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COOKWARE

Genware Aluminium Frypans
2 Year Guarantee.

DESCRIPTION SIZE CODE

1 Frying Pan 26cm 702-26  

Frying Pan 30cm 702-30  

Grunwerg Stainless Steel Saute Pans
Blend of stainless steel, including Chromium and Titanium

DESCRIPTION SIZE CODE

2 Saute Pan 16cm / 0.86L XT-16

Saute Pan 18cm / 1.3L XT-18

Saute Pan 20cm / 1.7L XT-20

Saute Pan 24cm  / 2.75L XT-24

Black Iron Cookware
Allows High Heat for sealing food quickly. 1.5mm thick mild steel 
that will absorb heat slowly and evenly. Black Iron Pans need 
Seasoning. The more the pan is used, the better the performance. 
Induction compatible, excludes woks.

DESCRIPTION SIZE CODE

3 Frypan 8” 0611

Frypan 10” 0612

Frypan 12” 0613

Frypan 4” 0614

4 Crepe Pan 9” 510105

5 Omelette Pan 8” 0601

Omelette Pan 10” 0603

6 Wok 11” 0671

Wok 13” 0673

Heavy Duty Black Iron Cookware
Manufactured from heavy duty mild steel (2mm - 3mm). Made 
to the highest standards for the professional chef. Absorbs heat 
slowly and evenly, then retains the heat. With riveted handles, 
ensuring stability. Once seasoned, cooking can be done using 
very little oil. Induction compatible.

DESCRIPTION SIZE CODE

7 Frypan 11” 510121

Frypan 13” 510122

8 Blinis Pan 6” 0610

9 Sauteusse Pan 9” 510127

Cast Iron Cookware
Seasoning the cast iron will give it a non-stick finish. 

DESCRIPTION SIZE CODE

10 Reversible Double 
Griddle Tray 19” x 10.4” H5011

11 Square Skillet 24cm M24KSQS

12 Cast Iron Griddle 10.5” H5005
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