pentolame professionale ¢ coltelleria  accessori cucina » pasticceria / professional cookware ¢ knives ¢ kitchen implements « pastry

FORNITURE ALBERGHIERE



L’assortimento che Vi presentiamo & stato selezionato
in anni di ricerca e con I'esperienza acquisita, in oltre
50 anni di attivita nel settore della ristorazione e della
collettivita, a contatto con una clientela attenta ed
esigente.

Le alternative che Vi offriamo Vi daranno I'opportunita di
scegliere I'attrezzatura piu adatta alle Vostre esigenze.

Gi siamo impegnati per consentirvi di trovare sempre
disponibili gli articoli di Vostro interesse.

Abbiamo attuato tale programma nella convinzione di
partecipare alla migliore riuscita del \Vostro lavoro dove
g richiesta sempre maggiore qualita e professionalita.

The choice we submit you has been selected all over
50 years of our activity, with the experience achieved
in hotel and restaurant sector, always in touch with a
selected and demanding clientele.

Our optional choices will allow you to choose the items
that much fit your requirements.

We engaged ourselves to offer our customers the
availability of items in which they are interested in.

We carried on this program, as we are firmly convinced
to partecipate to development of your work, for which
quality and professional knowledge are essentials.
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Pentolame in pietra ollare, manicatura in ottone.

Cookware in soapstone with brass handles.

Pentolame professionale in acciaio inox 18/10,
manicatura con flangia di rinforzo.

Pentolame professionale Pentolame professionale Fondo a sandwich termodiffondente in alluminio con
Professional cookware Professional cookware piastra in acciaio inox, spessore 7,5 mm.

Professional cookware in stainless steel 18/10 with
reinforcements flanges, thermoradiant sandwich
bottom in alluminium with stainless steel sheet,
7,5 mm thick.

Zem. h.cm cap.l

0060511 28 28 17
0060513 32 32 26

0060525 24 21 8,5

Casseruola - due manici ¢/cop. / Saucepot - two handles and lid

Tegame - due manici c/cop. / Casseruole pot - two handles and lid
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0060514 36 36 37 0060528 28 23 145
0060515 40 40 50 0060529 32 26 22
0060518 45 45 70 | 0060530 36 28 29
0060520 50 50 100 T — 0060533 40 32 40
Zek L | |
3180005 24 12 Pentola alta - due manici / Stockpot - two handles Pentola bassa - due manici / Low Sauce pot- two handles
3180007 28 12
gem. h.cm cap.l gem. h.cm cap.l
3 b # F/ 0060540 24 15 6,5 0060570 24 9,5 45
\_ ] I / 0060542 28 175 108 ‘ ' I ’ 0060572 28 1 7
| I = 0060543 32 195 157 *-::‘--_. i ::; 0060573 32 125 10
0060545 B 215 22 _&f F 0060576 3% 14 14
0060548 40 245 308 0060578 40 155 20
0060549 45 2715 44 . 0060580 45 17 27
_——""" 0060552 50 32 63 - —— 0060582 5 19 37
Casseruola alta - due manici / Saucepot - two handles Casseruola bassa - due manici / Casserole pot - two handles
' Zem. h.cm cap.l = em. h.cm cap.l
0060560 20 13 4 0060590 20 8 2,5
giem. . h.em L 0060562 24 15 6.5 0060593 24 95 43
3180010 28 6 e —— 0060564 28 175 1 e — 0060595 28 1 6,7
Casseruola alta - un manico / Casserole - one handle Casseruola bassa - un manico / Saute pan - one handle
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Pentolame professionale in acciaio inox 18/10,
manicatura tubolare.

Fondo a sandwich termodiffondente in alluminio con

Pentolame professionale

Pentolame professionale

Professional cookware Professional cookware

piastra in acciaio inox, spessore 7,5 mm.

Professional cookware in stainless steel 18/10 !
hollow handles, thermoradiant sandwich bottom in
alluminium with stainless steel sheet, 7,5 mm thick.

——

>

gem. h.cm cap.l

0060008 16 9,5 2

- 0060009 20 12 4
— 0060010 24 145 6,5

Casseruola alta - un manico / Saucepan - one handle

gem. h.cm cap.l

{ 0060598 20 65 16
e — 0060599 24 75 27

Casseruola conica - un manico / Conical casseruole - one handle

0060034 16
Zem. h.cm cap.l = 0060035 20
0060001 16 16 32 /_\ == 0060036 24 v i L E
0060002 20 18 55 f_— : 0060037 28 0060029 20 5 0060025 20 5
0060003 24 24 105 > 0060038 32 \ 0060030 24 5 0060026 24 5
| 0060004 28 28 17 > y— 0060039 36 - ' ' . ‘\,{i 0060031 28 55 & - 8 0060027 28 55
0060005 32 32 255 —_ 0060040 40 V-l T 0060032 32 6 - 0060028 3 6
0060006 36 36 365 Qe - 0060041 45 . 0060033 36 6 _ 0060596 36 6
——— 0060007 40 40 50 — 0060042 50 S 006003371 40 6 ———— 0060597 40 6

Pentola due manici / Stokpot - two handles

Coperchio bordo rinforzato / Cover reinforced edge

Tegame - due manici / French omelet pan - 2 handles

Padella - un manico / Frying pan - one handle

l ‘ ’ Zem. h.cm cap.l -
0060011 16 95 19 ! ,
; ﬁ’;'?!- 0060012 20 12 38 Zom. h.om  cap.l
0060013 24 145 65 ‘ 1 . 0060019 24 8 37 :
0060014 28 16 98 — i “em. 0060020 28 95 58 l . _
0060015 32 195 154 “:% {— 0060021 32 11 9.2 PN : 53 01D,
0060016 36 215 205 0060022 36 13 13 ﬂ 0060050  45x30 9 UL CIT
0060017 40 24 301 v 0060023 40 145 18 " 006005171  50x30 9 0060045 36
— 0060018 45 27 43 —— 0060024 45 155 246 —_— 006005271  60x35 9 , 0060046 40

Casseruola alta - due manici / Saucepot - two handles
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Casseruola bassa - due manici / Casserole pot - two handles
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Tegame rettangolare - manigle snodate / Rectangular roasting pan - folding handles
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Colapasta a spicchio 1/4 / Triangular strainer 1/4
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Pentolame professionale in alluminio puro 99,5%.
Spessore da 2,5 mma 4 mm.
Manicatura tubolare inox.

Professional cookware aluminium 99,5% thickness
from 2,5 mm to 4 mm stainless steel hollow handles.

gem. h.cm cap.l

|~ ":“ 0430321 20 19 6
ny i 0430322 24 22 10
0430323 28 26 16

0430324 32 30 24

0430325 36 33 33

0430326 40 37 45

0430327 45 40 65

0430328 50 45 85

0430329 55 51 115

= 0430330 60 56 150

Pentola - due manici / Stock pot - two handles

Zem. h.cm cap.l

0430358 16 8 1,7
0430359 18 10 25

0430360 20 11 33

0430361 24 14 5,6

0430362 28 16 9

o, 0430363 32 18 12,5

= Je= 0430364 36 20 18
. ¥ 0430365 40 22 26
0430366 45 25 35

0430367 50 28 50

0430368 55 31 65

—— 0430369 60 35 90

Casseruola alta - due manici / Saucepot - two handles

em. h.cm cap.l

0430381 20 7 25

0430382 24 8 3,7

0430383 28 9 56

0430384 32 10 8

0430385 36 12 12

- me. 0430386 40 13 16
e 0430387 45 15 23
0430388 50 17 32
0430389 55 18 40
0430390 60 20 54

Casseruola bassa - due manici / Casserole pot - two handles
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Pentolame professionale
Professional cookware

Zem
0430424 16
0430425 18
0430426 20
: j 0430427 2
. / : 0430428 28
. . 0430429 32
= ~, 0430430 36
0430431 40
0430432 45
- 0430433 50
0430434 55
I 0430435 60

Coperchio / Lid

Zem. h.cm cap.l
0430372 16 8 17
0430373 18 10 2,5
0430374 20 1 33
0430375 24 14 5,6

0430376 28 16 9
- - 0430377 32 18 12,5

Casseruola alta - un manico / Saucepan - one handle

/"

Zem. h.cm cap.l

0430393 20 7 2,5
0430394 24 8 37
; 0430395 28 9 5,6
0430396 32 10 8

Casseruola bassa - un manico / Casserole pan - one handle

%RNITUREALBERGHIERE

Pentolame professionale

Professional cookware

2 cm. h.cm
0430400 20 45
0430401 24 45
0430402 28 5
0430403 32 6
0430404 36 7
| W 0430405 40 75
. 7 0430406 45 8
. - 0430407 50 85

Tegame - due manici / French omelette pan - 2 handles

mis. cm h.cm

0430438 40x28 8
0430439 4530 85
0430440  50x33 9
0430441 5536 95
\ 0430442  60x40 10
L) 0430443 653 105

0430444 70x46 11,5
0430445 80x50 12,5

Tegame rettangolare / Roasting pan - Folding handles

mis. cm h.cm

0430468 40x28 16
0430469 50x33 17
0430470 60x40 18
0430471 70x46 22

£ L

Brasiera con coperchio / Roasting pan with lid - Folding handles

yr
: ~
. p
L
. f"'Ff Zcm.
r : 0430504 36
* 0430505 40
0430506 50

Coperchio per casseruola 4 spicchi/ Lid for pasta cooking pan

XFORNITURE ALBERGHIERE

acm h.cm
0430410 20 45
0430411 24 45
2= 0430412 28 5
/ 0430413 32 6
0430414 36 7
- il 0430415 40 75
0430416 45 8
J— 0430417 50 8,5
Padella - un manico / Frypan - one handle
mis. cm
) 0430497 40x28
0430498 45x30
= 0430499 50x33
- 0430500 5536
# 0430501 60x40
0430502 65x43
0430503 70x46
T — 80x50
Coperchio per tegame / Lid to roasting pan
mis. cm
————— 70430474 50x15
T 0430475 60x17
0430476 70x19
0430477 80x24
Pesciera con griglia e coperchio / Fish-kettle with grid and lid
_ .
e o
. a Zem. h.cm
0430509 36 17
0430510 40 19
0430511 50 23
Colapasta a spicchio 1/4 / Triangular strainer 1/4
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Pentolame professionale

£i ) i Zcm.
0430448 32
0430449 36
0430450 40
0430451 45
. : 0430452 50

Professional cookware

Colapasta fondo conico - due manici / Conical colander - two handles

y < cm. h.cm
0480462 18 10
0480463 20 1
0480464 24 13
— 0480465 28 15

Colapasta - un manico e gancio / Colander - one handle and hook

| — Zcm.
0430480 32

e —

Infarina pesce / Fluring pan

Zcm. h.cm

0430530 30 3

T — 0430532 40 3

i ! -
Zem. h.cm
0430455 28 29
0430456 32 31
0430457 36 37
0430458 40 40
0430459 45 43
——— 0430460 50 48
Colapasta per pentola - due manici / Colander for stock pot - two handles
gem. h.cm cap.l
0430419 14 16 2,2
0430420 16 175 35
0430421 18 19 45
- - 0430422 20 22 6,5
Bagnomaria - un manico / Bain-marie pot - one handle
- -
E— cm.
S— 0430483 45
Colafritto / Drip strainer

Forma per pizza / Pizza pan
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Pentolame professionale
Professional cookware

gem. h.cm cap.l

0430225 32 18 125
0430226 36 20 18

——

Casseruola alta - due manici / Saucepot - two handles

em. h.cm

_____‘__/ 0430250 24 6
— 0430251 28 6,5
0430252 32 7

Padella alta - un manico / Frypan - one handle

FORNITURE ALBERGHIERE

Pentolame professionale indeformabile 5 mm.
in alluminio puro 99,5% manicatura tubolare
inox 18/10.

Professional cookware heavy weight 5 mm.
aluminium 99,5% hollow stainless steel 18/10
handles.

I Zem. h.em cap.l
0430240 20 1 33
0430241 24 14 56
0430242 28 16 9

e il

Casseruola alta - un manico / Saucepan - one handle

o1
\}":" a ’ mis. cm h. cm
—— 0430278  40x28 8
0430279 5033 9

Tegame rettangolare / Rectangular pan - folding handles
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Pentolame professionale in alluminio con fondo

7 mm. per induzione. manicatura tubolare inox [ ] Pentolame professionale Pentolame professionale Pentolame professionale in alluminio antiaderente
18/10. Professional cookware Professional cookware Teflon @ platinum.

Professional cookware 7mm. Bottom forinduction,
hollow stainless steel 18/10 handles.

Professional cookware non stick Teflon ® platinum
coated aluminium.

Zem. h.cm cap.l Zem. h.cm cap.l

0430120 20 1 33
0430121 24 14 56

0430110 28 16 9

(- :\.h, '...' é

0430111 32 18 125

Casseruola alta - due manici / Saucepot - two handles Casseruola alta - un manico / Saucepan - one handle

v
Zcm. h.cm Zcm. h.cm

T
- ) r.
)

== 0430306 24 1 —_— 0430305 24 11
‘:"". ™ e s — \
I I ~ — o gm o a8 | gon. ton
4 fa* g A
Casseruola - due manici / Saucepot - two handles Casseruola - un manico / Saucepan - one handle 0430130 24 8 37 ! 0430148 32 6
0430131 28 9 56 . 0430149 36 7
g SRESS— 0430132 32 10 8 — - 0430150 40 75
Casseruola bassa - due manici / Casserole pot - two handles Tegame - due manici / French omlette pan - two handles
j - Zcm. h.cm & cm. h.cm
gem.  h.em 0430170 2% 6 0430156 20 5
0430300 24 6 ! L 0430172 28 6,5 — 0430160 36 7
e 0430301 28 6 T—— 0430173 32 7 0430161 40 75
Padella - un manico / Flying pan - une handle Dettaglio del fondo per induzione / Detail of induction bottom. Padella alta - un manico / Frypan - one handle Padella - un manico / Frypan - one handle
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mis. h.cm

0430536 53x32,5 2
0430537 53x32,5 4
0430538 53x32,5 6,5

Teglia GN 1/1 / GN 1/1 baking pan

< cm. h.cm

3180040 20 45
3180041 24 5
3180042 28 5
3180043 32 5
3180044 36 55
3180045 40 6

|

Padella - un manico 3mm / Frypan - one handle 3mm

—

cm. h.cm
7500040 28 43

{

Padella wok - un manico / Wok

=

Zcm. h.cm
7500035 28 43

Padella wok un manico per induzione / Wok for induction

Pentolame professionale
Professional cookware

x_‘_______.———'—'_-_'_'_-_-_
mis. h.cm
0430190 40x28 8
0430191 50x33 9

Rostiera - due manici / Roasting pan - folding handles

_.--""""
Zem. h.cm
0430539 28 10
0430540 32 10,5
0430541 36 11

Padella a mantecare - un manico / Deep fry pan

4
e —

7500050 30

Crepiere / Crepe suzette frying pan

FORNITURE ALBERGHIERE

Pentolame professionale
Professional cookware

Zem. h.cm cap.l

’ 4660045 24 12 54
R 4660048 28 14 86

Casseruola - due manici / Casserole - two handles

gem. h.cm cap.l
ﬁ 4660008 12 7 08
4660010 16 9 1,7
4660012 18 10 24

4660013 20 11 35
-, 4660014 24 12 54

Casseruola - un manico / Casserole - one handle

v gem. h.cm cap.l
f 4660034 20 7 15

A 4660035 24 8 2,6

Sauteuse - un manico / Sauté pan - one handle

i /,/ @oem.  h.cm
— 4660060 36 3

Padella ovale pesce - un manico / Oval frying pan - one handle

FORNITURE ALBERGHIERE

Pentolame professionale extra pesante rame
massiccio, interno in acciaio inox manicatura
in ghisa.

Professional cookware heavy duty in solid red
cooper, inner part in stainless steel handles in
solid cast iron.

. e 2 em

B & 12
Q L 4660082 16
r“ e \‘T_‘ 4660084 18
S )T e60086 20

el | 4660088 24
5 4660090 28

Coperchio / Lid

——
@) Zgem. h.cm cap.l
‘_______,../ 4660026 16 5 1

4660028 20 6 19

Casseruola cilindrica - un manico / Cylindrical sauté pan - one handle

- - Zcm. h.cm

- - 4660054 24 45
4660055 28 5

Padella - un manico / Frying pan - one handle
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Pentolame professionale rame stagnato manicatura [ ]

tubolare in ottone.

Professional cookware tinned copper brass tubolar
handles.

~ _ =
I"-t* rll_:f—

aem. h.cm cap.l

- 0430576 28 14 9
0430577 32 17 125

Casseruola alta - due manici / Saucepot - two handles

— T
- ” o
em. h.cm cap.l

0430582 28 9 6
S —— 0430583 32 10 8

Casseruola bassa - due manici / Casserole pot - two handles

- " em. h.cm
0430592 20 55

0430593 24 6,5
0430594 28 7

0430595 32 75

Padella alta - un manico / Frying pan - one handle

Pentolame professionale
Professional cookware

gem. h.cm cap.l

0430565 16 8 1,7

0430567 20 10 33
T —
0430569 24 12 5,6

Casseruola alta - un manico / Deep casserole - one handle

Zem. h.cm cap.l

- - 0430580 20 7 1,8
T — 0430581 24 8 4.1

Casseruola bassa - un manico / Casserole pot - one handle

\\3,!-____ A A & cm.

o = 0430610 16
oL VL w0612 20
Hf ' 0430614 24
f 0430615 28
— 0430616 32
Coperchio / Lid
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Pentolame professionale
Professional cookware

P

o cm.
' 2830001 24
2830002 28

Padella tonda - un manico / Frypan - one handle

—

Zcm. h.cm

oo

. J 2830040 24
2830042 28 8

Padella tonda alta - un manico - titanio / Frypan - one handle titanium

em.
2830003 23

Crepiere / Crepe suzette frying pan.

FORNITURE ALBERGHIERE

Pentolame professionale alluminio fuso per gravita
con rivestimento antiaderente Teflon® platinum.

Professional cookware non stick Teflon ® platinum
coated aluminium.

Zcm. h.cm

2830030 24 45
2830032 28 5
Padella tonda - un manico - titanio / Frypan - one handle titanium
Zem.
2830045 32
2830046 40

Tegame - due manici - titanio / French omelette pan - 2 handles titanium

mis.
2830006 30x45
2830007 40x60

Piastra - due manici/ Grid plate - 2 handles
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Pentolame professionale

Professional cookware

mis. mis.
2830000 28x28 2830004 36x24
Bistecchiera quadrata - un manico / Squared steak grid plate Bistecchiera rettangolare - un manico / Rectangular Squared steak grid plate
Zem.
0210004 20
= 0210005 22
r; . 0210006 26
f mis.  h.cm e — 0210007 30
N 7 ooeots2 34 5 - 0210008 34
0060153 37 6,5 i — 0210009 38
0060154 42 6 ' 0210010 42
0060155 47 6,5 0210011 46
Padella ferro per Paella / Black steel Paella pan Padella ferro "Lionese" / “Lyonnaise” frying pan
iy \ 5
e e T
e
-
mis. h.cm o cm. h.cm
_/,_,4_’-"""" 2640001 60x16 11

0820210 50x17 10

Pescera inox con griglia e coperchio / Fish-kettle with grid and lid - Folding handles

Zem.
2640002 16

Pescera inox con griglia e coperchio / Fish-kettle with grid and lid - Fixed handles

cap.l
0380160 3
0380161 4
0380162 5

Cuociasparigi con cestello e coperchio / Asparagus pot Stainless Steel
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Bollitore inox / Stainless Steel Kettle
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Accessori

Professional cookware Utensili vari per cucina.

kitken utensils.

\ l , Zem.  h.cm

L™

. J 0190137 18 9 € ﬁ b =
= == 0190138 21 10 2 L i

0190139 25 12
0190140 33 14 Zem.  cap.l
0190141 37 16 0190122 18 15

—— 0190142 41 18 S—— 0190123 20 2

Tazzone 1Man. Tub. inox 18/10 / kitchen bowl with handle and hook S/S 18/10

Bacinella cucina pesante inox 18/10 / S/S 18/10 Kitchen bowl

«l i»

l ' Zem. h.cm cap.l : acm.
0210107 14 16 2,5 0190133 25
0210108 16 18 36 0190134 30
0210109 18 20 5 0190135 35
S - 0210110 20 22 7 - 0190136 40

Bagnomaria inox 18/10 - un Man. / S/S 18/10 Bain-marie pot - one handle

Bastardella inox 18/10/ S/S 18/10 Mixing bowl

) .
Zem. _ﬂ
0210104 30 R s
i | 0210105 35 ~ . & om.
' 0210106 40 0210092 17

Colapasta inox 18/10 - fondo sferico / S/S 18/10 Colander - spherical bottom Tegamino uova 18/10 PES. / French omelet pan S/S 18/10

FORNITURE ALBERGHIERE
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0210001
0210002
0210003

2 cm.

20
24
28

Colapasta inox 18/10 - un Man. / S/S 18/10 Pasta strainer - one handle and hock

I")

Zcm.
0210122 20
Imbuto inox / Funnel S/S
L ]
- - em. utilizzo/use
0280030 35 Pane/Bread
|- —— = 0280031 35  Farina/Flour
SR 0280032 35  PescefFish
Setaccio inox / Sieve S/S
2 cm.
0850007 23
0850008 26
0850009 30
0850010 35

Colatutto stagnato rete doppia - Man. legno / Tinned colander with double mesh - wooden handle

* : 4 em.
1 i ’
: A B ¥ 0190085 75
e 4 g 0190086 9
- il 0190087 12
L & 0190088 14
" 0190089 16
Passabrodo rete inox / Soup strainer S/S
Zem.  lung. cm.
0060070 16 40

Schiumarola rete inox / Mesh skimmer S/S
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Kitchen implements

0210074
0210075
0210076
0210077
0210078
0210079

i

| "{

Chinos inox 18/10 - un Man. gancio / S/S 18/10 Soup strainer - with handle and hook

|x

Zem.
1990040 12
Imbuto inox / Funnel S/S
al = i
cap. I
= 0210094 12
Secchio graduato inox / Stainless Steel Graduated bucket
= & cm.
0850005 24
——
Colatutto inox Man./Plast. / Strainer S/S - plastic handle
lung. cm.
Sl = 0210098 30
» 0210099 40
0210100 50
Frusta inox 18/10 / S/S 18/10 Whisk
< cm.
0850001 16
0850002 18
0850004 24

Schiumarola inox Man./Filo / Skimmer S/S

FORNITURE ALBERGHIERE

Kitchen implements

Zcm.  lung. cm
0210151 20 100
Mestolo liscio inox 18/10 / Ladle S/S 18/10
Zem.
0210016 6
0210017 8
0210018 10
- 0210019 12
' 0210020 14
o 0210021 16
Mestolo unipezzo inox 18/10/S/S 18/10 Ladle
Zem.
0210022 10
Paletta forata inox 18/10 / Perforated spatula S/S 18/10
lung. cm.
0190114 42
0190115 53

Forchettone 2 punte inox 18/10 / Meat fork - 2 prongs - S/S 18/10

0210128 29

lung. cm.

.
o

Cucchiaione inox 18/10 / Serving spoon S/S 18/10

7500062 40,6

_ lung. cm.
7500060 245
b s TE 7500061 30,5
-

Pinza Man./Nero inox 18/10/ Tong - black handle S/S 18/10

|
-
b
Zcm.  lung. cm
0210152 20 80
Mestolo forato inox 18/10 / Perforated ladle S/S 18/10
em.
0210012 10
g 0210013 12
’ 0210014 14
0210015 16
Schiumarola unipezzo inox 18/10 / Skimmer S/S 18/10
Zem.
0210024 10
0210025 12
Paletta liscia inox 18/10 / Spatula S/S 18/10
lung. cm.
0210127 29
Forchettone 3 punte inox 18/10/ Serving fork - 3 prongs - S/S 18/10
e aw lung. cm.
— 0210200 29
Cucchiaione forato inox 18/10 / Perforated serving spoon S/S 18/10
lung.cm.

0210120 28

!
| | ‘I..

Forchettone 4 punte inox 18/10/ Serving fork - 4 prongs - S/S 18/10

FORNITURE ALBERGHIERE
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=l g

- Zom.
= 8200021 1

Schiumarola inox 18/10 - manico corto / Skimmer S/S 18/10 - short handle

1{:‘ _ Zcm.

- 8200020 9

Mestolo inox 18/10 - manico corto / Ladle S/S 18/10 - short handle

lung. cm.
8200024 36

Forchettone inox 18/10 - manico corto / Serving fork S/S 18/10 - short handle

lung. cm.
8200003 30
Pala torta segh. inox 18/10 / Cake spatula - serrated - S/S 18/10
lung. cm.
= 8690030 24
Molla servire inox 18/10 / Serving tong S/S 18/10
lung. cm
2940015 25
2940016 30
2940018 35
2940001 40
2940002 45
2940003 50
2940004 60
2940005 70
2940006 80
2940007 100

Cucchiaio legno / Wooden mixing spoon

Kitchen implements

Z cm.
8200022 9

Pala fritto inox 18/10 - manico corto / Perforated spatula S/S 18/10 - short handle

lung. cm.
8200023 36

Cucchiaione inox 18/10 - manico corto / Serving spoon S/S 18/10 - short handle

& lung. cm.
— z 8200004 26
Pala riso inox 18/10 / Rice spatula S/S 18/10
lung. cm.
8200002 26
Pala lasagne inox 18/10 / Lasagne spatula S/S 18/10
lung. cm
1210031 60
1210032 70
1210033 80
1210034 100
Spatola legno Gig. / Wooden spatula
lung. cm
2940020 25
2940017 30
2940019 35
2940008 40
2940009 45
2940010 50
2940011 60
2940012 70
2940013 80
2940014 100

Paletta legno / Wooden flat
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Kitchen implements

lung. cm.
5830022 40
5830024 50
Cucchiaio Polietilene / Serving spoon - polyetylene
lung. cm.
7500080 24,3
7500081 34,6
7500082 422
Spatola Polipropilene Flex. / Spatula polypropylene
lung. cm.
0190164 31
0190165 46

Spatola Melam./Alexo / Stirring spatula - polypropylene

& cm. h.cm
5830040 7 60

|

Mattarello girevole Polietilene / Rolling pin - polyetylene

t

5830035

Raschietto Polietilene / Board scraper - polyetylene

lung. cm.
6430017 30,5
6430018 22,9
6430019 15,2

Molla Conc. Polic. Trasp. / One piece tong - plastic

FORNITURE ALBERGHIERE

\
L
b, 33
mis. h.ecm.
5830025 10x3 50
5830026 10x3 60
5830027 10x3 80

5830030 10x3 100
5830031 10x3 120

Pala Polietilene / Flat - polyetylene

lung. cm.
0190155 25
0190156 30
0190157 35
0190158 40
0190159 45
0190160 50

Spatola Exogl./Alexo / Stirring spatula - exoglass

Zem. h.cm col.

5830045 2 20  hianco/W.
5830046 2 20 nero/B.

| \

Pestello Polietilene. / Pestle polyetylene

Zem.
1210063 12
Leccapiatti Cell. / Dough scraper
3 1210000
Paletta doppia Teflon ® / Double flat - Teflon ®
lung. cm.
6430020 30,5

Molla Polic. Trasp. / One piece tong - plastic
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lung. cm.
6430022 35,5
Spatola Ambra Polis. / Spatula
-
W‘ lung. cm.
; 6430024 32,7
— 6430026 28
Cucchiaio Ambra Polis. / Spoon
lung. cm.
6430026/2 28
6430026/3 28 (forato)
Cucchiaio trasparente Polic. / Spoon - transparent
_—
|
M lung. cm.
1210037 40

Mattarello legno su cuscinetti a sfera / Rolling pin on ball bearing

mis. cm. h.cm
1210062 52x30,5 12

Portaposate legno / Wooden cutlery holder

mis. cm. h.cm
5830012 33x18 2

|

Tagliere c/canal. + Man. Faggio / Cutting board with handle and drain groove - beech wood

Kitchen implements

-
_:_--—'_____.-',_:—_”J lung. cm.
— 6430023 35,9

Spatola Ambra Polis. con fessure / Perforated spatula

- lung. cm.
-
6430025 327
i 6430026/1 28

Cucchiaio Ambra Polis. Forato / Perforated spoon

lung. cm.

;4__’/ 1210038 38

1210039 46

Mattarello legno / Wooden rolling pin

mis. cm. h.cm

""" bgao017  50x40 3

5830020  50x30 3

Tagliere c/canal. Faggio / Cutting board with drain groove - beech wood

5830010 40 2

\_/’/ ecm. h.cm

Tagliere rotondo c/canal. Faggio / Round cutting board with drain groove - beech wood
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Kitchen implements

. mis.cm.  h.cm
. 5830013  50x40 8
5830015  70x40 8

Tagliere robinia / Cutting board - acacia wood

* mis. cm. h.cm

4470008  30x20 2
4470010  35x35 25
4470005  50x40 2
4470012  50x40 3
4470015  60x40 4
4470017  70x45 4

Tagliere Polietilene con spondina / Plastic cutting board with rim
* Misure speciali a richiesta / Special sizes by request

mis. cm. h.cm
4470024 50x40 2

Tagliere Polietilene Rosso / Cutting board - polyethylene with stopper edge -red

] mis. cm. h.cm
S mz0040  40wa0

4470042 4545
¥ 4470044 50x50

wW W w

Copriceppo p/ceppo Polietilene / Butcher table board - polyethylene

FORNITURE ALBERGHIERE

mis.cm. h.cm colore

s 5830050 30x20 15  Nero/B
5830051 30x20 15 Bianco/W

Tagliere Polietilene / Cutting board - polyethylene

mis. cm. h.cm
4470023  50x40 2

E—

Tagliere Polietilene Blu / Cutting board - polyethylene with stopper edge - blue

mis. cm. h.cm
4470025 50x40 2

i

Tagliere Polietilene Verde / Cutting board - polyethylene with stopper edge - green

mis. cm. h.cm
4470026 50x40 2

Tagliere Polietilene Giallo / Cutting board - polyethylene with stopper edge - yellow
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Kitchen implements

T \
x"‘"/ % mis. ¢cm
b f=—;\_ 1890004 4
— > 1890005 5
i 1890006 6
= 2L i 1890007 7
i 1210082 10 1890008 8
Cuoci Verdura a nido / Bird Nest Fryer Pennellessa tripla / Pastry Brush
'l |
III ‘ l I
| [
g
% -a:g;. | cap. |
= cap. | J 0210138 1
——— 0430550 1 R 0210139 15
Oliera Rame / Qil Pourer, Copper Oliera c/cop. Inox 18/8 / Qil Pourer, Stainless Steel
1
cap. |
3350012 0,5 3350079

- »
I

Bottiglia olio + versatore inox / Qil Bottle With Dispenser Plug
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Versatore inox / Dispencer Plug

FORNITURE ALBERGHIERE

Kitchen implements

&

3350045
3350046
i 3350047

cap. |
04

Mescitore. polic. / Flair Bottle

Vs

|k

1990002

Spargicacao - sale caps. inox / Salt, Cocoa Dredger S/S Capsule

b g

Ty

3420001

Apriscatole da banco / Table Top Can Opene

FORNITURE ALBERGHIERE

 (

—

- 0380107

Versa miele caps. inox / Honey Dispencer

&
«d «d

1990005 zucchero / sugar
1990006 cacao / cocoa

Dosatore caps. inox / Dredger S/S Capsule

lung. cm.
3350048 80

Contenitore per bottiglie inox / Container for bottles - S/S

————|

Zem. h.cm cap.l

\:;\ 0060065 43 52 25

0060066 33 43 12

Centrifuga manuale plas. / Manual Salad Spinner
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Kitchen implements

taglia
. 3450008 S
taglia 3450009 M
3450005 S/M/L 3450010 L
Guanto 5 dita inox / S/S protective chainmail glove Guanto maglia Inox / Chainmail Glove
mis. b ”;j < cm.
3450015 60x55 3350017 61

Grembiule inox / S/S protective apron Portacomande alluminio / Support for Orders

0380100 1210013

Macchina p/gnocchi Tirolesi / Spatzle Grater Mandolina Taglialegumi / Vegetable Slicer Mandoline

. 1210014 - 1210015

Carrello per taglialegumi / Protective Carriage Schiacciapatate stagnato / Potato Masher

a

3

=

==
\ ngg"
i

r‘i:i:? !
N L mis. cm. h.cm
0060110  24x50 25

0060262

Affetta pomodoro / Tomato Cutter
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Pela mele con ventosa / Apple Peeler with vacuum-power base

Kitchen implements

!
o em.
0840001 32
Passaverdura 18/10 / Sieve Stainless Steel 18/10
»
Zcm. h.cm
0060087 37 32

Passaverd. banda stagnata compl. di 1 griglia / Sieve Tinned W/1 Disc

- h.cm
0210131 80

Treppiede per passaverdura / Tripod for Sieve

FORNITURE ALBERGHIERE

« _ 7>
—

% Y — gem.  h.cm
== : 0060085 25 )
0060097 griglia/grate
Passaverd. banda stagnata 3 dischi / Sieve Tinned W/3 Discs
- E | i
. i’ Zom.
0210129 42

Passaverdura inox 18/10/ Sieve Stainless Steel 18/10
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Kitchen implements

.

Tirabraci inox / Embers Puller

Spazzolone ottone / Brass Brush

4

acm.
ey, 2710035 33
2710038 36
2710042 45
2710044 50
Pala Pizza Lega Ma/inox / Alloy Pizza Schovel to Oven
— - — —_ :
2710014
Pala per Braci inox / Shovel For Embers Collection _
n— N o - 2710012
cm.
2710009 17
R
il — -
b & cm.
2710005 30
2710006 26
Pala Pizza infornare inox Ma/inox / Pizza Shovel To Oven _
& em.
)p—__ Tt e— . - 2710000 18
R se e e
2710001 22
2710002 30
Pala Pizza cuocere inox / Pizza Schovel To Cook Stainless Steel _
t= = i — — — e 1 =l o cm.
2710003 18

Pala Pizza cuoc.forata inox / Perforated Pizza Schovel Stainless Steel

= o
' 2710050

Supporto a parete 5 posti / Wall holder - 5 places
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|
|
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Kitchen implements

o em.
A 6430140 28
6430141 355
6430142 40,5

} mis. cm.
ki 6430143 27x34,5
6430144 30x41,5

6430145 36x46

Vassoio polip. antiscivolo / Polyprpylene Tray Non Slip Surface

Vassoio polip. antiscivolo / Polyprpylene Tray Non Slip Surface

- g em-
6430148 355

mis. cm.
6430149 30x41,5
6430150 36x46

Vassoio rotondo in fibra di vetro antiscivolo / Round tray - exoglass - non slip

g
Nl

AL kb,
LY

,E'" Zom.

Vassoio rettangolare in fibra di vetro antiscivolo / Rectangular tray - exoglass - no slip

0060077 26

Cesto uova imbottito / Stuffed Egg Basket

Zcm. mis. cm.
3350063 23 3350064 23x18
Cest. rotondo polipr. / Round Bread Basket, Poly-rattan Cest. ovale polipr / Oval Bread Basket, Poly-rattan
mis. cm. h.cm mis. cm. h.cm
3350070  23x15 6 3350071 21 6

Cest. ovale polipr. / Oval Bread Basket, Poly-rattan

Cest. rot. polipr. / Round Bread Basket, Poly-rattan
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Kitchen implements

y 1.4
& cm. cap. I
* 3180017 13 3180020 3
Scaldasugo Cpl. Rame / Copper Warmer
mis. cm. mis. cm.
4630020 34x49 4630015 40x55
4630022 38x59 4630005 55x75
Lavagna cornice legno Cilieg. / Woodden Frame Blackboard Lavagna cornice legno / Woden frame blackboard
g
mis.cm.  h.cm.
4630030 32 64 -
4630010 58 148 F W ) Zcm.
4630040 55 122 - 0210060 35

——

Cavalletto fisso Fag-Noce / Woodden Tripod
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Bowl Champ + int. inox / Champaine Bow! with Bottle RingBowl champ + int. inox

FORNITURE ALBERGHIERE

Pasticceria

0380103

Zcm.
30

Utensili vari per pasticceria.

Pastry and baking tools.

0380145
0380147

Zom.

Tortiera fondo estraibile banda stagnata / Tinned Cake Mould Sliding Bottom

Tortiera apribile 2 fondi banda stagnata / Tinned Cake Mould 2 Sliding Bottoms

Zcm.
— 0210038 6
‘:,-, 0210039 7 ( -
s 0210040 8
- 0210041 10 \
— ; 0210042 12 .
" { 0210043 16
| — — 02004 20 AL L G
= 0210045 26 o 0060175 20 11
0210046 28 0060177 22 12
Ciambella alluminio / Savarin Tin, Alluminum Stampo budino allumino / Pudding Mould, Alluminum
G
dim.cm.  h.cm. dim.cm. h.cm
0060122  26x10 8 0920008  25x25 45

_H__F__.____._..-
E—
e ———

Plumcake alluminio / Plumcake, Alluminum

Tortiera latta forma stella / Tin Cake Mould Star Shaped

FORNITURE ALBERGHIERE
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|
|
! - ’ ‘/
dim.cm.  h.cm.

0920010  32x23 45

Tortiera latta forma albero natale / Tin Cake Mould Christmas Tree Shaped

0920014 22 15 1000

Zcm. h.cm cap.gr

Stampo latta forma Pandoro / Tin “Pandoro” Cake Mould

num. pz./ pes set
0920027 6

Conf. Tagliapasta stella / Cake Cutters Stars

1 L num. pz./ pes set
L 0920022 14

Conf. Tagliap.rot.Liscio / Round Cake Cutters

Pastry

dim.cm.  h.cm.
0920012  30x27 45

Tortiera latta forma asso di cuori / Tin Cake Mould Heart Shaped

mis. h.cm cap.gr
0920016 36x24 45 1000

Stampo latta forma Colomba / Tin “Dove” Cake Mould

num. pz./ pes set
0920020 14

Conf. Tagliapasta rotondo festonato / Round Cake Cutters Fluted

| . pz. t
) { r\\_ i num. pz./ pcs se
4 : - 0920023 9

Conf. Tagliap.Ov. Feston. / Oval Cake Cutters Fluted
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Pastry

LT num. pz./ pes set
0920024 9

Confezione Tagliap. ov. liscio / Oval Cake Cutters

\.. i 5;1 ',-:.I
T

£

5
- =

i
_j num. pz./ pes set

0920017 9

Confezione tagliapasta numeri / Cake Cutters Numbers

BORDO BASSO / LOW EDGE
Zom.
02100251 10
0210026 24
0210027 26
BORDO ALTO/ HIGH EDGE
Zom.
0210028 28
0210029 32
0210031 36
0210033 40
0210034 44
0210035 50
0210036 55
0210037 60

Tortiera acciaio T30 / Black steel cake pan

cm. h.cm
0060183 24 25
0060184 26 25
0060185 28 2,5

Tortiera festonata fondo mobile antiaderente /
Round Mould, Fluted, Loose Bottom, Non Stick Coated

0920025

num. pz./ pes set
6

Confezione tagliapasta cuore / Cake Cutters Hearts

0920018

num. pz./ pcs set
26

Confezione tagliapasta lettere / Cake Cutters Letters

0210065

dim

40x30
50x35
60x40
65x45

BORDO BASS0/LOW EDGE
0210062
0210063
0210064

Teglia pizza acciaio T30 / Black steel oven pan

o

0060210

dim.
35x11

Tortiera festonata fondo mobile antiaderente /
Round Mould, Fluted, Loose Bottom, Non Stick Coated

FORNITURE ALBERGHIERE
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Pasticceria

< cm. h.cm
0060180 24 5

Pastry Pastry

Stampo per ciambella antiaderente / Savarin Tin, Non Stick Coated

dim.
0060200 28x7,5

Zem. h.cm Zom. num. pz./ pes set
0060188 22 55 0060235 6 0060240 60
Tortiera Trois freres antiaderente / Trois Freres Ring Mould, Non Stick Coated Stampo per baba antiaderente / Rum Baba Mould, Non Stick Coated Scatola tartel. assortite antiaderenti / Box of Small Assorted Moulds
dim.
0060205 27X7,5 v
0060207 30x7,5

Plumcake rettangolare fisso antiaderente / Plumcake Mould, Non Stick Coated

I
g

0 N O

Plumcake rettangolare apribile antiaderente / Folding Plumcake Mould, Non Stick Coated

: 0210067
0210068
0210069

em.
0060212 7
0060214 8
0060216 9
0060218 10

Tartelletta acciaio T30 / Round Plain Mould, Blue Steel

Tartelletta rotonda liscia antiaderente / Round Plain Mould, Non Stick Coated

Zem. h.cm

dim.
0060230 10x3,8

0190230 22 4 dim h. cm
0190232 26 4 0190235  26x10 75
Zem. ] ]
0060228 10 Tortiera silicone / Flexible Mould For Pastry Plum cake silicone / Flexible Mould For Plum-cake

Tartelletta rettangolare liscia antiaderente / Friand Mould, Non Stick Coated

Zcm

. : 0060220 7

=" - 0060222 8
‘ . 0060224 9
0060226 10

& cm. h.cm o cm. h.cm

Tartelletta a brioche acciaio T30 / Brioche Mould, Blue Steel
0190208 4 2 0190209 6 35

F |
' 0060232 7x3:8

Tartelletta rotonda festonata antiaderente / Brioche Mould, Non Stick Coated
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Forma aspic ovale antiaderente / Oval Aspic Mould, Non Stick Coated Cilindro 18 forme silicone / Flexible Mould Cylinder Shape Cilindro 8 forme silicone / Flexible Mould Cylinder Shape
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Zcm. h.cm
0190213 95 2
Rotonda 3 forme silicone / Flexible Mould For Quiches
Zem. h.cm
0190218 5 15
Tartellet.15 forme silicone / Flexible Mould Tartlet Shape
cm. h.cm
0190222 6,5 2
Savarin 8 forme silicone / Flexible Mould Savarin Shape
cm. h.cm
0190205 43 2,5

Semisfera 15 forme silicone / Flexible Mould Half Sphere Shape
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Pastry
dim. h.cm FME
0190215 35x35 22 24
0190216  7x7 4 6
Piramide forme silicone / Flexible Mould Pyramid Shape
Zom. h.cm
0190219 75 2
Tartellet. 6 forme silicone / Flexible Mould Tartlet Shape
Zocm. h.cm
0190223 75 2,5
Savarin 6 forme silicone / Flexible Mould Savarin Shape
Zcm. h.cm
0190206 7 4

Semisfera 6 forme silicone / Flexible Mould Half Sphere Shape

FORNITURE ALBERGHIERE

em. h.cm

0060099 18 9

Casseruola zucchero rame / Sugar Saucepan

em.
0060252 10,5

Caramelizzatore manuale / Caramelising rod

e
Gy

< cm. h.cm
0060123 7 12

-
|

Spargizucchero inox / Sugar Dredger

™

o

/

Zem. n. pz./pes set
0060248 46 100

Confezione sacchetti pasticceria monouso / Disposable pastry icing bag

W
-
- -_-r."-al
i ;ﬂ! ) AL
L gl
hll) I I '\'I o) num. pz./ pes set
L 0920001 10

Confezione cornetti per past. assortiti inox / Set of assorted Stainless Steel Nozzles

dim.
0060249 53x32,5
Foglio silicone / Silicone Baking Paper
;:'_r S =
4560012
Termometro per caramello / Caramelised Sugar Termometer
i irﬂ-)
&=
o 0380140
Spargifarina / Flower Dredger
cm.
1740001 34
1740002 40
1740003 46
_ 1740004 50
: 1740005 55
1740006 60

Sacchetto pasticceria tela plastificata / Pastry icing bag in plastic coated fabric

0210055

dim.
15

Raschia inox 18/10 / Stainless Steel Dough Scraper

FORNITURE ALBERGHIERE
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4560001

Riempitrice manuale con morsetto - imbuto inox / Cream Puff Filler

o’ ! 4560007

Supporto imbuto colare / Stainless Steel Wire Stand

4560008

Rullo tagliapasta - 5 rotelle / Expanding Pastry Cutter

pag 38

Pastry
e =~
ey
cap. |
- 4560005 1

Imbuto per colare con pulsante a molla - inox / Confectionary Funnel Stainless Steel

Pastry

Valigia attrez. decoro / Fruit Decoration Case, 26 Tools

dim. cm.
0060120 11,5
Rullo bucasfoglia / Cutting Roller
piani / levels

= 0210057 5
J 0210058 7

=

Valigietta decora frutta / Fruit Decoration Kit, 6 Tools

0210059 9

Alzata in alluminio per torta / Wedding Cake Stand

FORNITURE ALBERGHIERE

Kit 18 pz per decoro / Fruit Decoration Kit, 18 Tools
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Minuteria varia.

Miscellaneous.

Spelucchino / Paring knife

Minuteria

Miscellaneous

Scavino patate / Potato scoop

[h*

Rigalimoni / Lemon ruling knife

Arricciaburro / Butter curler

© = © .

Scavino patate / Potato scoop

lung. cm.
1360002 7
< em.
2,5
1210019
Zcem
0060247 35

Rigalimoni / Lemon ruling knife

lung. cm.
1360068 10
gem. gcom.
2,5 2,2
0400001
Zecm.
1360070 8

i G ’
L
—

Tagliapizza / Pizza’s cutter

FORNITURE ALBERGHIERE

Miscellaneous

0400007 1,5

Levatorsoli / Apple corer

0380102

| A

Grattugia per noce moscata / Nutmeg grater

T

? Tﬁ‘;”%ﬁ- | 1210003

Tagliauova a 6 spicchi in alluminio / Alluminium egg cutter 6 sections

1210081

Snocciolatore in alluminio / Alluminium olive corer

s f—=

0190037
Pinza per forno / Oven pliers
' |
Kg.
0980008 15
0980009 2

f
==
\

Batticarne a pugno inox / Descrizione Articolo Inglese

Ve— Zcm.

1210073 3

h. cm.

26

Levatorsolo ananas / Pineapple corer

1210016

0380104

Pinza decora ortaggi / Pliers to decorate vegetables

o 8550035

1210007

Apriscatole a farfalla / Can opener

e

2110002 1,1

Kg.

Batticarne a paletta inox / Meat tenderiser - S/S

FORNITURE ALBERGHIERE

pag 41



=

- \. Z mm.
L . J 0980003 220x9
E 0980004 300x9
Gancio girevole / Sliving meat hook, S/S
R —
— lung. cm.
_‘_‘—-—*-n.__
- 2110005 17
Schiaccianoci inox / Nutcracker - S/S
L= X : lung. cm.
8550025 16
Schiaccianoci inox cromato / Nutcracker - S/S chromed
%
- lung. cm.
1360038 21
Forbice cucina smontabile / Kitchen scissors
lung. cm.
8550048 22
Forbice cucina / Kitchen scissors
- ,fﬂ — 1 lung. cm.
2110004 26
Trinciapollo inox / Poultry shears - S/S
S _.-_.f‘?:., } ' lung. cm.
8550050 25

Trinciapollo inox cromato / Poultry shears - S/S chromed
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Miscellaneous
lung. cm.

) 0980000 80x04

| 0980001 160x06

1 0980002 200x09

Gancio fisso inox / Meat hook 2 peacks, S/S
. lung. cm.
2110007 16

Schiaccianoci inox satinato / Nutcracker - S/S satin finished

lung. cm.
2110017 30
2110018 45
Reggicoltelli magnetico / Magnetic holder
lung. cm.
2110011 20
Forbice cucina / Kitchen scissors
L ——— lung. cm.
' 2110000 19
Forbice pesce inox / Fish scissors
;]1: R lung. cm.
0630005 25
Trinciapollo inox / Poultry shears - S/S
& /",Fu' d lung. cm.
2110001 18

Pinza per gamberi inox / Crawfish pliers - S/S

FORNITURE ALBERGHIERE

Miscellaneous

lung. cm.
0980005 200x03
0980006 250x03
0980007 300x03
Spiedino inox / Spit - S/S
lung. cm.
0400010 18
Ago inox per carne / Lacing needle - straight
L lung. cm.
e 8550045 7
Coltello Reggiano / Parmesan Cheese knife
p .
g 2110003
Pelapatate archetto / Potato peeler
2710019
Tronchetto taglia pizza / Pizza cutter
lung. cm.
2710025 12

| J

Spatola inox / S/S spatula

2710030

|H

Cucchiaione inox / S/S 18/10 Kitchen spoon

"‘ e
C A
— - lung. cm.
1210025 20
Ago per lardellare / Larding needle
lung. cm.
0400008 5
Coltello ostriche / Qyster Knife
D
1210021
Coltello ostriche / Oyster Knife
- = - lung. cm.
1210018 6
Pelapatate 1 taglio / Potato peeler
< mm.
2710020 9

i
!

Rotella tagliapizza inox / Pizza wheel cutter - S/S

p—— 2710028

Bucasfoglia inox / Pastry sheet piercer

FORNITURE ALBERGHIERE
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Coltelleria professionale forgiata con manici di acciaio.

Precision forged knives with stainless steel handles.

Coltelleria ed utensili
Knives and Tools

Coltelleria ed utensili

Knives and Tools

Coltello disosso / Boning knife

}’ “? 0400120

Coltello cuoco / Cook’s knife

I..

‘6 ‘? e

l.cm
0400125 14
l.cm
20
0400122 23
0400123 26
4 I.cm
0400110 20

Coltello pane seghettato / Bread knife
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Coltello filettare flessibile / Filleting knife

Coltello affettare / slicer

Forchettone / Straight meat fork

Acciaino / Sharpener steel

FORNITURE ALBERGHIERE

9

l.cm
0400118 16

l.cm

0400115 20

0400117 23

l.cm
0400130 16
r I.cm

0400133 23
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Coltelleria ed utensili

Coltelleria ed utensili professionali di alta qualita. Knives and Tools

Professional knives and tools hight quality.

= el m l.cm
» 0400004 12

Coltello verdura / Utility knife

e < H"“‘-..\_‘_\_
g-‘::1“.'._'.. .
- SRRV
Rl %
£ VR
]
(]
l.cm
., 0400027 18
X 0400028 20
. 0400029 23
3 0400030 26
0400031 32

Coltello cuoco / Gook’s knife

FORNITURE ALBERGHIERE
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Coltelleria ed utensili

Knives and Tools

< b — q
& ‘R -
? — l.cm
-
2; 0400032 20

Coltello cuoco lama larga - filo extra sottile / Wide cook’s knife - extra fine edge

; N l.cm
= 0400033 32
0400034 36
Coltello pesante cuoco / Heavy cook’s knife _
' I : l.cm
0400042 26
Cottelo da colpo / Bone spiter ]

0400035 16

Gotielo dissso/ Boning ke |

l.cm
0400036 18

Coltello macellaio / Butcher knife
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Coltelleria ed utensili

Knives and Tools
x- _
k l.cm
— 0400037 20
0400038 26
0400039 32
Coltello macellaio / Butcher knike _
l i l.cm
0400024 26
Coltello salumi seghettato / Delicatessen slicing knife _
I l.cm
0400026 29
Coltello prosciutto - lama flessibile / Roast beef slicer - flexible blade _
L] [ ] a .
l.cm
0400021 26
0400022 32
0400023 36
Coltello prosciutto / Roast beef knife _
0400054 20
0400005 22
Colello pane / Bread knife ]
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Coltelleria ed utensili

Knives and Tools

Coltello per affettare seghettato / Serrated slicer

Coltello formaggio molle / Soft cheese knife

Coltello formaggio / Cheese knife ]

L . . e 5 »

Coltello formaggio - due manici/ Cheese knife - two handles _

adini Sy ST L TR

Coltello surgelati / Frozen food knife

l.cm
0400025 23
l.cm
0400047 12
l.cm
0400056 26
l.cm
0400058 32
l. cm
0400055 18
l.cm
0400060 32
l.cm
0400048 16

Coltello pasticcere / Baker’s knife _

Coltello torta / Cake knife

FORNITURE ALBERGHIERE
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Coltelleria ed utensili

Knives and Tools
l.cm
0400014 20
Spatola dita/ Spatula |
l.cm
0400015 14
Spalola/ Spatula |
’ L L] ]
. e & = l.cm
0400016 12
0400017 20
Spatola a cazzuola / Spatula trowel-shaped _
4 = «_Jk-‘ m l.cm
= 0400011 16
0400012 20
Forchettone dritto / Straight meat fork _
— E | ?" I
N
> — - -
A l.cm
0400013 16

Forchettone curvo / Curved meat fork
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Coltelleria ed utensili

Knives and Tools

l.cm
0400044 50

Sega per macellaio - lama inox / Bone saw - S/S blade

: T

0400018 29

Affilatoio tondo / Round sharpener steel

0400019 32

Affilatoio ovale / Oval sharpener steel

0400077 5 0400080 6

Completo cuoco + custodia / Cook’s starter set Completo per guarnire + custodia / Garnier set
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Coltelleria ed utensili

Coltelleria ed utensili

Coltelleria professionale manico Moplen. Knives and Tools Knives and Tools
Professional knives. _
l.cm
1360020 28
Coltello prosciutto lama larga / Roast-Beef knife _
1360021 28
Coltello prosciutto lama stretta / Roast-Beef knife _
1360060 32
1360062 36
Coltello pane seghettato / Bread knife - serrated blade _
l.cm
= s 1360011 36
Coltello macellaio - lama larga / Butcher knike - large blade _ l.cm
1360000 24
Coltello pane / Bread knife - serrated blade _
l.cm
1360012 20
| 1360013 26
1360014 30
1360015 34 ] l.cm
Coltello macellaio / Butcher knike _ 1360055 15
Coltello pesce - filetto flessibile / Fish and undercut knife - flexible blade _
T — — _ I.cm '
1360019 18 l.cm
1360028 18
Coltello scannare / Sticking knife _ 1360029 21
Falceta oucina/ Heavy cleaver I
. S —
'jll I.cm { l.cm
1360025 145 1360031 27,5
Coltello disossare / Boning knife _ Affilatoio tondo / Round sharpener steel _
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Coltelleria ed utensili Coltelleria ed utensili

Coltelleria ed utensili professionali di alta qualita. Knives and Tools Knives and Tools

Professional knives and tools hight quality.

J
| l.cm
. 1360026 16
Coltello formaggio campana / Cheese knife _
s ~ I. cm
A 1360027 12
Coltello Reggiano / Parmesan Cheese knife _
1360016 18
. cm Spatola cuoco / Spatula ]
1360005 15
S el 1360006 21
¢ = 1360007 24
> — 1360008 27
1360009 30
Coltello trinciante / Carving knife _ _ l.cm
1360017 30
Spatol cuoco / Spatula |
'y = e
nnnnunnllluj.
DY
L l.cm
ﬁ - o Py
cing ki | Lo
Coltello salmone / Salmon slicing knife 1360018 30
Spatola cuoco a cazzuola / Spatula - Trowel shaped _
- - ——
> ) I.em
l.cm b1 ——— 1360003 23
1360058 18 1360003/1 19
Coltello formaggio molle / Soft cheese knife _ Forchettone / Straight meat fork _
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Coltelleria forgiata ed utensili professionali.

Professional forged knives and tools.

N

Tt

Spelucchino curvo / Paring

N

T

Coltelleria ed utensili
Knives and Tools

f

l.cm
8

Spelucchino / Paring knife

N

T

l.cm
13

Coltello disosso / Boning knife
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l.cm
12

15
18

Coltelleria ed utensili

Knives and Tools

N

i

Coltello cuoco / Cook’s knife

N

T

l.cm
15

25
30

Coltello affettare / Bread knife - serrated blade

N

T

l.cm
18

20
30

Coltello pane seghettato / Bread knife - serrated blade

l.cm

20
32
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Coltelleria ed utensili Contenitori Gastronorm in acciaio inox 18/10 [ ]

Knives and Tools GN container stainless steel 18/10 Contenitori Gastronorm in acciaio inox 18/10.
GN container stainless steel 18/10.
. . .
N
LN - l.cm
——— 7350548 21 -
Faletta/ Heavy cleaver I e
\ -
%
— — S | | —
i l.em _ S —
7350550 36 g —a A ;
M | et ;: = 1] h
. — -
Acciaino / Sharpener stel ] N . e _"_'_________.__.--
h.cm cap. L h.cm cap. L
4960001 20 584 4960007 20 284
4960002 15 431 4960008 15 21,3
4960003 10 28,9 4960009 10 14,2
4960004 65 18,8 4960010 6,5 92
k . l.cm 4960005 4 10,2 4960011 4 51
7350566 20 L J 4960006 2 4960012 2
Spatola / Spatula ] BN G5 x 53 om BN/ 53325 0m
l.cm
7350568 23
h.cm cap. L
Spatola/ Spatula ] p
4960013 20 18,3
4960014 15 13,2

4960015 10 9,1
4960016 6,5 56
4960017 4 3,1
4960018 2

|

GN?;-35,4x32,5cm
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-
Contenitori Gastronorm in acciaio inox 18/10
GN container stainless steel 18/10
i— .~ - ——
— _——
‘____._,_._-—-—'—'-'-’ ___-___________.-/
h.cm cap. L
4960019 20 127
4960020 15 9,7
4960021 10 6,6
4960022 65 4,1
4960023 4 2
4960024 2
GN '/, - 32,5x 26,5 cm
——— -
-.___.---""' _.--"""-.-4
h.cm cap. L h.cm cap. L
4960025 20 7.9 4960031 20 5,6
4960026 15 58 [ ] [ ] 4960032 15 41
4960027 10 41 4960033 10 2,8
4960028 6,5 2,5 4960034 6,5 1,8
4960029 4 15 [ ][ ] 4960035 4
4960030 2 4960036 2
GN ;- 32,5x17,6 cm GN ", - 26,5x 16,2 cm
[ ][ ][ J h. cm cap. L |( )”( )H( )|
4960037 20 35
4960038 15 24 |( ]||( )||( ]| h. cm cap. L
4960039 10 1,6 4960043 10 1
U [—] [—] 4960040 6,5 1 |( JH( JH( Jl 4960044 6,5 0,6
GN's-17,6 x16,2cm GN'/,-17,6x10,8 cm
h.cm cap. L
[ ] 4960045 15 9
4960046 0 6 h. cm cap. L
4960047 65 38 4960050 15 43
[ ] 4960048 4 4960051 10 28
4960049 2 4960052 65 1,5

GN?,-16,2x53 cm
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GN?%;-32,5x13,2cm
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Contenitori Gastronorm e accessori in acciaio inox 18/10
GN container and utensils stainless steel 18/10

GN h.cm cap.L
4960100 21 2
— 4960101 2/ 4 10,2
— SN 4960102 2/ 6,5 18,8
- 4960103 1A 2
4960104 1/ 4 5,1
4960105 1/ 6,5 9,2
Teglia inox bordo piatto / Baking Pan
GN h.cm cap.L
4960115 21 20 58,4
4960116 2/1 15 431
4960117 21 10 28,9
4960118 2/ 65 188
4960119  2A1 4 10,2
4960120 2A1 2
4960121 171 20 28,4
4960122 11 15 21,3
4960123 11 10 14,2
4960124 1AM 6,5 9,2
4960125 11 4 51
4960126 1/ 2
4960133 12 20 12,7
" 4960134 172 15 9,7
==l - 4960135 12 10 6,6
\ 4960136  1/2 6,5 41
4 4960137 12 4 2

P——— 4960138 12 2

Contenitore inox forato / Perforated Gastronorm

GN
4960055 11

4960056 23

4960057 1/2

= 4960058 113

s 4960059 14
4960060 1/6

. 4960061 1/9

p—— 4960062 2/4

- 4960063 2/8

Coperchio standard / GN standard Cover

| ».

Falso fondo forato / GN Drain Shelf

dim. cm GN
4960152 45,7x66 1N
4960153 45,7x66 2/3
4960154 45,7x66 12
GN dim. cm
4960157 21 53X65
4960158 17 53X32,5

Griglia inox / GN Wire Grid

Descrizione

4960140 Rientranti / Recessed

4960141  Schiacciate (a scomparsa) / Flat
4960142 Snodate (incernierate) /jointed
4960143 Verticali (fisse) / Vertical

Coppia maniglie inox / Handles

GN dim. cm
4960155 1/2 32,5
4960156 11 53

Separatore inox / Adaptor Bar

GN
4960064 17
- 4960065 2/3
= 4960066 12
— 4960067 113
i 4960068 1/4
e g 4960069 1/6
Coperchio a tenuta con guarnizione al silicone / Trimming Cover
GN
4960070 171
4960071 2/3
4960072 1/2
4960073 1/3
4960074 1/4
4960075 1/6

Coperchio con spacco maniglie / Gn for handles Cover

FORNITURE ALBERGHIERE

pag 61




Contenitori gastronorm in policarbonato
termoresistenti da -40°C a +190°C adatte
conservazione, trasporto ed esposizione praticamente
infrangibili.

Food Pans, virtually unbreakable polycarbonate
construction, withstand temperatures from -40°F to
210°F useful for storage, transportation and serving
display.

h.cm cap. L
6430351 6,5 8,5
6430352 10 13
6430353 15 19,5
6430354 20 25,6

GN'/;-32,5x53 cm

h.cm cap. L
6430363 6,5 39
6430364 10 59
6430365 15 89
6430366

GN'/;-26,5x32,5cm
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Contenitori Gastronorm in policarbonato
GN Container Policarbonate

h.cm cap. L
[ ] 6430360 6,5 3
6430361
GN?,-16,2x53 cm

h.cm cap. L
6430372 6,5 24
6430373 10 3,6
6430374
6430375 20 6,9

GN'/5-17,6x32,5cm

X)RNITUREALBERGHIERE

Contenitori Gastronorm in policarbonato e accessori

GN Container Policarhonate and utensils

h.cm cap. L
6430381 65 17
[ ][ ] 6430382 10 25
6430383 15 3,7
|
GN'/,-16,2x26,5cm
COC I
()| )| =) h.em  cap.L
6430307 65 057
|( JH( )H( J| 6430398 10 0,85

GN',-10,8x17,6 cm

GN
6430358 171
6430370 1/2
6430379 1/3
6430387 1/4
6430395 1/6

Falso fondo forato / GN Drain Shelf

GN
6430356 171
6430368 1/2
6430377 1/3
6430385 1/4
6430393 1/6

Coperchio con presa maniglia / Cover W/handle

GN
6430359 171
6430371 1/2
6430380 1/3
6430388 1/4
6430396 1/6

Coperchio sigillato / Seal Cover

—
—
—

h.cm cap. L
6430389 6,5 1
6430390 10 15
6430391 15 2,2
GN/5-16,2x17,6 cm
GN
6430355 11
6430362 2/4
6430367 12
6430376 1/3
6430384 1/4
6430392 1/6
Coperchio liscio / Flat Cover
- = GN
6430357 11
6430369 12
6430378 1/3
6430394 1/6

Coperchio a tenuta con guarnizione / Trimming Cover
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Contenitori gastronorm traslucidi in polipropilene

termoresistenti da -40°C a +70°C.
Soluzione economica per conservazione dei cibi, ma

possono essere usate anche sui tavoli di preparazione Il Contenitori gastronorm traslucidi in polipropilene Contenitori gastronorm traslucidi in polipropilene e accessori

e negli espositori. Translucent Food Pans Translucent Food Pans and utensils

Translucent Food Pans are an economical chise for
storing food as well as using on prep tables and food

bars.Made of translucent polypropyleneto handle a
wide temperature range from -40°C to +70°C.

] LI
h. cm cap. L |[ )H( JH( )l

h.cm cap. L
)] v o s OO0  we o

"o
—
SR
—
"o

GN's-16,2x17,6 cm GN'%.-10,8x17,6 cm
GN GN
6430604 171 6430605 171
6430611 172 6430612 172
6430617 1/3 6430618 1/3
6430624 1/4 6430625 1/4
6430631 1/6 6430632 1/6
6430636 1/9 6430637 1/9
Coperchio sigillato / Seal Cover Coperchio con presa maniglia / Cover W/handle
h.cm cap. L h.cm cap. L
6430600 10 13 6430607 10 59
6430601 15 19,5 6430608 15 8,9 GN
I | 6430603 i
e v 6430610 12
GN '/ -32,5x53 cm GN',-26,5x325cm 6430616 13
6430623 1/4
6430630 1/6

Falso fondo / DGN Drain shelf

h.cm cap. L h.cm cap. L
6430614 10 36 [ ] [ ] 6430620 10 25
6430615 15 53 6430621 15 37
GN'5-17,6 x32,5¢cm GN',-16,2x26,5cm
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Contenitori graduati in policarbonato, praticamente
infrangibili, termoresistenti da -40°C a +190°C per
conservazione dei cibi anche in frigo e freezer.

Made of crystal clear, virtually unbreakable
polycarhonate, Camwear CamSquares allow you to
seeinside for quick retrieval. Withstands temperature
ranges from -40°C to 190°C, allowing use in
refrigerators or freezers.

A

A) h.cm cap. |
6430100 10 19
6430101 187 3.8

B) cap. |
6430110 19e38

A) Contenitori grad. in polic. trasp. 18,5 x 18,5 / Graduated Container Polycarbonate
B) Coperchio sigillato per Contenitore 18,5 x 18,5 / Seal Cover

O

A

A) h.cm cap. |
6430102 18 57
6430103 23 7,6

B) cap. |
6430111 57e7,6

A) Contenitori grad. in polic. trasp. 21,5 x 21,5 / Graduated Container Polycarbonate
B) Coperchio sigillato per Contenitore 21,5 x 21,5 / Seal Cover

Contenitori in policarhbonato graduati
Graduated Container Polycarbonate

y
////
7
itl
T

A

A
A) h.cm cap. |
6430104 21 114
6430105 32 17,2
6430106 40 20,8
B) cap. |

6430112 11,4-17,2¢20,8

A) Contenitori grad. in polic. trasp. 25,6 x 31 / Graduated Container Polycarbonate
B) Coperchio sigillato per Contenitore 25,6 x 31/ Seal Cover
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Accessori in policarhonato

Polycarhonate Utensils

Sessola policarbonato / Scoop Polycarbonate

Caraffa graduata policarbonato / Measuring Cup Polycarbonate

g.
6430031 170
6430032 340
6430034 680
6430035 1.814

cap.l

6430027 2

6430028 4

6430029 0,5

6430030 1

< cm.
6430075 21,4
6430077 23,2
6430079 241
6430080 24,8

Copripiatto policarbonato - Interno CM trasparente / Covers Polycarbonate

descrizione cap.l

6430055 secchio 20,8
6430056 coperchio 20,8

Secchio polietilene graduato / Graduated pail Polycarbonate
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Le misure riportate in questo catalgo sono
indicative e non impegnative da parte nostra.
Modifiche tecnico-estetiche possono essere
apportate senza preavviso.

Tutti i marchi citati sono di proprieta dei rispettivi
titolari.

The measurements we report on this catalogue
areto be considered merely indications, which do
not bind us from further technical and aesthetical
modifications, which would be inserted without
any notice.

Alltrademarks are the property of their respective
owners.
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