is suitable for both butane and propane.

Code Description Øcm Lcm Hcm Kg

10-50274010-502740 For paella pan ø 50 cm- 11,7 KW 41 69 11,1 2,51

10-50276010-502760 For paella pan ø 80 cm- 19,25 KW 60 94,7 13 3,78

In accordance with European regulations

Gas burner delivered without adapter

Standard model with a 37-millibar pressure

Indicate with order the country where the

burner will be used to adapt it.

Gas burner, enamelled steel

From 1.0 to 1.5mm thick (16 to 20 gauge), this paella dish is

modeled on the typical Spanish shape, with a relatively low skirt.

The hammered bottom gives this item a distinctive look.

Code Description Øcm Hcm Th.mm Kg PU

10-50262410-502624 1 portion 24 3,5 1 0,4 6
10-50262810-502628 3 portions 28 3,7 1 0,51 6
10-50263210-502632 5 portions 32 4 1 0,68 6

10-50264010-502640 9 portions 40 4,4 1 1,28 6
10-50265010-502650 14 portions 50 5 1 2,22 4
10-50266010-502660 19 portions 60 5 1 4,09 4

10-50267010-502670 25 portions 70 5 1 7 1
10-50269010-502690 50 portions - 4 handles 90 6,2 1,5 12 1

Paella pan "Viva España", 2 red handles, steel

 Page 25





N
o

n
st

ic
k

Cast aluminium INDUCTION

CHOC EXTREME

Aluminium CHOC ACCESS

Aluminium CHOC RESTO INDUCTION

Aluminium CHOC CLASSIC

O U T S T A N D I N G 

N O N - S T I C K  P A N S

Our non-stick collections are ideal for low heat cooking, allowing you to 

prepare dishes gently without altering the natural flavors. 

Each pan features a thick base and a high-quality coating for easy, low-fat cooking.

Forged aluminium INDUCTION

CHOC BBOIS & CHOC INTENSE

-  3 1  -

-  3 4  -

-  4 5  -

- 3 8  -

- 4 1  -

-  2 8  -

Non-stick ceramic coating

on recycled aluminium
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NON-STICK CERANOA  

Forged aluminium non-stick frying panForged aluminium non-stick frying pan

Eco-designed in recycled aluminiumEco-designed in recycled aluminium

The forging manufacturing process makes the aluminium more resistant.

Smooth, high-resistance ceramic coatingSmooth, high-resistance ceramic coating

Exceptional gliding for healthy, easy cooking with less fat.

Matte black exterior coatingMatte black exterior coating

Riveted strip-steel tail for a comfortable grip.

All heat sources including INDUCTION. Flash oven use possible: 10 min. at 200°C

Easy to clean.

Made in Europe

Code Description Øcm Lcm Wcm Hcm Th.mm ø bottom cm Kg

10-82202010-822020 20 36,8 20,8 3,9 4 15,1 0,65

10-82202410-822024 24 43 24,9 4,5 4 18 0,96

10-82202810-822028 28 49,7 28,9 5 4 22 1,28

10-82203210-822032 32 55,7 32,9 5,1 4 26 1,54

Round non-stick frypan Ceranoa with ceramic coating
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NON-STICK CERANOA  

Code Description Øcm Lcm Wcm Hcm Th.mm ø bottom cm Kg

10-82282410-822824 24 45,4 24,8 7,8 4 17,6 1,22

10-82282810-822828 28 51 28,8 8,4 4 21,9 1,5

Rounded sauté-pan Ceranoa with ceramic coating

These glass lids with stainless steel knob fit the CERANOA range of

pans. Suitable for oven cooking.

Code Description Øcm Kg

10-34282010-342820 20 0,44

10-34282410-342824 24 0,59

10-34282810-342828 28 0,93

10-34283210-342832 32 1,19

Glass lid with stainless steel knob

Code Description Øcm Lcm Wcm Hcm Th.mm ø bottom cm Kg

10-82252610-822526 26 44,4 25,7 2 4 22,6 0,91

10-82253010-822530 30 51,2 30 2 4 26,8 1,12

Round crepe pan Ceranoa with ceramic coating
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NON-STICK CHOC EXTREME  

CHOC EXTREMECHOC EXTREME

Cookware made of real pressure cast aluminium
Improved higher quality non-stick coating
ULTRA REINFORCED 
EXTREME HARD = longer lifetime
Undistortable thick magnetic bottom
All heat sources including induction

For simmering, reheating and cooking delicate dishes

CHOC EXTREME is made from pressure cast aluminium and is

covered with the highest quality non-stick coating which is

consolidated by a PTFE projection. It stands up excellently to

deformation, knocks, and sudden changes in temperature. This

frying pan is ideal for providing regular cooking conditions as its

very thick base cuts out sudden, unwelcome reactions when too

much heat is applied. The ergonomic cast st/steel handle is firmly

riveted.

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-83002010-830020 20 40 4,5 3 14 0,8

10-83002410-830024 24 46,5 4,5 3 16 1,16

10-83002810-830028 28 54 4,5 3 18,5 1,45

10-83003210-830032 with 2 handles 32 63 4,5 3 22 2,27

Round non-stick frypan CHOC EXTREME with riveted cast st/steel handle
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NON-STICK CHOC EXTREME  

CHOC EXTREME is made from pressure cast aluminium and is

covered with the highest quality non-stick coating which is

consolidated by a PTFE projection. It stands up excellently to

deformation, knocks, and sudden changes in temperature. This

frying pan is ideal for providing regular cooking conditions as its

very thick base cuts out sudden, unwelcome reactions when too

much heat is applied. The ergonomic st/steel handle is firmly

riveted.

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-83102010-831020 20 4,2 3 12,5 0,8

10-83102410-831024 24 4,2 3 16 1,2

10-83102810-831028 28 4,6 3 18,5 1,8

10-83103210-831032 32 4,6 3 22 2

10-83103610-831036 with 2 handles 36 4,6 3 23 2,5

Round nonstick frypan CHOC EXTREME with tubular stainless steel handle

This sauté pan is ideal for simmering food. Ergonomic functional

cast stainless steel handle firmly riveted. All hotplates including

INDUCTION

Code Description Øcm Lcm Hcm Liters. Th.mm Bottom ø cm Kg

10-83042410-830424 24 47,2 6 2,5 3 16 1,45

10-83042810-830428 28 53,5 6 3,5 3 19,5 1,71

Non-stick sauté-pan with riveted cast st/steel handle

This mould proves ideal for Tatin

tarts, since it allows you to form a

caramel layer directly in the mould

while it's on the heat. Once the

caramel is formed in the mould,

just add the apple slices, cover

with pastry, and place the mould

in the oven. Pressure cast

aluminium is ideal for providing

regular cooking conditions and the

thick bottom stands up excellently

to deformation.

Code Description Øcm Hcm Bottom ø cm Kg

10-83202410-832024 4/6 p. 24 5 16 0,82

10-83202810-832028 6/8 p. 28 5,5 18,5 1,2

Mould for upside down pie "Tatin", non-stick cast aluminium CHOC EXTREME

Induction

Suits with its lid for oven cooking.

Code Description Øcm Lcm Hcm Liters. Th.mm Bottom ø cm Kg

10-83112010-831120 20 27 8,5 2,8 3 14,5 1,37

10-83112410-831124 24 33,5 9,5 4,7 4 16,5 1,76

10-83112810-831128 28 37 10 7 4 18,5 2,45

Stewpan, 2 handles, with glass lid - CHOC EXTREME

The glass lid 3428.32 suits on the wok.

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-83170010-831700 Wok 32 11 3 18 1,62

Wok CHOC EXTREME, with 2 handles
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NON-STICK CHOC EXTREME  

The two-handed sauté dish allows quick browning of food. It has

the same uses as a one-handed sauté pan but turns out to be

more practical to handle and takes up less space when stored away

or when on the burner.

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-83132010-831320 Sauté-pan without lid ø 20 cm 20 27 6 3 12,5 0,96
While stocks last

10-83132410-831324 Sauté-pan without lid ø 24 cm 24 31 6 4 15,5 1,28

10-83132810-831328 Sauté-pan without lid ø 28 cm 28 35 6,5 4 19,5 1,74

10-83133610-831336 Sauté-pan without lid ø 36 cm 36 8,5 4 23 2,75
While stocks last

Sauté-pan, 2 handles, without glass lid - CHOC EXTREME

These glass lids with stainless steel

button fit the CHOC EXTREME

range of pans and sauté pans.

Suitable for oven cooking.

Code Description Øcm Kg

10-34281610-342816 16 0,31
10-34282010-342820 20 0,44
10-34282410-342824 24 0,59

10-34282810-342828 28 0,93
10-34283210-342832 32 1,19

Glass lid with stainless steel knob

This set of 2 side handles will protect you from the heat of the

cookware handles (stewpan, sauté-pan...). Do not use on a side

handle above 122°F/50°C. 

Must not be in contact with flame. 

Do not use after cooking in oven to avoid any risk of burning. 

Code Description Lcm Wcm Hcm Kg

10-46361010-463610 Small size 7 cm 24 14,5 6 0,36

10-46362010-463620 Large size 11 cm for 24 14,5 6 0,44
for ø36 cm

Box of 10 neoprene pairs of neoprene protective side handles
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NON-STICK CHOC B BOIS  

NONSTICK PAN CHOC B BOIS -   FORGED ALUMINIUMNONSTICK PAN CHOC B BOIS -   FORGED ALUMINIUM
The forging process, undertaken during manufacturing, makes the aluminum harder and more

durable.

Riveted handle made of steel and beechwood.

The beech wood used is a wood coming from sustainably managed forests.

The high-end PTFE coating preserves its non-stick properties for longer

(50% longer lifetime) allowing to cook healthier dishes using less fat.

Suitable for all hotplates including INDUCTION - Possible oven cooking 10 minutes / 200°C

Made in France

‘B Bois’ products are exclusively sold via physical retailers. 

Strip steel handle with beech wood treated with beeswax for the

nonstick pan CHOC B BOIS. Nonstick coating on the whole pan, on

inner and outer sides. 

Optimum resistance to abrasion + better non-stick and slip

qualities. 

Suitable for all heat sources including induction. Possible oven

cooking 10 minutes / 200°C. 

Nonstick pans are ideal for simmering, reheating cooking and

cooking delicate dishes. 

Code Description Øcm Lcm Hcm Th.mm ø bottom cm Kg

10-87802010-878020 20 36,7 3,2 4 14 0,81

10-87802410-878024 24 44 3,7 4 16,6 1,06

10-87802810-878028 28 50 4 4 18 1,34

10-87803210-878032 32 57 4,5 4 20 1,73

Round nonstick frypan Choc B BOIS
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NON-STICK CHOC B BOIS  

Code Description Øcm Th.mm ø bottom cm Kg

10-87882410-878824 24 4 16,6 1,28

10-87882810-878828 28 4 22 1,55

Sold without lid. To order separately.

Rounded sauté-pan CHOC B BOIS

Suits on woks and country pans MINERAL B 

Not suitable for round pans. 

Do not put in oven or dishwasher..

Code Description Øcm Hcm Kg PU

10-41142010-411420 20 7,5 0,5 3

10-41142410-411424 24 7,5 0,7 3

10-41142810-411428 28 0,8 3

10-41143210-411432 32 7,5 1 1

Glass lid with beechwood knob

Code Description Øcm Th.mm ø bottom cm Kg

10-87852610-878526 26 4 18 0,87

10-87853010-878530 30 4 22 1,19

Round crepe pan CHOC B BOIS
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NON-STICK CHOC INTENSE  

NONSTICK PAN CHOC INTENSENONSTICK PAN CHOC INTENSE
FORGED ALUMINIUMFORGED ALUMINIUM
Riveted stainless steel handle - Gloss finish.
The forging process, undertaken during manufacturing, makes the aluminum harder and
more durable
A next generation ultra-thick reinforced non-stick coating guarantees unparalleled
effectiveness and high resistance to abrasion
The high-end PTFE coating preserves its non-stick properties for longer time
(50% longer lifetime) allowing to cook healthier dishes using less fat.

Suitable for all hotplates including INDUCTION - Possible oven cooking. Easy to clean.
Made in France

Code Description Øcm Th.mm ø bottom cm Kg

10-87602010-876020 20 4 14 0,65

10-87602410-876024 24 4 16,6 0,9

10-87602810-876028 28 4 20,6 1,19

10-87603210-876032 32 4 22 1,44

Round nonstick frypan CHOC INTENSE, stainless steel handle

These glass lids with stainless steel button fit the CHOC INTENSE

range of pans. Suitable for oven cooking.

Code Description Øcm Kg

10-34282010-342820 20 0,44

10-34282410-342824 24 0,59

10-34282810-342828 28 0,93

10-34283210-342832 32 1,19

Glass lid with stainless steel knob
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NON-STICK CHOC INTENSE  

Code Description Øcm Th.mm ø bottom cm Kg

10-87682410-876824 24 4 16,6 1,18

10-87682810-876828 28 4 22 1,45

Rounded sauté-pan CHOC INTENSE

Code Description Øcm Th.mm ø bottom cm Kg

10-87652610-876526 26 4 18 0,84

10-87653010-876530 30 4 22 1,11

Round crepe pan CHOC INTENSE

CHOC INTENSE nonstick pan with removable handle is also available

DISPLAY PODIUM CHOC Retail ref 10.8300DISPLAY PODIUM CHOC Retail ref 10.8300

for the promotion of the nonstick ranges

CHOC EXTREME / CHOC B BOIS / CHOC INTENSE

Dimensions  30,5 x 29,5 x ht 47 cm

Suitable for ø 24 cm
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NON-STICK CHOC RESTO INDUCTION  

PROFESSIONAL PANSPROFESSIONAL PANS

MADE OF MADE OF NON-STICK ULTRA THICK ALUMINIUMNON-STICK ULTRA THICK ALUMINIUM

FORGED INDUCTION BOTTOMFORGED INDUCTION BOTTOM

HONEYCOMBED & EMBEDDEDHONEYCOMBED & EMBEDDED
= perfect heat distribution and optimal fit

Improved PTFE 5-LAYER coating 

for a better resistance to abrasion and to heat

Optimum non-stick and slip qualities

Riveted steel handle: possible oven cooking 10 minutes / 200°C

For simmering, reheating and cooking delicate dishes

The professional non-stick aluminium frypan CHOC RESTO

INDUCTION is covered with a high-quality improved PTFE coating .

Therefore, it is resistant to abrasion and to heat. The strip handle is

firmly riveted and covered with a heat-resistant epoxy. All

hotplates.

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-84802010-848020 20 36,7 3 5 12 0,78

10-84802410-848024 24 43,5 3,5 5 14 1,03

10-84802810-848028 28 50 3,8 5 18 1,31

10-84803210-848032 32 55,6 4,5 5 20 1,7

10-84803610-848036 36 66 4,7 5 24 2,45

Round nonstick frypan CHOC Resto Induction made of thick aluminium
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NON-STICK CHOC RESTO INDUCTION  

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Lcm Hcm Th.mm ø bottom cm Kg

Red handle for red meat

10-84502010-845020 20 36,7 3 5 12 0,78
10-84502410-845024 24 43,5 3,5 5 14 1,03

10-84502810-845028 28 50 3,8 5 18 1,31
10-84503210-845032 32 55,6 4,5 5 20 1,7

Non-stick aluminium frypan CHOC Resto Induction with red handle - HACCP

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Lcm Hcm Th.mm ø bottom cm Kg

Green handle for vegetables

10-84602010-846020 20 36,7 3 5 12 0,78
10-84602410-846024 24 43,5 3,5 5 14 1,03

10-84602810-846028 28 50 3,8 5 18 1,31
10-84603210-846032 32 55,6 4,5 5 20 1,7

Non-stick aluminium frypan Choc Recto Induction with green handle -HACCP

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Lcm Hcm Th.mm ø bottom cm Kg

Yellow handle for white meat

10-84702010-847020 20 36,7 3 5 12 0,78
10-84702410-847024 24 43,5 3,5 5 14 1,03

10-84702810-847028 28 50 3,8 5 18 1,31
10-84703210-847032 32 55,6 4,7 5 20 1,7

Non-stick aluminium frypan CHOC Resto Induction with yellow handle -HACCP

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Lcm Hcm Th.mm øbottom cm Kg

Blue handle for fish

10-84402010-844020 20 36,7 3 5 12 0,78
10-84402410-844024 24 43,5 3,5 5 14 1,03

10-84402810-844028 28 50 3,8 5 18 1,31
10-84403210-844032 32 55,6 4,5 5 20 1,7

Non-stick aluminium frypan CHOC Resto Induction with blue handle -HACCP
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NON-STICK CHOC RESTO INDUCTION  

Code Description Øcm Th.mm Bottom ø cm Kg

10-84852610-848526 26 4 18 0,8

10-84853010-848530 30 4 22 1

Pancake non-stick pan CHOC Resto Induction

Code Description Lcm Wcm Hcm Th.mm Bottom ø cm Kg

 

10-84813610-848136 36 26 4,3 5 18 1,7

This non-stick frying pan is ideal for cooking delicate dishes

such as fish. The oval shape of this frying pan enables whole

fish to be cooked. Firmly riveted steel handle.

Fish oval non-stick frypan CHOC Resto Induction
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NON-STICK CHOC  

PROFESSIONAL PANS MADE OF THICK ALUMINIUMPROFESSIONAL PANS MADE OF THICK ALUMINIUM
NON STICK :  h igh- qual i ty  5- lay er PTFE coatingNON STICK :  h igh- qual i ty  5- lay er PTFE coating

Improved resistance to abrasion
Grooved bottom for better heat spreading and cooking
Firmly riveted strip steel handle
All heat sources except induction.
Oven cooking : 200°C during 10 minutes

For simmering, reheating and cooking delicate dishes

The non-stick frying pan is ideal for re-warming, for readying pre-

cooked dishes for serving, and for cooking delicate dishes. This

"lyonnaise" profile frying pan has a high flared and curved skirt.

This very distinctive shape, with no sharp angles, enables the food

to slide easily from the frying pan onto a plate or dish. The strip

steel handle is firmly riveted.

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-81802010-818020 20 36,7 3 4 0,61 3
10-81802410-818024 24 43,5 3,5 4 0,83 3

10-81802610-818026 26 48 3,7 4 0,95 3
10-81802810-818028 28 50 3,8 4 1,03 3

10-81803010-818030 30 54 4,5 4 1,21 3
10-81803210-818032 32 55,6 4,5 4 1,31 3

10-81803610-818036 36 66 4,7 5 2,03 3
10-81804010-818040 40 70 5,3 5 2,36 3

Round frypan CHOC

Oval and oblong frying pans are the ideal shape for cooking whole

fish. The non-stick frying pan is ideal for cooking delicate dishes,

such as fish. The strip steel handle is firmly riveted.

Code Description Lcm Wcm Hcm Th.mm Kg PU

10-81813610-818136 Oval fish frypan 36 26 4,3 5 1,61 3
10-81814010-818140 Oval fish frypan 40 28 4,5 5 1,95 3

10-81843810-818438 Rectangular frypan 38 26 4,2 5 1,87 3

Fish frypans CHOC

The non-stick crepe pan has a low skirt and optimum slip qualities,

allowing crepes to be easily turned and to slide onto a plate

without any problem. Firmly riveted strip steel handle.

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-81852210-818522 22 42 1,5 3,3 0,6 5

10-81852610-818526 26 45 1,5 3,3 0,7 5

10-81853010-818530 30 54 1,5 3,3 0,8 5

Pancake pan CHOC
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NON-STICK CHOC  

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-81401210-814012 12 24,2 1,5 3,3 0,2 10

10-81401410-814014 14 26 1,7 4 0,24 10

These frying pans allow you to make the well

known Russian specialty, blinis as well as

fritters and pancakes. 

The strip steel handle is riveted.

Blinis pan CHOC

The curved sauté pan is ideal for boiling down foods as its small

base enables rapid heating and its large rim diameter allows a high

degree of evaporation while stirring the contents. Pouring rim and

rounded angles.

Code Description Øcm Lcm Hcm Th.mm Kg

10-81882410-818824 24 43 6,5 4 1,2

10-81882810-818828 28 49,5 7,1 4 1,27

Non-stick conical sauté-pan CHOC

Code Description Lcm Wcm Hcm Th.mm Kg

10-76643010-766430 Total length : 36 cm 30 30 6,5 4 1,9

10-76643510-766435 Total length : 41 cm 35 25 6,5 4 1,81

10-76644010-766440 Total length : 46 cm 40 32 8 4 2,6

10-76645010-766450 Total length : 56 cm 50 40 8 4 6,61

Useful for cooking, browning meat or serving.

Roasting pan, 2 handles - Thick aluminium
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NON-STICK Non-stick aluminium CHOC 5 - HACCP collection  

NON STICK NON STICK PROFESSIONAL CHOC PROFESSIONAL CHOC FRYPAN FRYPAN 
THICK GAUGE ALUMINIUMTHICK GAUGE ALUMINIUM
Mult i - coated PTFE cov eringMult i - coated PTFE cov ering

Riv eted extra- strong handle Riv eted extra- strong handle w ith co loured coating :w ith co loured coating :
Food safetyFood safety
Keeps each food taste separateKeeps each food taste separate

Riveted steel handle: possible oven cooking 10 minutes / 200°C

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Hcm Th.mm Kg PU

Red handle for red meat

10-80502010-805020 20 3 4 0,6 3

10-80502410-805024 24 3,5 4 0,9 3

10-80502810-805028 28 4 4 1,1 3

10-80503210-805032 32 4,5 4 1,6 3

Round non-stick aluminium frypan CHOC with red handle

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Hcm Th.mm Kg PU

Yellow handle for white meat

10-80702010-807020 20 3 4 0,6 3

10-80702410-807024 24 3,5 4 0,9 3

10-80702810-807028 28 4 4 1,1 3

10-80703210-807032 32 4,5 4 1,6 3

Round non-stick aluminium frypan CHOC with yellow handle

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Hcm Th.mm Kg PU

Blue handle for fish

10-80402010-804020 20 3 4 0,6 3

10-80402410-804024 24 3,5 4 0,9 3

10-80402810-804028 28 4 4 1,1 3

10-80403210-804032 32 4,5 4 1,6 3

Round non-stick aluminium frypan CHOC with blue handle

The traditional non-stick frypan CHOC made of thick aluminium is

equipped with a heat resistant coloured cast strip handle. Practical

and hygienic, this new system avoids cross contamination

(transfer of bacteria from one food to another). You simply cook

different foods in different frypans. It is helpful in professional

kitchens that must observe strong hygiene regulations.

Code Description Øcm Hcm Th.mm Kg PU

Green handle for vegetables

10-80602010-806020 20 3 4 0,6 3

10-80602410-806024 24 3,5 4 0,9 3

10-80602810-806028 28 4 4 1,1 3

10-80603210-806032 32 4,5 4 1,6 3

Round non-stick aluminium frypan CHOC with green handle
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NON-STICK CHOC ACCESS  

ALUMINIUM NON-STICK FRYPANALUMINIUM NON-STICK FRYPAN
SEMI-PROFESSIONALSEMI-PROFESSIONAL

High quality PTFE non-stick coating
All heat sources except induction

Riveted steel handle:

possible oven cooking 10 minutes / 200°C

The non-stick CHOC Access frying pan enables rapid heating; it has

a quality CHOC PTFE coating, thus ensuring optimum non-stick

and slip qualities. It benefits from all the advantages of the

"lyonnaise" profile. Its handle is firmly riveted.

Code Description Øcm Lcm Hcm Th.mm Kg PU

10-80302010-803020 20 37 3 3 0,47 3
10-80302410-803024 24 43,3 3,5 3,3 0,73 3

10-80302810-803028 28 49,5 4 3,3 0,93 3
10-80303210-803032 32 55,5 4,5 3,3 1,17 3

10-80303610-803036 36 65 4,5 4 1,66 3
10-80304010-803040 40 70 5,2 4 2,05 3

Round frypan CHOC Access

This flexible nylon spatula has rounded edges and is

recommended for use with CHOC cooking utensils as it avoids

damaging their non-stick coating. Heat resistant.

Code Description Lcm Wcm Kg PU

10-48130110-481301 28 6,5 0,03 5

Spatula for non-stick frypans

Code Description Lcm Wcm Hcm Kg

10-46360010-463600  20,5 13 5,5 0,26

Box of 10 neoprene protective sleeves

Stronger design for stability. 

Sturdy without being heavy. 

De Buyer stainless steel knob: easy to grab and place upside down.

Non-flat surface: limits excess water on kitchen countertop. 

Gloss polish finish. 

Made in France.

Code Description Øcm Th.mm Kg

10-34600210-346002 Suitable for frypans ø 20 - 24 cm 25 0,8 0,35

10-34600310-346003 Suitable for frypans ø 26 - 28 cm 29 0,8 0,45

10-34600410-346004 Suitable for frypans ø 30 - 32 cm 34 0,8 0,61

Universal stainless steel lid, for frying pans
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Multilayer stainless steel material 5 layers

AFFINITY

Stainless steel with sandwich bottom

PRIM�APPETY

S T A I N L E S S  S T E E L :
A  C L A S S I C

Our stainless-steel products are must-have utensils for any kitchen. 

Its safe and durable stainless steel makes it easy to maintain. It�s �pure gold�. 

The AFFINITY multi-layer range is worth a special mention: the products 

heat up quickly and distribute heat beautifully.

Stainless steel with sandwich bottom

MILADY

Multilayer stainless steel material 3 layers

ALCHIMY
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Since the selection of team France at the 2019 Bocuse d�Or, 
de Buyer has supported Team France during the Bocuse 
G
2U oQDO ZKLFK WDNHV SODFH HYHU\ WZR \HDUV LQ -DQXDU\� 

at the Sirha exhibition in Lyon.

De BX\HU LV SURYLGLQJ WKH FDQGLGDWHV DQG WKHLU WHDP ZLWK 
NLWFKHQ VXSSOLHV� LQFOXGLQJ VHYHUDO HVVHQWLDO FRRNLQJ XWHQ-
sils from the AFFINITY collection, to help them prepare 

for the prestigious competition.

Naïs Pirollet,
France�s can-

didate for the 
Bocuse d�Or 2023

5th place

Paul 
Marcon, 
winner of the

Bocuse d�Or 
2025

Maxence Baruffaldi,
France�s candi-
date for the 
Bocuse d�Or 
2027 and  
his team

'DY\ 7LVVRW�
winner of the

Bocuse d�Or 2021



ST/STEEL COOKWARE AFFINITY  

COOKWARE AFFINITYCOOKWARE AFFINITY
Innovative 5-ply stainless steel alloy

Ensures ev en heat d istribution and consistentEnsures ev en heat d istribution and consistent
cooking resultscooking results
Preserv es v i tamins and energy  w ith rapid ,Preserv es v i tamins and energy  w ith rapid ,
ef f icient heatingeff icient heating

Riveted cast stainless steel handles for strength and durability

One-piece construction prevents warping

Thickness: 2.3 to 2.7 mm

Rounded, closed edge for clean, drip-free pouring

Compatible with all heat sources, including oven use

Made in France

The iconic Af f in i ty  premium range in  mult i - lay er stain less steel  has improv ed.The iconic Af f in i ty  premium range in  mult i - lay er stain less steel  has improv ed.

The edges are now  closed for a more durable product.The edges are now  closed for a more durable product.

TThe new ,  f lared edges of fer a more ef fect iv e pouring rim and drip  stop.he new ,  f lared edges of fer a more ef fect iv e pouring rim and drip  stop.

Moreov er,  Af f in i ty  round pans can now  be f i tted w ith the range's stain less steel  l ids.Moreov er,  Af f in i ty  round pans can now  be f i tted w ith the range's stain less steel  l ids.

Innovative multilayer stainless steel alloy for superior heat

conduction: 

• Rapid heat response 

• Even heat distribution across the pan 

• Consistent, homogeneous cooking 

• Energy efficient and preserves vitamins 

Compatible with all heat sources, including oven use 

One-piece construction that resists warping 

Riveted cast stainless steel handles for strength and durability

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

WITHOUT LID

10-37061410-370614 14 7 1,2 2,3 12 0,73
10-37061610-370616 16 8 1,7 2,3 13 0,95
10-37061810-370618 18 9 2,4 2,3 15,6 1,12
10-37062010-370620 20 10 3,3 2,3 17 1,38
10-37062410-370624 24 13 5,5 2,3 20,5 2,4

WITH LID

10-37461610-374616 16 8 1,7 2,3 13 0,91
10-37461810-374618 18 9 2,4 2,3 15,6 1,32
10-37462010-374620 20 10 3,3 2,3 17 1,38

10-37060110-370601 Set of 3 saucepans ø16/18/20 cm 2,3 3,5
Delivered in decorated box

Saucepan Affinity
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ST/STEEL COOKWARE AFFINITY  

This straight-rimmed sauté-pan is perfect for quickly browning

food. Its shape assures that the humidity produced will evaporate

quickly and that the juices will caramelize thoroughly.

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-37301610-373016 16 6 1 2,3 13 0,8

10-37302010-373020 20 6,5 2,1 2,3 17 1,13

10-37302410-373024 24 7 3,2 2,7 20,5 1,5

10-37302810-373028 28 7,5 5 2,7 24,5 1,94

Straight sauté-pan Affinity

This is the essential tool for boiling and reducing sauces. A base

that is small in diameter for prompt heating and a wide rim for

proper evaporation of the humidity produced. Thanks to this

vessel, you will be able to prepare unsurpassable sauces.

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-37362010-373620 20 6,5 1,8 2,3 13 0,92

10-37362410-373624 24 7 2,8 2,3 17 1,34

Rounded sauté-pan Affinity

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-37242010-372420 20 36,1 4 2,3 14,6 0,8

10-37242410-372424 24 43,2 4,3 2,3 18,8 1,18

10-37242810-372428 28 48,5 4,7 2,7 21,4 1,45

10-37243210-372432 32 56,6 5 2,7 24,3 1,8

This totally stainless steel Affinity frying pan

is ideal for quickly frying and grilling meat,

thanks to its ability to rapidly increase in

temperature. The quality of stainless steel

used to construct this frying pan qualifies it

as a strong ally in the quest to caramelize

your meat.

Stainless steel frypan Affinity

Code Description Øcm Lcm Hcm Th.mm Bottom ø cm Kg

10-37172010-371720 20 36,1 4 2,3 14,6 0,8

10-37172410-371724 24 43,2 4,3 2,3 18,8 1,18

10-37172810-371728 28 48,5 4,7 2,7 21,4 1,45

10-37173210-371732 32 56,6 5 2,7 24,3 1,8

This non-stick frying pan is ideal for delicate

cooking, such as fish. It has a new ceramic

coating, guaranteed PFAS-free. 

This coating means you can cook with little

or no fat, it glides smoothly day after day and

is easy to clean. Hand wash recommended.

Non-stick frypan Affinity with ceramic coating
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Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-37483210-374832 32 9 5,5 2,3 16 1,83

Glass lid with stainless steel handle

10-34283210-342832 32 1,19

For all hotplates including induction hobs

Wok Affinity with 2 cast st/steel riveted handles

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-37412010-374120 20 6,3 2,1 2,3 17 1,48

10-37412410-374124 24 7 3,2 2,7 20,5 2,04

10-37412810-374128 28 7,5 5 2,7 24,5 2,6

This vessel has the same qualities as the

straight-rimmed sauté-pan, but its two

handles make it even easier to use and

equally less cumbersome. It will easily find its

place in your kitchen. 

L. Usable liters (75% of total capacity)

Sauté-pan with lid Affinity

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-37452810-374528 28 10 4,8 2,7 20,5 2,57

Rounded sauté pan Affinity with st/steel handles and lid

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-37421610-374216 16 9 1,7 2,3 13 1,24

10-37422010-374220 20 11 3,3 2,3 17 1,71

10-37422410-374224 24 13 5,5 2,3 20,5 2,36

10-37422810-374228 28 15 8,8 2,7 24 3,17

Contrary to other kitchenware, this stewpan conserves

humidity thanks to its high sides. Therefore, it is suitable for

heating large quantities of water, simmering, etc. The Affinity

material guarantees a rapid increase in temperature and

therefore saves you a significant amount of time.

Stewpan with lid Affinity
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Steaming is a quick operation with

this stainless steel steamer. Fits to

the pan of the stainless steel and

copper cookware. Equipped with

an handle to remove it easily. 

Tip from the chef: to make your

vegetables glisten, plunge them

into cold water once they are

cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker

This Affinity lid is made to fit all kitchenware in this range,

including on round frypans from 1 April 2025.

Code Description Øcm Th.mm Kg

10-37091410-370914 14 1 0,24
10-37091610-370916 16 1 0,28

10-37091810-370918 18 1 0,33
10-37092010-370920 20 1 0,39

10-37092410-370924 24 1 0,51
10-37092810-370928 28 1 0,65

Stainless steel lid

Code Description Lcm Wcm Hcm Th.mm Kg

10-37273510-372735  41 27,5 8 2,3 2,3

Multilayer material : st/steel Aluminium St/steel 

Brushed st/steel finish 

Suitable also for domestic oven. 

Spécial four ménager. Total size : 41x27.5x13.35 cm. 

Suitable for induction. 

Roasting-pan Affinity with 2 riveted cast st/steel handles
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COOKWARE ALCHIMYCOOKWARE ALCHIMY

Thick mult i - lay er stain less steel  cookw are 3 lay ersThick mult i - lay er stain less steel  cookw are 3 lay ers
Durable, robust, professional-quality product
Conducting material: responsive and economical on all heat
sources

Controlled cooking

Energy savings

Even cooking

F irm,  reassuring feelF irm,  reassuring feel

Hard-wearing, non-deformable stainless steel handles

French-style closed, watertight stainless steel tube handle

Handles solidly attached with rivets

Easy  to  use Easy  to  use 

Pouring edge and inside graduations

All heat sources + INDUCTION and oven

(oven for pan with long handle, max.200°C for 30 minutes)

Brush polished

Made in  France Made in  France 

Code Description Lcm Wcm Hcm Kg

Delivered in decorated box

10-36010310-360103 Set 3 saucepans ø 16-18-20 cm 42 22,5 18,5 3,55

10-36010610-360106 Set 6 pcs : a saucepan ø16 cm / 2 stewpans ø 20-24 cm 47 29,5 3,33
3 stainless steel lids ø 16- 20-24 cm

10-36010810-360108 Set 8 pcs : 2 saucepans ø 16-20 cm / 1 rounded pan ø 16 cm / 50,5 31,5 22,5 7,3
1 stewpan ø 24 cm / 1 frypan ø 24 cm / 3 glass lids ø 16-20-24 cm

Pan set Alchimy

Code Description Øcm Liters. Th.mm Kg

10-36011410-360114 14 1,2 2,3 0,7

10-36011610-360116 16 1,7 2,3 0,85

10-36011810-360118 18 2,4 2,3 1,03

10-36012010-360120 20 3,3 2,3 1,21

10-36012410-360124 24 5,5 2,3 1,66

Saucepan Alchimy
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This straight-rimmed sauté-pan is perfect for quickly browning

food. Its shape assures that the humidity produced will evaporate

quickly and that the juices will caramelize thoroughly.

Code Description Øcm Hcm Liters. Th.mm Kg

10-36022410-360224 24 7,7 3,1 2,3 1,15

10-36022810-360228 28 8,6 5 2,7 1,72

Straight sauté-pan Alchimy

This is the essential tool for boiling and reducing sauces. A base

that is small in diameter for prompt heating and a wide rim for

proper evaporation of the humidity produced. Thanks to this

vessel, you will be able to prepare unsurpassable sauces.

Code Description Øcm Liters. Th.mm Kg

10-36031610-360316 16 1,1 2,3 0,66

10-36032010-360320 20 1,8 2,3 0,86

10-36032410-360324 24 2,9 2,3 1,17

Rounded sauté-pan with handle Alchimy

Code Description Øcm Th.mm Bottom ø cm Kg

10-36042010-360420 20 2,7 13,5 0,68

10-36042410-360424 24 2,7 16,5 0,94

10-36042810-360428 28 2,7 19,2 1,16

10-36043210-360432 32 2,7 22,5 1,44

This stainless steel frying pan is ideal for quickly frying and

grilling meat, thanks to its ability to rapidly increase in

temperature. The quality of stainless steel used to construct

this frying pan qualifies it as a strong ally in the quest to

caramelize your meat.

Stainless steel frypan Alchimy
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Contrary to other kitchenware, this stewpan conserves humidity

thanks to its high sides. Therefore, it is suitable for heating large

quantities of water, simmering, etc.

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-36051610-360516 16 8,6 1,7 2,3 12,8 0,77

10-36052010-360520 20 10,6 3,3 2,3 16,4 1,12

10-36052410-360524 24 12,4 5,5 2,3 20 1,54

10-36052810-360528 28 14,7 8,8 2,7 23,5 2,19

Stewpan without lid Alchimy

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-36122410-361224 24 7,53 2,3 2,3 21,5 1,23

10-36122810-361228 28 8,6 3,8 2,7 25,5 1,63

A sautoir possesses the same qualities as a straight sauté

pan with one long handle. However, its two side handles

make it more convenient to handle. It is also less bulky and

easier to place in the oven.

Sauté-pan Alchimy with 2 handles without lid

Steaming is a quick operation with this stainless steel steamer. Fits

to the pan of the stainless steel and copper cookware. Equipped

with an handle to remove it easily. 

Tip from the chef: to make your vegetables glisten, plunge them

into cold water once they are cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker
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Code Description Øcm Lcm Hcm Liters. Th.mm Bottom ø cm Kg

10-36082810-360828 28 52,1 8,1 3 2,3 13,7 1,24

10-36083210-360832 32 55,3 9,3 5,5 2,7 15,5 1,53

This convex wok with its wide bottom is particularly stable on all stovetops and offers a large volume. 

For all hotplates including induction hobs

Wok Alchimy

Code Description Øcm Kg

10-34281410-342814 14 0,25
10-34281610-342816 16 0,31
10-34281810-342818 18 0,37
10-34282010-342820 20 0,44
10-34282410-342824 24 0,59
10-34282810-342828 28 0,93
10-34283210-342832 32 1,19

This lid with a deep stainless steel rim fits perfectly all

cookware from the ALCHIMY collection, apart from the frying

pans (see st/steel lid for frying pans, ref. 3460). 

Essential for slow cooking or keeping preparations warm

without drying. The stainless steel knob is easy to grab and

can be used to place the lid upside down, flat on kitchen

countertop. Oven safe.

Glass lid with stainless steel knob - compatible with Alchimy

Suitable for all range products,

except on frypans.

Code Description Øcm Kg

10-35091410-350914 14 0,13
10-35091610-350916 16 0,16

10-35091810-350918 18 0,18
10-35092010-350920 20 0,21

10-35092410-350924 24 0,3
10-35092810-350928 28 0,43

10-35093210-350932 32 0,66

Stainless steel lid
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STAINLESS STEEL COOKWARE MILADYSTAINLESS STEEL COOKWARE MILADY
PRO QUALITYPRO QUALITY

Ergonomic riveted handle made of cast stainless steel
= good hand grip without tireness
Large thick magnetic bottom
All heat sources + induction
Perfect heat spreading on the whole bottom
Gloss polished

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34122410-341224 24 4,8 1,2 0,8 17,5 1,24

10-34122810-341228 28 5,3 1,8 0,8 21 1,64

Stainless steel frypan MILADY with riveted cast st/steel handle

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34101410-341014 14 7 1,2 0,8 12 0,64
10-34101610-341016 16 8 1,6 0,8 14 0,7
10-34101810-341018 18 9 2,2 0,8 15,8 0,89
10-34102010-341020 20 10 3 0,8 17,8 1,1

10-34100310-341003 Set of 3 saucepans ø 16-18-20 cm 3,15
10-34100410-341004 Set of 4 saucepans ø 14-16-18-20 cm 0,8 3,83

Discover the 'Milady de Buyer', a new pro quality stainless

steel cookware which is assembled with a new cast st/steel

riveted handle. Designed by de Buyer, this handle brings

design along with ergonomy and solidity. Saucepans and

frypans of the range are equipped with a magnetic bottom

which allows a perfect heat spreading on all heat sources.

Stainless steel saucepan MILADY with riveted cast st/steel handle
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Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34112410-341124 24 8 3 0,8 17,7 1,1

Stainless steel sauté-pan MILADY with riveted cast st/steel handle

The range MILADY is extending with this elegant stainless steel

stewpan. It is equipped with 2 large ergonomic st/steel handles

and a glass lid.

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34272010-342720 Stewpan with glass lid 20 10 3 0,8 17,8 1,7

10-34272410-342724 Stewpan with glass lid 24 12 5,4 0,8 19,5 2,19

10-34272810-342728 Stewpan with glass lid 28 14 8 0,8 25 2,86

Stainless steel stewpan MILADY with glass lid

Steaming is a quick operation with this stainless steel steamer. Fits

to the pan of the stainless steel and copper cookware. Equipped

with an handle to remove it easily. 

Tip from the chef: to make your vegetables glisten, plunge them

into cold water once they are cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker

Code Description Øcm Kg

10-34281410-342814 14 0,25
10-34281610-342816 16 0,31
10-34281810-342818 18 0,37

10-34282010-342820 20 0,44
10-34282410-342824 24 0,59
10-34282810-342828 28 0,93

These glass lids with stainless steel button fit the MILADY

range of pans and sauté pans (not for round frypans).

Suitable for oven cooking.

Glass lid with stainless steel knob
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STAINLESS STEEL COOKWARE PRIM'APPETYSTAINLESS STEEL COOKWARE PRIM'APPETY
PROFESSIONAL Stain less steel  -  Sat in  po l ishedPROFESSIONAL Stain less steel  -  Sat in  po l ished

Magnetic sandwich bottom - For all heat sources + INDUCTION
Pouring rim - Graduated

Welded handles up to ø 28 cm - Riveted handles from ø 32 cm
Easy cleaning - Dishwasher safe

Totally stainless steel. Sandwich bottom. Pouring lips. All heat

sources including induction. Easy to clean. Satin poilshed. Welded

handles.

Code Description Øcm Hcm Liters. Th.mm Kg

10-35010410-350104 Set of 4 saucepans ø 14-16-18-20 cm 0,8 3,3

10-35011210-350112 12 6 0,7 0,8 0,44
10-35011410-350114 14 7 1 0,8 0,6

10-35011610-350116 16 7,5 1,6 0,8 0,7
10-35011810-350118 18 9 2,2 0,8 0,9
10-35012010-350120 20 9 3 0,8 1,07

10-35012410-350124 24 11 5,4 0,8 1,55
10-35012810-350128 with 2 handles 28 13 8 0,8 2,4

Saucepan Prim'Appety

Totally stainless steel. Sandwich bottom. Pouring lips. All heat

sources including induction. Easy to clean. Satin poilshed. 

Welded handles.

Code Description Øcm Hcm Th.mm Kg

10-35042010-350420 20 5 0,6 1,12

10-35042410-350424 24 5 0,6 1,35

10-35042810-350428 28 5 0,8 1,45

10-35043210-350432 With 2 handles 32 6,5 0,8 2,5

Round stainless steel frypan Prim'Appety
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Code Description Øcm Hcm Th.mm Kg

10-35031610-350316 16 6 0,8 0,65

10-35031810-350318 18 6,5 0,8 0,85

10-35032010-350320 20 7 0,8 1,1

10-35032410-350324 24 8 0,8 1,3

10-35032810-350328 28 10 0,8 1,5

Totally stainless steel. Sandwich bottom. Pouring lips. All heat sources including

induction. Easy to clean. Satin poilshed. 

Welded handles.

Rounded sauté-pan Prim'Appety

Code Description Øcm Hcm Th.mm Kg

10-35022010-350220 20 6 0,8 1

10-35022410-350224 24 6 0,8 1,2

10-35022810-350228 28 6 0,8 1,4

Totally stainless steel. Sandwich bottom.

Pouring lips. All heat sources including

induction. Easy to clean. Satin poilshed. 

Welded handles.

Sauté-pan Prim'Appety , st. steel handle

Totally stainless steel.Thick sandwich bottom. Pouring lips. 

Satin poilshed. 

All heat sources including induction. Easy to clean. 

*The transition from welded handles to riveted handles will be

gradual throughout the year.

Code Description Øcm Hcm Liters. Th.mm Kg

10-35052010-350520 Welded handles 20 10 3,1 0,8 1,16
10-35052410-350524 Welded handles 24 12 5,4 0,8 1,66
10-35052810-350528 Welded handles 28 14 8,6 0,8 2,13

10-35053210-350532 Riveted handles* 32 16 13,5 0,8 3,2
10-35053610-350536 Riveted handles* 36 18 18,3 0,8 4
10-35054010-350540 Riveted handles* 40 20 25 1 5,7

10-35054510-350545 Riveted handles* 45 22,5 33 1 7,6
10-35055010-350550 Riveted handles* 50 25 43,4 1 8,9

Stewpan without lid Prim'Appety

*The transition from welded handles to riveted handles will be

gradual throughout the year.

Code Description Øcm Hcm Liters. Th.mm Kg

10-35062010-350620 Welded handles 20 13 4 0,8 1,26
10-35062410-350624 Welded handles 24 14,5 6,6 0,8 1,8
10-35062810-350628 Welded handles 28 18 11,1 0,8 2,3

10-35063210-350632 Riveted handles* 32 20 16,1 0,8 3,8
10-35063610-350636 Riveted handles* 36 22 22,4 0,8 4,5
10-35064010-350640 Riveted handles* 40 25 31,4 1 6
10-35065010-350650 Riveted handles* 50 30 58,9 1 9,2

High stewpan Prim'Appety without lid
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Totally stainless steel. Sandwich bottom. Pouring lips. All heat

sources including induction. Easy to clean. Satin poilshed. Welded

handles. 

*The transition from welded handles to riveted handles will be

gradual throughout the year.

Code Description Øcm Hcm Liters. Th.mm Kg

10-35072010-350720 Welded handles 20 20 6,25 0,8 1,7
10-35072410-350724 Welded handles 24 24 11 0,8 2,1
10-35072810-350728 Welded handles 28 28 17 0,8 2,9

10-35073210-350732 32 32 25 0,8 4,4
10-35073610-350736 Riveted handles* 36 36 36 0,8 5,1
10-35074010-350740 Riveted handles* 40 40 45 1 6,4

10-35074510-350745 Riveted handles* 45 45 69 1 9
10-35075010-350750 Riveted handles* 50 50 100 1 11

Stockpot without lid Prim'Appety

Steaming is a quick operation with this steamer. Suitable for

PRIM'APPETY stewpans. Tip from the chef: to make your vegetables

glisten, plunge them into cold water once they are cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker

Suitable for all range products

Code Description Øcm Kg

10-35091410-350914 14 0,13
10-35091610-350916 16 0,16
10-35091810-350918 18 0,18
10-35092010-350920 20 0,21
10-35092410-350924 24 0,3
10-35092810-350928 28 0,43
10-35093210-350932 32 0,66
10-35093610-350936 36 0,8
10-35094010-350940 40 0,96
10-35094510-350945 45 1,12
10-35095010-350950 50 1,8

Stainless steel lid
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Code Description Øcm Lcm Hcm Th.mm Kg

10-31223610-312236 Flat rim 36 63,5 9,5 1,5 1,3
Inner pan: polished

Outer pa : gloss polished

Typical Asian rounded form adapted to the

wok induction cooker. Enables to seal and

cook food with little fat for a dietetic and

natural Asian cuisine. Opimized weight of the

wok to cook effortless. Thanks to the

thickness of 15/10° the wok is both solid

and light. The cold ergonomic riveted handle

made of stainless steel allows optimum grip

without tiredness.

Stainless steel rounded WOK - Special induction hob

Code Description Øcm Hcm Th.mm Kg

10-31220010-312200  24 3,65 1 0,25

Suitable for rounded woks 3122.90 and

5114.35. Enables to use these woks on

standard flat induction hotplates. Thanks of

the special form with its handle support, the

wok is steady on the plate.

Stainless steel stand for hemispherical wok

The double boiler cooker consists of a hollow

stainless steel shell in which water is heated. It

enables to heat at lukewarm temperatures. 

No burning, no sticking, no boiling over. 

Examples of uses : 

• Melting chocolate. 

• Preparing sauces or creams. 

• Maintaining temperature of preparations. 

• Reheating dishes. 

• Heating milk etc. 

Suitable on all heat sources incl. induction hobs.

Code Description Øcm Hcm Liters. Th.mm Kg

10-34371610-343716 With handle and double st. steel body 16 12,5 1,5 1 0,97

Bain-marie cooker

Food is subjected, over a prolonged period, to

smoke which has an antiseptic effect and increases

shelf life, at the same time enhancing the taste. 

Smoking gives food a woody taste. More specifically,

you can smoke meat (steak, chops, filet mignon, etc.),

poultry (chicken, duck, etc.), charcuterie (essentially

ham, bacon, large sausages, small sausages,

andouilles [spicy sausages]) and fish (salmon, trout,

eel, mackerel, etc.). 

The principle lies in exposing food to smoke at

different temperatures, depending on the desired

result. 

Sawdust is sterilized and dust free. 

Guaranteed without chemical. Sawdust HB50/1000. 

Grain size : 0.5 to 1.0mm.Humidity 8 to 12 %. 

Code Description Lcm Wcm Hcm Kg

10-34416010-344160 large 60 x 40 cm 60 40 21 15
Composition :

Smoking chamber with lid and 2 grids 60x40 cm 3330.60N

10-34419110-344191 Oven and lid

10-34419010-344190 Fire pit

10-34419210-344192 Aluminium telescopic and flexible pipe

One thermometer

500 g. of sawdust

2 removable feet

Delivered with smoking advice and recipes

To be assembled

Beech sawdust for food smoking:

10-44410110-444101 Bag of 0,5 kg 0,51
10-44411510-444115 Bag of 15 kg 15,1

2-level smoker oven for hot and cold smoking - Stainless steel
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Stainless steel with sandwich bottom

MILADY

Multilayer stainless steel

ALCHIMY

Carbon steel MINERAL B

Carbon steel MINERAL B

Nonstick

CHOC INTENSE

Nonstick

CERANOA
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R E M O V A B L E  L I N E

Cook, simmer or sear, 

Stainless steel, carbon steel or nonstick

Customizable and space saving cookware without any compromise. 

Three materials with a variety of cookware styles and comfortable 

and ergonomic handles to choose from. 

REMOVABLE LINE

BAKELITE & SILICONE HANDLES

REMOVABLE LINE

STAINLESS STEEL & WOODEN HANDLES
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Removable lines Removable line LOQY - Stainless steel and wooden handles  

These iconic de Buyer collections also cThese iconic de Buyer collections also comeome

with the option of removable handles:with the option of removable handles:

- Stainless Steel ALCHIMY LOQY

- Non-stick CERANOA LOQY

- Carbon steel MINERAL B LOQY

Three cookware collections that complement each other for all-purpose cooking. 

Saucepans, stewpans, frying pans, saute pans: all the kitchen essentials made

with a beautiful and ergonomic design fit for professionals.

 

With an innovative clamping system that is safe, simple and durable.

Easy and safe handling with 2 bases firmly fastened with rivets.

Cast stainless steel. Sturdy and durable. 

French-style curved handle, to provide optimal grip. 

Can be held firmly and safely with one hand. Locks automatically

by placing the handle straight down. Press button to unlock. 

Lifetime guarantee. 

Code Description Lcm Wcm Hcm Kg

10-36600010-366000 18,3 6,84 1,3 0,2

Cast stainless steel handle for removable line LOQY

Code Description Lcm Wcm Hcm Kg

10-36600310-366003 10 4,8 1,7 0,19

Handles sold in sets of 2 in a decorative box.

Lockable for a secure hold. Lifetime

guarantee. 

Made in France 

Set of 2 removable, lockable metal handles LOQY

Code Description Lcm Wcm Hcm Kg

10-36600210-366002 9,2 3,7 1 0,04

Beechwood and stainless steel rivets. 

Sold in pack of 2. 

Handles securely clip on bases. 

Made in France. 

Set of 2 wooden handles for removable line LOQY
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Removable lines Removable line ALCHIMY LOQY  

ALCHIMY ALCHIMY COOKWARE COOKWARE 

3ply  mult i - lay er stain less steel  cookw are 3ply  mult i - lay er stain less steel  cookw are 
Durable, robust, professional-quality product
Conductive material: responsive and economical on all heat
sources

Temperature control 
Even heating 
Faster cooking

Easy  to  use Easy  to  use 

Pouring edge and inside measurement marks 

All heat sources + INDUCTION and oven

Brushed finish

Made in  France Made in  France 

Code Description Øcm Hcm Liters. Th.mm Kg

10-36611410-366114 14 7,4 1,2 2,3 0,54
10-36611610-366116 16 8,8 1,7 2,3 0,74
10-36611810-366118 18 9,6 2,4 2,3 0,91
10-36612010-366120 20 10,6 3,3 2,3 1,09
10-36612410-366124 24 12,5 5,5 2,3 1,5

10-36610210-366102 2 saucepans ø16-20 cm + long handle 3660.00 2,1
10-36610310-366103 Set 3 saucepans ø 16-20-24 cm 5

+ set 2 handles 3660.02

+ 3 glass lids 3428 ø 16-20-24 cm

Long handles 3660.00/double handles 3660.02 and 3660.03 to be ordered separately. The

lid ref. 3428 perfectly fits saucepans from the ALCHIMY collection. 

Multilayer stainless steel saucepan ALCHIMY , without handle

Steaming is quick and easy with

this stainless steel steamer. Fits

perfectly inside our various

stainless steel and copper pans of

the same size. Equipped with a

handle to easily remove it. 

Chef's Tip: make your vegetables

glisten by plunging them into the

cold water after cooking.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker
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Removable lines Removable line ALCHIMY LOQY  

Each model comes with 2 bases to clip handles on. Handles not

included. 

Long handles 3660.00/double handles 3660.02 and 3660.03 to

be ordered separately. 

The lid ref. 3428 with its deep stainless steel rim perfectly fits all

utensils from the ALCHIMY collection. 

This straight-rimmed sauté-pan is perfect for quickly browning

food. Its shape assures that the humidity produced will evaporate

quickly and that the juices will caramelize thoroughly.

Code Description Øcm Hcm Liters. Th.mm Kg

10-36622410-366224 24 7,7 3,1 2,3 1,2

10-36622810-366228 28 8,6 5 2,7 1,57

Straight sauté-pan Alchimy without handle

Each model LOQY comes with 2 bases to clip handles on. Handles

not included. 

Long handles 3660.00/double handles 3660.02 and 3660.03 to

be ordered separately. 

The lid ref. 3428 with its deep stainless steel rim perfectly fits all

utensils from the ALCHIMY collection. 

This straight-rimmed sauté-pan is perfect for quickly browning

food. Its shape assures that the humidity produced will evaporate

quickly and that the juices will caramelize thoroughly.

Code Description Øcm Hcm Liters. Th.mm Kg

10-36642410-366424 24 8 2,9 2,3 1

Rounded sauté-pan Alchimy without handle

This lid with a deep stainless steel rim fits perfectly all cookware

from the ALCHIMY collection, apart from the frying pans (see

stainless steel lid for frying pans, ref. 3460). 

Essential lid, ideal for slow cooking or keeping preparations warm

without drying. The stainless steel knob is easy to grab and can be

used to place the lid upside down, flat on kitchen countertop.

Oven safe.

Code Description Øcm Kg

10-34281610-342816 16 0,31
10-34281810-342818 18 0,37
10-34282010-342820 20 0,44

10-34282410-342824 24 0,59
10-34282810-342828 28 0,93

Glass lid with stainless steel knob, compatible with Alchimy

Each model comes with 2 bases to clip handles on. Handles not

included. 

Long handles 3660.00/double handles 3660.02 and 3660.03 to

be ordered separately. 

This stainless steel frying pan is ideal for quickly frying and grilling

meat, thanks to its ability to rapidly increase in temperature. The

quality of stainless steel used to construct this frying pan qualifies

it as a strong ally in the quest to caramelize your meat.

Code Description Øcm Th.mm Bottom ø cm Kg

10-36632010-366320 20 2,7 13,3 0,58

10-36632410-366324 24 2,7 17 0,81

10-36632810-366328 28 2,7 20 1

10-36633210-366332 32 2,7 22,4 1,27

Stainless steel frypan Alchimy without handle
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Removable lines Removable line CERANOA LOQY  

CERANOA LOQYCERANOA LOQY
Forged aluminium non-stick frying panForged aluminium non-stick frying pan
Eco-designed in recycled aluminiumEco-designed in recycled aluminium

The forging manufacturing process makes the aluminum

more resistant.

Smooth, high-resistance ceramic coatingSmooth, high-resistance ceramic coating

Exceptional gliding for healthy, easy cooking with less fat.

Matte black exterior coatingMatte black exterior coating

All heat sources including INDUCTION.  Oven use without

handle (250°C max./no grill).

Easy to clean.

Made in Europe

For simmering, reheating and cooking delicate
dishes

Code Description Øcm Wcm Th.mm Bottom ø cm Kg

10-82642010-826420 20 20,8 4 15,1 0,61
10-82642410-826424 24 24,9 4 18 0,84
10-82642810-826428 28 28,9 4 22 1,1
10-82643210-826432 32 32,9 4 26 1,4

Glass lid with stainless steel handle

10-34282010-342820 20 0,44
10-34282410-342824 24 0,59
10-34282810-342828 28 0,93
10-34283210-342832 32 1,19

Each model comes with 2 bases to clip handles on. Handles not included. 

Long handles 3660.00/double handles 3660.02 and 3660.03 to be ordered separately.

Round nonstick frypan CERANOA LOQY without handle

Code Description Øcm Wcm Hcm Th.mm Bottom ø cm Kg

10-82652410-826524 24 24,8 7,8 4 22,6 1,11
10-82652810-826528 28 28,8 8,4 4 26,8 1,44

Glass lid with stainless steel handle

10-34282410-342824 24 0,59
10-34282810-342828 28 0,93

Each model comes with 2 bases to clip handles on. Handles

not included. 

See page 65 for removable handles (long handles

3660.00/double handles 3660.02), to be ordered

separately. 

Non-stick sauté-pan CERANOA LOQY without handle
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Removable lines Removable line steel MINERAL B LOQY  

MINERAL B CARBON  MINERAL B CARBON  STEEL COOKWARE - BEESWAXSTEEL COOKWARE - BEESWAX

FINISHFINISH

REMOVABLE LINE REMOVABLE LINE 

beeswax finish protects against oxidation
 natural nonstick coating 
seasoning required

All heat sources + induction

Oven-safe without handles 

Made in France

ORIGINE FRANCE GARANTIE

Each model comes with 2 bases to clip handles on. Handles not

included. 

Long handles 3660.00/double handles 3660.02 and 3660.03 to

be ordered separately.

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-56652410-566524 24 8 2,5 2,5 16,6 1,76

Glass lid with stainless steel handle

10-34282410-342824 24 0,59

Steel deep country pan MINERAL B without handle

Code Description Øcm Th.mm Bottom ø cm Kg

10-56642010-566420 20 2,5 13 0,92

10-56642410-566424 24 2,5 17,5 1,26

10-56642810-566428 28 3 20,5 1,91

Each model comes with 2 bases to clip handles on. Handles not included. 

Long handles 3660.00/double handles 3660.02 and 3660.03 to be ordered separately.

Steel frypan MINERAL B without handle

Stronger design for stability. 

Sturdy without being heavy. 

De Buyer stainless steel knob: easy to grab and place upside down.

Non-flat surface: limits excess water on kitchen countertop. 

Gloss polish finish.

Code Description Øcm Th.mm Kg

10-34600210-346002 Suitable for frypans ø 20 - 24 cm 25 0,8 0,35

10-34600310-346003 Suitable for frypans ø 26 - 28 cm 29 0,8 0,45

10-34600410-346004 Suitable for frypans ø 30 - 32 cm 34 0,8 0,61

Universal stainless steel lid, for frying pans
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Removable lines MILADY TWISTY, st/steel range with removable handle  

STAINLESS STEEL COOKWARE TWISTYSTAINLESS STEEL COOKWARE TWISTY

Removabl e  l i neRemovabl e  l i ne

Large thick magnetic bottom INDUCTION - All heat sources + induction

Perfect heat spreading on the whole bottom

Gloss polished - Pouring lips & Rounded edges

Perfect hygiene and easy cleaning

Removable Bakelite handle. 

Non-slip, velvety feel. Ergonomic. Heat resistant. 

Can be held firmly and safely with one hand. 

Locks and unlocks with a simple rotation. 

This handle is suitable for the 3 removable cookware ranges : 

- Stainless steel TWISTY 

- Nonstick aluminium CHOC INTENSE 

- Steel MINERAL B

Code Description Kg

10-83590010-835900 Black 0,12

Removable "Soft Touch" handle

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34911410-349114 14 7 1,2 0,8 12 0,44
10-34911610-349116 16 8 1,6 0,8 14 0,53
10-34911810-349118 18 9 2,2 0,8 15,8 0,72
10-34912010-349120 20 10 3 0,8 17,8 0,85
10-34912410-349124 24 12 5,4 0,8 19,5 1,28
10-34912810-349128 Use only with both silicone handles 28 14 8 0,8 25 1,95

10-34910310-349103 Set of 3 saucepans ø 16-18-20 cm 0,8 2,49
without handles

10-34910410-349104 Set of 4 saucepans ø 14-16-18-20 cm 0,8 3,11
supplied with an handle & 2 silicone handles - black

Stainless steel saucepan TWISTY without handle
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Removable lines MILADY TWISTY, st/steel range with removable handle  

Steaming is a quick operation with

this stainless steel steamer. Fits to

the pan of the stainless steel and

copper cookware. Equipped with

an handle to remove it easily. 

Tip from the chef: to make your

vegetables glisten, plunge them

into cold water once they are

cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34952410-349524 24 8 3 0,8 17,7 0,98

Stainless steel sauté-pan TWISTY

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-34932410-349324 24 4,8 1,2 0,8 17,5 0,88

10-34932810-349328 28 5,3 1,8 0,8 21 1,22

Stainless steel frypan TWISTY, without handle

Possible oven cooking 200°C max.

Code Description Øcm Hcm Kg

10-41151410-411514 14 6,3 0,24
10-41151610-411516 16 6,3 0,3

10-41151810-411518 18 6,3 0,35
10-41152010-411520 20 6,8 0,41

10-41152410-411524 24 7,5 0,58
10-41152810-411528 28 7,5 0,74
10-41153210-411532 32 7,5 1,1

Glass lid

Code Description Kg

10-83600010-836000 black 0,04

Set of 2 black silicone handles
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Removable lines CHOC INTENSE TWISTY  

CHOC INTENSECHOC INTENSE Removable nonstick line Removable nonstick line  - FORGED ALUMINIUM - FORGED ALUMINIUM

NONSTICK COOKWARE NONSTICK COOKWARE 

Removable Soft Touch comfortable and ergonomic handle

All heat sources + induction

Made in France

Code Description Øcm Th.mm Bottom ø cm Kg

10-87402010-874020 20 4 14 0,6

10-87402410-874024 24 4 16,6 0,8

10-87402810-874028 28 4 20,6 1,1

10-87403210-874032 32 4 22 1,3

Nonstick frypan CHOC INTENSE, without handle

Code Description Øcm Bottom ø cm Kg

10-87482410-874824 24 16,6 1
10-87482810-874828 28 22 1,3

Glass lid, st/steel handle

10-34282410-342824 24 0,59
10-34282810-342828 28 0,93

Nonstick sauté pan CHOC INTENSE, without handle

Code Description Øcm Th.mm Perso Kg

10-87452610-874526 26 4 18 0,73

10-87453010-874530 30 4 22 1

Nonstick crêpe pan CHOC INTENSE, without handle
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Removable lines MINERAL B TWISTY REMOVABLE LINE  

MINERAL B  CARBON MINERAL B  CARBON STEEL COOKWARE - BEESWAXSTEEL COOKWARE - BEESWAX

FINISHFINISH

REMOVABLE LINE TWISTYREMOVABLE LINE TWISTY
beeswax finish protects against oxidation
 natural nonstick coating 
seasoning required

Removable Soft Touch comfortable and ergonomic handle
All heat sources + induction

Oven-safe without handles 
Made in France
ORIGINE FRANCE GARANTIE

Removable Bakelite handle. 

Non-slip, velvety feel. Ergonomic. Heat resistant. 

Can be held firmly and safely with one hand. 

Locks and unlocks with a simple rotation.

Code Description Kg

10-83590010-835900 Black 0,12

Removable "Soft Touch" handle

Code Description Øcm Th.mm Bottom ø cm Kg

10-56302010-563020 20 2,5 14 0,86

10-56302410-563024 24 2,5 17,5 1,23

10-56302810-563028 28 3 21 1,93

Steel frypan MINERAL B, without handle

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-56342410-563424 24 7,8 2,5 2,5 16,5 1,72

Glass lid with stainless steel handle

10-34282410-342824 24 0,59

Steel sauté pan MINERAL B, without handle

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-56352610-563526 26 1,3 2,5 22,5 1,24

Steel crepe pan MINERAL B, without handle
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Copper stainless steel Induction 

PRIMA MATERA

cast stainless steel handles

Copper stainless steel Induction 

PRIMA MATERA

cast steel handles

Copper stainless steel INOCUIVRE

cast stainless steel handles

Copper stainless steel INOCUIVRE

cast steel handles

Copper stainless steel INOCUIVRE

brass handles
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Copper is a leading material for kitchen use and loved by professionals and 

keen amateurs as well. It conducts heat quickly and evenly and is perfect for 

thickening sauces and cooking when particular care is required. 

The utensil bodies are made of a colaminated material (90% copper; 10% 

stainless steel). The copper is hand-polished using traditional methods - its 

gentle, soothing aura making it the perfect companion for your table. 
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COPPER Massive copper Induction PRIMA MATERA , cast stainless steel handle  

INOCUIVRE INDUCTIONINOCUIVRE INDUCTION

Copper outside 90% = excellent heat diffusion

Stainless steel inside 10% = matchless hygiene - ease of use

Ergonomic cast stainless steel riveted handles

All heat sources including induction

Made in France

This saucepan made of copper and stainless steel on the inside

enables to enjoy the exceptional degree of conductibility of copper

on all types of heat sources, including INDUCTION, thanks to its

magnetic bottom. The cast stainless steel ergonomic handle are

firmly riveted. The st/steel lid 3709 is suitable for the PRIMA

MATERA pans (except frypan).

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62061410-620614 14 7,3 1,2 2 12 1,06

10-62061610-620616 16 8,3 1,8 2 13,5 1,37

10-62061810-620618 18 9,3 2,5 2 15,5 1,66

10-62062010-620620 20 10,5 3,3 2 17 2,06

10-62062410-620624 24 12,4 6 2 22 2,75

Saucepan with magnetic bottom INDUCTION

The st/steel lid 3709 is suitable for the PRIMA MATERA pans

(except frypan).

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62301610-623016 16 5,5 1 2 13,5 1,13

10-62302010-623020 20 5,8 1,8 2 17,5 1,48

10-62302410-623024 24 6,6 3 2 22 2,06

Sauté pan with magnetic bottom INDUCTION
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COPPER Massive copper Induction PRIMA MATERA , cast stainless steel handle  

Code Description Øcm Hcm Th.mm Bottom ø cm Kg

10-62242010-622420 20 4 2 13,5 1,3

10-62242410-622424 24 4 2 16,5 1,41

10-62242810-622428 28 4 2 20 1,86

10-62243210-622432 32 5,5 2 23 2,38

Frypan with magnetic bottom INDUCTION and stainless steel handle

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62362010-623620 20 7,2 1,7 2 13 1,32

10-62362410-623624 24 8,2 3,1 2 16,3 2,75

This flared sauté pan is ideal for boiling down cooking juices.

That's often one of the reasons it's the professionals' first

choice. The st/steel lid 3709 is suitable for the PRIMA

MATERA pans (except frypan).

Conical sauté pan with magnetic bottom INDUCTION

This lid is made to fit all kitchenware in this range, except round

frypans.

Code Description Øcm Th.mm Kg

10-37091410-370914 14 1 0,24
10-37091610-370916 16 1 0,28
10-37091810-370918 18 1 0,33
10-37092010-370920 20 1 0,39
10-37092410-370924 24 1 0,51
10-37092810-370928 28 1 0,65

Stainless steel lid
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COPPER Massive copper Induction PRIMA MATERA , cast stainless steel handle  

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62483210-624832 32 9 5,9 2 2 2,7

Glass lid with stainless steel handle

10-34283210-342832 32 1,19

WOK with 2 cast st/steel handles

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62412010-624120 20 6 1,8 2 17,5 1,9

10-62412410-624124 24 6,8 3,1 2 22 2,51

10-62412810-624128 28 9,2 4,9 2 25 3,12

This sauté pan made of copper and stainless

steel on the inside has a magnetic bottom

and is adapted to all hotplates, including

INDUCTION. The riveted handles are made of

cast stainless steel.

Sauté pan and st/steel lid

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62322810-623228 delivered with stainless steel lid 28 10 4,9 2 20,5 3,12

Rounded sauté pan with 2 st/steel handles

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62421610-624216 16 8,8 1,8 2 13,5 1,54

10-62422010-624220 20 10,3 3,3 2 17 2,21

10-62422410-624224 24 12,3 5,4 2 22 3,22

10-62422810-624228 28 13,5 8 2 25 4,07

This stewpan made of copper and stainless steel on the

inside has a magnetic bottom and is adapted to all

hotplates, including INDUCTION. The riveted handles are

made of cast stainless steel.

Stewpan with magnetic bottom INDUCTION and st/steel lid
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COPPER Massive copper Induction PRIMA MATERA , cast stainless steel handle  

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62432410-624324 24 17,2 7,5 2 22 3,6

High stewpan with magnetic bottom INDUCTION and st/steel lid

This stockpot is a must for simmering family dishes and is the ideal

utensil for preparing bouillabaisse, Irish stew, couscous

ingredients, vegetable broth, etc.

Code Description Øcm Hcm Liters. Th.mm Bottom ø cm Kg

10-62442010-624420 20 18 5,7 2 22 3,1

Stockpot with magnetic bottom INDUCTION and st/steel lid

Steaming is a quick operation with this steamer with fits on the

copper pans. Equipped with an handle. Tip from the chef: to make

your vegetables glisten, plunge them into cold water once they are

cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker

Care :

The COPPER outside :The COPPER outside :  the colour changes on a heat

sources. Use a special copper cleaner to give brilliance back

to a copper utensil. Never use a metal sponge.

The STAINLESS STEEL inside :  The STAINLESS STEEL inside :  easy care with a sponge

and washing-up liquid.

If you burn food in your utensil Inocuivre, soak during half

a day with water and washing-up liquid.

Cleaning in the dishwasher is not recommended. The

copper utensils with cast steel handles may rust.
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COPPER Massive copper Induction PRIMA MATERA, cast iron handles  

COPPER STAINLESS STEEL INDUCTIONCOPPER STAINLESS STEEL INDUCTION

Copper outside 90% = excellent heat diffusion

Stainless steel inside 10% = matchless hygiene - ease of use

Ergonomic cast steel riveted handles

All heat sources including induction

Made in France

This design of pan is the utensil professional kitchens can't do

without. It is especially suited to boiling down (sauce making…).

The walls are stainless steel on the inside. The cast steel handle is

firmly riveted. 2mm-thick (90% copper and 10% stainless steel).

Code Description Øcm Hcm Liters. Th.mm

10-63061410-630614 14 7,3 1,2 2

10-63061610-630616 16 8,3 1,8 2

10-63061810-630618 18 9,3 2,5 2

Saucepan with magnetic bottom INDUCTION, cast iron handle

The copper lid6463 is suitable for this PRIMA MATERA pans with

cast steel hanfdles (except frypan).

Code Description Øcm Hcm Liters. Th.mm

10-63302410-633024 24 6,6 3 2

Sauté pan with magnetic bottom INDUCTION, cast iron handle

The inside of the lid is stainless steel. The handle is made from cast

steel and is firmly riveted.

Code Description Øcm Th.mm Kg

10-64631410-646314 14 1,2 0,21
10-64631610-646316 16 1,2 0,27

10-64631810-646318 18 1,2 0,35
10-64632010-646320 20 1,2 0,41

10-64632410-646324 24 1,2 0,68
10-64632810-646328 28 1,2 0,8

Lid, cast-iron handle
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COPPER Massive copper Induction PRIMA MATERA, cast iron handles  

Code Description Øcm Hcm Liters. Th.mm

10-63322810-633228  28 10 4,9 2

Rounded sauté pan INDUCTION with copper lid, cast iron handles

This flared sauté pan is ideal for boiling down cooking juices.

That's often one of the reasons it's the professionals' first choice.

The st/steel lid 3709 is suitable for the PRIMA MATERA pans

(except frypan).

Code Description Øcm Hcm Liters. Th.mm

10-63362010-633620 20 7,2 1,7 2

Conical sauté pan with magnetic bottom INDUCTION, cast iron handle

Code Description Øcm Hcm Th.mm

10-63242410-632424 24 4 2

10-63242810-632428 28 4 2

10-63243210-632432 32 5,5 2

Frypan with magnetic bottom INDUCTION, cast iron handle

Code Description Øcm Hcm Liters. Th.mm

10-63421610-634216 16 8,8 1,8 2

10-63422010-634220 20 10,3 3,3 2

10-63422410-634224 24 12,3 5,4 2

10-63422810-634228 28 13,5 8 2
The stewpan has high sides, which allows

you to simmer food or cook large volumes of

liquid, vegetables, etc. The moisture stays in

the pot. The walls are stainless steel on the

inside. The handles are firmly riveted.

Stewpan with magnetic bottom INDUCTION with lid , cast

iron handles
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COPPER Massive copper INOCUIVRE with stainless steel handles  

INOCUIVREINOCUIVRE

Copper outside 90% = excellent heat diffusion

Stainless steel inside 10% = matchless hygiene - ease of use

Ergonomic cast stainless steel riveted handles

All heat sources except induction

Made in France

A new 2mm-thick (90% copper and 10% stainless steel)

professional and smart line INOCUIVRE.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64061410-640614 14 7,8 1,2 1,5 0,63
10-64061610-640616 16 9 1,8 1,5 0,97

10-64061810-640618 18 10 2,5 1,5 1,37
10-64062010-640620 20 10,7 3,3 1,5 1,9

Saucepan

It is the perfect frypan for quick cooking. It will also be an elegant

product in your kitchen thanks to its design.

Code Description Øcm Hcm Th.mm Kg

10-64242010-642420 20 3,5 2 0,95

10-64242410-642424 24 3,7 2 1,3

10-64242810-642428 28 3,6 2 1,55

Round frypan
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COPPER Massive copper INOCUIVRE with stainless steel handles  

Made up of 90% copper and 10% stainless steel, this sauté-pan

will ensure you a good heat convection and is easy to clean.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64301610-643016 Straight sauté-pan 16 5,8 1 1,5 0,75
10-64302010-643020 Straight sauté-pan 20 6,5 1,8 1,5 1,08
10-64302410-643024 Straight sauté-pan 24 7,5 3 2 2

10-64362010-643620 Conical sauté-pan 20 7,2 1,7 1,5 1,32
10-64362410-643624 Conical sauté-pan 24 7,5 3,1 2 1,8

Sauté pans

This lid is made to fit all kitchenware in this range, except round

frypans.

Code Description Øcm Th.mm Kg

10-37091410-370914 14 1 0,24
10-37091610-370916 16 1 0,28

10-37091810-370918 18 1 0,33
10-37092010-370920 20 1 0,39

10-37092410-370924 24 1 0,51
10-37092810-370928 28 1 0,65

Stainless steel lid

With a 2 mm thickness this sauté pan allows quick browning of

food. It is really practical and elegant.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64412010-644120 20 6,2 1,8 1,5 1,5

10-64412410-644124 24 7 3 2 2,38

10-64412810-644128 28 9 4,9 2 3,36

Sauté pan with 2 cast stainless steel handles with lid
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COPPER Massive copper INOCUIVRE with stainless steel handles  

The stewpan has high sides which allows you to simmer food or

cook large volumes of liquid, vegetables, etc. The moisture stays in

the pot. The material that composes it offers an extraordinary

cooking quality.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64421610-644216 16 9 1,8 1,5 1,28

10-64422010-644220 20 11 3,3 1,5 2,23

10-64422410-644224 24 12 5,4 2 3,25

10-64422810-644228 28 13,5 8 2 3,96

Stewpan with 2 cast stainless steel handles with lid

Code Description Lcm Wcm Hcm Th.mm Kg

10-64273510-642735 Roasting pan 41 27 8 2 2,2

Multilayer material : copper alu st/steel 

Handles made of cast stainless steel 

Suitable also for domestic oven.

Roasting-pan - copper st/steel - with 2 riveted cast st/steel handles
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COPPER Massive copper INOCUIVRE with cast iron handles  

This design of pan is the utensil professional kitchens can't do

without. It is especially suited to boiling down (sauce making…).

The walls are stainless steel on the inside. The cast steel handle is

firmly riveted. 2mm-thick (90% copper and 10% stainless steel). All

hotplates except induction.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64600110-646001 Set of 5 - ø12-20 cm 8,28

10-64601210-646012 12 7 0,8 1,5 0,77
10-64601410-646014 14 7,5 1,2 1,5 1,23

10-64601610-646016 16 9 1,8 1,5 1,3
10-64601810-646018 18 9 2,5 1,5 1,61

10-64602010-646020 20 10,8 3,3 1,5 1,96

Saucepan, cast-iron handle

Heavy duty sauté pans and frying pans are utensils professional

kitchens can't do without. The straight-sided sauté pan allows

quick browning of food, the tapered sauté pan is ideal for boiling

down sauces, and the frying pan turns out to be perfect for frying,

searing, and flambéing food. The walls are stainless steel on the

inside. The cast steel handle is firmly riveted. All hotplates except

induction.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64642010-646420 Conical sauté-pan, no lid 20 7 1,7 1,5 1,38
10-64642410-646424 Conical sauté-pan, no lid 24 8 2,9 2 1,93

10-64621610-646216 Sauté-pan, no lid 16 5,5 1 1,5 0,84
10-64622010-646220 Sauté-pan, no lid 20 6 1,8 1,5 1,45
10-64622410-646224 Sauté-pan, no lid 24 7 3,1 2 2,15
10-64622810-646228 Sauté-pan, no lid 28 8,5 4,9 2 2,85

10-64652010-646520 Frypan 20 3,4 2 1,04
10-64652410-646524 Frypan 24 4,2 2 1,48
10-64652810-646528 Frypan 28 3,6 2 1,7
10-64653210-646532 Frypan 32 5 2 2,44

Sauté-pan, frypan, cast iron handle

The inside of the lid is stainless steel. The handle is made from cast

steel and is firmly riveted.

Code Description Øcm Th.mm Kg

10-64631210-646312 12 1,2 0,17
10-64631410-646314 14 1,2 0,21

10-64631610-646316 16 1,2 0,27
10-64631810-646318 18 1,2 0,35

10-64632010-646320 20 1,2 0,41
10-64632410-646324 24 1,2 0,68

10-64632810-646328 28 1,2 0,8

Lid, cast-iron handle
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COPPER Massive copper INOCUIVRE with cast iron handles  

Code Description Øcm Hcm Liters. Th.mm Kg

10-64661610-646616 16 8,8 1,8 1,5 1,5

10-64662010-646620 20 10,5 3,3 1,5 2

10-64662410-646624 24 12,5 5,4 2 3,24

10-64662810-646628 28 13,5 8 2 4,05

The stewpan has high sides, which allows

you to simmer food or cook large volumes of

liquid, vegetables, etc. The moisture stays in

the pot. The walls are stainless steel on the

inside. The handles are firmly riveted. All

hotplates except induction.

Stewpan with lid, cast-iron handles

All hotplates except induction.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64672410-646724 24 17,2 7,5 2 3,67
While stocks last

High stewpan with lid
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COPPER Massive copper INOCUIVRE for table top, brass handles  

INOCUIV RE Copper 90% Stain less steel  10%INOCUIV RE Copper 90% Stain less steel  10%

Ergonomic brass riv eted handlesErgonomic brass riv eted handles

Suitable for cooking as well as presentation on table and making flambés 

All heat sources except induction

This design of pan is especially well adapted to the table and

making flambés or can be used simply to decorate the kitchen

interior. It can also be used for cooking on medium-power heat

sources. The walls are stainless steel on the inside, which makes

for easy upkeep and removes the need for re-tinning. Riveted brass

handle.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64451010-644510 10 5,2 0,33
10-64451210-644512 12 6 0,8 1,5 0,5
10-64451410-644514 14 7 1 1,5 0,63

10-64451610-644516 16 8,5 1,6 1,5 0,8
10-64451810-644518 18 9 2,5 1,5 0,99
10-64452010-644520 20 10 3,5 1,5 1,21

Saucepan

The straight-sided sauté pan allows quick browning of food and

proves ideal for serving and for flambéing. The walls are stainless

steel on the inside, which makes for easy upkeep and removes the

need for re-tinning. The brass handle is firmly riveted.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64481610-644816 16 5 1 1,5 0,75

10-64482010-644820 20 6 1,8 1,5 0,94

10-64482410-644824 24 6,5 3 2 1,81

Sauté-pan without lid

These frying pans in stainless-lined copper prove perfect for frying

and searing using medium-power heat sources, for flambéing

food, and give a perfect appearance on the table. The skirt is

stainless steel on the inside, which makes for easy upkeep and

removes the need for re-tinning. The brass handle is firmly riveted.

Code Description Øcm Hcm Th.mm Kg

10-64502010-645020  20 3 2 0,91
10-64502410-645024  24 4 2 1,3
10-64502810-645028  28 4,5 2 1,82

Frypan with brass handle
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COPPER Massive copper INOCUIVRE for table top, brass handles  

This round dish is used a lot for cooking eggs, making gratins, or

perhaps for making crème brulées. It makes for an elegant

appearance on the table. The skirt is stainless steel on the inside,

which makes for easy upkeep and removes the need for re-tinning.

The brass handles are firmly riveted.

Code Description Øcm Hcm Th.mm Kg

10-64491210-644912 12 2 2 0,34

10-64491610-644916 16 3 2 0,55

10-64492010-644920 20 3 2 0,78

10-64492410-644924 24 4,2 2 1,23

Round dish, 2 handles

Code Description Lcm Wcm Hcm Th.mm Kg

10-64513210-645132 32 23 4,5 1,5 1,02

10-64513610-645136 36 26,2 4,5 1,5 1,2

The dish proves ideal for serving and for flambéing. The skirt

is stainless steel on the inside, which makes for easy upkeep

and removes the need for re-tinning. The brass handles are

firmly riveted.

Oval dish, 2 handles

The two-handed sauté dish allows quick browning of food. It has

the same uses as a one-handed sauté pan, but turns out to be

more practical to handle and takes up less space when stored away

or when on the burner. The walls are stainless steel on the inside.

The brass handles are firmly riveted.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64462010-644620 20 6 1,8 1,5 1,44

10-64462410-644624 24 7 3,2 2 2,48

10-64462810-644628 28 9 5,5 2 3,37

Sauté-pan with lid, brass handles

This casserole is an elegant way of serving at the table. It can also

be used for cooking on medium-power heat sources. The skirt is

stainless steel on the inside, which makes for easy upkeep and

removes the need for re-tinning. The brass handles are firmly

riveted.

Code Description Øcm Hcm Liters. Th.mm Kg

10-64471010-644710 mini stewpan with lid 10 5,5 0,48

10-64471610-644716 16 8 1,6 1,5 1,04

10-64472010-644720 20 10 3,5 1,5 1,59

10-64472410-644724 24 11,5 5,2 2 3,13

Round stewpan with lid
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COPPER Massive copper INOCUIVRE for table top, brass handles  

Code Description Øcm Hcm Liters. Kg

10-64471010-644710 mini stewpan with lid 10 5,5 0,48

10-64530910-645309 Saucepan with lid 9 4,5 0,3 0,21

Saucepan without lid

10-64450910-644509 9 4,5 0,3 0,2
10-64451010-644510 10 5,2 0,33

The small saucepan is perfect for serving sauces. It ensures

an elegant appearance. The walls are stainless steel on the

inside, which makes for easy upkeep and removes the need

for re-tinning. The brass handle is firmly riveted.

Mini pans , copper st/steel with brass handles

The inside of the lid is stainless steel. The brass handle is firmly

riveted.

Code Description Øcm Th.mm Kg

10-64540910-645409 Round handle 9 0,09
10-64541010-645410 Round handle 10 0,1

10-64541210-645412 11,5 1,2 0,17
10-64541410-645414 13,5 1,2 0,21
10-64541610-645416 15 1,2 0,29
10-64541810-645418 17 1,2 0,36
10-64542010-645420 19,5 1,2 0,42
10-64542410-645424 23,5 1,2 0,62
10-64542810-645428 27 1,2 0,82

Lid

Stronger design for stability. 

Sturdy without being heavy. 

De Buyer stainless steel knob: easy to grab and place upside down.

Non-flat surface: limits excess water on kitchen countertop. 

Gloss polish finish.

Code Description Øcm Th.mm Kg

10-34600210-346002 Suitable for frypans ø 20 - 24 cm 25 0,8 0,35

10-34600310-346003 Suitable for frypans ø 26 - 28 cm 29 0,8 0,45

10-34600410-346004 Suitable for frypans ø 30 - 32 cm 34 0,8 0,61

Universal stainless steel lid, for frying pans
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COPPER Copper - Various utensils  

Code Description Øcm Hcm Liters. Th.mm Kg

10-62003810-620038 Conical jam pan, 1 mm th 38 15 9 1,2 1,5

10-62024010-620240 Conical jam pan, 2 mm th 40 14,4 11 1,7 2,8

These copper basins are genuine traditional

utensils used for bringing sugar or fruit to a

boil to make jams, jellies, or preserves. The

cast steel handles are firmly riveted. Not

suitable for induction.

Copper massive conical jam pans with cast-iron handles

These moulds allow you to use the traditional method for making

Bordeaux's famous crunchy Canelé cakes. The copper ensures

perfect heat convection, which allows good caramelization of the

juices and gives a delicious taste.

Code Description Øcm Hcm Liters. Th.mm Kg

TINNED COPPER

10-68203510-682035 3,5 3,3 0,03 0,8 0,03
10-68204510-682045 4,5 4,2 0,06 1 0,04
10-68205510-682055 5,5 5 0,1 1,2 0,05

Copper "Canelés Bordelais" fluted moulds

Code Description Øcm Hcm Liters. Th.mm Kg

10-65802010-658020 1 ring-handle 20 1,2 0,91

10-65802610-658026 1 ring-handle 26 13 4,5 1 1

Made from solid copper, these half-round

eggwhite basins are the traditional utensils

used by professionals. The basins are perfect

for beating egg-whites until stiff.

Copper eggwhites bowl

This cleaner gives brilliance back to your utensils. It is really easy to

use: First, clean your pan. Wet the sponge with hot water and dip it

in the cleaner. Rub the whole pan with the sponge. Then rinse it

with hot water and dry it carefully.

Code Description Liters. Kg PU

10-42000110-420001 150 ml 0,15 0,24 6

Copper cleaner
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OTHER COOKING METHODS Roasting and oven dish  

Code Description Lcm Wcm Hcm Th.mm Kg

10-64273510-642735 Roasting pan 41 27 8 2 2,2

Multilayer material : copper alu st/steel 

Handles made of cast stainless steel 

Suitable also for domestic oven.

Roasting-pan - copper st/steel - with 2 riveted cast st/steel handles

Code Description Lcm Wcm Hcm Th.mm Kg

10-37273510-372735  41 27,5 8 2,3 2,3

Multilayer material : st/steel Aluminium St/steel 

Brushed st/steel finish 

Suitable also for domestic oven. 

Spécial four ménager. Total size : 41x27.5x13.35 cm. 

Suitable for induction. 

Roasting-pan Affinity with 2 riveted cast st/steel handles

Code Description Lcm Wcm Hcm Th.mm Kg

10-76643010-766430 Total length : 36 cm 30 30 6,5 4 1,9

10-76643510-766435 Total length : 41 cm 35 25 6,5 4 1,81

10-76644010-766440 Total length : 46 cm 40 32 8 4 2,6

10-76645010-766450 Total length : 56 cm 50 40 8 4 6,61

Useful for cooking, browning meat or serving.

Roasting pan, 2 handles - Thick aluminium
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OTHER COOKING METHODS Roasting and oven dish  

Code Description Lcm Wcm Hcm Liters. Th.mm Kg

10-31243810-312438 Overall dim. 42x28x7,2 cm 38 26 5,9 5 1,2 1,62

All stainless steel - Perfect for baking meats, roasting, gratins, fish, potatoes, vegetables... 

& serving convivial dishes at the table. 

Can be used in traditional oven 

& on all heat sources except induction. 

COMPACT 

Minimum space requirement with its integrated handles 

UNIVERSAL AND FUNCTIONAL 

For all recipes and any food contact 

ROBUST & DURABLE 

Lifetime warranty stainless steel 

Ultra-resistant to high temperatures 

Guaranteed uncoated. Scratch resistant 

EASY TO CLEAN Dishwasher safe 

Stainless steel oven dish with integrated handles - For domestic oven
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OTHER COOKING METHODS Stainless steel accessories  

Steaming is a quick operation with

this stainless steel steamer. Fits to

the pan of the stainless steel and

copper cookware. Equipped with

an handle to remove it easily. 

Tip from the chef: to make your

vegetables glisten, plunge them

into cold water once they are

cooked.

Code Description Øcm Kg

10-36752410-367524 24 0,66

Stainless steel steamcooker

Code Description Øcm Hcm Th.mm Kg

10-33743010-337430 32,5 15 0,7 0,78

This dome cover is ideal for steaming meat, vegetables, fish, shellfish, tarts or clafoutis on a

griddle. 

- gentle cooking method that prevents evaporation, preserves nutrients and enhances

flavors. 

- healthy cooking method with very little fat. 

The cover can also be used to keep food warm. The steam hole ensures pressure release.

Dome cover with stainless steel knob and vent hole
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PRIMA MATERA (cast st.steel handles)

PRIMA MATERA (cast iron handles)

INOCUIVRE (cast st.steel handles)

INOCUIVRE (cast iron handles)

INOCUIVRE (brass handles)
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EVERY COLLECTION

STEAMCOOKER 3675.24

� Lid material

� Knob material

� Rim height

AFFINITY

ALCHIMY

MILADY

PRIM� APPETY

St.steel lid
10-3709xx

pages 53, 80, 86

Brushed st.steel lid
10-3509xx

pages 57, 62

St.steel lid for 
FRYING PAN
10-3460xx

page 13, 71

St.steel

St.steel

Deep

Country pans and woks

All models

Wok Ø 32 cm

Frying pans

Sauté-pans

Wok Ø32 cm with 2 handles

Sauté pan wit 2 handles

Frying pans and sauté-pans

Frying pans and sauté-pans

All models

All models

All models except 
frying pans

All models except 
frying pans

All models except 
frying pans

Frying pans Ø 20 to 32 cm

TABLE CAPTION

         Recommanded

         Compatible

St.steel

S.steel

Short

MINERAL B 

MINERAL B BOIS

MINERAL B PRO

COOKING ACCESSORIES  � LIDS
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CHOC EXTRÊME 

CHOC B BOIS 

CHOC INTENSE

CERANOA



Glass lid Copper lid
10-6463xx

pages 83, 88

Copper lid
10-6454xx

page 92

Glass

Black Bakelite

Deep

Glass

Wood

Deep

Glass

St.steel

Deep

Leather

Cast iron

Deep

Leather

Brass

Deep

10-4115xx

page 73
10-4114xx

pages 11, 35

10-3428xx
pages  33, 36, 57, 59, 69
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OTHER COOKING METHODS  

Code Description Lcm Wcm Hcm Kg

10-42041210-420412 Dispenser box of 12 21,5 14,6 78 1,37

This wax, composed of beeswax and natural oils, can be

used to season your carbon steel pan. It can also be used to

protect your carbon steel pans from oxidation during

storage. 

For seasoning : 

1. Clean and dry your pan. 

2. Apply a thin coat of wax. 

3. Heat until the first smoke appears. 

Your pan begins to color. 

Turn off the heat and leave to cool. 

Store in a dry place at room temperature.

Seasoning and care wax for steel pan

This cleaner gives brilliance back to

your utensils. It is really easy to

use: first, clean your pan. Wet the

sponge with hot water and dip it in

the cleaner. Rub the whole pan

with the sponge. Then rinse it with

hot water and dry it carefully.

Code Description Liters. Kg PU

COPPER cleaner

10-42000110-420001 150 ml 0,15 0,24 6

Copper cleaner

Safer than liquid methylated spirit, this alcohol gel for burning is

odourless and has the same heating power as liquid methylated.

This high-heat output alcohol will maintain heat for 3,5 hours per

200g shot. Meets environmental standards. ETHANOL spirit.

Code Description Øcm Lcm Wcm Hcm Liters. Kg PU

10-44090210-440902 Gel alcohol small measure 200 g 8,5 5 0,25 1
10-44095210-440952 Box of 72 measures 200 gr. 1

10-44090510-440905 Gel alcohol 1- liter bottle 23,5 1 1 12

10-44090410-440904 Gel alcohol bucket 4 kg 26 18,5 4 4

Alcohol gel for burning
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OTHER COOKING METHODS  

High resistance to breaking. Use from -40°C to +220°C. Regular

diameter - height - weight. Good whiteness Foodgrade. Suitable for

direct contact with foodstuffs in compliance with legislation in

force EU 10/2011. Guaranted without formaldehyde. Slightly

absorbent. Can be used in automatic machine. Made in france.

Code Description Øcm Hcm Kg

10-43370110-433701 Set of 10 reels 45 gr 6 4,8 0,45
Rotifil 2TE ø 0,8mm

10-43380110-433801 Reel 1 kg 10 14 1
Rotifil 3TE ø 01,1 mm

Foodgrade string Rotifil - Heavy duty

Code Description Lcm Wcm Hcm Kg

10-46360010-463600  20,5 13 5,5 0,26

This set of 2 side handles will protect you

from the heat of the cookware handles

(stewpan, sauté-pan...). Do not use on a side

handle above 122°F/50°C. Must not be in

contact with flame. Do not use after cooking

in oven to avoid any risk of burning.

Box of 10 neoprene protective sleeve

Code Description Lcm Wcm Hcm Kg

10-46361010-463610 Small size 7 cm 24 14,5 6 0,36

10-46362010-463620 Large size 11 cm for 24 14,5 6 0,44

This set of 2 side handles will protect you

from the heat of the cookware handles

(stewpan, sauté-pan...). Do not use on a side

handle above 122°F/50°C. 

Must not be in contact with flame. 

Do not use after cooking in oven to avoid

any risk of burning. 

Box of 10 pairs of neoprene protective side handles

Ideal for protecting pans during storage (ø27cm + ø34cm). 

Flexible, it conforms to the shape of the utensil. Its non-slip

surface on the back ensures a firm hold.

Code Description Lcm Wcm Th.mm Kg

10-46370210-463702 37 34 0,5 0,02

Set of 2 protective polyester inserts ø 27 / 34 cm
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St/steel utensils for preparation

Seafood utensils

Pizza accessories

Thermometers

LE TUBE

Automatic dispensers

Small utensils, whisks

& spatulas

E S S E N T I A L 
U T E N S I L S

From bowls to spatulas and whisks, De Buyer utensils are designed to work 

like natural extensions of your hand. They are ergonomic and comfortable to 

use. Especially noteworthy are our exclusive De Buyer piston funnels and �Le 

Tube� pressure pastry syringe, all with the �Origine France Garantie� label.

-  1 0 6  -

-  1 1 4  -

-  1 3 1  -

- 1 3 2 -

-  1 3 3  -

- 1 1 8  -



UTENSILS Various utensils  

Bowls for professional use, as much for their capacity as for the

quality and thickness of the stainless steel used. They have an

open rolled rim: rolled for handling without injury and open for

improved hygiene. Polished finish.

Code Description Øcm Hcm Liters. Th.mm Kg

10-32501610-325016 16 9 1 0,8 0,19
10-32502010-325020 20 10 2 0,8 0,24

10-32502410-325024 24 11,2 3,5 1 0,4
10-32502810-325028 28 12,5 5,5 1 0,56

10-32503210-325032 32 14 8 1 0,74
10-32503610-325036 36 15 11,5 1,2 1,1

10-32504010-325040 40 17,5 16 1,2 1,42

Flat bottom pastry bowl, round opened edge

This stainless steel bowl, with its splayed skirt, owes its name to its

round base. Its half-spherical form allows for the preparation to be

well aerated during mixing, which is performed with downward

movements. Inseparable from its whisk, the cul-de-poule is the

ideal utensil for easily and rapidly making floating islands or

emulsions. 

- Professional stainless steel - Robust and undistortable 

- Gloss polished outside & satin polished inside 

- Hemispherical for a good ventilation of the preparation during

mixing 

- Open rim for perfect hygiene 

- Rolled rim for handling without injury

Code Description Øcm Liters. Th.mm Kg

10-33721610-337216 16 1 0,7 0,23
10-33722010-337220 20 2,1 0,7 0,35
10-33722410-337224 24 3,6 0,7 0,49
10-33723010-337230 30 7 0,7 0,7
10-33713510-337135 35 11,2 0,8 1,01
10-33714010-337140 40 16,8 0,8 1,35

Round stand for hemispherical bowl

10-33790010-337900 For ø 20 - 24 cm 1 0,11

Hemispherical bowl, round opened edge

Code Description Øcm Liters. Th.mm Kg

10-33731610-337316 16 1 0,7 0,24
10-33732010-337320 20 2,1 0,7 0,37

10-33732410-337324 24 3,6 0,7 0,5
10-33733010-337330 30 7 0,7 0,73

De Buyer has developed a stainless steel,

half-spherical « cul-de-poule » bowl, with a

base covered in silicone. The bowl is stable

and never slips during use. The interior

graduations are also practical.

Hemispherical pastry bowl, stainless steel and silicone

Use temperature - 50° C to + 70° C . 

Do no use in microwave oven

Code Description Øcm Hcm Liters. Kg

10-45301710-453017 17,5 8 1 0,08
10-45302310-453023 23 10,5 2,5 0,16

10-45302710-453027 27,5 12 4,5 0,2
10-45303210-453032 32 14,5 6 0,26

10-45303610-453036 36 16 9 0,3
10-45304010-453040 40 18 13 0,4

Hemispherical pastry bowl made of foodgrade polyethylene
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UTENSILS Various utensils  

The bain-marie cooking pot is made from stainless steel. Its shape

means it can be placed inside a water container (pan), and it allows

milk, chocolate, sauces, etc., to be cooked using the bain-marie

process. The lid is sold separately

Code Description Øcm Hcm Liters. Th.mm Kg

10-31111210-311112 12 11,5 1,3 0,8 0,42

10-31111410-311114 14 14 2,1 0,8 0,51

10-31111610-311116 16 16 3,2 0,8 0,73

10-31111810-311118 18 18 4,6 0,8 0,86

Bain-marie without lid

This stainless steel canister with cupped handles allows food to be

stored in perfect safety. It can be used as a container for warming

food using the bain-marie process.

Code Description Øcm Hcm Liters. Th.mm Kg

10-33901410-339014 14 12 1,7 0,8 0,49

10-33901610-339016 16 13 2,5 0,8 0,59

10-33902010-339020 20 16,5 5 0,8 0,91

10-33902410-339024 24 20 8 0,8 1,28

Food storage canister, without lid

Code Description Lcm Wcm Hcm Liters. Th.mm Kg PU

10-32832710-328327 27 22 4 1,9 1 0,63 10
10-32833010-328330 30 25 4,3 2,6 1 0,79 10
10-32803510-328035 35 27 4,6 3,6 1 0,97 10
10-32804010-328040 42 32 5 4,9 1 1,24 5

These stainless steel dishes are particularly resistant to

knocks that happen during the course of handling. Besides

this, they comply with professional dimensions.

Dishes

Code Description Øcm Lcm Hcm Th.mm Kg

10-39303210-393032 29,4 39,5 14,4 1 0,8

10-39304010-393040 36,5 49 17 1,2 1,47

10-39304810-393048 44,6 58 19,3 1,2 2,14

This colander is made from 1.2mm (18 gauge)

stainless steel, making it very robust and

knock resistant. High quality.

Stainless steel conical colander with base and 2 handles

Code Description Øcm Lcm Hcm Th.mm Kg

10-32322410-323224 Conical, 1 handle 23,5 45 11 1 0,57

10-32322810-323228 Conical,1 handle 27 54 12 1 0,76

Colanders made from food-grade stainless

steel. 3 different models are available. The

colanders with a handle and a hook can be

hitched onto the rim of a pan during

straining. 

Perforations ø 3 mm

Stainless steel colander - Professional quality
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UTENSILS Various utensils  

Range of different sizes made from heavy, extra-wear-resistant

stainless. There is a hook opposite the handle to fit the conical

strainer inside a pan. You can place the conical strainer on the

stand of a piston funnel to avoid spilling the contents.

Code Description Øcm Hcm Th.mm Kg

10-33501010-335010 (1) 10 7,1 0,4 0,08
10-33501410-335014 (2) 14 10,5 0,4 0,15

10-33501810-335018 18,5 16 0,4 0,31
10-33502010-335020 20 18 0,4 0,38
10-33502310-335023 23 20,5 0,4 0,45
10-33502610-335026 27 23 0,4 0,71

10-33540110-335401 Non-slip stainless steel stand 15 6 0,17

Kitchen Chinese strainer, heavy - Perforation 1,5 mm

Code Description Lcm Wcm Kg

10-33509010-335090 25,5 5 0,19

Pusher for chinese strainer made of beechwood

Looking for all the world like its cousin the conical kitchen strainer,

the stainless steel pastrycook's strainer has the added feature of

micro perforations, making it as efficient as a muslin strainer but

with several advantages: hygiene, toughness, and safety. This

conical strainer is professional-grade and extremely solid.

Especially easy cleaning.

Code Description Øcm Hcm Th.mm Kg

10-33512310-335123 chinese strainer ø 23 cm 23 22 1 0,56

10-33540110-335401 Non-slip stainless steel stand 15 6 0,17
 

Bakery chinese strainer, micro-perforated 0,8 mm

This strainer is fitted with a hook and a tongue enabling it to sit on

round bowls. Hole mesh size: 0,4mm. It allows for the very fine

filtration of gelatin, coulis or custard. 40 mesh.

Code Description Øcm Lcm Hcm Th.mm Kg

10-33522010-335220 18 cm high 20 44 18 0,6 0,48
10-33522210-335222 23 cm high - deep 22 45 23 0,57

Reinforced with its ø 4mm st/steel wire

to protect the mesh

Handle thickness : 2 mm

Stainless steel frame muslin strainer - Twile mesh 0,4 mm
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UTENSILS Various utensils  

Code Description Øcm Kg

10-46052110-460521 mesh 3 mm/2 mm/1 mm/0,5 mm 20 0,37

USES : 

- Mesh 0.5 mm : flour, icing sugar 

- Mesh 1 mm : almond or hazelnut flour 

- Mesh 2 mm :purées, fish mousse 

- Mesh 3 mm (screen) : Peeling hazelnuts, chopped pralines

mixes, marzipan grater

Stainless steel sieve with 4 removable meshes

Code Description Øcm Hcm Kg

10-46041610-460416 16 5,5 0,11

10-46042110-460421 21 6 0,19

10-46043010-460430 30 7 0,31

Stainless steel flour sieve with st/steel mesh N° 20 - mesh 0,8 mm

Code Description Øcm Lcm Kg

Mesh thickness 0,27 mm

10-32421010-324210 10 25,5 0,08
10-32421210-324212 12 32,5 0,11

While stocks last

10-32421410-324214 14 35 0,13

10-32421610-324216 16 37 0,2
While stocks last

10-32421810-324218 18 40 0,22
Perforated stainless steel strainer

Strainer, stainless steel

The perforated metal sprinkler is ideal for sprinkling with icing

sugar. It comes with a bayonet-fitting top.

Code Description Øcm Hcm Liters. Kg

10-47820010-478200 Sugar dredger with metal mesh (1) 7 13 0,5 0,17
10-47820110-478201 Sugar dredger with metal mesh 7 10 0,31 0,14

10-47830010-478300 Sugar dredger - small holes ø1,5 mm (2) 7 13 0,5 0,17
10-47830210-478302 Sugar dredger - small holes ø1,5 mm 7 10 0,31 0,14

10-47830110-478301 Spices dredger - large holes (3) 2,5 mm 7 13 0,5 0,17
10-47830310-478303 Spices dredger - large holes 2,5 mm 7 10 0,31 0,14

Dredger, stainless steel
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UTENSILS Various utensils  

This professional stainless steel food mill lets you prepare puree,

stewed fruit, fish soup, vegetable soup, etc. Three models of sieve

fit onto it, each with different sized perforations.

Code Description Øcm Lcm Hcm Kg

10-20040010-200400 Professional mill N° 5 without sieve 37 41 38,5 3,1
10-20041010-200410 Sieve for N°5, ø 1 mm

10-20041510-200415 Sieve for N°5, ø 1,5 mm

10-20042010-200420 Sieve for N°5, ø 2 mm

10-20043010-200430 Sieve for N°5, ø 3 mm

10-20044010-200440 Sieve for N°5, ø 4 mm

10-20070010-200700 Semi-professional mill N° 3 31 3
delivered with 3 sieves 1,5mm - 2,5 mm - 4 mm

Stainless steel professional food mill and sieves

Food-grade stainless steel bucket for holding any kind of food or

liquid. Internal graduations every litre (except the 5 litre model).

Code Description Øcm Hcm Liters. Th.mm Kg

10-32761210-327612 Inner ø 29 cm 31 28,5 12 1,5 1,34

Graduated bucket with base

food-grade stainless steel bucket for holding any kind of food or

liquid. Internal graduations every litre (except the 7 litre model).

Code Description Øcm Hcm Liters. Th.mm Kg

10-32741210-327412 Grad. - inner ø 29 cm 31 27 12 1,5 1,2

Bucket without base

This food-grade stainless steel measuring jug facilitates cooking

and lets you measure liquids quickly. Easy to handle with its

handle and pouring lip. Can be sterilized.

Code Description Øcm Hcm Liters. Th.mm Kg

10-35650510-356505 10 10,5 0,5 0,3 0,14

10-35651010-356510 13,5 14 1 0,3 0,24

10-35652010-356520 16 18,5 2 0,3 0,41

Small measuring jug with handle without foot

10-35650110-356501 6,8 4,5 0,1 0,2 0,03
10-35650210-356502 8,5 7 0,25 0,2 0,07

Measuring jug with foot, handle and with a spout
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UTENSILS Various utensils  

These stainless steel scoops ensure perfect hygiene. The stainless

tube handle is welded.

Code Description Lcm Wcm Hcm Liters. Th.mm Kg

10-32712010-327120 Flour scoop, with handle 75 cl 20 12 5,5 0,75 1,5 0,41

10-32712410-327124 Flour scoop, with handle 1,4 L 24 15 6,5 1,4 1,5 0,53
While stocks last

Scoop, st. steel

This very practical measuring scoop is made from food-grade

polypropylene.

Code Description Lcm Liters. Kg

10-43700210-437002 26 0,25 0,04

10-43700510-437005 32 0,5 0,07

10-43700910-437009 39 0,9 0,12

Flour scoop , polypropylene

Graduated in litres and millilitres. Pouring lip and handle. Can be

used from 0°C to 125 °C.

Code Description Hcm Liters. Kg

10-40210510-402105 14 0,5 0,05

10-40211010-402110 17 1 0,1

10-40212010-402120 21,5 2 0,2

10-40213010-402130 24 3 0,3

10-40215010-402150 27 5 0,4

Graduated measuring jug, polypropylene

The mug is a piece of camp equipment meant for a soldier's use.

This stainless steel model is especially robust and hygienic and is

easy to keep clean. The two handles fold away to take up less

room.

Code Description Lcm Wcm Hcm Liters. Th.mm Kg PU

10-39790010-397900 13,6 9 9,5 0,7 0,7 0,21 10

Mug with 2 folding handles, stainless steel

Code Description Kg

10-48270210-482702 1/4 cup - 1/3 cup - 1/2 cup - 1 cup 0,4

1/4 cup - 1/3 cup - 1/2 cup and 1 cup

Set of 4 measuring cups: 60 - 80 - 125 - 250 ml

Code Description Kg

10-48270110-482701 1/4 tsp - 1/2 tsp - 1 tsp - 1 tbsp 0,08

Set of 4 measuring spoons : 1 / 2,5 / 5 / 15 ml
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UTENSILS Various utensils  

Code Description Lcm Wcm Kg PU

10-48150010-481500 Width of the bowl : 4,5 cm 18 4,5 0,11 5

Designed for a better productivity with its

shape and the sharp edges. Equipped with a

stop drop edge and a flat base : stable and

prac t ical . When gripped, the eutectic

(thermoactive) handle spreads the warmth

over the whole spoon as the scoops of ice-

cream are being molded to shape. This allows

the scoops to be molded more easily.

Waterproof. NOT dishwasher safe.

Ice-cream scoop made of cast aluminium with eutectic

handle system

Code Description Øcm Lcm Liters. Kg

10-48260510-482605 Portion 80ml = 1/12,5 L 6,3 23,1 0,08 0,15

10-48260410-482604 Portion 60ml = 1/16 L 5,8 22,5 0,06 0,15

10-48260310-482603 Portion 40ml = 1/25 L 5 21,5 0,04 0,14

Ice-cream scoop - Stainless steel

This stainless steel funnel is available in two models, with filter

(reference 3357) and without (reference 3356). The removable filter

model ensures perfect hygiene. The filter fits inside funnel

reference 3356

Code Description Øcm Hcm Kg

10-33571210-335712 Funnel with filter 11,6 12,9 0,13
10-33572010-335720 Funnel with filter 19,5 20,7 0,31

10-33561210-335612  11,6 12,9 0,13
10-33562010-335620 Funnel without filter 19,5 20,7 0,24

10-33570110-335701 All stainless-steel filter for funnel 0,02

Funnel

Code Description Kg

10-33560010-335600 2 parts for ø from 3,5 to 6 cm 0,23
 

This funnel is also practical to pour preparations in ring for

arranging filling on a dish.

Stainless steel funnel for jam and to pour preparations in ring
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Pressure syringe for effortless dosing of paste, creams and

mousses. 

For garnishing, filling and decorating. Simple,fast and accurate

work. Easier to fill than a pastry bag. 0,75 L. capacity in transparent

plastic. 

Graduated in cl and oz. Allows the user to see how much is left. 

Knob for easy setting of pressure for dosing the amount to be

poured (from 1 to 5 cl). 

Removable and interchangable nozzles. 

DESIGNED BY DE BUYER - PATENTED 

All Tritan nozzles suit on LE TUBE - See page 217

Code Description Kg

10-33580010-335800 LE TUBE delivered with 2 nozzles U8 (ø11 mm) & D8 0,44
Use T° : from +2°C to +100 °C

LE TUBE the essential box

Pressure syringe for effortless dosing of paste, creams and

mousses. 

For garnishing, filling and decorating. Simple,fast and accurate

work. Easier to fill than a pastry bag. 0,75 L. capacity in transparent

plastic. 

Graduated in cl and oz. Allows the user to see how much is left. 

Knob for easy setting of pressure for dosing the amount to be

poured (from 1 to 5 cl). 

Removable and interchangable nozzles. 

DESIGNED BY DE BUYER - PATENTED 

All Tritan nozzles suit on LE TUBE - See page 217 

Code Description Lcm Wcm Liters. Kg

10-33580110-335801 Delivered with 2 nozzles U8 (ø11 mm) & D8 38,4 10,5 0,75 0,68
+ 2 caps

+ biscuits kit REF 3358.94

Use T° : from +2°C to +100 °C

ACCESSORIES

10-33589210-335892 Set of 2 lids for the tank 0,05
10-33589310-335893 Set of 2 lids with hole for the tank 0,05
10-33587510-335875 0,75 capacity extra tank + 2 caps ref.3358.92 19,6 8,54 0,75 0,13

LE TUBE: Pressure pastry syringe

Code Description Lcm Wcm Hcm Kg

10-33580210-335802 This box includes: 47 30 10 1,82
- Piston syringe LE TUBE

- 4 extra containers 0.75 L.

- 12 nozzles with holders:

3 plain nozzles ø 6-11-13 mm

3 star nozzles B8-C8-E8 / 2 star nozzles PF10 - PF14

1 St Honoré / 1 bird nest nozzle

1 garnishing nozzle ø 6 mm

1 garnishing nozzle ø 10 mm

Box LE TUBE PRO
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Stainless steel and plastic. Professional standard. 

This mini piston funnel comes with an outlet (7 mm dia. nozzle)

and is completely impermeable. 

The funnel is practical and its low capacity (0.8 L) makes it ideal for

dispensing small portions of sauce or cream, e.g. for garnishing

dishes immediately prior to serving. 

Compact for practical storage. 

Dishwasher safe.

Code Description Øcm Lcm Wcm Hcm Liters. Th.mm Kg

10-33530010-335300 Black 15 18,5 15 15,5 0,8 0,4 0,25
10-33532010-335320 Green 15 18,5 15 15,5 0,8 0,4 0,25
10-33533010-335330 Orange 15 18,5 15 15,5 0,8 0,4 0,25
10-33534010-335340 Red 15 18,5 15 15,5 0,8 0,4 0,25

10-33536010-335360 Fushia 15 18,5 15 15,5 0,8 0,4 0,25

SPARE PARTS FOR FUNNEL :

10-33539610-335396 kit nozzle nut siphon

10-33539510-335395 Nozzle

KWIK - Mini Piston funnel 0,8 liter - Stainless steel
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UTENSILS UTENSILS B BOIS  

B BOIS utensi ls made of  beechw ood w ith a beesw ax protect iv e f in ishing.B BOIS utensi ls made of  beechw ood w ith a beesw ax protect iv e f in ishing.

The beech wood used is a  wood coming from sustainably managed forests.

‘B Bois’ products are exclusively sold via physical retailers. 

Code Description Lcm Kg

10-48702510-487025 25 0,02
10-48703010-487030 30 0,03

10-48703510-487035 35 0,05
10-48704010-487040 40 0,07

Rounded spatula B BOIS

Code Description Lcm Wcm Hcm Kg

10-48722510-487225 25 5 0,5 0,02
10-48723010-487230 30 5 0,5 0,02

10-48723510-487235 35 5,5 0,7 0,03
10-48724010-487240 40 6 0,7 0,05

Bevelled spatula B BOIS

Code Description Lcm Wcm Hcm Kg

10-48712010-487120 20 4,5 1,5 0,02
10-48712510-487125 25 4,5 1,5 0,02

10-48713010-487130 30 5 1,5 0,03
10-48713510-487135 35 5,5 1,5 0,05

10-48714010-487140 40 6 1,5 0,07

Mixing spoon B BOIS
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UTENSILS UTENSILS B BOIS  

Code Description Lcm Wcm Liters. Kg

10-27010010-270100 Slotted spoon 33,5 6,5 0,1

10-27010110-270101 Spoon 33,5 6,5 0,1

10-27010210-270102 Ladle 34 9 0,09 0,15

10-27010310-270103 Masher 29 7,5 0,14

10-27010410-270104 Skimmer 36,5 11 0,15

10-27010510-270105 Plain spatula 35 8 0,13

Beechwood handle with beeswax finish.

Utensils B BOIS made of old time finishing stainless steel and wooden handle

Code Description Lcm Wcm Kg

10-27010610-270106 Slotted spatula 35 8 0,11

10-27010710-270107 Flexible turner 30 8 0,07

10-27010810-270108 Cake server 27,5 0,07

10-27010910-270109 Spaghetti spoon 33 7 0,11

10-27011010-270110 Fork 32 3,5 0,08

Beechwood handle with beeswax finish.

Utensils B BOIS made of old time finishing stainless steel and wooden handle
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