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EN STAUB was established in 1974 by Francis
Staub in Alsace, a region in eastern France
known for its rich history of craftsmanship
and culinary excellence. The stork in the
STAUB logo is a traditional symbol of Alsace
and a sign of the company’s heritage,
character and identity. To this day, all of our
cast-iron cookware is made in France. But we
set standards worldwide: STAUB is the brand
of choice among many of the world’s most
renowned chefs. Our products come with the
guarantee of flawless quality and are proven
in day-to-day use in the kitchens and on the
tables of prestigious restaurants as well as
households. In June 2008, STAUB became a
member of the German based ZWILLING
Group, a specialist in top-quality knives and
kitchen utensils.

TR STAUB, 1974 yilinda Fransa’nin zengin
zanaatkarlik tarihi ve mikemmel mutfagiyla Gnld
Alsace bolgesinde Francis Staub tarafindan
kuruldu. STAUB logosundaki leylek, Alsace’in
geleneksel sembolli ve sirketin tarihi, karakteri
ve kimliginin bir simgesi. Bugin butin dékdm
demir mutfak UrUnlerimizin tamami Fransa’da
Uretiliyor. STAUB, Paul Bocuse dahil diinyanin
en Unlt seflerinin gogunun tercih ettigi marka.
Urtinlerimiz, kusursuz kalite garantisi sunar ve
prestijli restoranlarin, evlerin mutfaklarinda ve
sofralarinda gunlik kullanimla kendini kanitlamis-
tir. Haziran 2008’de STAUB, UstUn kaliteli bicak
ve mutfak gereglerinde uzman Alman ZWILLING
grubunun bir Uyesi oldu.

VU
Py s )
staub

en France

FR Entreprise fondée par Francis Staub en
1974, I'aventure STAUB commence en Alsace
dans I'Est de la France, région réputée pour son
histoire riche et sa tradition gastronomique.
Symbole de la région et embleme de la marque,
la cigogne d’Alsace représente I'héritage STAUB;
c’est aussi le symbole du caractere et identité
unique de la marque. Ce n’est pas un hasard si
STAUB est devenu une marque de référence en
France comme a I'international. Véritable caution
de qualité irréprochable, nos produits sont
plébiscités par les plus grands chefs a travers
le monde. Utilisés au quotidien en cuisine comme
sur les tables des restaurants prestigieux.
Tous les ustensiles de cuisine en fonte sont
produits en France. Depuis juin 2008, STAUB
est membre du groupe allemand ZWILLING,
spécialiste en coutellerie et ustensiles de cuisine
haut de gamme.

RU [peanpustne ocHoBan PpaHcuc Ctayb
(Francis Staub) B 1974 rogy B 9nb3ace — pervoHe
Ha BocToke PpaHLmK, 3BECTHOM BoraTon
NCTOPVEN 1 KyMHAPHBIMY TPAANLSMU.
OmMbnema pernonHa — 31b3aCCKuin ancT — ctana
CMMBOJIOM MPEBOCXOAHOr0 Ka4ecTBa TOBapOB
mMapkm STAUB. AUCT omueTBopsieT Hacnegne
komnaHum STAUB, npuaatoLLiee ee npoayKLmn
0Ccobyto caMobbITHOCTB. [1o crx nop Bes
4yryHHas nocynga STAUB npovssogmntcs BO
®paHumm. He cnyyariHo vpMeHHas Mapka
STAUB cTana atanoHoM kak Bo ®paHumm,

TaK 1 3a ee npefenamu. HactosLwymM 3anorom
6e3ynpeyHOro Ka4ecTBa Hallen NpoayKummn
CTanv NonoXXuTeNbHble OT3bIBbI BESIMHaLLMX
Led-noBapoB MMPa, CPeam KOTOPbIX 1 Monb
Bokto3 (Paul Bocuse). Hawa npoaykums
EXKE[IHEBHO MCMONb3YeTCs Ha KyXHSIX 1 B 3as1ax
3HaMeHNTbIX pecTopaHoB. C noHsa 2008 roaa
komnaHuns STAUB aBnsieTcst Y1eHOM HEMELIKON
rpynnel koMmnanuii ZWILLING, kotopas
cneunanM3npyeTcst Ha NPON3BOLACTBE HOXEN

1 NPeSMETOB JOMAaLLIHEN yTBApH BbICOKOrO
kadvecTBa.

PT A STAUB foi fundada em 1974 por Francis
Staub na Alsécia, regido no leste da Franga
conhecida por sua rica histéria de artesanato
e sua exceléncia culinaria. A cegonha no logo
da STAUB é um simbolo tradicional da Alsécia
e da heranga, carater e identidade da empresa.
Até hoje, todos 0s nossos acessorios de ferro
fundido sao fabricados na Franga. Estabele-
cemos padrdes em todo o mundo: a STAUB
é a marca escolhida por muitos dos chefs
mais renomados do mundo. Nossos produtos
vém com a garantia de qualidade impecavel,

e comprovam sua qualidade no uso diario nas
cozinhas e mesas de restaurantes prestigiados
e residéncias. Em junho de 2008, a STAUB
tornouse um membro do grupo aleméao
ZWILLING, especialista em facas de alta
qualidade e utensilios de cozinha.

CN EESTAUBREHFrancis Staubse4F1974
FEEEREMX, RURFEEATRIIIAGRAE, f]
IRIEA X AR IER, LMERE=REZ T,
BHESRM/RFEETRIE, EMENEZRTT
STAUBF= @I B HI&FE. STAUBR AR A K
S HFIKRBFHRROEEHIEBA. STAUBH
EmR, AZREHRMBAFRNKS, RS-
B (Paul Bocuse) WEE ., KEIESRNI
TEEN B RFFSTAUB, EIEZ S RETEHEELE
STAUBHIB &, STAUBH#RAF™BAE, 2008
FE6A, STAUBR NEEINIL A LR R FHORAE,
BRANZIABRRDENBEASN—F,
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en  When the enjoyment begins
with the cooking

There are meals that are truly close to our
hearts. These are usually those that have
either been in the family for generations or
which we have continually improved through
a love for detail. These are the meals we cook
for our loved ones on special occasions or
when we have guests we’ve been looking
forward to seeing. So these are the days

on which we take our best dishes from the
cupboard, allow ourselves plenty of time in
the kitchen, and on which we use our best
cookware: STAUB cast iron products. Because
it’s with them that cooking once more becomes
an authentic experience, a slice of magic with
which we conjure fantastic meals from the
finest ingredients. Such motivation and
commitment usually reflects in the flavor —
and in the delight of your family and guests
at the table.

™ Haz henuz yemek pisirirken
basliyorsa

Gergek anlamda gok deger verdigimiz bazi
yemekler var. Bunlar gogunlukla ya nesillerdir
ailede hazirlanmig olan ya da her defasinda
her ayrintisina varana kadar askla bir kez daha
iyilestirdigimiz yemeklerdir. Bu yemekler 6zel
guUnlerde sevdiklerimiz icin ya da uzun zaman-
dir dort gozle bekledigimiz bir misafir geldigin-
de pisirdiklerimizdir. Dolaptan en sevdigimiz
sofra takimini gikardigimiz, mutfakta oldukga
fazla zaman harcadigimiz bu 6zel glnlerde

en iyi tencerelerimizi de kullaninz: STAUB
dékme demir Grlnlerini. CUnkU onlarla yemek
pisirmek, yeniden 6zguln bir deneyime ve en
iyi malzemelerden dussel bir menu olusturdu-
gumuz kigUk bir parga sihirbazliga dénusar.
Boyle bir motivasyon ve baglilik, genellikle
dogrudan lezzetin icine ve aileniz ile misafirleri-
nizin masadaki memnuniyetine dahil olur.

rr Quand le plaisir commence
déja en cuisinant

Il existe des plats que nous apprécions tout
particulierement. Généralement, ce sont soit
les plats familiaux préparés depuis des géné-
rations, soit ceux que nous n’avons cessé
d’améliorer par amour du détail. Ce sont les
plats que nous cuisinons certains jours pour
nos proches, ou lorsque nous recevons de la
visite, que nous attendions depuis longtemps,
avec impatience. Ce sont donc tous ces jours
oU nous sortons notre plus belle vaisselle des
armoires, ou nous passons des heures en
cuisine et ou nous utilisons nos plus beaux
ustensiles : les produits en fonte STAUB. Ce
sont ces produits qui font de la cuisine un
authentique événement, un instant magique
au cours duquel nous réalisons un menu
fantastique a partir des meilleurs ingrédients.
En régle générale, une telle motivation et un tel
dévouement se ressentent directement dans
les saveurs — et dans I’enthousiasme de votre
famille et de vos invités.

RU YJOBOJIbCTBME B
NPUroTOBIEHUM

EcTb 61t04a, KOTopble Mbl O4eHb StobuM. Halle
BCEro 37O CeMeliHble 611043, PeLenTbl KOTOPbIX
113 NMOKOJIEHVS B MOKONEHMS OBOANNCE 0
COBEepLLEHCTBa, Wn 611008, BKYC KOTOPbIX Mbl
BCE BPEMsi CTPEMMMCS yNy4LnTb. EcTb 6ntoaa,
KOTOpPbIE Mbl FOTOBMM B OCOBEHHbIE AHV AN
HaLmMx 6IM3KNX, UK KOraa MPUXOAAT rocTy,
KOTOPbIX Mbl C HETEPMEHMEM X aeM. B Takue gHu
Mbl IOCTaeM 13 Lkada Hally fyudLlyto Nocyay,
NPOBOAMM MHOIO BPEMEHW Ha KYXHE, NMOSb3YSCh
HaLLMMKW OBUMBIMU YYTYHHBIMN KACTRHONSAMM
STAUB. Bnarogaps M rotoBka npuHOCKT Ham
YAOBOJIbCTBME, Mbl OLLYLLIEaEM CeOst HACTOALLMMMN
BOSILWEBHMKaMN, co3aBast haHTacTUHeCKMe
6ntofa 13 Nyywmnx UHIPEANEHTOB. 3TO
YBJ/IEYEHHOCTb MPOLIECCOM MPUrOTOBNEHMS
MULLM NPOSIBNSIETCS BO BKYCE NMPUrOTOBNEHHbIX
6104, 1 B paoCcTi, KOTOPYO UCMbITbIBAIOT HaLLW
6113KME 1 rOCTY 32 CTOSIOM.

pr  Quando o prazer ja comeca
ao cozinhar

Alguns pratos realmente tém um lugar no
nosso coragdo. Geralmente séo aqueles que
ja séo preparados na familia ha geragdes ou
que sempre melhoramos prestando atengao
nos detalhes. S&o os pratos que cozinhamos
em dias especiais para as pessoas de quem
mais gostamos ou quando recebemos visitas
que ja estdvamos aguardando ansiosamen-
te ha muito tempo. Ou seja, naqueles dias
em que tiramos nossas melhores lougas do
armario, passamos muito tempo na cozinha
e usamos nossos melhores utensilios de
cozinhar: os produtos de ferro fundido da
STAUB. Afinal, com eles, cozinhar se torna
novamente uma experiéncia auténtica, um
pouco de magia com a qual criamos um menu
fantastico, usando os melhores ingredientes.
Essa motivagdo e empenho geralmente se
reflete diretamente no sabor — e na alegria de
sua familia e convidados a mesa.

on RIEEMES
BUEXREWNRNMEHITXIEN. ENBEER
VR AEREFRIFRE TRNEE, EFHA)
FEERCANKE. RERBEERKRATR
BMNOEFRMRHE, LRABNBFERANHE
BEROESN, L, FOIMEEFEEESEH
BE REEEEMROES, FHERENH
BHIMRA: STAUBTH#IRA M, BRI INKIE
EXNRIERE, MG—TNEAR, BTk
BELOMOEDES. RESHNTEERESE
BFRBR—MRANEAEE R LRI
EZIERILIE,
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TAJINE - FOCACCIA
Tajine — Focaccia
Tajine — Focaccia
Tajin — Focaccia
TaxxuH - okayya

" /
- ] il Fi' ‘r e
GRILL PANS - RUMP STEAK WITH HERB BUTTER
Gril - Rumsteck au beurre persillé

Grills = Alcatra. com manteiga de ervas
lzgara tavalar - Baharatli tereyagll dana fileto
CKOBODO,D,‘I:I PoMmLUTeKG ¢ MacioM ¢ TpaBamu

BE CREATIVE
SOYEZ CREATIF

] -pam d’ epxce’s it
in rouge et cou'l"sI de cocolat chaud

pao de gengibre
itinto e molho de chocolate quente

g ki o > E
H’sroto de @at@ estufados aofforno :" i i 7
Risotto harcrild,doldurulmus kizarmis domate
TywleHble noMUaopbLI* CbapLUI/PpOBaHHble pvnso

.’

For these recipes and further inspirations go to www.staub.fr

BELRYEIE, EHEwww.staub. frifl T

13



AROMA RAIN
BY STAUB

LA PLUIE DAROMES BY STAUB * CHUVA DE AROMAQ POR STAUB - STAUB'DAN APOM
YAGMURU * "APOMATHBIA ACKABR" STAUB

14

About STAUB

FHEHTHRE - B

EN It’s no coincidence that our cocottes
are so beautiful. Because even though the
preparation and enjoyment of delicious meals
is a very emotional thing for us, we focus the
choice of materials and the design on the
challenging goal of perfect functionality.

What is Aroma Rain?

Aroma Rain is the continuing cycle of moisture
within the cocotte. Moisture rises to drip once
more on the cooking food. This ensures an
even distribution of moisture and feeds directly
into the flavor and consistency of the meal.

How is Aroma Rain created?

The STAUB cocotte’s lid plays a particularly
important role here: Its additional weight
ensures that the cocotte is sealed tightly.
The moisture that arises through the cooking
process, and all of the wonderful flavors of the
food and seasonings, are then trapped inside.
Rising to the lid, it condenses there and drops
back down from the evenly distributed “picots”
onto the meal. This effect can be intensified
by placing ice cubes on top of the lid.

What are the advantages of
the Aroma Rain by STAUB?

This efficient process of moisture balancing
ensures that the food is wonderfully succulent
and tender and that its flavors are particularly
intense. It also prevents the meal from burning
and means braising requires little attention.

FR Ce n’est pas un hasard si nos cocottes
sont si belles. En effet, méme si la préparation
et la dégustation de mets délicats constituent
pour nous des aspects chargés d’émotions,
la sélection des matériaux et le design
s’orientent vers I’objectif ambitieux d’une
parfaite fonctionnalité.

Qu’est-ce qu’une pluie
d’arbmes ?

La pluie d’arébmes est un cycle continuel
d’humidité a 'intérieur de la cocotte. L’humi-
dité s’évapore puis retombe sous forme de
gouttes sur le mets en train de mijoter. Ce
processus permet une répartition homogene
de I’humidité dont bénéficient directement les
saveurs et la consistance du mets.

Comment se forme cette
pluie d’arébmes ?

Lors de ce processus, le couvercle de la
cocotte STAUB joue un role particulierement
important : son poids non négligeable permet
de fermer la cocotte de maniére quasiment
hermétique. Ainsi, I’'hnumidité en évaporation
lors de la cuisson, gorgée des succulents
ardbmes du mets et des épices, reste dans la
casserole : elle se condense sur les « picots »
répartis uniformément sur la paroi interne du
couvercle et retombe sur le contenu sous
forme de gouttes. Cet effet peut étre intensifié
en posant des glacons sur le couvercle.

Quels sont les avantages de
la pluie d’arbmes ?

Cette teneur élevée en humidité garantit des
mets merveilleusement juteux et tendres ainsi
que des arbmes particulierement intenses.
De plus, le mets ne brdle pas et ne requiert
presque aucune attention pendant la cuisson.

PT O fato de nossas panelas serem tao
belas nédo é coincidéncia. Afinal, apesar de o
preparo e 0 consumo de pratos saborosos ser
algo muito emocional, a escolha de materiais
e o design sédo guiados pelo objetivo ambicioso
de uma funcionalidade perfeita.

O que é a chuva de aromas”?

A chuva de aromas € o ciclo de umidificagao
continuo dentro da cocotte. A umidade sobe
e goteja novamente sobre os alimentos.
Isso garante uma distribuigdo homogénea da
umidade e beneficia diretamente o sabor e a
consisténcia da comida.

Como surge a chuva de
aromas?

A tampa da cocotte da STAUB tem uma fun-
¢cao especial nesse processo: ela veda bem

a cocotte devido ao seu alto peso proprio.
Com isso, a umidade que evapora ao cozinhar
permanece na panela, com todos os aromas
maravilhosos dos alimentos e temperos: ela
condensa na parte interna da tampa e goteja
dos “picots” distribuidos uniformemente sobre
a comida. Esse efeito pode ser intensificado
colocando cubos de gelo sobre a tampa.

Quais s&o as vantagens da
chuva de aromas STAUB?

A administragao eficiente da umidade garante
que a comida permanega muito suculenta

€ macia, e os aromas, muito intensos. Além
disso, o alimento ndo queima e quase nao
precisa de atengéo enquanto cozinha.

15



TR DOkUm demir tencere modellerimizin

bu denli glizel olmasi tesaduf degil. Her ne
kadar leziz yemekleri pisirmek ve onlarin tadini
¢ikarmak bizim i¢in son derece duygusal bir is
olsa da; malzeme secimi ve tasarim, mikem-
mel iglevselligin iddiali hedefine uygun olarak
gerceklesir.

Aroma yagmuru nedir?

Aroma yagmuru, dékim demir tencerelerin
icerisindeki devamli nem déngusudur. Nem
yUkselir ve pisen malzemenin Uzerine tekrar
damlar. Bu durum homojen bir nem dagilimi
saglar ve dogrudan yemegin lezzetine ve kiva-
mina katkida bulunur.

Aroma yagmuru nasil olusur?

Burada STAUB dékim tencerenin kapagi
oldukga énemli bir gérev Ustlenir: Kapak kendi
yuksek agirigiyla dokim demir tencereyi hayli
siki bir sekilde kapatir. Boylece, pisirme
sirasinda buharlagsan nem, pisen malzemenin
mukemmel aromasi ve baharatlarla tencerenin
igerisinde kalir. Nem kapagin i¢ kisminda
yogunlasir ve muntazam sekilde dagitiimis
noktaciklardan pisen malzemenin Gzerine
tekrar damlar. Bu etki kapagin Uzerine buz
parcalari koyarak guclendirilebilir.

Aroma yagmurunun
avantajlari nelerdir?

Nemin etkili islevi yemegin mikemmel sekilde
sulu ve yumusak kalmasini ve aromalarin
oldukga yogun olmasini saglar. Ayrica pisen
malzeme yanmaz ve bugulama sirasinda
neredeyse hi¢ dikkat gerektirmez.
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RU Halum KOKOTbl COBCEM He CrlyYarHo
Tak Kpacuebl. HeCMOTpS Ha To, 4TO
NPUroTOBNEHME MULLIM N HACNaXXOeHne
BKYCHbIMW 6/1104aM1 A9 HAC YA0BOSIbCTBME
3MOLMOHaNbHOE, K BbIGOPY Matepranos

1 On3anHy Heobxo4MMO NOAXOANTE OYeHb
OTBETCTBEHHO - NMocyaa Ao/kHa obnagatb
VaeanbHoM PyHKUNOHANBHOCTbIO.

YTO Takoe «apoMaTHbIN
OOXOb»?

ApOMaTHbIN «[0XAb» — 3TO HENPepPbIBHAS
LUVPKYASLMS BNarn BHyTPW KokoTa. Iap
NOAHNMAETCS BBEPX, KOHAEHCMPYETCS Ha

BHYTPEHHE CTOPOHE KPLILKM 1 KanaeT BHU3.

Takum obpasoM, Bnara pacnpenensercs
paBHOMEpPHO, 1 H61t0a0 NprobpeTaeT
VaeanbHbI BKYC U KOHCUCTEHUMIO.

Kak obpasyeTcs
apOMaTHbIN «0OXXOb>»"?

Kpbiwka STAUB urpaet 3gecb
NCKJIIO4NTENBHO BaXKHYIO POk — 6narogaps
cBOEMy OObLLIOMY BECY OHA FEpPMETUYHO
3aKpblBaeT KOKOT. TakM 06pas3om,
ncnapsoLWwascs BO BPeEMSA NPUroTOBEHNS
Bara, BNUTaBLlas BOCXUTUTESNbHBI apoMaTt
6noga 1 NPSHOCTEN, OCTAeTCs B KOKOTE —
OHa KOHLAEHCUPYEeTCH Ha BHYTPEHHEN
CTOPOHE KPbILWKN 1 KanaeT Ha MHIPeaneHTbl
C paBHOMEPHO pacnpeneneHHbIX Mo KPbILLIKe
LWMNOB. OTOT 3hHEKT MOXHO YCUNUTb, eCNn
NONIOXNTb Ha KPbILLKY KyOVKK nbaa.

B yem npeumyLLecTea
“ApomaTHoro goxasa” Staub?

Brarogaps ontumansHoMy 6anaHcy Bnaru
611040 CTAHOBUTCSA COYHBIM U HEXHBIM, & ero
apomart — o4YeHb HacsblLLeHHbIM. Kpome Toro,
COAEPXNMOE He MOAropasT v He TpebyeT
BHVMaHNS BO BPEMS TYLLIEHWS.

CN STAUBHICocottesH & #&3= H ARHIIMEZ,
XABIEBR. RANZIEREE 220K, [EEH
RHEMNWBEMRR, B2MELRERSINLLITEE
BN~ RINEE.

AR BIEAER
ERRMBEHERE DREBYIEERY
o, AL EIREER, © RMEMSH B,
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EENHHRRE, FRIKNDNERRRBUE
Rk, STAUBRFRRZEIRT, ZIERIERTIN
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AND DETERMINED
OD.
B AROMZA TRAIN

CONIROEEERENNFABORATOIRE'ET APPROUVEE : LA PLUIE DAROMES BY STAUB - TESTADO
E AVALIADO EM LABORATORIO: CHUVA DE AROMAS POR STAUB - LABORATUVAR
ORTAMINDA TESTEBIEMIS KALITESI ONAYLANMISTIR: STAUB'DAN AROMA YAGMURU -
[TPOTECTMNPOBAHO B /\ABQPATOPM, 1 N TTPVIBHAHO KAHEC /l: APOMATHBI
NOKAB» STAUB - =SB0 == IFE 1A R iF STAUBS

18  About STAUB

Up to 20x more even moisture redistribution
Humidité jusqu’a 20x mieux répartie
Aumento da redistribuicdo de umidade até 20 vezes
Nemin 20 kata kadar daha da fazla yeniden dagitimi
MouTn B 20 pa3 6onee paBHOMEPHOE pacnpefesieHre Bnaru

Ko BHRYIESIK20ME

gttldttftlt‘%

6“‘

Water back flow up to 9x more than
competitor with the picot spike lid

Arrosage jusqu’a 9x supérieur a la concurrence
grace au couvercle plat a picots
A agua flui até 9 vezes mais do que o produto concorrente
devido aos pontos sob a tampa reta.

Picot sivri uclu kapak sayesinde rakibine kiyasla
9 kata kadar daha fazla su geri akigi

O6paTHbI MOTOK BNarv No4YTh B 9 pas3 npeBbIllaeT aHanornyHblie
N3[ENS KOHKYPEHTOB C 3y6GLamMun Ha BHYTPEHHE CTOPOHE KPbILLKM

HNRENRERRKD EIREZKE

Still +50% more liquid after 30 min. cooking thanks to the optimized lid
weight: minimizes risk of burning and reduces the need of monitoring

+50 % de liquide en plus aprés 30 min. de cuisson grace au poids optimal du
couvercle: réduit le risque de surcuisson et le besoin de surveillance.

Apds cozinhar durante 30 min, retém mais liquido ainda, na ordem
de +50%, gracas ao peso otimizado da tampa: minimiza, assim,
o risco de queimar e reduz a necessidade de monitoramento

iyilestirilmis kapak agirigi sayesinde pisirme isleminden 30 dk. sonra bile +%50
daha fazla sivi kalmasi ile yanma riski en aza iner ve izleme ihtiyaci azalir
ONTUMN3MPOBAaHHBIN BEC KPbILLKM NO3BONSET 1 nocne 30 MUHYT
NPUrOTOBNEHNS COXPaHUTb BHYTPY 6onee 50% >KNOKOCTU: MeHbLLE PUCK
NOAropaHus, U He Hy>XHO BCE BPEMS CTOSATb Y MAUTbI
REBEZIMMA, T30 HEITHRBEITE0%HIK:
%kﬁﬁﬁﬁ%%*ﬁﬂﬂ/mﬁﬁ?*“lﬁ

COMPETITOR

Uneven moisture distribution

Distribution non homogeéne de I’humidité
Distribuigao nao uniforme da umidade
Esit olmayan nem dagilimi
HepaBHoMepHOe pacnpeneneHve snaru

BEDHAYY

Q

Low water back flow with curved lid
without basting elements

Faible arrosage avec le couvercle incurvé
sans éléments d’arrosage

Baixo fluxo de retorno da agua com a
tampa curva sem elementos umedecedores

Nem saglayici elemanlari olmayan bombeli
kapak ile duslk su geri akisi

Manbln NOTOK »XXMOKOCTW 13-3a N3OMHYTOWN KPbILLKIM
6e3 a/1eMeHTOB /15 Nonmea 61042 BO BPEMS NMPUrOTOBIEHNS

HEHEFOOMEKER, FEd8xR

(CP
\Q\Q

Liquid evaporation faster than
STAUB after 30 min. cooking

Evaporation du liquide plus rapide que chez
STAUB aprés 30 min. de cuisson

Evaporagéo de liquidos mais rapida do
que o produto STAUB apés 30 min de cozedura

30 dakikalik pisirme islemi sonrasinda STAUB’a
kiyasla daha hizli sivi buharlagsmasi

Yepes 30 MUHYT NPUFOTOBMIEHMS XKUAKOCTb
ncnapsietcsa oeicTpee, Yem y STAUB

DEZIEEKD F R EESTAUBE IR

*Source: FGK Forschungsinstitut fir Anorganische Werkstoffe Glas/Keramik, test report 0462-17-A; 21//08/2017
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EMAIL NOIR MAT ESMALIE PRETO FESEQ 3SIVAH MAT EMAYE
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Microscopie viewsof black matte enamel +Photographie microscopique dd’emailhairmat - Imagém miescopica doyesmalte pretol,fosé‘o :
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Corte de carne - Etle bulustugu yer -
Kycok msica - —AKIERA Muesol cok - Zit

2. Micro roasting points - Quelques
points d’accroche - Micro pontos de émail noir mat et rugueux - Esmalte
cozimento - Kuguk pisirme noktalari -
MWKPO TOYKM COMPUKOCHOBEHNS - MartoBas YepHas amans - BB

EN The interior designs of our cast iron
products also pursue just one, major goal:
the best possible cooking results — for a
whole lifetime.

What is black matte enamel?

Made up of several layers, the enamel primarily
consists of glass and results in an extremely
resilient and particularly durable surface.
The interior enamel is not smooth (glossy),
but instead rough (matte).

What does the interior with
black matte enamel do?

The black matte enamel functions like a
micro-grill structure to produce many, delicious
roasting aromas and tender, succulent cooking
results. The juices that collect in the gaps of the
rough enamel are highly concentrated in flavor
and form the perfect base for exquisite sauces.

What advantage does the black
matte cooking surface offer?

While browning the meat, a particularly high
amount of crucial roasting flavors are formed,
along with an incomparable crust. At the same
time, the food remains tender and succulent
without sticking to the base. The interior is also
exceptionally scratchproof and easy to clean
after use.

AR

STAUB

Rough coating - Revétement rugueux - Revestimento puroso -
PUriizIt kaplama - LLiepoxoBaToe nokpbitue - W HEEIR (FRAERE)

1. Joint of meat - Piece de viande - 3. Cooking juices - Sucs de cuisson -
Sucos do cozimento - Pigirme suyu -

ZRIZRIAUE IR

4. Black matte enamel - Revétement

preto fosco - Siyah mat emaye -

FR La fonctionnalité de nos produits en fonte
ne poursuit qu’un seul objectif, mais non des
moindres : la meilleure cuisson possible, pour
toute la vie.

Qu’est-ce que I’émail noir mat ?

L’émaillage multicouche, essentiellement
composé de verre, constitue une surface
extrémement résistante et particulierement
durable. De plus, I’émail de la surface inté-
rieure n’est pas lisse (brillant), mais plutot
rugueux (mat).

A quoi sert I’émaillage noir mat
a l'intérieur ?

Il fait office de structure de type micro-gril et
garantit de succulents arébmes légérement rotis
ainsi que des mets tendres et juteux. De plus,
le liquide qui s’accumule dans les cavités de
I’émail rugueux est gorgé d’ardbmes concentrés :
la base idéale pour une sauce exquise.

Quels avantages offre la
surface de cuisson noir mat ?

Au moment de faire revenir les aliments, de
nombreux ardbmes au goQt bien marqué se
développent et avec eux une cro(ite sans
pareil. Le mets en train de mijoter reste en
outre tendre et juteux a I'intérieur et n’attache
pas au fond. De plus, la surface intérieure,
extrémement résistante aux rayures, est
particulierement facile a nettoyer aprés usage.

COMPETITOR

PT A funcionalidade dos nossos produtos
de ferro fundido sé tem um grande objetivo
também por dentro: o melhor resultado de

cozimento possivel — por toda a vida.

O que € o esmalte preto fosco?

O revestimento esmaltado de varias camadas
é composto principalmente por vidro e resulta
em uma superficie extremamente resistente e
duradoura. Na parte de dentro, o esmalte nao
é liso (brilhante), mas sim aspero (fosco).

Para que serve o revestimento
esmaltado preto fosco interno?

O revestimento esmaltado preto mate fun-
ciona como uma estrutura de “microgrill”,
garantindo muitos aromas grelhados gostosos
e um resultado macio e suculento. O liqui-

do que se acumula nos espacgos vazios do
esmalte dspero também esta cheio de aromas
concentrados: é a base perfeita para um
molho sofisticado.

Qual é a vantagem do interior
preto fosco?

Durante o preparo, surgem muitos aromas
marcantes e uma crosta incomparavel. O
alimento permanece macio e suculento por
dentro e ndo gruda por baixo. Além disso, o
interior da panela é extremamente resistente a
arranhdes e muito facil de limpar apés o uso.

AR

Competitor: Smooth coating - Concurrent : Revétement lisse - Concorrente:
Revestimento sem estrutura rugosa - Rakip: Purlzstz yapida kaplama -

KoHkypeHT: MokpbiTve 6e3 WwepoxosatocTv - Ef@hE: YRIRIR (FROLE)

Kycok Msica - —KIREA

ERTRD

1. Joint of meat - Piéce de viande - 3. Less cooking juice - Peu de
Corte de carne - Etle bulustugu yer - sucs de cuisson - Menos sucos do

cozimento - Daha az pisirme suyu -
MeHbLUE NULLEBOro coka + [1RAME

2. Missing roasting points - Trop

d’accroche - Falta de pontos de 4. Smooth enamel - Revétement
cozimento - Kaybolan pisirme noktalar - lisse - Esmalte liso - Yumusak emaye -
OTCyTCTBME TOYEK COMPUKOCHOBEHMS - Mnagkoe nokpbiThe - FZIEIR



TR DOkUum demir Urtnlerimizin islevselligi i¢
kisimda da yalnizca tek ve bir amaca hizmet
eder: en lezzetli yemegin pisirimesi, dmurboyu
ayni kalacak pisirme sonucu.

Mat siyah emaye nedir?

Cok katli emaye temel olarak camdan olusur
ve son derece dayanikli, oldukga uzun 6murld
bir Ust ylzey ortaya ¢ikarir. Ayrica i taraftaki
emaye, kaygan (parlak) sekilde degil ptrizlt
(mat) sekilde uygulanmistir.

Ic kisimdaki mat siyah emaye
ne ise yariyor?

Bu mat siyah emaye bir mikro 1zgara yapisini
andirir ve oldukga lezzetli izgara aromalari
ve yumusak, sulu bir pisirme saglar. PlruzlU
emayenin araliklarinda biriken sivi, aromanin

en konsantre halidir, yani enfes bir sos i¢in
mukemmel bir zemindir.

Mat siyah pisme alani ne gibi
faydalar saglar?

Hafif kizartma sirasinda, lezzeti belirleyen
cesitli izgara aromalari ve benzersiz bir kabuk
olusur. Bu esnada pisen malzemenin i¢ kismi
yumusak ve sulu kalir ve tabana yapismaz.
Bunun disinda ig taraf ¢izilmeye kargi son de-
rece dayanikhdir ve kullanimdan sonra olduk¢a
kolay sekilde temizlenir.
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RU [pu padpaboTke PyHKLMOHANBHOCTH
HaLUWX YyryHHbIX U30enui npecnenyercsa
©ANHCTBEHHAs N OYeHb BaXkHas Lefb — OHU
OOMKHbI 06ecneYnsaTh Nydlumne pesynsraTbl 1
CNY>XWUTb LOATO.

Y10 npeacTaBnsaeT cobown
MaToBas YepHas amasb?

MHOrocnonHoe amaneBoe NOKPbITUE FaBHbIM
06pa3omM COCTOUT U3 CTeKa U SBNSeTCS
NCKIIOYNTENBHO M3HOCOCTONKUM U MPOYHBIM.
MoBepxHOCTb aManu He rnagkas (rsHuesas),
a wepoxoBaras (MaToBas).

Moyemy n3nennsa N3HyTpu
NOKPbITbl YEPHOW MaTOBOW
amManbo?

MatoBas 4YepHasa amanb obnagaet
CTPYKTYPOW, MOAOBHON MUKPO-TPUIO, 1 BO
BpemMs 06KaprBaHMs BO3HNKAET MHOXECTBO
anneTUTHbIX apoMaToB 1 y Bofa NosBAseTcs
HEXHbI 1 CoYHbIN BKYC. Cok btoga, nonagas
Ha LepoxoBaTyto NOBEPXHOCTL aManu,
CO3[a€eT KOHLEHTPUPOBaHHbIN apomaTt — 3TO
vaeanbHas ocHoBa ANS NMPUrOTOBNEHNS
NUKAHTHOroO coyca.

Kaknm npenmyLLecTBOM
obnagaeT YepHOe MaToBOE
NOKpPbITNE?

[Mpn obxaprBaHNK Maca Ha Tako aMann
obpasyeTcs MHOrO apoMaToB, Y/yuLLatoLLImX
BKyC 61toaa, n 6ecnofobHas Kopouka.
Mpu aTOM 61040 OCTAETCH HEXKHbBIM U
COYHbIM W He NpuropaeT K AHy. Kpome Toro,
Takoe BHYTPEHHEE NOKpPbITUE obnafaet
VICKIIOMUTENIBHON M3HOCOCTOMKOCTBIO 1 ero
NIErKO MbITb NOC/E NPUMEHEHNS.

cN BB RATROIIEE(UER—TE
fr SMBENTERR — H82—4%,

A BRBINIAIR?

SREWIR TR MBI, TR T RERE.
BRAMNRE, (FRNEBIECERBNS,
TR SRRk, )

I RIFIRA B ERZ A7
BERIER, TAERRISOEEER, T8
B S, EHIR BRI ERR ISR
Bk AR,

Rl HEIRNERNT R
T AR 0 R, 2T R R0LB
O, FENTAEE, BEESSE%.




BOCUSE -
PARTNERSHIP

HE PERFEC

BOCUSE — LE PARTENARIAT PARFAIT - BOCUSE ~ A PARCERIA PERFEITA -
BOCUSE - MUKEMMEL ORTAKLIK - BOCUSE = MIAEAABHOE TIAPTHEPCTBO -

BOCUSE - EERIBTFINFR R

EN “If | only had one secret, then it would be
a well-designed product,” said Paul Bocuse,
renowned multi-Michelin starred chef, author
and ambassador of French cuisine. In 1987 he
founded the “Bocuse d’Or”, the world famous
gastronomic competition. STAUB is not just
a long-standing sponsor and partner of this
event, but also the choice of many of the
participating star chefs. By the way, the close
and collaborative cooperation between STAUB
and Paul Bocuse began as far back as 1998 —
more than 20 years ago: merci beaucoup!

TR Ddinyaca Unll ve birgok Michelin yildizi
sahibi mutfak sefi ve ayni zamanda Fransiz
mutfagi yazar ve elgisi Paul Bocuse, “Yalnizca
bir sirrmm olsaydi bu, kesinlikle iyi tasarlanmig
bir Grtn olurdu.” dedi. Bocuse, 1987 yilinda
yemek pisirme dinya sampiyonasi “Bocuse
d’Or”u hayata gegirdi. STAUB, bu etkinligin
yillardir sponsoru ve ortagi olmakla kalmayip
birgok Unld mutfak sefinin de ilk tercihi.

Bu arada, STAUB ve Paul Bocuse'Un siki ve
ortaklasa is birligi 20 yil 8nce, yani 1998 yilinda
baslamisti: merci beaucoup!

FR « Sije n'avais qu’un seul secret, ce serait
un produit bien congu », déclarait Paul Bocuse,
chef de cuisine de renommée internationale,
récompensé par plusieurs étoiles Michelin,
auteur et ambassadeur de la cuisine frangaise.
Dés 1987, il créait le « Bocuse d’Or », la plus
prestigieuse compétition culinaire au monde.
STAUB est non seulement un sponsor et par-
tenaire de longue date de cet événement, mais
constitue aussi le premier choix de nombreux
chefs participants. Cette étroite collaboration
entre STAUB et Paul Bocuse a vu le jour en
1998, il y a 20 ans : merci beaucoup !

RU  «ECnu 6bl y MeHs 6bia NMLLb OANH CEKPET,
OH Obl 3aK/1t04aNCS B MCMONb30BaHNUM
npoadyMaHHow nocyabl», — ckasan Nonb bokioa,
3HaAMEHUTBIN Wed-noBap, YAOCTOEHHbIN
HECKOJbKMX 383/, MULLIIEH, aBTOP KY/IMHAPHbIX
KHUI 1 NPeaCTaBuUTE b BbICOKOrO (hpaHLy3CKOro
KynMHapHOro nckyccrea. B 1987 rogy oH
yypeann MexayHapoaHbIA KYSMHaPHbIN KOHKYPC
«3onoToi boktoa». Komnanna STAUB asnsetcs
MHOFOIETHMM CMOHCOPOM Y MapTHEPOM
OaHHOro MeponpuaTug, a ee nocyae otTaaloT
npeanoYTeHNe MHOMME 3BE34HblE NOBapa,
NPUHYMalOLLIME B HEM y4acTue. TecHoe
napTHepckoe coTpyaHudecTso STAUB ¢ MNonem
Boko3om Hadanock B 1998 roay, 20 net Tomy
Hasag.

MEMBER

/{?)oum& &'O/L

FINALE
LYON
2017

SIRHA SPIRIT

PT “Se eu tivesse s6 um segredo, ele seria
um produto bem elaborado”, disse Paul Bocuse,
chef de cozinha mundialmente famoso e pre-
miado com varias estrelas Michelin, além de
autor e embaixador da culinaria francesa. Ele
fundou ja em 1987 o “Bocuse d'Or”, o cam-
peonato mundial de culinaria. A STAUB néo

é so patrocinadora e parceira do evento ha
muitos anos, mas também a primeira escolha
de muitos dos chefs estrelados participantes.
A colaboragéo estreita e a parceria entre a
STAUB e Paul Bocuse comegou em 1998,
alias — ha 20 anos: merci beaucoup!

CN ‘“MRRBHUZMIBEMN LR, B—E2—O
RIS EISTAUBHEIR BB R " SIRIR1SAE
MERFFNEHRNZER., FRABEEER
ERAENRT o1& B (Paul Bocuse)Z X%
T, 19874, el T HARREZEE
"Bocuse d’Or* , STAUBMY 2 EENR9 K EA %4 BN
AHMEENst bRTZSERRNEIR. B
721998 &, thFi 220 LAFT, STAUBHR B o1
HHf(Paul Bocuse)iE 2B A BN EIEXRR:
merci beaucoup !

o STAUB at Paul Bocuse’s restaurant and at the Bocuse d’Or competition. See the videos on www.staub.fr
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‘A GOOD VEAL SHANK OR AN O55OBUCO
MADE IN A COCOTTE 15 SOMETHING ELSE.
THAT IS WHAT FRENCH CUISINE 15 ABOUT!
BRAVO 1O THE STAUB COCOTTE/

said Paul Bocuse, world-famous, multiple Michelin star recipient, chef, author and ambassador for French cuisine.

PAUL BOCUSE
1926 — 2018
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LE CHOIX DES CHEFS - A ESCOLHA DOS CHEF - SEFIN SECIMI -
BEIBOP LLUED-TIOBAPOB BCEIO MIIPA -+ K Jad 7 1%t

EN The great success of STAUB is partly
based on its relationships with the best
Michelin star chefs. Our products are and
continue to be developed together with chefs
and for chefs to meet their high, professional
standards of excellent cooking results. Almost
half of the Michelin star chefs of France work
with STAUB, in Japan more than 75 %. Even in
French embassies, including Washington,
Tokyo, Peking, Berlin and many others, the
great tradition of cuisine frangaise is, of
course, nurtured in with STAUB. The entire
world of good taste is at home in this cast
iron cocotte.

TR STAUB’un blyUk basarisi, kismen
Michelin yildizli en iyi seflerle yaptidi isbirliklerine
dayanir. Urtinlerimiz, seflerle birlikte sefler icin
gelistiriimistir ve gelistirimeye devam etmekte-
dir; bu nedenle de profesyonellerin en ylksek
taleplerini karsilar: en iyi pisirme sonucu.
Fransa’da Michelin yildizli seflerin neredeyse
yarisi, Japonya’da ise %75’ten fazlasi STAUB
ile calismaktadir. Bunun yaninda, ¢zellikle
Washington, Tokyo, Pekin ve Berlin’deki
Fransiz temsilciliklerinde de “Fransiz mutfagi”-
nin blylUk yemek gelenedi STAUB ile dogal
sekilde sUrdurtimektedir. En iyi lezzetlerin
tamami dokim demir tencereler ile evinizde.
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FR Le succés de STAUB repose en partie sur
sa coopération avec les plus grands gastro-
nomes étoilés. Nos produits ont été et conti-

nuent d’étre développés avec et pour des chefs.

C’est pourquoi ils répondent aux exigences
les plus strictes des professionnels : presque

la moitié des chefs étoilés en France cuisinent
avec STAUB, et au Japon ils sont plus de 75 %.
De méme, dans les ambassades frangaises de
Washington, de Tokyo, de Pékin ou de Berlin,
pour ne citer qu’elles, la grande tradition culi-
naire de la cuisine frangaise se pérennise dans
des produits STAUB. Le monde entier du bon
go(t se retrouve dans cette cocotte en fonte.

RU CBoWM 60MbLIMM YCMEXOM KOMMaHWs
STAUB o06s13aHa cOTRYOHNYECTBY C Ny4LLMMU
Lwed-noBapamu, yoOCTOEHHbIMU 3BE3[
MuwneH. Haww napnenns paspabartbiBaioTcst
COBMECTHO C Wed-nosapammn 1 ans wed-
NoBapoB 1 MNO3TOMY OTBEYAKOT HANBbLICLLNM

npodgeccrnoHanbHbIM TPeBOBaHNAM K Ka4ecTBy.

Bo ®paHumm nocyny STAUB BbibupatoT 6onee
MOJIOBUHBI LLE-NOBaPOB, YAOCTOEHHbIX 3BE37,
MwuwuneH, a B AnoHum — 6oblue 75%. Kpome
TOro, MeHHo bnarogaps nocyne STAUB Bo
(hpaHLLy3CKINX NOCOoNbCTBax B BalwmHrtoHe,
Tokwno, MNeknHe, BepnnHe 1 opyrux ropogax
NOAAEPXKMBAETCS BEMKAs KyIMHapHas
Tpaomumsa paHLy3ckon KyxHu «Cuisine
francaise». YyryHHbIN KOKOT — 3TO LiebIi MUP
XOPOLLIero BKyca y Bac fioMa.

HE CHEF S CHOICE

PT O grande sucesso da STAUB se baseia
em cooperagdes com os melhores gastro-
nomos estrelados. Nossos produtos foram e
continuam sendo desenvolvidos com e para os
chefs de cozinha e, por isso, atendem as mais
altas exigéncias dos profissionais: os melhores
resultados na cozinha. Quase metade dos
chefs estrelados da Franga trabalham com
produtos STAUB e, no Jap&o, até mesmo mais
que 75 %. E também nas embaixadas fran-
cesas, entre outras, em Washington, Téquio,
Pequim e Berlim, naturalmente, a tradi¢cdo da
“cuisine frangaise” é preservada em produtos
STAUB. Todo o mundo do bom gosto encontra
sua casa em uma cocotte de ferro fundido.

CN STAUBMEAMINETS5EREIENETE.
ENEAHIBFERSFEMEE, HNEEX
FEBAINER, HEHEE WAL
BRAMROMEETER, EEE, ¥E50%
HIKEM AR BHEFSTAUB, 7£ BAMT
75%, TEREI. FR. LR A&
EEAEE, 2150, EHEEERHE
FISTAUBZITH ., A XFFEHRR, ERF
REDIKER,

STAUB IN PROFESSIONAL CUISINE
STAUB dans la cuisine professionnelle
STAUB na cozinha profissional

Profesyonellerin mutfaginda STAUB
- STAUB.Ha npodeccroHabHOM KyxHe
FERWEEFHISTAUBIRA

dutos STAUB
lezzet sertiveni

TB/E OT UCMOJIb30BaHNA NOCYAE

BERES

SERVING IN STAUB

Servir en STAUB

Servindo com STAUB

STAUB ile servis

[Nocyna nons cepsunpoBkn STAUB
MSTAUBE R %

STAUB PRESENTS THE BUFFET
STAUB présente le buffet

STAUB apresenta o buffet

STAUB agik biife sunumunda
STAUB wwBenckui cton

FASTAUBE RREEBNE




SIAUB AND CHEFS
AROUND THE WORLD

STAUB ET LES CHEFS DU MONDE ENTIER * STAUB E CHEFS EM TODO O MUNDO
DUNYA CAPINDA STAUB VE SEFLER - STAUB V1 TIOBAPA T1O BCEMY MINPY
STAUB M1 5710

DAVID MARTIN
Chef of the restaurants
La Paix and Bozar, Bruxelles
and Les Ateliers de la Mer,
Neufchateau

THOMAS HERMAN
Chef and cookbook author,
Copenhagen

CLAUDE BOSI
Chef of the restaurant
Bibendum, London

FEDOR ZHARINOV
Brand-chef of the Cooking-
school “Zharinov Project”,

Moscow

STEVE GONZALEZ
Chef of the restaurant Baro,
Toronto

SASCHA STEMBERG
Chef and member of
Jeunes Restaurateurs
d’Europe, Velbert

MARK STINCHCOMBE

Chef of the restaurant
Eckington Manor, Eckington

GEORGES MENDES
Chef of the restaurant Aldea,
New York
HANS JORG BACHMEIER
Chef of the restaurant
Blauer Bock, Munich
CHRISTIAN CONSTANT
CEO Maison Constant,
Paris

CHRISTOPHE MULLER

Executive chef at
Paul Bocuse, Lyon

HIROYUKI HIRAMATSU
Chef of the restaurant
Hiramatsu Tokyo — Paris

HARUYUKI YAMASHITA
Chef of the restaurant
Hal Yamashita Tokyo

THANK YOU FOR
YOUR TRUST!

RODRIGO OLIVEIRA MERCI A TOUS POUR VOTRE CONFIANCE |

Chef of the restaurant Balaio, ANDRE MIFANO
Sao Paulo Chef of the restaurant Lilu,
Sé&o Paulo
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MADE IN FRANCE;
TRADITIONAL AND
AUTHENTIC

CRAFTSMANGSHIP

MADE IN FRANCE : FABRICATION AUTHENTIQUE ET TRADITIONNELLE - FABRICADO NA
FRANCA: ARTESANATO TRADICIONAL E AUTENTICO - FRANSADA URETILDI: GELENEKSEL
VE OTANTIK ISCILIK - HACTOSILLEE OPAHLIY3CKOE TPAAVILMOHHOE MPOM3BOACTBO

EEHNE: FRAEIEEETLZ

EN Each product is individually crafted
using time-honored manufacturing processes.
Production includes a hundred visual or
technical inspection points to ensure that
each item fulfills our uncompromising quality
standards.

TR Her drdn, yillarin tecribesine dayal
Uretim sUreciyle tek tek Uretilir. Uretim sdreci,
her bir parganin tavizsiz kalite standartlarimiza
uydugundan emin olmak igin ytzlerce gorsel
ve teknik inceleme noktasi igerir.

@ Fusion - Derretimento - Eritme -
Mnaska - &L

@ Moule - Fabricagéo de moldes - Kalip
clkarma - VarotosneHve opmsl - & B

@ Coulée dans un moule unique en sable,
détruit apres utilisation. - Ferro em moldes

de areia: O molde de areia de uso Unico

é refeito para cada pega. - Demirin kuma
doékumu: Her bir dékim igin tek kullanimlik
kum kalip yeniden yapiliyor. - JIntbe: 4yryH
3a/MBaeTCs B OAHOPA30BYI0 NUTENHYIO (hopMy
13 necka, KoTopas Nocne NCnosib30BaHNs
paspywaetcs. - RSEM BT R IEIER,
— R — I,

Go for a factory tour on www.staub.fr

30 About STAUB

FR Chaque piéce est unique et issue d’un pro-
cessus de fabrication traditionnel. Du début a

la fin de la chaine de production, on dénombre
une centaine de points de contrdles (visuels
ou techniques) pour assurer la distribution de
produits d’un tres haut niveau de qualité.

RU  Kaxapl NnpeaMeT nNocyabl NpoXoauT
MHOXXECTBO BU3yallbHbIX M TEXHUHECKMX
NPOBEPOK, YTOObI Y6eanTCs B COOTBETCTBUN
HalLMM 6EeCKOMMPOMMUCCHBIM CTaHaapTam
KadecTsa.

@ Décochage pour séparer les pieces des
dispositifs de coulée. - Separando a pega
do molde e o excesso de metal. - DOkimu
kaliptan ve fazla metalden ayirma. - BoibuBka
LN OTASNEHNS NINTbA OT (POPMbI. - SEHD

@ Dessablage pour enlever le sable de
coulée - Jateamento abrasivo para remover
areia do molde - D6kim kumunu basingli
havayla temizleme - pobecTpyiiHas ouncrka:

JNZE

yOaneHne ocTaTkoB necka - I iE1E

@ Ebarbage pour éliminer les imperfections -
Removendo irregularidades (rebarbagéo) -
Kusurlari giderme (dokdm temizleme) - 3aumctka
[ANS YCTPaHEeHWa HepoBHOCTel - 1EEEIRIE

PT Cada produto é produzido individual-
mente usando processos de manufatura
consagrados. A producgao inclui cem pontos
de inspegéao visual ou técnica para assegurar
que cada item cumpra nossos padrdes de
qualidade inegociaveis.

cN BHTRIEECHERINE, ZRER
FIELZ.

@ Grenaillage pour préparer I’émaillage -
Granalhagem para preparar para a
esmaltagem - Emaye kaplamaya hazirlik igin
bilyalama - [Jpob6ecTpyiHas obpaboTka a5
MOOrOTOBKU K aManuposaHuio - I 31518

Emaillage extérieur et intérieur de la piece
en 2 ou 3 couches - Esmaltagem em 2 ou 3
camadas, por dentro e por fora - i ve dista

2 ya da 3 kat emaye kaplama - HaHeceHue
3Masnn BHYTPW 1 CHapy>Xu N3nenns B 2 unv e 3
cnos - 2-3EAIR, MEEFSMEE

@ Cuisson a 800 °C pendant 30 min -
Queima a 800 °C (1400 °F) por 30 minutos
apos o revestimento - Kaplamadan sonra

800 °C’de 30 dakika pisirme - O6xur npu 800
°C B TeueHue 30 MuHyT - BEIEIRITIZ: 17530
2R ES800 °C/1400 °F

MELTING

SEPARATING THE CASTING FROM
THE MOLD AND EXCESS METAL

SHOT-BLASTING TO PREPARE FOR
ENAMELING

MOLD-MAKING

BLAST CLEANING TO REMOVE
CASTING SAND

ENAMELING IN 2 OR 3 COATINGS,
INSIDE AND OUTSIDE

SAND-CASTING IRON: THE SINGLE-USE
SAND MOLD IS REMADE FOR EACH CAST.

(6]

REMOVING IRREGULARITIES
(FETTLING)

FIRING AT 1400 °F (800 °C) FOR
30 MINUTES AFTER COATING

31
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en' What is the STAUB
color concept based on?

The STAUB color palette draws on the classic
colors that look good in any kitchen and on any
table. It also takes inspiration from the colors
of natural ingredients to set meals perfectly
in scene.

What is Majolica by STAUB?

Majolica is a special enameling technique

in which the top layer is almost 100 % glass.
It has been well known and popular for its
unique gloss, intense depth of colors and
beautiful contrasts since as far back as the
Renaissance.

Which majolica colors are
used at STAUB?

The special, three-layered majolica enameling
process imbues colors with a unique gloss,
particularly intense color depths, and beautiful
contrasts. The majolica colors are labeled with
a @ in the STAUB color palette: dark blue,
basil green, grenadine, and cinnamon.

%

Dark blue
Bleu intense - Azul marinho -
Koyu mavi - TeMHo-CuHUi - SRIZ

Q)

B

Black
Noir - Preto -
Siyah - YepHbin - 2

Basilic - Verde basil -
Feslegen - Basunuk - iF £ 4%

Graphite grey
Gris graphite - Cinza grafite -
Grafit gri - Cepblit rpacuT - AR

FR SUr quOi repose le concept
des couleurs de STAUB ?

La palette de couleurs STAUB s’oriente vers
les couleurs classiques qui font mouche dans
chaque cuisine et sur chaque table a manger.
Elle se laisse également inspirer par les teintes
d’ingrédients naturels qui mettent les repas
admirablement en scéne.

Que signifie majolique
by STAUB ?

Chez STAUB, une couleur majolique est obte-
nue avec une technique spéciale d’émaillage
dont la derniére couche est presque entie-
rement constituée de verre. Elle était déja
connue et appréciée a la Renaissance pour sa
brillance unique et I'intensité de ses couleurs
pourvues des plus beaux contrastes.

Quelles sont les couleurs
majoliques chez STAUB ?

L’émaillage majolique spécial a trois couches
procure aux couleurs une brillance unique,
particulierement intense, pourvues des plus
beaux contrastes. Dans la palette de couleurs
STAUB, les couleurs majoliques sont marquées
d’un @ : Bleu intense, vert basilic, grenadine
et cannelle.

Cinnamon
Cannelle - Canela -

Basil

Q) Q)

Targin - Kopuua - IR

pr Em que se baseia o0
conceito de cores da STAUB?

A paleta de cores da STAUB se baseia em
cores classicas que tém uma boa aparéncia
em qualquer cozinha e em qualquer mesa.
Ao mesmo tempo, ela é inspirada pela colo-
ragado de ingredientes naturais, possibilitando
uma apresentacao perfeita dos pratos.

O que é o Majolique
da STAUB?

Majolique é uma técnica especial de revesti-
mento com esmalte na qual a camada
superior é quase totalmente composta por
vidro. Ela ja era conhecida e adorada na
Renascenga por seu brilho Unico e suas cores
intensas com belos contrastes.

Quais séo as cores de
majolique da STAUB?

O revestimento esmaltado de majolique
especial de trés camadas confere as cores
um brilho Unico e uma profundidade particu-
larmente intensa, com belos contrastes.

Na paleta de cores da STAUB, as cores de
majolique estdo marcadas com um @:
azul-escuro, verde-manjericao, vermelho
granada e canela.

D 9

Grenadine red
Grenadine - Vermelho granada -
Bordo - lpaHar - ABLL

Q)

Cherry

Buiwrs - #2HK4T

Cerise - Cereja - Kiraz -

Mustard
Moutarde - Mostarda -
Hardal - fopuuua - 77K




r  STAUB Renklerinin hikayesi

STAUB renk paleti, her mutfakta ve her
masada guzel gérlinen klasik renklerden
olusmaktadir. Ayni sekilde dogal malzemelerin
renklerinden ilham alir ve bdylece yemekler
ortama harika sekilde uyum saglar.

Staub’un dzel renklendirmesi
Majolika nedir?

Majolika, en Ust katmani neredeyse %100
camdan olusan 6zel bir emaye teknigidir.

Bu teknik, Rénesans déneminde bile glizel
kontrastlar ile birlikte essiz parlaklik ve yogun
renk derinligi ile bilinirdi ve sevilirdi.

STAUB Majolika renkleri
hangileridir?

Ozel lic katmanli Majolika emaye, renklere
guzel kontrastlar ile birlikte essiz bir parlaklik
ve oldukga yogun bir derinlik verir. Majolika
renkleri, STAUB renk paletinde M harfi @ ile
gosterilir: Koyu mavi, feslegen, bordo ve
targin rengi.

Base coating

Couche de base
Camada de base
Astar kaplama
Ba3oBoe nokpbITHe

g
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ru Ha yem ocHoBaHa
LuBeToBad KoHuenumna STAUB?

B ocHoBe upeTOBOM rammbl Staub nexxat
Knaccuyeckme LBeTa, KOTOpble XOPOLLO
CMOTPATCS Ha J1H060I KyxXHe 1 Ha loboM cTose.
Tak>xe, BOOXHOBEHMEM A1 Bblbopa LiIBETOB
nocyabl NOCyXXnna okpacka HaTypasibHbIX
npoaykToB, 6narogapst Yemy 61000 CMOTPUTCS
B HEW MPOCTO UAaeasibHO.

YT0 Takoe “mamnonunka’ Staub

Maronvka — 9TO TeXHMKa HaHECEHKS amanu,
BEPXHUI CNON KOTOPOW COCTOUT 13 CTEeKNa
noyt Ha 100 %. OHa nosiBMnach eLle B 3Mnoxy
PeHeccaHca v ctana nonynspHon 6narogaps
NCKIOYUTENBHOMY BAECKY W HACBILLEHHOM
rnybuvHe LBeTa C KpacuBbIMU KOHTPacTaMU.

Kakue LBeTa ManomnKm
NCNONb3YTCA A9 Nocyap!
STAUB?

CneupanbHoe TPEXCOMHOE NOKPbITWE
3aMasnn B TEXHUKE «Malionvka» obecneunsasT
YHUKaNbHbIN 61ECK 1 UCKIIOUYUTENBHYIO
HaCbILLIEHHOCTb LIBETA C KPacKBbIMU
KOHTpacTamu. B usetoBon nanutpe STAUB
LBeTa Manoavkm 06o03HaqeHbl bykson M,
06BELAEHHON B KPY>KOK — 3TO TEMHO-CUHUIA,
6a3navK, rpaHaT 1 kopuua.

Color enamel

Emaillage couleur
Revestimento de esmalte colorido
Renkli emayeleme
LiseTHas amanb

FEIR

en STAUBHEESET(TA?

STAUBEB¥IRETRHAEY, 8T EENEKR
FEERBRE. EFEBENRBERETRA
Hoke, MTEXREEFNZMR,

STAUBSER/RRIAIR?

SERTRAFHREELZ, &INEEIL100%H
BIBAM . REBEAXSLEE T2 MAVIRETIEF
HMERRE, FEEENZEXNHERFEN
FHIr=wa,

24 ESTAUBII SEE/RK?

BHN= DR FHIRE T B MISNLE
FMARBNEFRE, EMPESHILE. £
STAUBBF#RT, BR/REMREYLiFEM W)
DRER. HESEe. AReTREe,

3.

Majolica

Couche Majolique
Majolique
Majolika
Marnosnmka

Majolica

Q)
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LA COCOITTE + LA COCOT

- La_Cocotte
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ROUND COCOITE

COCOITTE RONDE - COCOTTE REDONDA + YUVARLAK TENCERE - KPYTABIE KOKOTHI - [EFZ1EER

Black - Noir - Preto -
Siyah - YepHbin - 2

Q)

Dark blue - Bleu intense - Azul marinho -

Koyu mavi - TeMHo-cuHiA - SRS

Graphite grey - Gris graphite - Cinza
grafite - Grafit gri - Cepbit rpacut - AR

Cherry - Cerise - Cereja -
Kiraz - Buwhs - 1BH§41

M)

Size inches Capacity UPB Black Graphite grey Dark blue Cherry

Taille cm Contenance PCB Noir Gris graphite Bleu intense Cerise
Tamanho cm Capacidade UPB Preto Cinza grafite Azul marinho Cereja

Boyut dlguleri Kapasite UPB Siyah Grafit gri Koyu mavi Kiraz
[nameTtp cm O6bem MwH. 3aKka3 YepHbiia Cepbinn rpadput TemMHO-CUHMIN Buwxa

R (3&~) a8 [ZEELVT 2E AER RES 23 24N

12.cm/ 434" 0,41/2%5qt 1 11012 25/ 40509-471-0 1101218/ 40509-474-0

14cm/ 5" 0,81/%qt 1 110 14 25/ 40509-476-0 110 14 18/ 40509-475-0

16cm/ 64" 1,21/1vqt 1 110 16 25/ 40509-480-0 11016 18/ 40509-479-0

18cm/7” 1,71/ 134 qt 1 110 18 25/ 40509-485-0 110 18 18/ 40509-484-0 11018 06 / 40509-814-0
20cm /774" 2,21/2Vqt 1 11020 25/ 40509-487-0 11020 18/ 40509-304-0 1102091 /40510-264-0 11020 06 / 40509-820-0
22cm/81%" 2,61/2% qt 1 11022 25/ 40509-305-0 11022 18/ 40509-307-0 11022 91/ 40510-265-0 11022 06 / 40509-825-0
24 cm/9%” 3,81/4qt 1 110 24 25/ 40500-241-0 11024 18/ 40500-246-0 11024 91/40510-283-0 11024 06/ 40509-835-0
26.cm /104" 5251/5%qt 1 11026 25/ 40509-310-0 11026 18/ 40509-312-0 11026 91 / 40510-284-0 11026 06 / 40509-840-0
28cm/ 11”7 6,71/7qt 1 11028 25/ 40500-281-0 11028 18/ 40509-314-0 1102891 /40510-285-0 11028 06/ 40509-852-0
30cm/ 1134” 8,351/9qt 1 110 30 25 / 40509-863-0 110 30 18/ 40509-862-0 1103091/ 40510-286-0 11030 06 / 40509-861-0
34cm /1314”7 12,61/13Vqt 1 11034 25/ 40510-307-0 110 34 18/ 40510-308-0 11034 91 /40510-325-0

38 La Cocotte

Basil - Basilic - Verde basil -
Feslegen - basunuk - B &4k

Mustard - Moutarde - Mostarda -

Hardal - lopuvua - FARE

Grenadine red - Grenadine - Vermelho
granada - Bordo - lpaHat - AH&41

Q)

Cinnamon - Cannelle - Canela -

Tarcin - Kopuua - R

o

M)

M)

Size inches Capacity UPB Mustard Grenadine red Basil Cinnamon

Taille cm Contenance PCB Moutarde Grenadine Basilic Cannelle
Tamanho cm Capacidade UPB Mostarda Vermelho granada Verde basil Canela

Boyut dlguleri Kapasite UPB Hardal Bordo Feslegen Targin
[OunameTp cM Ob6bem MuH. 3aka3 lopunua lpaHat Basununk Kopuua

R (3&+) rE BB REe Payi- AN NE& SEE=)

12.cm/ 434" 0,41/%5qt 1

14cm/ 5" 0,81/3%qt 1

16cm/ 64" 1,21/1%qt 1

18cm/7” 1,71/ 1% qt 1 11018 12/ 40511-370-0 11018 87 / 40509-819-0 110 18 85/ 40509-818-0 11018 806 / 40511-501-0
20cm /77" 2,21/2Vqt 1 11020 12/ 40510-645-0 110 20 87 / 40509-645-0 11020 85/ 40509-644-0 11020 806 / 40511-294-0
22cm/ 81" 2,61/2% qt 1 1102212/ 40510-646-0 11022 87 / 40509-355-0 11022 85/ 40509-354-0 11022 806 / 40511-295-0
24 cm/9%” 381/4qt 1 110 24 12/ 40510-650-0 110 24 87 / 40509-357-0 11024 85/40509-356-0 11024 806 / 40511-296-0
26 cm /104" 5251/5%qt 1 11026 12/ 40510-647-0 110 26 87 / 40509-359-0 110 26 85 / 40509-358-0 110 26 806 / 40511-297-0
28cm/11” 6,71/7qt 1 11028 12/ 40510-648-0 11028 87 / 40509-362-0 11028 85/ 40509-361-0 11028 806 / 40511-298-0
30cm/1134” 8,351/9qt 1

34cm/ 134" 12,61/13Vqt 1

39



OVAL COCOITE

COCOITTE OVALE - COCOITTE OVAL - OVAL TENCERE - OBAABHBIE KOKOTHI - &I IE A

Black - Noir - Preto -
Siyah - YepHbin - B

Q)

Dark blue - Bleu intense - Azul marinho -
Koyu mavi - TeMHO-CuHWi - SRIE 6

Graphite grey - Gris graphite - Cinza
grafite - Grafit gri - Cepbliit rpaduT - AKX

Cherry - Cerise - Cereja -
Kiraz - Bulwns - ABHE4T

M)

Size inches Capacity UPB Black Graphite grey Dark blue Cherry

Taille cm Contenance PCB Noir Gris graphite Bleu intense Cerise
Tamanho cm Capacidade UPB Preto Cinza grafite Azul marinho Cereja

Boyut dlguleri Kapasite upPB Siyah Grafit gri Koyu mavi Kiraz
[nameTtp cm O6bem MwH. 3aKka3 YepHbiii CepbIn rpadput TeMHO-CUHWIN BuwHa

R (3&~) a8 [ZEELVT 2E AER RIEE HBBkEL

15cm/ 574" 0,61/3%sqt 1 110 15 25/ 40509-478-0 11015 18 /40509-477-0

17 cm/ 654" 11/1qgt 1 110 17 25/ 40509-482-0 110 17 18/ 40509-481-0

23cm/9” 2,351/2"%:qt 1 11023 25/ 40500-231-0 11023 18/ 40500-236-0 110 23 91/ 40510-268-0 11023 06 / 40509-830-0
27 cm/ 10%4” 3,21/3%qt 1 11027 25/ 40500-271-0 110 27 18/ 40500-276-0 11027 91/ 40510-269-0 11027 06 / 40509-846-0
29cm/ 113" 4,21/ 44 qt 1 11029 25/ 40509-315-0 11029 18/ 40509-317-0 11029 91/ 40510-288-0 11029 06/ 40509-857-0
31cm/ 124" 551/5% qt 1 11031 25 /40509-319-0 110 31 18 /40509-320-0 110 31 91 /40510-289-0 110 31 06 / 40509-866-0
33cm /13" 6,71/7qt 1 110 33 25/ 40509-322-0 110 33 18/ 40509-324-0 11033 91/40510-290-0 11033 06/ 40509-872-0
37 cm/ 145" 81/8%2qt 1 11037 25/ 40509-370-0 110 37 18/ 40509-369-0 110 37 06 / 40509-876-0
41cm/16” 121/12% qt 1 11041 25/ 40509-509-0

40 La Cocotte

Basil - Basilic - Verde basil -
Feslegen - basunuk - B &4k

Mustard - Moutarde - Mostarda -

Hardal - lopuvua - FARE

Q)

Q)

Grenadine red - Grenadine - Vermelho
granada - Bordo - lpaHat - AH&41

Cinnamon - Cannelle - Canela -
Tarcin - Kopuua - R

o

M)

M)

Size inches Capacity UPB Mustard Grenadine red Basil Cinnamon

Taille cm Contenance PCB Moutarde Grenadine Basilic Cannelle
Tamanho cm Capacidade UPB Mostarda Vermelho granada Verde basil Canela

Boyut dlguleri Kapasite UPB Hardal Bordo Feslegen Targin
LnameTtp cm Ob6bem MwuH. 3aKka3 fopunua lpaHat Basunnk Kopuua

R (3&~) aE BB Re Payi-TAN NE%& SEE=)

15cm/ 574" 0,61/3%sqt 1

17 cm/ 654" 11/1qt 1

23cm/9” 2,351/2%qt 1 11023 12/ 40510-649-0 11023 87 / 40500-233-0 11023 85/ 40509-646-0 11023 806 / 40511-502-0
27 cm/1054" 3,21/3%qt 1 11027 12/ 40510-653-0 11027 87 / 40500-273-0 11027 85/ 40509-647-0 11027 806 / 40511-367-0
29cm/ 113" 4,21/ 4% qt 1 11029 12/ 40510-644-0 110 29 87 / 40509-364-0 11029 85/40509-363-0 11029 806 / 40511-299-0
31cm/ 124" 551/5%qt 1 11031 12 /40510-643-0 110 31 87 / 40509-366-0 110 31 85/ 40509-365-0 110 31 806 / 40511-300-0
33cm/13” 6,71/7qt 1 110 33 87 / 40509-692-0 110 33 85/40509-691-0

37 cm /145" 81/8%qt 1

41cm/16” 121/12% qt 1
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ROUND COCOITE WITH
STEAMER INSERT

COCOTTE RONDE AVEC PANIER VAPEUR - COCOTTE REDONDA COM ACESSORIO
PARA COZIMENTO A VAPOR - BUHARLI PISIRME APARATLI YUVARLAK TENCERE -
KPYTABIE KOKOTbI CO BCTABKOWM-NAPOBAPKOW - EIFFZ KB R+2% 7

1.

Aroma Rain spikes under the flat lid

Picots® sous couvercle plat

Saliéncias de umidificagdo abaixo da tampa plana
Yagmur efekti ile yemegin kendi buharinda
pismesini saglayan ¢zel kapak

LLinnel Picots® nof, NNockom KPbILLKOWA

RIRE TH Picots BERERIRIT

2.

Steamer insert*

Panier vapeur®

Acessorio para cozimento a vapor*
Buharli pisirme aparati*
[MapoBapka*

ey

3.
STAUB «La Cocotte»

Maximum temperature 392 °F (200 °C) with silicone ring - Température max. 200 °C (392 °F) avec joint silicone - *Temperatura maxima de 200 °C
(392 °F) com anel de silicone - Silikon halka ile maksimum 200 °C sicaklik - MakcumansHaatemnepatypa 200 °C (392 °F) ¢ CUIMKOHOBOW BCTaBKOWM -

ERE &SI HEE 200 °C (392 °F)

UPB - PCB - UPB - UPB - MuHuManbHbIl 3akas - E12E85T: 1

‘ Black - Noir - Preto - Siyah - YepHbin - 26 26cm/ 104" 5,251/5%qt 113 38 25/ 40510-606-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpaguT - A=K 26.cm/ 104" 5251/5%qt 113 38 18 / 40510-605-0
@ Dark blue - Bleu intense - Azul marinho - Koyu mavi - TemMHO-cuHmi - SRIEE 26.cm/ 1014”7 5251/5%qt 118338 91/ 40510-604-0
. Cherry - Cerise - Cereja - Kiraz - BuwHs - 184k 26.cm /104" 5,251/5% qt 113 38 06 / 40510-601-0
@ Grenadine red - Grenadine - Vermelho granada - Bordo - lpaHar - 1841 26cm/ 104" 5,251/5% qt 113 38 87 / 40510-600-0
@ Basil - Basilic - Verde basil - Feslegen - Basunvk - B E 4k 26.cm /104" 5,251/5%2qt 11338 85/ 40510-603-0

*Steamer insert also available as accessories on p. 102 - *Panier vapeur disponible en accessoire p. 102 - *O acessorio para cozimento a vapor também esta disponivel em
“acessoérios” na p. 102 - *Buharli pisirme aparati ayrica sayfa 102'da aksesuar olarak da mevcuttur - *Maposapka Takxe JOCTYMHO Kak akceccyap Ha cTp. 102 - *EEBIREE, NLE1027
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MINI COCOTTE

MINI COCOTTE -+ MINI COCOTTE - MINI TENCERE - MVH-KOKOTHI + k(R 2251

00

00
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Black Graphite grey Dark blue
Noir - Preto - Gris graphite - Cinza grafite -
Grafit gri - Cepbilt rpacuT - ARBK

Bleu intense - Azul marinho -
Koyu mavi - TeMHo-cuHni - SRIA

Siyah - YepHbili - B

Q)

Black Graphite grey Dark blue
Noir - Preto - Gris graphite - Cinza grafite - Bleu intense - Azul marinho -
Siyah - YepHbit - 2 Grafit gri - Cepbit rpacuT - A Z_IK Koyu mavi - TeMHO-CUHMN - SRIE S

Mini Cocotte, round - Mini Cocotte, ronde - Mini cocotte, redonda - Mini Yuvarlak Tencere - Kpyrmibiit MUHW-KOKOT - IR {REIFZ G R

UPB - PCB - UPB - UPB - MuHuManbHbit 3akas - B3 T: 1

Black - Noir - Preto - Siyah - YepHbin - 2 10cm/37%” 0,251/ Vaqt 11010 25/ 40500-101-0
Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblit rpaduT - GBI 10cm/37%" 0,251/ Vaqt 11010 18 / 40500-106-0
Dark blue - Bleu intense - Azul marinho - Koyu mavi - TEeMHO-CUHWIA - SRIA TS 10cm/37%” 0,251/ Vaqt 1101091/ 40510-262-0

Mini Cocotte, oval - Mini Cocotte, ovale - Mini cocotte, oval - Mini Oval Tencere - OBasibHblil MUHWU-KOKOT - AR IR FZ 4 4R

UPB - PCB - UPB - UPB - MuHuMarnbHbi 3akas - B3 8 75: 1

Black - Noir - Preto - Siyah - YepHbin - B 11 em/ 4" 0,251/ Vaqt 11011 25/ 40500-111-0

Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - CepbIit rpadut - GBI 11om/ 4" 0,251/ Vaqt 110 11 18 / 40500-116-0

Dark blue - Bleu intense - Azul marinho - Koyu mavi - TEeMHO-CUHWIA - SRIA TS 11em/ 4" 0,251/ Vaqt 11011 91/ 40510-266-0
La Cocotte

Cherry Mustard
Moutarde - Mostarda -
Hardal - Fopumua - ¥R E

Cerise - Cereja -
Kiraz - BuwHs - #2841

Q)

Cherry Grenadine red
Cerise - Cereja - Grenadine - Vermelho granada -
Kiraz - BuHs - 12#k£T Bordo - IpaHar - G181

Cinnamon
Cannelle - Canela -
Targin - Kopuua - BEEE

Q)

Basil
Basilic - Verde basil -
Feslegen - Basunvik - i & 4

Mini Cocotte, round - Mini Cocotte, ronde - Mini cocotte, redonda - Mini Yuvarlak Tencere - Kpyrnblit MUHW-KOKOT - IX{REIFZ AR

UPB - PCB - UPB - UPB - MuHUMabHbIl 3akas - B3 8 5T 1

. Cherry - Cerise - Cereja - Kiraz - BuwuHs - {241 10cm /3% 0,251/ Vaqt 110 10 06 / 40509-799-0
Mustard - Moutarde - Mostarda - Hardal - Fopuuua - 575K & 10cm/3%” 0,251/ v qt 11010 12/ 40510-636-0
® Grenadine red - Grenadine - Vermelho granada - Bordo - MpaHart - 1341 10cm /3% 0,251/ Vaqt 110 10 87 / 40509-805-0
@ Basil - Basilic - Verde basil - Feslegen - Bagunuk - Bf& %k 10cm/3%” 0,251/ Vaqt 110 10 85 / 40509-804-0
@ Cinnamon - Cannelle - Canela - Targin - Kopvua - AtEE 10cm /3% 0,251/ Vaqt 11010 806 / 40511-365-0
Mini Cocotte, oval - Mini Cocotte, ovale - Mini cocotte, oval - Mini Oval Tencere - OBasibHbI MUHWU-KOKOT - ERIBEIFZIE R
UPB - PCB - UPB - UPB - MuH1UMaribHbIl 3aKkas - B3Rt 1
. Cherry - Cerise - Cereja - Kiraz - Buwuns - {241 11cem/ 4% 0,251/ Vaqt 110 11 06 / 40509-807-0
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SPECIAL FORMS

FORMES SPECIALES * FORMATOS ESPECIAIS - OZEL TENCERELER -
CIMEUMAABHBIE ®OPMBI - Z RS2

Artichoke Cocotte - Cocotte Artichaut - Cocotte Alcachofra - Enginar Dékim Tencere - KOKoT ApTuLok - S¥&[ R

UPB - PCB - UPB - UPB - MuH1UManbHbIi 3akas - S35 7T: 1

@ Basil - Basilic - Verde basil - Feslegen - Bagunuk - Bf 24k 22cm/ 81" 31/3qt 1115 22 85 / 40501-094-0

Marmite French Rooster - La marmite coq francais - Cagarola Chistera Galo - Fransiz horozu desenli blyiik tencere - Kokot Metyx - AISE R Z AR

UPB - PCB - UPB - UPB - MuH1UManbHbIi 3akas - S35 7T: 1

@ Grenadine red - Grenadine - Vermelho granada - Bordo - Mpanart - A#4L 24 cm/9%” 3,61/3,8qt 1175 24 87 / 40501-015-0

Tomato Cocotte - Cocotte tomate - Cocotte tomate - Domates Tencere - KokoT Momuaop - &R

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B2 8 5: 1

. Cherry - Cerise - Cereja - Kiraz - Buwns - #8441 25cm/ 92" 291/3qt 1171 25 06 / 40511-774-0
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Pumpkin Cocotte - Cocotte citrouille - Cocotte de abdbora - Balkabagi Tencere - KokoT Toiksa - /IR

UPB - PCB - UPB - UPB - MuH/ManbHbIN 3akas - B13E88 5T 1

@ cinnamon - Gannelle - Canela - Targin - Kopuua - IS 24 cm /9" 3,451/3% qt 111 24 806 / 40511-403-0
Pig Cocotte - Cocotte cochon - Cocotte porco - Domuz Tencere - KokoT MopoceHok - /& (iskCocotte
UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B13E88 5T 1
‘ Black - Noir - Preto - Siyah - YepHbiit - B 17 cm/65%" 11/1qt 112 17 25 / 40500-171-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbin rpaduT - A=K 17 cm/ 65" 11/1qt 112 17 18 / 40500-176-0

Heart Cocotte - Cocotte coeur - Cocotte coragao - Kalp Tencere - KokoT Cepaue - (O\FZ4R

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B3 8 5: 1

‘ Cherry - Cerise - Cereja - Kiraz - Buwhs - 18§41

20cm /776"

1,751/ 1% qt

110 00 06 / 40509-798-0
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EN Delicious cuisine with the flavor of
Mediterranean sunlight: bouillabaisse is a
fish stew from Marseille in southern France.
The fish knob and color evoke the spirit

of Provence.

TR Akdeniz glnesinin lezzetiyle enfes bir
mutfak: bouillabaisse, gliiney Fransa’ya 6zgu
bir balik gorbasi. Balik sekilli sapi ve rengi,
Provence ruhunu gagristiryor.

FR Une cuisine ensoleillée aussi saine que
délicieuse ! La bouillabaisse, plat originaire

de Marseille, sud de la France, son bouton
poisson et sa couleur ne sont pas sans rappe-
ler I’'esprit ensoleillé de la Provence.

RU AnneTtutHoe 6/1t000, HanoHEeHHOe
apOMaTOM COJTHEYHbIX CPEAN3EMHOMOPCKMX
nyyen! Bynabec npencraBnsieT cobom
TyLLEeHYto pbIBy, OHO poaom 13 Mapcens,
ropoga Ha tore ®paHumun. Pyyka B thopme
pbIbbl U LBET HecyT B cebe ayx NpoBaHca.

UPB - PCB - UPB - UPB - MuHUManbHbIl 3akas - B85 1

PT Culinaria deliciosa com o sabor do sol
do Mediterraneo: o bouillabaisse é um guisado
de peixe de Marselha, no sul da Franga. O
puxador de peixe e a cor evocam o espirito
de Provencga.

cN  SREFZHMEIRITRERE -
ER-DHE7, HBEFNRIENEE, T
MEABERTET & Z T RSB E
™, D&,

Bouillabaisse pot - Cocotte du pécheur - Cagarola bouillabaisse - Bouillabaisse tenceresi - CoTeiiHnk ans 6ynabeca - AN Z AR (EEEIR)

@ Dark blue - Bleu intense - Azul marinho - Koyu mavi - TeMHO-CUHUI - SR I& 28cm/ 11" 4,651/5qt 111 29 91 / 40510-326-0
Mussel pot - Mouliére - Panela para mexilhdes - Midye Tencere - Kactptong ona muanin - 25"
UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B35 5: 1

. Black - Noir - Preto - Siyah - YepHbin - 2 25¢cm/7"x91" 21/2qt 110 25 23 / 40509-494-0

-~

La Cocotte
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LANCOQBE LLF

52  Vintage Line
-

EN Our new coquettes are a wonderful look
back on the origins of STAUB. Even the name is
no accident: particularly elegant women are
often called “La Coquette” in France. Accordingly,
the exclusive vintage series has inherited the
elegance, aesthetics, and somewhat lighter lid
of its historical role models. The latter — along
with ergonomic tulip handles — makes it even
easier to use. There are true collector’s items of
the greatest utility for STAUB enthusiasts.

TR Yeni “Coquette”lerimiz STAUB’un ilk
glnlerine dogru mukemmel bir geriye bakig
sunar. Ismi de tesad(if degil: Fransa’da insanlar,
oldukga zarif kadinlar “La Coquette” diye
adlandirmayi sever. Buradan yola ¢ikarak &zel
vintage serisi, tarihi érneklerinden miras olarak
zarafet, estetik ve daha hafif bir kapagi
devraliyor. Son olarak ergonomik lale kulpu ile
birlikte gok daha kolay bir kavrama sagliyor.
Yani STAUB hayranlari igin kullanim degeri
ylksek gergek koleksiyon pargalari.

FR Nos nouvelles « Coquettes » sont un
superbe clin d’ceil aux prémices de STAUB.
Méme le nom n’est pas un hasard : en France,
on aime surnommer une dame particuliere-
ment élégante « la coquette ». A I'instar de ces
dames, la série vintage a hérité de I’élégance,
de I'esthétique et du couvercle un rien plus
|éger de ses prédécesseurs historiques. Et en-
fin, sa manipulation est encore plus aisée avec
ses poignées en U. On peut donc clairement
parler d’une piece de collection indispensable
pour les fans de STAUB.

RU Halum HOBblE KOKOTbI — 3TO YyAecHoe
HanoMuHaHwe 06 ncTokax kKomnaHun STAUB.
VIx HagBaHWe 6b110 BbIBpaHO He Crly4anHo —

BO PpaHLmMM KOKOTKaMK HasblBatoT OCOBEHHO
3NEraHTHbIX XXEHLLMH. /IMEHHO X 3NeraHTHOCTb,
3CTETUKY W NIErKOCTb yHacnefoBana ata
AKCKJTIO3MNBHASA PETPO JIMHKSA C 0BNeryeHHoM
KpbILLKOW. Bnarogaps Takom KpbILLKe, a TakxXe
pyykam, NofobHbIM NlenecTkam TrosbraHa, 3Tom
NMocyaov o4eHb yaobHO Nosib3oBaTbes. ITO
HacTosALLME KONNEKLMOHHbIE 130eNnns ¢
60bLUOV NPaKTNYECKON LIEHHOCTBIO AN
MOKJIOHHVKOB 6peHaa STAUB.

PT Nossas novas “coquettes” séo uma
bela lembranga do inicio da STAUB. O nome
também néo é por acaso: mulheres muito
elegantes séo tipicamente chamadas de “la
coquette” na Franga. Dessa forma, a série
vintage exclusiva herdou elegancia, estética
e uma tampa um pouco mais leve de seus
modelos histéricos. Essa tampa - junto com
as algas “tulipa” ergonémicas tornam seu
manuseamento ainda mais facil. Portanto, séo
verdadeiros itens de colegao extremamente
Uteis para fas da STAUB.

cN  FAILHFHA“Coquettes"ZEXSTAUBK B
PREMBFLOE, XN 2ZRITNER: T4
EFFRIA T B E RN “La Coquette”,
I, [hSE BT AR B R T AR AR TR R, 3=
MR ENRS FENEARIREZNHE
BEEFMEERERFERE., AL, JIFSTAUBH
“mEXEEBLANENEEKER.

UPB - PCB - UPB - UPB - MuUH/ManbHbIN 3akas - F13E 8 5T: 1

‘ Black - Noir - Preto - Siyah - YepHbiit - B2

12cm/ 434"

0,51/0,5qt 117412 28 / 40501-020-0

20cm /778"

2,451/2,5qt 1174 20 23 / 40508-114-0

UPB - PCB - UPB - UPB - MuH/ManbHbIn 3akas - B 2E85T: 1

‘ Black - Noir - Preto - Siyah - YepHbii - 2

23cm/9”

1,71/1,75 gt 1174 23 23 / 40509-707-0

53



BRALS

SAUTEUSE - PANELA DE G

54 Braiser



BRAISER WITH CHISTERA DROP-STRUCTURE

SAUTEUSE AVEC CHISTERA D
DE IRRIGACAO CHISTERA - C
CHISTERAE % 45

OP-STRUCTURE - PANELA DE GRELHAS COM O SISTEMA

HISTERA YAGMUR EFEKTLI TENCERE - COTENH

KT HACTEPA -

en Braiser with Aroma Rain

This new braiser, with the “Chistera
Drop-Structure” under its domed lid, ensures
continuous Aroma Rain during cooking.

This addition to the STAUB enameled cast
iron collection, this Chistera Drop-Structure
cookware combines versatility of use and
the compact size of a braiser with guaranteed
cooking quality, thanks to STAUB’s Aroma
Rain feature. Its secret: a convex lid covered
with uniquely formed elements inspired by the
Basque Pelota Chistera. The performance of
this convex lid compares to that of the STAUB
cocotte with its flat lid with spikes in creating
an aroma rain.

m Aroma Yagmuru Ozellikli
Tencere

«Chistera» damla yapisina sahip bu yeni kapak,
pisirme sirasinda yiyecegin yagmur damilasi
efektiyle strekli devir daim yapan kendi suyuyla
pisiriimesini saglyor.

Staub emaye kaplama dékme demir koleksiyo-
nuna yeni katilan Chistera damla yapili tencere,
bir tencerenin kullanighhgr ile kompakt boyutu-
nu, Staub’un sUrekli yagmur damlasi efekti tek-
nolojisini garantili pisirme kalitesiyle birlestiriyor.
Sirri: Bask Pelota Chistera’sindan ilham alan
benzersiz bi¢imli ¢cikintilarla kapli bombeli bir
kapak. Bu bombeli kapagdin, yemegin suyunun
tencerenin iginde devir daim yapma performan-
s1, gikintilarin yer aldigi diiz kapaga sahip Unlu
Staub dékim demir tencerelere benziyor.

rr La pluie d’arbmes STAUB
pour la sauteuse

Nouvelle sauteuse avec une structure sous
couvercle bombé dénommée Chistera Drop-
Structure pour assurer une pluie darbmes
durant toute la cuisson.

Nouveauté dans la gamme des sauteuses en
fonte émaillée de STAUB, la sauteuse associée
au « Chistera Drop-Structure » allie la polyva-
lence d’usage et la compacité d’une sauteuse
avec la qualité de cuisson garantie par I’arro-
sage continu STAUB. Son secret : un couvercle
garni d’éléments d’une forme unique inspirée
du chistera de la pelote basque. Les perfor-
mances d’arrosage de ce couvercle bombé,
sous la forme d’une pluie chargée de saveurs,
sont comparables a celles de la cocotte STAUB
avec son couvercle plat doté de picots®.

rRu  COTEMHVK C 9(PdEKTOM
«@POMaTHOro OOXKAA

HoBbI COTENHNK C CUCTEMOW LUMMOB MOf,
KPbILWKOWM, HadBaHHOW «HuncTepar, Takxe
obecneymBaeT NOCTOSIHHOE yBNaXXHeHWe 6toaa
Ha NPOTS>KEHUN BCEro npotecca
npurotosnenus. NpekpacHoe [ONONHEHNe
accopTVMMEHTa aMasiMpOBaHHOM YyryHHON
nocyabl Staub, coyeTatoLLee yHMBEPCaIbHOCTb
N KOMMaKTHbIN pa3mep. CekpeT CUCTEMbI:
KpbILWKa, MMetoLas Ha BHY TPEHHeN
NOBEPXHOCTU LWKMbl YHUKATbHOW (DOpMbl,
CO34aHHble MO NPUHLMMY YMCTEPbI N3 BACKCKOM
Mrpbl B NeNOTy. Takas KpbILKa HEMHOIO
BbIMYK/T0M (hOPMbI (DYHKLIMOHMPYET TaKkXXe Kak
1N 3HAMEHUTLIN KOKOT Staub ¢ nnockon
KPbILWKOW C Wwunamu, obecneynsatowmmm
HenpepbIBHOE yBNaXXHEHNE.

pr Cacgarola com Chuva de
Aromas

Nova sauteuse com uma estrutura de tampa
denominada Chistera para garantir a irrigagéo
continua Staub durante todo o cozimento.

Novidade entre os itens de ferro fundido esmal-
tado da Staub, a “Chistera” combina a versatili-
dade de uso e a compactagdo de uma sauteuse
com a qualidade garantida pela irrigagéo conti-
nua Staub. Seu segredo: uma tampa revestida
de elementos de uma forma Unica inspirada na
chistera (cesta) da bola basca. O desempenho
de irrigagdo dessa tampa com cupula é com-
paravel ao da famosa cocotte Staub com sua
tampa plana equipada com picots.

on BEEMBYIHBEATERE
EREB Y EETNEERNAIETR
BEERENRERS RSB YEE
ThRERORIEE S HT R3S MIRRAChistera (E17)
BKif) 410, SHRNEFIETRPERSER.

STAUBIEIRBFH IR R TUEIRFAL A, Chistera®
FRRFATSTAUBBIASL RIS IT XA, ELT
STAUBRIZEIRBER, MRETRE, SEH=Q
HEABE, 2HhTRE LRSS S
Tt. HERESRBIEREL TR, 97T
WK 1EE, L BYE XK,

Domed lid with Chistera
/ Drop-Structure

‘. ' o s
S B ‘ p
S P
S ¢ p
v ¢ b 4
S /

STAUB: Convex lid with Chistera Drop-Structure - STAUB : Couvercle convexe
avec Chistera - Drop-Structure - STAUB: tampa convexa com sistema de irrigagéo

CHISTERA - STAUB: Konveks sekilli kapak, buhar sirkilasyonu - STAUB: Beinyknas
KpbILIKa C CUCTEMO LMnos "YncTepa” - Chistera S &M IZiR =

=

FOUR ELECTRIQUE
OVEN ELECTRIC

P

66 73

2 |© | |1
N

GAZ RADIANT INDUCTION HALOGENE
GAS RADIANT INDUCTION HALOGEN

Discover the design story of the Chistera Drop-Structure at www.staub.fr
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BRAISER WITH CHISTERA DROP-STRUCTURE BRAISER WITH GLASS LID *

SAUTEUSE AVEC CHISTERA DROP-STRUCTURE - PANELA DE GRELHAR COM O SISTEMA DE SAUTEUSE AVEC COUVERCLE VERRE * - PANELA DE GRELHAR COM TAMPA DE VIDRO * -
IRRIGACAO CHISTERA - CHISTERA YAGMUR EFEKTLI TENCERE - COTEVHKIA HYACTEPA - TENCERE - CAM KAPAKLI* - COTEVHVIK CO CTEKASIHHOW KPBILLKOW * - 2458 — s iines"
CHISTERAVE & 4574

Black Graphite grey Dark blue
Noir - Preto - Gris graphite - Cinza grafite - Bleu intense - Azul marinho -
Siyah - YepHbii - B¢ Grafit gri - Cepbit rpacut - AR Koyu mavi - TeMHo-CuHui - SR IE

UPB - PCB - UPB - UPB + MuHUManbHbill 3akas - B2E87T: 1

‘ Black - Noir - Preto - Siyah - YepHbin - B 24 cm /9% 241/2qt 1272 24 23 / 40501-060-0
26.cm /104" 3,31/3,5qt 1272 26 23 / 40501-062-0
28cm/ 11”7 3,71/4qt 1272 28 23/ 40501-036-0
@ . Cherry - Cerise - Cereja - Kiraz - Buwns - 18441 24 cm / 9%" 241/2Vqt 1272 24 06 / 40501-061-0
i 26cm/ 10" 3,31/35qt 1272 26 06 / 40501-063-0
Cherry Grenadine red Basil

Cerise - Cereja - Grenadine - Vermelho granada - Basilic - Verde basil - .

Kiraz - BuHs - HEAKLT Bordo - Mpanat - 24T Feslegen - Baannvk - R E4 28cm/ 11 3,71/4qt 1272 28 06 / 40501-038-0

*Glass lid also available as accessories on p. 100 - “Couvercle verre disponibles en accessoire p. 100 - *Tampa de vidro também disponivel como acessorio na pagina 100 -
. . . A o ) 5 5 ” *Cam kapak, aksesuar olarak da mevcuttur; bkz. sayfa 100 - *CTeknsHHas Kpbiluka NPOAAETCS B Ka4eCTBE akceccyapa - cM. cTpariuy 100 - “IFIBE b2 a%E M (551007T)
With cast iron lid - Avec couvercle fonte - Com tampa de ferro fundido - Dékiim demir kapakli - ¢ 4yryHHOM Kpbiukon - i kiR e

UPB - PCB - UPB - UPB - MuH/ManbHbIN 3akas - Bl3E885T: 1

. Black - Noir - Preto - Siyah - YepHbin - 26 24 cm /934" 2,41/2%qt 1261 24 25/ 40511-473-0
28cm/11” 3,71/4qt 126128 25/ 40511-472-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbiit rpaduT - AR 24 cm/9%” 2,41/22qt 1261 24 18 / 40511-471-0
28cm/11” 3,71/4qt 1261 28 18 / 40511-470-0
m Dark blue - Bleu intense - Azul marinho - Koyu mavi - TemHo-cuHnin - JRIEE 24 cm/9%” 2,41/22qt 1261 24 91 / 40511-477-0
28cm/11” 3,71/4qt 1261 28 91/ 40511-476-0
. Cherry - Cerise - Cereja - Kiraz - BuwHg - #2H4T 24 cm/ 9%” 2,41/2%qt 1261 24 06 / 40511-475-0
28cm/11” 3,71/4qt 126128 06 / 40511-474-0
@ Grenadine red - Grenadine - Vermelho granada - Bordo - Mpanat - G841 24 cm / 9%4” 2,41/2sqt 1261 24 87 / 40511-512-0
28cm/11” 3,71/4qt 126128 87 / 40511-513-0
@ Basil - Basilic - Verde basil - Feslegen - Bagunnk - BFE 4k 24 cm/ 9%” 2,41/2%qt 1261 24 85/ 40511-479-0
28cm/11” 3,71/4qt 1261 28 85/ 40511-478-0
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LED SRELHAS E FRIGIDEIRAS - IZGARALAR VE
VARAR| - CKOBOPOAB! N TPUAN - 1B A NRTER




GRILL PANS

GRILS * GRELHAS + [ZGARA TAVALARI - TPUAI - 1B &

A B C

Round Square Rectangular

Rond Carré o Rectangulaire

Redonda o Quadrada Retangular -
Yuvarlak y Kare Dikddrtgen )
Kpyrnbin KBagpatHbliii [psSMOYroNbHbIN

B ERF KA

Grill with silicone handle (200 °C) - Gril avec manche silicone (200 °C) - Grelha com alca de silicone (200 °C) - Silikon sapli izgara (200 °C) -
CkoBOpOAa-rpusib C CUMKOHOBOM pydkoit (200 °C) - K572 (200 °C)

UPB - PCB - UPB - UPB - MuHuManbHbIl 3akas - E12E85T: 1

. Black - Noir - Preto - Siyah - YepHbin - 2B A 27 cm /105" 12020 23/ 40509-426-0
B 24x24 cm/9V2"x9%" 120 21 23/ 40509-344-0
¢} 34x21cm /13346 x8V4" 120 22 23/ 40509-343-0

30cm/ 1134”
26.cm/1014”
r -

Pure grill, round - Pure gril, rond - Grelha com alga, redonda - Yuvarlak iki sapli izgara - CkoBopoga-rpuib kpyrnas - [BfiZIE 2

UPB - PCB - UPB - UPB - MuHUManbHbIl 3akas - F13E87g: 1

. Black - Noir - Preto - Siyah - YepHbi1 - 2 22cm/ 812" 1201 22 23 / 40511-520-0
26.cm/ 104" 120 30 23/ 40509-377-0
30cm /113" 1201 30 23 / 40511-521-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - CepbIt rpadut - AR 22cm/ 81" 1201 22 18/ 40511-781-0
26.cm/ 104" 120 30 18 / 40509-522-0
30cm/ 1134” 1201 30 18/ 40511-782-0
‘ Cherry - Cerise - Cereja - Kiraz - BuuHs - #88k21 22.cm/ 81" 1201 22 06 / 40511-524-0
26.cm/ 104" 120 30 06 / 40510-309-0
30cm /113" 1201 30 06 / 40511-525-0
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33cm /13"

28cm/ 11”7

Double handle grill, square - Gril double poignée, carré - Grelha quadrada com 2 algas - Plancha con 2 asas,

kare 2 sapli 1zgara - CkoBopofa-rpunb KeagparHas ¢ 2 pyukamut - SWEIE HFESE

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B35 5T: 1

kare -

. Black - Noir - Preto - Siyah - Yephbit - 26 23cm/9” 1201 23 23/ 40511-728-0
28cm/11” 1201 28 23/ 40511-683-0
33cm/13” 1201 33 23/ 40511-783-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbin rpaduT - AKX 23cm/9” 1201 23 18 / 40511-729-0
28cm/ 11" 1201 28 18 / 40511-684-0
33cm/ 13”7 1201 33 18 / 40511-785-0
‘ Cherry - Cerise - Cereja - Kiraz - Buwrs - # k4T 23cm/9” 1201 23 06 / 40511-730-0
28cm/11” 1201 28 06 / 40511-685-0
33cm/13” 1201 33 06 / 40511-784-0

American grill, square - Gril américain, carré - Grelha quadrada - Amerikan kare 1zgara - CkoBopofa-rpunb keagpartHas - = S 2 e R

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B2 5T: 1

. Black - Noir - Preto - Siyah - YepHbinn - 2 26x26 cm/ 104 "x 104" 1212 26 23 / 40501-106-0
30x30cm/ 1% "x 134" 1212 30 23 / 40501-107-0
. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbii rpaduT - HE=7R 26x26 cm/10v4"x 104" 1212 26 18 / 40501-108-0
30x30cm/ 1% "x 134" 1212 30 18 / 40501-109-0
‘ Cherry - Cerise - Cereja - Kiraz - Buwns - 18141 26x26 cm /1074 "x 104" 1212 26 06 / 40501-110-0
30x30cm/ 1% "x1134" 1212 30 06 / 40501-111-0
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FRYING-PAN WITH WOODEN HANDLE

POELE AVEC MANCHE BOIS - FRIGIDEIRA COM CABO DE MADEIRA - AHGAP SAPLI TAVA
CKOBOPOAA C AEPEBSIHHOW PYHKOW - ARJFHEF R

UPB - PCB - UPB - UPB - MuHuManbHbIl 3akas - E12E85z: 1

. Black - Noir - Preto - Siyah - YepHbiin - 28 20cm /778" 1224 20 23 / 40511-950-0
24cm/9%” 1224 24 23/ 40511-951-0
26.cm/10%” 1224 26 23/ 40511-952-0
28cm/ 11”7 1224 28 23 / 40511-953-0

en Fry like the professionals
with style

The new range of frying pans with wooden
handles is particularly suited to cooking tem-
peratures exceeding 230 °C, for nicely-browned
potatoes or steak. The black matte of the
cast-iron contrasts with the smooth base that
will not damage the surfaces on which the
frying pan is left to stand, while the soft feel of
wood gives an additional tactile sensation.
An advantage of using wood is the reduced
weight in comparison with a frying pan with
a cast iron handle.

1w Profosyoneller gibi kizartin

Ahsap sapli yeni tava serisi, glizelce kizarmig
patatesler veya biftek i¢cin 230°C’yi asan pisir-
me sicakliklarina dzellikle uygundur. Ahsabin
verdigi yumusak his, ekstra temassal bir algi
olustururken, dékum demirin mat siyah rengi,
tavanin birakildigi ylzeylere zarar vermeyen
purizsuz bir tabanla kontrast olusturur. Ahsap
kullanmanin avantaji, ddkim demir sapli tava-
ya kiyasla agirhgin daha az olmasidir.
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rr  Cuisiner comme
les pros

La nouvelle gamme de poéles a frire dotées de
poignées en bois se préte particulierement aux
températures de cuisson supérieures a 230°C,
idéales pour réaliser des pommes de terre ou
un steak joliment dorés. Le noir mat de la fonte
contraste avec le fond lisse qui permet de
préserver toutes les surfaces sur lesquelles est
posée la poéle, tandis que le toucher soyeux
du bois offre une sensation tactile particuliere.
[utilisation du bois a pour avantage de réduire
le poids total de I'ustensile par rapport a une
poéle dotée d’un manche en fonte.

ru  OOXKapvBanTe Kak
npoeccroHarn

CKOBOpPOAKHM C AEPEBAHHBIMU pyYKamu

13 HOBOW cepun naeanbHO NOAXOAAT ANS
»Kapkun npu TemnepaTtype Bbiwe 230°C n
NPUroTOBNEHNS PYMSIHOrO KapTodens nnm
CTENKOB. MaTOBbI YepHbI LIBET YyryHa
KOHTPaCTUPYET C rMaaKuM OCHOBAHUEM, He
LlapanatoLLM NOBEPXHOCTK, Ha KOTOPble
CTaBAT CKOBOPOAY, & AepeBsSHHAsA pyyKa
npusTHa Ha oLynb. OgHVM 13 NPENMYLLECTB
CKOBOPOAOK C [ePEeBAHHbIMU pyYKamMmn
ABNAETCH UX MEHBLUMIA BEC NO CPaBHEHWIO C
BECOM CKOBOPOLOK C YyTYHHbIMU pyYKamMu.

pr  Cozinhar como 0s
profissionais

A nova linha de frigideiras com cabo de ma-
deira é particularmente adequada para tem-
peraturas de cozimento superiores a 230°C,
ideais para batatas ou bifes bem dourados.

O preto fosco do ferro fundido contrasta com
a base lisa que ndo ira danificar as superficies
sobre as quais a frigideira é deixada, enquanto
o toque suave de madeira proporciona uma
sensacdo adicional ao tato. Uma vantagem de
usar madeira é o peso reduzido em comparagao
com uma frigideira com cabo de ferro fundido.

N BEWAT—HFRIE
MARFIFRRBAARIES, 53 ERTREBY
230°CHZIA, HINEETOMN T ZIHFHE.
WENBEMLFEMR, XBNREIIELS
ERLA, MENMNARRNEEFTREMNGFENF
B, R THY%IEF, AEIEFNHSEEELER
RESHERS.
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PANS :

POELES - FRIGIDEIRAS - KIZARTMA TAVALARI - CKOBOPOARb - FlItR

Frying pan with cast iron handle - Poéle induction avec manche fonte - Frigideira - Dokim demir sapli kizartma tavasi -
CKOBOPOAb! C YyryHHON pyuKkoit - FIsR — G55k F iR

UPB - PCB - UPB - UPB - MuHUManbHbIl 3akas - F13E87T: 1

‘ Black - Noir - Preto - Siyah - YepHbint - 2 26.cm/ 104" 122 26 25/ 40510-617-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - CepbIi rpacut - AR 26 cm/ 104" 122 26 18 / 40510-616-0
. Cherry - Cerise - Cereja - Kiraz - Buws - HBHK4T 26 cm /104 122 26 06 / 40510-717-0

Plancha - Plancha - Plancha - Plancha - Mnanua - $k#R/6
UPB - PCB - UPB - UPB - MuHvManbHbil 3akas - B35 8T 1

. Black - Noir - Preto - Siyah - YepHbliit - BE 38 x25¢cm/ 1474"x 976" 1203 38 01 / 40509-340-0
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PANCAKE PAN

CREPIERE - FRIGIDEIRA PARA PANQUECA - KREP TAVAS| - CKOBOPOAA ANS BAVIHOB - S&ffIE 2

Pancake pan with cast iron handle - with 1 spreader and 1 spatula* - Crépiére avec manche fonte — avec 1 spatule et 1 répartiteur* - Frigideira para
panqueca com cabo de ferro fundido — com 1 espalhador e 1 espatula* - Dokim demir sapli krep tavasi, 1 yayici ve 1 spatula ile birlikte* - CkoBopoga
AN 6AVHOB C YyryHHOI pyuKolt — ¢ 1 nonaTtkoil u 1 pacnpegenutenem* - SEHIER — S FR — WHEYHRIFM LR I*

UPB - PCB - UPB - UPB - MuUH/ManbHbIN 3akas - B3 8 5T: 1

‘ Black - Noir - Preto - Siyah - YepHbin - 2 30cm/ 134" 121 30 283/ 40509-526-0

*Spreader and spatula also available as accessories on p. 103 - *Répartiteur et spatule disponibles en accessoire p. 103 - O espalhador e a espatula também estao
disponiveis em “acessorios” na p. 103 - *Yayici ve spatula ayrica sayfa 103’da aksesuar olarak da mevcuttur - *Pacnpenenvtenb 1 nonatka Takxxe 4OCTYMNHbl OTAENbHO Kak
akceccyap Ha ctp. 103 - *¥hh 7J3k 7)1 JL10371

Pancake pan with wooden handle - with 1 spreader and 1 spatula* - Crépiere avec manche bois — avec 1 spatule et 1 répartiteur* - Frigideira para
panqueca com cabo de madeira — com 1 espalhador e 1 espatula® - Ahsap sapli krep tavasi, 1 yayici ve 1 spatula ile birlikte* - CkoBopopga Ans 6MHOB ¢
LepeBsAHHON pyykon — ¢ 1 onatkon u 1 pacnpepenutenem* - SEHIER — REFIH — M UIEYHDFIER I

UPB - PCB - UPB - UPB - MuUH/ManbHbIN 3akas - B3 8 5T: 1

‘ Black - Noir - Preto - Siyah - YepHbin - 2 28cm/11” 121 28 23/ 40509-525-0

*Spreader and spatula also available as accessories on p. 103 - *Répartiteur et spatule disponibles en accessoire p. 103 - O espalhador e a espatula também estao
disponiveis em “acessorios” na p. 103 - *Yayici ve spatula ayrica sayfa 103’da aksesuar olarak da mevcuttur - *Pacnpenenvtenb 1 nonatka Takxe 4OCTYMHbl OTAENbHO Kak
akceccyap Ha ctp. 103 - *@hh 7J3k 7)1 JL10371
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34cm/1315"

26 cm/ 104"

20em /778"

Double handle skillet - Poéle double poignée - Frigideira redonda com 2 algas - 2 kulplu kizartma tavasi - Ckosopoaa ¢ 2 pydkamu - S EARFEERBIR

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - F13 857 1

‘ Black - Noir - Preto - Siyah - YepHbiin - 2

20cm /778"

1223 20 23 / 40511-659-0

26 cm /104"

1223 26 23 / 40511-725-0

34cm/1315"

131 34 25/ 40511-073-0

‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpaduT - A

20cm /778"

1223 20 18 / 40511-660-0

26.cm/1014”

1223 26 18 / 40511-726-0

34 cm/ 134"

131 34 18/ 40511-072-0

‘ Cherry - Cerise - Cereja - Kiraz - Buwns - 1841

20cm /778"

1223 20 06 / 40511-661-0

26 cm /104"

1223 26 06 / 40511-727-0

34cm/1315"

131 34 06 / 40511-519-0
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WOK

WOK - WOK - WOK - BOKI - bR

EN The wok was invented in Asia over FR Né dans les campagnes asiatiques il y a PT A wok foi inventada na Asia ha mais
2000 years ago. STAUB’s enameled cast iron plus de 2000 ans, le wok est I’'un des usten- de 2000 anos. E um item indispensavel para
is a perfect format for healthy and flavorful siles de référence pour une cuisine saine et cozinhar de forma saudavel e saborosa.
cooking. parfumée.

TR Wok, 2000 yili agkin bir stire 6nce Asya’da RU CKOBOPO[bI-BOK M306peN B a3naTckmx CN 2000%FEH], b XEZRFFIRFERIR,
icat edildi. Saglikl ve lezzetli pisirme igin olmaz-  pepesHax 6onee 2000 neT Hasag. OTo HacTosuwl  EEAEENNE @,
sa olmaz. CUMBOJ 34,0POBOW 1 apOMATHOW MULLA.

With glass lid and tempura grill - Avec couvercle verre et grille tempura - Wok com tampa de vidro e grelha - Cam kapakli ve wok izgarasi -
BOK CO CTEKJIIHHOW KPbILIKOWM 1 PeLleTKon Ans rpuns - Ml 3 B8 iR 2 F0 8 ShE2

UPB - PCB - UPB - UPB - MuHuManbHbil 3axkaa - E12E8 5T 1

‘ Black - Noir - Preto - Siyah - YepHbiit - B 37 cm/ 145" 571/6qt 131 39 23 / 40509-398-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblit rpacput - HEER 37 cm/ 1412”7 571/6qt 131 39 18/ 40509-336-0
‘ Cherry - Cerise - Cereja - Kiraz - Buiwngs - #2H4T 37 cm/ 145" 571/6qt 131 39 06 / 40509-898-0

*Glass lid also available as accessories on p. 100 - *Couvercle verre disponibles en accessoire p. 100 - *Tampa de vidro também disponivel como acessorio na pagina 100 -
*Cam kapak, aksesuar olarak da mevcuttur; bkz. sayfa 100 - *CTeknsHHas KpbilLka NPOAAeTCs B KA4eCTBE akceccyapa - cM. cTparuuy 100 - *IEIBEth 2% (4 (5510071)
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BABY WOK

BEBE WOK - BABY WOK - BEBEK WOK - MH-BOK - SARIDER

With glass lid - Avec couvercle verre - Com tampa de vidro - Cam kapakli - MUHU-BOK CO CTEKAHHOMN KPbILLKON - M I I8 3

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B2 8 55: 1

@ Biack - Noir - Preto - Siyah - Heprbit - £ 160m /64" 0,651/ qt 131 17 23/ 40511-301-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpacur - HE7K 16cm/ 6 0,651/ qt 13117 18 /40511-302-0

SMALL WOK

PETIT WOK - WOK PEQUENA - KUCUK WOK - BOK - WEKV 4R

With glass lid and tempura grill - Avec couvercle verre et grille tempura - Wok com tampa de vidro e grelha - Cam kapakli kliglk wok -

BOK CO GTEKSHHOW KPbILLKOM 1 peLueTkomn ans rpyna - B 3% 3858 = A0 g sm 28

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B2 8 55: 1

‘ Black - Noir - Preto - Siyah - YepHbii - 2 30cm /1134”7 4,41/4qt 13129 283/ 40511-344-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbii rpaduT - HE=7K 30cm/ 1134” 4,41/42qt 13129 18/ 40511-462-0
‘ Cherry - Cerise - Cereja - Kiraz - BuwHs - 1838k 30cm/ 134" 4,41/ 4 qt 131 29 06 / 40511-345-0
@ Dark blue - Bleu intense - Azul marinho - Koyu mavi - TeMHO-CUHWI - SR I& 30cm/ 1134” 4,41/42qt 131 29 91 / 40511-467-0
@ Grenadine red - Grenadine - Vermelho granada - Bordo - MparaT - fi841 30cm/ 134" 4,41/ 4 qt 131 29 87 / 40511-466-0
@ Basil - Basilic - Verde basil - Feslegen - Basnnuk - B 24k 30cm/ 1134” 4,41/42qt 1312985/ 40511-465-0

*Glass lid also available as accessories on p. 100 - *Couvercle verre disponibles en accessoire p. 100 - *“Tampa de vidro também disponivel como acessorio na pagina 100 -
“Cam kapak, aksesuar olarak da mevcuttur; bkz. sayfa 100 - *CTeknsHHas KpbilLka NPOAAETCS B Ka4eCTBe akceccyapa - cM. cTparuuy 100 - *HHE = th 2r % E 4 (5510077)
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ROASTER

ROASTER - ASSADEIRA VERTICAL PARA AVES - OZEL TAVUK PISIRME KABI - POCTEP - it 124R

EN The STAUB roaster was inspired by
methods used in the catering industry, which
revolutionize poultry roasting by reducing fat
while keeping the meat juicy and healthy.

TR  Staub rosto kabli, catering sektortinde kul-
lanilan, eti sulu ve saglikli tutarken yagi azaltan
¢igir agan tavuk firinlama yéntemlerinden ilham
ald.

FR Inspiré des rétissoires utilisées par les
professionnels de la restauration, le roaster
STAUB révolutionne la cuisson des volailles
en la rendant plus saine que jamais.

RU dDopma pocTepa Staub HaBesHa
NPOoMeCcCnoHanbHbIMU XXapOBHAMN, KOTOPbIE
06bIYHO NUCMOSL3YIOTCS Ha KYXHSAX PECTOPAHOB.
3TO HACTOALLMIA NEePEBOPOT B NPUrOTOBIEHN
MTULBI, KOTOPbIV OeMaeT MSCO COYHbIM, a 6toaa
3[0POBbLIMU 1 NOSIE3HBIMU KaK HUKOTAa.

PT A assadeira vertical para aves da Staub
foi inspirada pelas grelhas profissionais usa-
das em restaurantes, revolucionando a forma
de assar aves ao reduzir a gordura e manter a
carne suculenta e saudavel.

CN STAUBKHIBIRIELE TR B IR E RN
HUEZR, WETBLEAMBIBIERER, HHAE,
LARESTHER,

UPB - PCB - UPB - UPB - MuHuMasbHbin 3akas - 28 T: 1

@ Black - Noir - Preto - Siyan - Yephuin - B 24 cm /91" 12000 23 / 40509-339-0
. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblit rpaduT - H2K 24cm/ 9" 120 00 18 / 40509-517-0
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TERRINES

TERRINES + TERRINES  TERRINE - GOPMbBI AN MALTETA - SmE B

Inside shiny black - Intérieur noir brillant - Parte interna em preto brilhante - igi parlak siyah - BHyTpu uépHas 6nectauias - B & Y8R EE

UPB - PCB - UPB - UPB - MuHUMabHbIl 3akas - B3 8 5T 1

‘ Black - Noir - Preto - Siyah - YepHbin - 228 16x11cm /57" x4 V" 0,71/ % qt 131 15 25/ 40509-571-0

30x 11 em/11% " x4Vs” 1,451/1%qt 13130 25/ 40509-575-0
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EN Fondue - the pleasure of sharing food
and friendship. It was invented by Swiss
shepherds who spent long months on their
own in the canton of Fribourg. Today, fondue
comes in a variety of forms, even as a dessert!

TR Fondi: yemegini ve dostlugunu paylasma-
nin keyfi. Fribourg kantonunda kendi baglarina
aylarca kalan Isvicreli cobanlar tarafindan icat
edildi. Bugin fondU ¢ok ¢esitli sekillerde karsi-
miza ¢ikiyor, tatl olarak bile!

FR La fondue, le plaisir de partager de
savoureux moments de convivialité. Elle a été
inventée par les bergers suisses du canton
de Fribourg qui passaient de longues périodes
isolés. Aujourd’hui, la fondue se décline en
de nombreuses variations gastronomiques et
s'invite méme au dessert !

RU DoHAl - 3TO YAOBOJIbCTBME pa3nenntb
pafocCTb OT efbl ¢ Apy3bsMu. DoHao
npvaymManm Weenuapckmne nacTyxm n3 KaHToHa
Dprbyp, KOTOPLIM NPUXOANIOCH NOAONTY
ocTaBaTbCAa B oAMHo4YecTBe. B HacToAllee
BpeMsA N3BECTHbl MHOIrMe raCTpoHOMMNYeckKne
pasHOBMAHOCTM (hOHAO, BNIOTL A0 AecepToB!

MINIFONDUE SET

MINI'SERVICE A FONDUE - MINI CONJUNTO DE FONDUE - MINI FONDU SET! -
MUH-HABOP ANST QOHAKO + i 12 1A 5R

PT Fondue - o prazer de compartilhar
comida e amizade. O fondue foi inventado por
pastores suigos do Cantédo de Freiburg, que
passavam longos meses isolados do mundo.
Hoje, o fondue vem em vérias formas — até
mesmo como sobremesal

CN  Z KR, MERDZE I OXEKTRAE
15, T MREHTHER (Fribourg) AURE
A, RELEELANMMMARN. SX, 2+
KRESTERTHERZNIEER, F24EE
NEFHS!

1 pot, 1 stand, 4 forks* and 1 candle - 1 caquelon, 1 réchaud, 4 fouchettes* et 1 bougie - 1 panela, 1 base, 4 garfos* e 1 vela -
1 tencere, 1 stand, 4 ¢atal* ve 1 mum - 1 kacTpions, 1 Kpbilka, 1 nogctaeka, 6 BUMOK 1 1 cBeva - TR, 1122, 4IEX FF1ZiEE

UPB - PCB - UPB - UPB - MyH/MasibHbIin 3aKas - B8 Tt 1

‘ Black - Noir - Preto - Siyah - YepHbiii - 2 10cm/3%" 0,251/ Vaqt 140 04 23 / 40509-587-0

‘ Cherry - Cerise - Cereja - Kiraz - Buwns - {8#41 10cm /3% 0,251/ Vaqt 140 04 06 / 40509-900-0

*Forks also available as accessories on p. 103 - *Fourchettes disponibles en accessoire p. 103 - *Os garfos também estédo disponiveis em “acessoérios” na p. 103 -
*Catallar ayrica aksesuar olarak sayfa 103’de mevcuttur - *Buiodki ans oHI0 Takxke LOCTYMNHbI OTAENBHO Kak akceccyap Ha cTpp. 103 - *1¥ 110371

F ’
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FONDUE SET

SERVICE A FONDUE - CONJUNTO DE FONDUE - FONDU SETI - @OHAJO - £+ /15R

1 pot, 1 anti-splash rim, 1 stand, 4 forks* and 1 burner - 1 caquelon, 1 collerette, 1 réchaud, 4 fourchettes* et 1 brlleur - 1 panela, 1 aro antiespirro,
1 base, 4 garfos* e 1 queimador* - 1 tencere, 1 sigrama Onleyici kenarlik, 1 stand, 4 gatal* ve 1 ocak - Ha6op ons hoHzato, BHYTPU KPEMOBbIN -

SRR, K1, BIE, SR, KRR, e

UPB - PCB - UPB - UPB - MuHumasbHbin 3akas - S35 5T: 1

‘ Black, shiny black inside - Noir, intérieur noir brillant - Preto, preto brilhante 16cm/ 614" 111/1V gt 1400 16 23 / 40511-970-0
por dentro - Siyah, i¢ ylzeyi parlak siyah - YepHasi, BHyTpY YepHasi ¢ 61eCKOM -
BRI

‘ Cherry, cream inside - Cerise, intérieur créme - Cereja, creme por dentro - Kiraz 16cm/ 614" 111/1V gt 1400 16 06 / 40511-973-0

rengi, i¢ ylizeyi krem rengi - BuwuiHesas, BHyTpy kpemosas - {84k, WhmeE R

*Forks also available as accessories on p. 103 - *Fourchettes disponibles en accessoire p. 103 - *Os garfos também estéo disponiveis em “acessoérios” na p. 103 -
*Catallar ayrica aksesuar olarak sayfa 103’de mevcuttur - *Bunoykun ana oHao Takke AOCTYMNHbI OTAE/IbHO Kak akceccyap Ha cTpp. 103 - *1£ 110371

1 pot, 1 anti-splash rim, 1 stand, 6 forks* and 1 burner - 1 caquelon, 1 collerette, 1 réchaud, 6 fourchettes* et 1 brlleur - 1 panela, 1 aro antiespirro,
1 base, 6 garfos* e 1 queimador* - 1 tencere, 1 sigrama Onleyici kenarlik, 1 stand, 6 ¢atal* ve 1 ocak - Ha6op ans hoHAI, BHYTPU KPEMOBbIIA -

ZRXR, KB, BB, X214, KIRX6H, Mkt

UPB - PCB - UPB - UPB - MuHumanbHbil 3akas - B35 85T: 1

‘ Black, shiny black inside - Noir, intérieur noir brillant - Preto, preto brilhante 18cm/7” 1,651/ 1% qt 1400 18 23 / 40511-971-0
por dentro - Siyah, i¢ ylzeyi parlak siyah - YepHasi, BHyTpW 4YepHas ¢ 61eCKoM -
BRICEAN

‘ Cherry, cream inside - Cerise, intérieur creme - Cereja, creme por dentro - 18cm/7” 1,651/ 134 qt 1400 18 06 / 40511-974-0
Kiraz rengi, i¢ ylzeyi krem rengi - BulwHesas, BHyTpu Kpemosas - 188k, WhmeE Rl

*Forks also available as accessories on p. 103 - *Fourchettes disponibles en accessoire p. 103 - *Os garfos também estéo disponiveis em “acessoérios” na p. 103 -
*Catallar ayrica aksesuar olarak sayfa 103’de mevcuttur - *Bunouku ana oHao Takxke AOCTYMNHbI OTAE/IbHO Kak akceccyap Ha cTpp. 103 - *1£ 10371
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1 pot, 1 anti-splash rim,1 stand, 6 forks* and 1 burner - 1 caquelon, 1 collerette, 1 réchaud, 6 fourchettes* et 1 brlleur - 1 panela, 1 aro antiespirro,
1 base, 6 garfos* e 1 queimador* - 1 tencere, 1 sigrama Onleyici kenarlik,1 stand, 6 catal* ve 1 ocak - Habop ans oHAto, BHYTPY KPEMOBBIN -

SRXBR, KR, BB, X214, KBmXef, ik

UPB - PCB - UPB - UPB - MuHUManbHbIiii 3aKkas - S35t 1

Black, shiny black inside - Noir, intérieur noir brillant - Preto, preto brilhante 20cm/ 778" 2,351/22qt 1400 20 23 / 40511-972-0
por dentro - Siyah, i¢ ylzeyi parlak siyah - YepHas, BHyTpu YepHasi ¢ 611eCKOM -

BEBNEE

Cherry, cream inside - Cerise, intérieur créme - Cereja, creme por dentro - 20cm /778" 2,351/2%qt 1400 20 06 / 40511-975-0

Kiraz rengi, i¢ ylizeyi krem rengi - BuwHesas, BHyTpu kpemosas - 13k, UHEAEE

*Forks also available as accessories on p. 103 - *Fourchettes disponibles en accessoire p. 103 - *Os garfos também estédo disponiveis em “acessoérios” na p. 103 -
*Catallar ayrica aksesuar olarak sayfa 103’de mevcuttur - *Bunoukun ans hoHAI0 Takxke AOCTYMHb OTAENBHO Kak akceccyap Ha cTpp. 103 - *1£ 0103171
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Specialties

TAJINE

TAJINE - TAJINE - TAJIN - TAXKVHbI - B2 85 5®

EN Tajine is a traditional Moroccan dish,
created by the Berbers. Sear the meat in the
cast iron dish, add spices and vegetables,
cover with the ceramic dome and let simmer.

TR Tajin, Berberi’ler gelistirdigi geleneksel bir
Fas yemegi. Eti dokim demir tepside muhurle-
yin, baharat ve sebze ekleyin, seramik kubbeyi
kapatin ve agir agir pisirin.

FR Ustensile traditionnel du Maroc, le tajine
a été créé par les Berbeéres. Faites revenir
votre viande dans le plat en fonte, quelques
épices et légumes, couvrez avec le ddome en
céramique et laissez mijoter.

RU TpaMUMOHHYIO MapOKKaHCKYO Nocyay-
TakvH, npuagymanv 6epbepel. NMomecTnte
MSICO Ha YyryHHoe 61000, 4o6aBbTe NPSHOCTM
1 OBOLLM, HAKPOWTE KEPAMMYECKOWN KPbILLKOWN 1
OCTaBbTE TOMUTBLCS.

PT O tajine € um utensilio marroquino tradi-
cional criado pelos Berberes. Doure a carne
em fogo alto no utensilio de ferro fundido,
acrescente temperos e legumes, cubra com a
tampa de ceréamica e cozinhe lentamente.

cN EREEFNESEER, ESREMANA

RARBH, EHFHERFERTPIVEAR, IIA—

KREMNGER, RAEELRETEZAORIEHRNK
18K,

Cast iron base and ceramic top - Base fonte et déme céramique - Base de ferro fundido e tampa de ceramica -
DSkim demir taban ve seramik kapak - YyryHHas ckoBopoaa 1 kepamudeckas Kpbiluka - H kiR S A RS

UPB - PCB - UPB - UPB - MuHiManbHbIl 3akas - B35 8855: 1

wp Black-Cream - Noir-Créme - Preto-creme - Siyah-Krem - YepHbiii-kpemoseii - =)= 20cm /778" 130 27 23/ 40509-394-0
28cm /117 130 28 23/ 40509-395-0
. Black-Cherry - Noir-Cerise - Preto-cereja - Siyah-Kiraz - YepHbiin-suuHesbil - B & — 1Bk 28cm /117 130 28 06 / 40510-327-0
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TEAPOIS

THEIERES - CHALEIRAS - DEMLIKLER - YAVHUIKIA - 3535

EN Tea originated in Asia more than 4000

years ago and is now enjoyed all over the world.

The STAUB cast iron teapot is ideal for keeping
all types of tea at the right temperature.

TR Cay, 4000 yil agkin bir stre 6nce
Asya’da ortaya ¢iktl ve simdi butliin diinyada
tUketiliyor. Staub dékim demir demlik, her
cesit cayr dogru sicaklikta tutmak igin ideal.

FR Originaire d’Asie il y a plus de 4000 ans,
le thé est aujourd’hui devenu une boisson uni-
verselle. La théiere en fonte STAUB est idéale
pour garder tous types de thé a bonne tempé-
rature tout au long de votre dégustation.

RU Yawn, nossuBLuMics B Asumn bonee 4000 net
Hasaf, B HaCTOsLLEee BPeMS CTasl HanuTKoM,
NOBUMBIM BO BCEM MUPE. HYryHHbIN YalHUK
Staub ngeansHo nogxoauT ANS NogAepXKaHns
HY>XHOW TemnepaTtypbl BO BPEMS YaenuTus
noboro copTa 4as

PT O cha surgiu na Asia ha mais de

4000 anos e hoje em dia é consumido em
todo o mundo. A chaleira de ferro fundido da
Staub é ideal para manter todos os tipos de
chéa na temperatura certa.

cN  FRTIN, BESEB4000ZFHE, WE
SH, EBHA—T T ARENRE. ZRARE
B 205, StaubBHRFTERERIEZMRH LT &

ENREEE,

Tea egg included
Livrée avec boule a thé
Infusor para ché incluso
Cay slzgeci dahildir
[MocTaBnsetca ¢
3aBapOYHbIM CUTEYKOM

eSS
UPB - PCB - UPB - UPB - MuHimanbHbin 3akas - B35 5T: 1
. Black - Noir - Preto - Siyah - YepHbin - 2 16,5cm/ 672" 1151/ 1 gt 165 00 23 / 40509-421-0
. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblin rpaduT - A=K 16,56cm /614" 1,151/ 1 qt 165 00 18 / 40509-420-0
® Dark blue - Bleu intense - Azul marinho - Koyu mavi - TeMHO-CUHUI - SRIZ S 16,5cm/ 612" 1,151/ 1 qgt 165 00 91/ 40510-618-0
‘ Cherry - Cerise - Cereja - Kiraz - BuiHs - {341 16,5¢cm/ 614" 1,151/1 qt 165 00 06 / 40509-904-0
@ Grenadine red - Grenadine - Vermelho granada - Bordo - MpaHar - G184 16,5cm/ 62" 1151/ 1 gt 165 00 87 / 40509-424-0
@ Basil - Basilic - Verde basil - Feslegen - basunuk - i 24k 16,56cm /612" 1151/ 1 at 165 00 85/ 40509-423-0
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MINIS

MINIS - MINIS - MINIURUNLER - CEPVST dMIAH - R 225 ]

Small saucepan - Petite sauciére - Panela pequena - Kiiglk sos tenceresi - Kosw - R {R#E TR
Inside shiny black - Intérieur noir brillant - Parte interna em preto brilhante - Ici parlak siyah - BHyTpu YepHbIi - B &3 EAEE

UPB - PCB - UPB - UPB - MuHMManbHbil 3akas - B2 7T: 1

‘ Black - Noir - Preto - Siyah - YepHbiit - 26 10 om /374" 0,251/ qt 124 10 25 / 40509-537-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpacut - A& 10cm /376" 0,251/ qt 124 10 18 / 40509-536-0

Mini frying pan - Mini poelette - Mini frigideira, redonda - Mini kizartma tavasi - MuHu-ckosopopa - ¥ {REI4R

UPB - PCB - UPB - UPB - MUHUMabHbIN 3akas - 1258 TT: 1

‘ Black - Noir - Preto - Siyah - YepHbiit - B 12 cm / 434" 0151/50z 122 12 23 / 40509-529-0

Mini dish, oval - Mini plat, ovale - Mini travessa, oval - Oval sahan - MuH\-ckoBopoaa osanbHas - EIRIBEFZ R

UPB - PCB - UPB - UPB - MuHiManbHbIN 3akas - Bl3E885T: 1

‘ Black - Noir - Preto - Siyah - YepHbin - 26 15¢cm /512" x 376" 0,251/80z 130 13 23/ 40509-546-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpacuT - A27K 15cm/512% 378" 0,251/8 0z 130 13 18/ 40509-545-0
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Mini dish, round - Mini plat, rond - Mini travessa, redonda - Sahan - MuHu-ckosopoga, kpyrnas - F{REF Bk

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - Bl12E8T: 1

‘ Black - Noir - Preto - Siyah - YepHbit - 2 12cm/ 434" 0,251/80z 130 11 23/ 40509-472-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbiti rpaduT - AR 12cm/ 434" 0,251/80z 130 11 18 / 40509-544-0

Mini dish, rectangular - Mini plat, rectangulaire - Mini travessa, retangular - Mini dikdértgen tabak - MpsamoyronsbHoe MuHn-6000 - RIRK A E S

UPB - PCB - UPB - UPB - MuHUManbHbil 3akas - B3 TT: 1

‘ Black - Noir - Preto - Siyah - YepHbiii - B 15x11 cm /5% x 414" 0,251/8 0z 130 14 23 / 40509-548-0

Mini fondue pot - Mini poélon - Mini panela de fondue - Mini fondii tenceresi - MuHu-kacTprons ang oo - IR Z 1 X5R

UPB - PCB - UPB - UPB - MyHVManbHbIit 3aKkas - EI3EE7T: 1

‘ Black - Noir - Preto - Siyah - YepHsiit - B 12 cm/ 434" 0,351/12 0z 146 12 23 / 40509-594-0
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SERVING DISHES

PLATS DE SERVICE - TRAVESSAS DE SERVIR - SERVIS TABAKLARI - CEPBMPOBKA - &4

Bowl - Bol - Bow! - Kase - Mucka - B

UPB - PCB - UPB - UPB - MuHUManbHbIl 3akas - B3 8 7T 1

‘ Black - Noir - Preto - Siyah - YepHbiii - 2 11,56cm /415" 0,31/1/4 gt 124 30 23 / 40509-539-0
Rectangular Serving Plate - Plaque de service rectangulaire - Prato retangular - Dikdortgen Servis Tabag -

TMpSMOyYrobHOE CepBMPOBOYHOE 6nioao - KA TE R

UPB - PCB - UPB - UPB - MuHUMasbHbIN 3akas - 28 T 1

. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblit rpadut - H 2B 25x12cm /9% "x 434" 1831 25 18 / 40508-318-0

30x 15cm/ 11%"x 578" 1331 30 18/ 40501-104-0

Serving dish with wooden base, rectangular - Assiette avec support bois, rectangulaire - Prato retangular com apoio de madeira -
Ahsap altlikli dikdértgen servis tabagi - @opma Ha AepeBaHHON NofcTaske - /K 32 2R 5 2 55 5k Bk

UPB - PCB - UPB - UPB - MuHUManbHbill 3akas - S8 7T 1

Hors d’ceuvre plate - Assiette dégustation - Prato redondo - Orddvr tabagi - Bnogo cepsuposoyHoe - B3 i ‘ Black - Noir - Preto - Siyah - YepHbiii - 2 33x23cm/13"x9” 11/1qt 120 52 23 / 40509-523-0
UPB - PCB - UPB - UPB - MuHUManbHbil 3akas - B3 85T 1

. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblin rpaduT - G2 21cm/ 84" 0,151/5 0z 13025 18/ 40509-563-0

Saucepan - Sauciére - Panela - Sos tenceresi - Kosw - #51T4R%

UPB - PCB - UPB - UPB - MuHUManbHbil 3akas - B3 87T 1

. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - CepbIit rpagut - G 14cm/ 51" 1,21/1,25 gt 128 1418 / 40509-706-0

18em/7” 2,81/3qt 128 18 18 / 40510-316-0
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BAKING DISHES

PLATS DE CUISSON - TRAVESSAS + OVAL SAHAN - CKOBOPOAbI - &£

Stackable dish, oval - Plat empilable, ovale - Travessa oval empilhavel - Oval sahan - MuHu-ckoBopofbl, oanbHble - TEEFZEE

UPB - PCB - UPB - UPB - MUHUMasbHbIN 3akas - B3 8 7T 1

(&)

. Black - Noir - Preto - Siyah - YepHbinn - 2 21cm/8"x51%" 0,71/%qt 130 21 23/ 40509-391-0
24cm/9V2"x6%" 11/1qgt 130 23 23/ 40509-393-0
28cm/ 11 'x 734" 1,61/1%2qt 130 29 23/ 40509-341-0
32cm/12%2"x 878" 2,21/2V.qt 130 33 23/ 40509-342-0
37cm/141L"x11” 3,71/ 4qt 1300 37 25/ 40508-283-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpadut - HER 21cm/8"x51%” 0,71/%qt 130 21 18 / 40509-559-0
24 cm/ 9L "x6%4" 11/1qt 130 23 18 / 40509-562-0
‘ Cherry - Cerise - Cereja - Kiraz - Buwuns - #8441 21cm/8"x5%" 0,71/ % qt 130 21 06 / 40509-896-0
24 cm/ 9L "x6%4" 11/1qt 13023 06 / 40509-897-0

Stackable dish, round - Plat empilable, rond - Travessa redonda empilhavel - Yuvarlak sahan - MuHr-ckoBopoap!, Kpyrnble - BFSERE (AI&H)

UPB - PCB - UPB - UPB - MuHuMasbHbil 3akas - S35 T: 1

. Black - Noir - Preto - Siyah - YepHbin - 2 16ecm/ 6" 0,41/%qt 130 16 23 / 40509-553-0
20cm/ 7Y%" 0,751/ % qt 130 20 23/ 40509-558-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbit rpadut - HEER 16cm/ 6" 0,41/%qt 130 16 18 / 40509-552-0
20cm/ 7Y%" 0,751/ % qt 130 20 18 / 40509-557-0
‘ Cherry - Cerise - Cereja - Kiraz - Buwwhs - #8210 16cm/ 6" Vs 0,41/ qt 130 16 06 / 40509-894-0
20cm/ 7Y%" 0,751/ % qt 130 20 06 / 40509-895-0

920

Dishes

Baking dish, rectangular - Plat a four, rectangulaire - Travessa retangular - Kiiguk firin kabi - ®opma ans sanekanuna - KA FZE R

UPB - PCB - UPB - UPB - MuHUMansHbIl 3akas - B3 8 7T 1

. Black - Noir - Preto - Siyah - YepHbin - 8 30x20cm/8"x12” 3,151/3Vaqt 130 30 23/ 40510-323-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblit rpaduT - H 22K 30x20cm/8"x12” 3,151/3Vaqt 130 30 18/ 40510-324-0

Bread and cake baker - Moule a pains et a gateaux - Forma para assar pao e para assar bolo - Ekmek ve kek pisirme kalibr -

dopMa AN Bbineykn xneba u nnporos - E EIF 1B EE R
UPB - PCB - UPB - UPB - MuHUManbHbIl 3akas - B3 8 7T 1

. Black - Noir - Preto - Siyah - YepHbin -

23x11,6x7 cm/ 9 x4 "x2%"

1,561/ 114 qt

1310 283 23/ 40501-046-0

Snail dish with 6 holes - Poélon escargot 6 trous - Travessa para escargot - 6 delikli salyangoz tabag -

CkoBopofa 151 MOMIOCKOB C 6 yraybneHsmu - 6788442

UPB - PCB - UPB - UPB - MuHUManbHbIl 3akas - B3 8 7T 1

. Black - Noir - Preto - Siyah - YepHbiii - 2

14 cm /534"

130 15 23/ 40509-550-0
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Dishes

Casserole, oval - Assiette chaude, ovale - Travessa oval com tampa - Oval firn kabi - Ckosopoga osanbHas - R 55k

UPB - PCB - UPB - UPB - MyH/MasibHbI 3aKas - BI3EE T 1

‘ Black - Noir - Preto - Siyah - YepHbiii - 2 23x17.cm/9"x6 58" 11/1qt 133 23 25/ 40509-582-0
‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbint rpacut - AR 23x 17 cm/9"x6%5" 11/1qt 13323 18/ 40509-581-0

Casserole, round - Assiette chaude, ronde - Travessa redonda com tampa - Yuvarlak firn kabi - Ckosopoga kpyrnas - B2 khx

UPB - PCB - UPB - UPB - MuHUManbHbill 3akas - S8 7T 1

‘ Black - Noir - Preto - Siyah - YepHbiii - 2 20cm /778" 0,751/ 34 qt 133 20 25/ 40509-579-0

‘ Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepblit rpaduT - A=K 20cm /776" 0,751/%qt 13320 18/ 40509-578-0

Oval dish with lid - Assiette ovale avec couvercle - Travessa oval baixa com tampa - Kapakli oval servis tabagr -
OBaslbHas CepBUPOBOYHAS CKOBOPOLA C KPbILLKOM - 4 2= R EI A2 5 ekl

UPB - PCB - UPB - UPB - MyH/MasibHbI 3aKas - BI3EE T 1

@ Biack Noir - Preto - Siyan - Yeprwi - B 3em/12%°  071/%qt 133 21 25 / 40509-400-0
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SPATULA, SILICONE

SPATULE MARYSE, SILICONE - ESPATULA, SILCONE - SILIKON SPATULA -

NOMNATKA, CUAVIKOH - IBRRETRERRERT™

UPB - PCB - UPB - UPB - MuHuManbHbIl 3akas - F12E885T: 1

() White - Blanc - Branco - Beyaz - Benas - A 25 cm/9%4” 655 31 02 / 40509-250-0
31cm/1274” 655 30 02 / 40509-251-0
. Dark blue - Bleu intense - Azul marinho - Koyu mavi - TeMHO-CcuHuit - SRIEEE 25cm/9%4" 655 31 91/ 40509-247-0
31cm/1274” 655 2591/ 40509-246-0
. Grenadine red - Grenadine - Vermelho granada - Bordo - lparat - 51841 25¢cm/9%4” 655 25 87 / 40509-240-0
31cm/124” 655 31 87 / 40509-241-0
. Basil - Basilic - Verde basil - Feslegen - Basunuk - RT &4 25cm/9%4" 655 31 85/ 40509-244-0
31cm/12V4” 655 30 85/ 40509-245-0
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SPOON, SILICONE

CUILLERE SILICONE - COLHER, SILICONE - SILKON KASIK - AOXKA, CUAVIKOH - FERZA)

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - B12E8 T 1

() White - Blanc - Branco - Beyaz - Benas - Bt 31cm/1214" 655 25 02 / 40509-249-0
. Dark blue - Bleu intense - Azul marinho - Koyu mavi - TeMHO-cuHas - SRIA & 31 cm/12%” 655 30 91/ 40509-248-0
. Grenadine red - Grenadine - Vermelho granada - Bordo - lpaHaT - 1841 31cm/1214” 655 30 87 / 40509-242-0
. Basil - Basilic - Verde basil - Feslegen - Baannuk - BF &4k 31 cm/12%%” 655 25 85/ 40509-243-0

SPATULA, WOOD

SPATULE, BOIS - ESPATULA, MADEIRA - AHSAP SPATULA - AOTATKA, AEPEBO - /R F4R

UPB - PCB - UPB - UPB - MyHUManbHbIN 3aKkas - S13EE8 7T 1

. Olive wood - Bois d’olive - Madeira de oliveira - Zeytin ajaci - OnBkoBoe fepeso - HHsA 33cm/13” 655 33 94 / 40509-252-0

SPOON, WOOD

CUILLERE, BOIS - COLHER, MADEIRA - AHSAP KASIK - AOXKKA, AEPEBO - AFU%8EL

UPB - PCB - UPB - UPB - MuH/ManbHbIl 3akas - F13E87T: 1

. Olive wood - Bois d’olive - Madeira de oliveira - Zeytin agaci - Onmekosoe gepeso - iR 31cm/12%” 655 31 94 / 40509-253-0
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LILLY TRIVET STAND

DESSOUS DE PLAT LYS - DESCANSO DE PANELA - DOKUM DEMIR NIHALE - PRESENTOIR - BASE - AHSAP STAND - MOACTABKA - 3728
NOACTABKA MOA FTOPSMEE - —FlFF AR

For 3 round mini cocottes - Pour 3 mini cocottes - Para 3 mini-cocottes redondas - 3 yuvarlak mini tencere igin -
MoacTaska Ans 3 MUHU-KOKOTOB - B2 KR IR 3T, 42

UPB - PCB - UPB - UPB - MuHManbHbI 3aKas - B128 85T 1 UPB - PCB - UPB - UPB - MyH/MasibHblIit 3aKas - BI3EE T 1
. Graphite Grey - Gris graphite - Cinza grafite - Grafit gri - Cepbii rpacput - G 23cm/9” 160 10 18 / 40509-608-0 ‘ Black - Noir - Preto - Siyah - YepHbit - B8 42x16x5cm /1672 "x6V4"x2” 119 07 00 / 40509-374-0
. Cherry - Cerise - Cereja - Kiraz - Buwwhs - #8221 23cm/9” 160 10 06 / 40509-903-0 . Bamboo - Bambou - Bambu - Bambu - [lepeso - 1T/& 42x16x5cm/16%"x6%"x2” 119 06 98 / 40510-299-0

Cocottes sold separately - Cocottes vendues séparément - Cocottes vendidas separadamente - Tencereler ayri satilir - KokoTsl npogatotest otaesnsHo - fiiR ] B

MAGNETIC TRIVET ANIMALS KNOBS

DESSOUS DE PLAT AIMANTE - DESCANSO DE PANELA IMANTADO - MIKNATISL NIHALE - BOUTONS ANIMAUX - PUXADOR ES DE ANIMAIS - HAYVAN FIGURLU KULPLAR
NOACTABKA MOA TOPSIMEE MATHINTHAST - R 4 ER PYHKIN B QOPME XXBOTHBIX - sh¥) R a5

“n

UPB - PCB - UPB - UPB - MuHUManbHbiii 3axkas - S8z 1

UPB - PCB - UPB - UPB - MuHumaribHbin 3akas - B8 T: 1 1 - Chicken - Coq - Galinha - Tavuk - MeTyx - 3§ 119 01 04 / 40509-346-0

. Wood, oval - Bois, ovale - Madeira, oval - Ahgap, oval - nepesaHHas osanbHas - Rz, AEA# 15x11 cm/6"x 434" 119 07 11 / 40509-516-0 2 - Fish - Poisson - Peixe - Balik - Puia - & 119 01 05 / 40509-348-0
21x15cm/ 8% x6” 119 07 12/ 40509-349-0 3 - Snail - Escargot - Escargot - Salyangoz - Ynutka - #5454 119 01 06 / 40509-347-0

29x20cm / 1136 "x 774" 119 07 13/ 40509-375-0 4 - Rabbit - Lapin - Coelho - Tavsan - Kponnk - % 199 00 04 / 40510-661-0

. Wood, round - Bois, rond - Madeira, redonda - Ahgap, yuvarlak - nepessiHas kpyrnas - 72, KRE##  16,5cm/6Y2” 4119 07 32 / 40511-078-0 5 — Cow - Vache - Vaca - inek - Koposa - 4 199 00 05 / 40511-486-0
23cm/9” 4119 07 42 / 40511-077-0 6 — Pig - Cochon - Porco - Domuz - MopoceHok - ¥ 199 00 00 / 40510-657-0
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GLASS LID

COUVERCLE EN VERRE  TAMPA DE VIDRO  CAM KAPAK + CTEKASIHHAST KPBILLIKA - 37355

37 cm/ 14"

26.cm/ 10 V4" 30cm/9%”
16cm /64" -
&

-

P

Flat glass lid - Couvercle en verre plat - Tampa de vidro plana - Diiz cam kapak - [iockas cTeknsHHas Kpbiluka - s

&

Appropriate for STAUB woks - Approprié pour les woks STAUB - Apropriada para woks STAUB - STAUB Wok tavalar igin 6zel - Mogxoout ans Bokos Staub - ¥D5&iER

UPB - PCB - UPB - UPB - MuHMManbHbI 3aKas - B12E 8 7T: 1

Nickel plated knob - Bouton nickelé - Puxador de niquel - Nikel kulp - HUKenvposaHHas pyyka - 25k = 5 16cm/6%” 152 16 97 / 40511-049-0
26cm /10 %" 167 26 00 / 40501-286-0
30cm/9%” 152 30 95/ 40511-523-0
37cm/ 14" 152 37 96 / 40510-248-0

30cm/ 113"

26cm/10%" 28cm/11”

20 cm /74" 24cm/9%” =

¥

Domed glass lid - Couvercle en verre bombé - Tampa de vidro abobadada - Bombeli cam kapak - Beinyknas cTeknsaHHas Kpbilka - A IBR S
Suitable for STAUB braiser, grill and frying pans - Convient aux sauteuses, pure gril et poéles a frire STAUB - Adequado para panelas assadeiras, grelhas e frigideiras

da STAUB - STAUB'’un kizartma tencereleri, izgara ve kizartma tavalan icin uygundur - 1151 cKOBOPOAOK, v CkoBopoaok-rowib STAUB - & FSTAUBRISR . Kl iRTIFIR R

UPB - PCB - UPB - UPB - MuHUMasbHbIN 3akas - B3 88 5g: 1

Nickel plated knob - Bouton nickelé - Puxador de niquel - Nikel kulp - HuKkenvposaHHas pyuka - 25 5R = 5 20cm /774" 152 120 00 / 40501-023-0
24 cm /9% 152 124 00 / 40501-024-0
26cm/10V4” 152 126 00 / 40501-026-0
28cm/ 117 152 128 00 / 40501-028-0

30cm/ 113"

162 130 00 / 40501-030-0
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LD KNOB

BOUTON - PUXADOR DA TAMPA - KAPAK KULBU + PYHKIA - 2558

»

UPB - PCB - UPB - UPB - MuH/ManbHbIi 3akas - B35 885 1

1 - Nickel plated knob - small-sized - Bouton nickelé — petit - Puxador de niquel — pequeno -
Nikel kulp — kiiglik boy - HukenuposaHHas pyyka — ManeHbkoro pasmepa - fRRIREM — /\SiRIER

167 10 10/ 40509-760-0

1 - Nickel plated knob — medium-sized - Bouton nickelé — moyen - Puxador de niquel - médio -
Nikel kulp — orta boy - HukenupoBaHHas pyuka — cpefHero pasamepa - $2BR=EM — PSRIER

167 10 11/ 40509-761-0

1 - Nickel plated knob - large-sized - Bouton nickelé — grand - Puxador de niquel — grande -
Nikel kulp — blyiik boy - HukenmposaHHas pyyka — 601bWworo pasmepa - (2 FiRET - ASiRER

167 10 13/ 40509-763-0

2 - Brass knob - small-sized - Bouton laiton — petit - Puxador de bronze — pequeno - Piring kulp —

kiiglik boy - JlaTyHHas pyyka — ManeHbKoro pasmepa - =R EM - /\SiRER

167 01 11/ 40509-694-0

2 - Brass knob - medium-sized - Bouton laiton — moyen - Puxador de bronze — médio - Piring kulp —

orta boy - JlaTyHHas pyyka — cpegHero pasmepa - & iR EiH- PSRER

167 01 12/ 40509-788-0

2 - Brass knob - large-sized - Bouton laiton — grand - Puxador de bronze — grande - Piring kulp —

buyiik boy - JlaTyHHasa pyyka — 60bLWOro pasmepaa - {8 RiRER — KSiRIER

167 01 13/ 40509-954-0

3 - Vintage-look brass knob - small-sized - Bouton laiton design Vintage — petit - Puxador vintage — pequeno - Vintage gérindmlu
piring topuz — kiigilk boy - JlaTyHHas Kpyrnas pyyka B BUHT@XKHOM CTUNE — ManeHbKoro pasmepa - 8 EiMRER — )\ BiRiERA

199 00 07 / 40511-772-0

3 - Vintage-look brass knob - large-sized - Bouton laiton design Vintage — grand - Puxador vintage — grande - Vintage gérunimlu piring
topuz — bllylik boy - JlaTyHHaa Kpyrnas pyyka B BUHTAXXHOM CTUNE — 60MbLIOro pasMepaa - EH & RS T - ASiRER

199 00 06 / 40511-773-0

LID HOLDER

REPOSE COUVERCLE EN FONTE - SUPORTE PARA TAMPA - KAPAK TUTUCU -

GRS

HYTYHHAS MOACTABKA ANST KPBILLIKIY - S5 ER TR E=4

UPB - PCB - UPB - UPB - MuHMMarbHbili 3akas - B35 T: 1

‘ Black - Noir - Preto - Siyah - YepHbiii - 2

20to33cm/ 77 to 13"

11909 02 / 40511-364-0
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STEAMER INSERT

PANIER VAPEUR - ACESSORIO PARA COZIMENTO A VAPOR - BUHARLI PISIRME APARAT! -
BCTABKATTAPOBAPKA - %7

UPB - PCB - UPB - UPB + MuHuMarnbHbill 3akas - B3 8 75: 1

Stainless steel - Inox - Ago inoxidavel - Paslanmaz Celik - Hepxasetouias ctans - NEN 26.cm/10V4” 14410 05/ 40511-363-0

SILICONE HANDLES

MANIQUES SILICONE - ALCAS DE SILICONE - SILKON TUTACAKLAR -
CAKOHOBBIE PYHKIN - AR IEF

. oo
—
= -

FOUR
OVEN

Max. temp. 390 °F (200 °C)
Temp. max. 200 °C

Temp. max. 200 °C

Max. 200 Derece

Makc. Temnep. 200 °C
RemAERE200 °C

2 rectangular silicone handles for 22 to 41 cm Cocottes - 2 maniques silicone rectangulaires pour Cocottes 22 a 41 cm - 2 algas de silicone retangulares
para cocottes de 22 a 41 cm - 22 ila 41 cm Tencereler icin 2 dikdortgen silikon tutacaklar - 2 cUIMKOHOBbIE PYYKM, MPSIMOYTOJIbHbIE A1 KOKOTOB AMaMeTpoM
0T 22 po 41 om - 2HRKFHAERIEF ( ER2E41[EXRIER)

UPB - PCB - UPB - UPB + MuHUManbHbili 3akas - B3 8 7g: 1

Grey - Gris - Cinza grafite - Gri - Cepble - 7L 2E100104 / 40511-362-0

2 rounded silicone handles - 2 maniques silicone ronde - 2 algas de silicone arredondadas - 2 yuvarlak silikon tutacaklar -
2 CUMKOHOBbIE PYYKW, Kpyrble - 2{EZE R REIEF

UPB - PCB - UPB - UPB + MuHuMarnbHbi 3akas - B3 8 7t: 1

Grey - Gris - Cinza grafite - Gri - Cepble - L& 119 07 97 / 40509-916-0
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FONDUE SET FORKS

FOURCHETTES A FONDUE - GARFOS DO CONJUNTO DE FONDUE - FONDU SETI CATALLARI -
BUAOHKN ANST QOHAO - 2 KR Y+

- Z
B ) - &
- P - 5
A = g =
- y
UPB - PCB - UPB - UPB - MuHuManbHbIiii 3aKkas - S3 8 7T 1
1 - Set of 6 large fondue forks - Lot de 6 grandes fourchettes - Conjunto de 6 garfos de fondue grandes - 6’li blytk 144 60 00/ 40511-401-0
fondU catall seti - KoMnnekT na 6 Bunodek 13 ceeTnoro aepesa - 6IEEZ AR, KSXF
2 - Set of 4 small fondue forks - Lot de 4 petites fourchettes (pour le mini service a fondue) - Conjunto de 4 garfos de fondue 144 40 04 / 40511-402-0

pequenos - 4'li kiiglik fondii gatall seti - KomMnnekT 13 4 ManeHbkux Bunoyek - MEEZ + K58, NEXF

SPREADER AND SPATULA

REPARTITEUR ET SPATULE - ESPALHADOR E ESPATULA - YAYICI VE SPATULA -
PACTIPEAEANTEAD 1 AOMATKA - 958 R0 ]

UPB - PCB - UPB - UPB - MuHumanbHbIiii 3aKkas - 38 7T 1

Spreader - Répartiteur - Espalhador - Yayici - Pacnpegenutens - §35H7] 1980 00 01 / 40509-699-0

Spatula - Spatule - Espatula - Spatula - Jlonatka - k7] 1980 00 00 / 40509-700-0

103



KITCHEN TOWELS

TORCHONS DE CUISINE - PANOS DE COZINHA - MUTFAK HAVLULARI -
KYXOHHBIE NMOAOCTEHUA - EFEEM

Blue Red Grey
Bleu - Azul - Mavi - Rouge - Vermelho - Kimizi - Gris - Cinza - Gri -
Cvnnn - B8 KpacHblit - 416 Cepblit - &

100% Cotton - 100% Coton - 100% Algodao - % 100 Pamuk - 100% Xnonok - 100%1&
UPB - PCB - UPB - UPB - MuHUManbHbIi 3aKkas - E12EE7T: 1

. Blue - Bleu - Azul - Mavi - Curnit - 1568 50x70cm 194 070 91 / 40501-307-0
. Red - Rouge - Vermelho - Kirmizi - KpacHblit - 218 50x70cm 194 070 06 / 40501-308-0
. Grey - Gris - Cinza - Gri - Cepbiin - X 50 x 70 cm 194 070 18 / 40501-306-0
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CARE & USE

CONSEILS D'UTILISATION - CUIDADOS E USO - BAKIM VE KULLANIM
COBETHITIO YXOAY SATNIOCYAOW - £ 8 58)%

EN Pre-use care

Once you have unpacked the product, please
remove the stickers, rinse it in hot water and
allow to dry. Your product is now ready for
use! For frying pans and crépe pans, we
recommend rubbing the inside of the product
with a heat-resistant vegetable oil and then
heating it slowly on the stove. By heating the
pan for at least 15 minutes, the fat will bind
with the enamel on the inside and form a
resistant protective film. This film will prevent
food from sticking. After removing any excess
oil, the product is then ready for use. This
process can be repeated as needed if food
begins to stick after frequent pan cleaning.

Precautions

¢ Regardless of the heat source used (electric,
gas, induction), enameled cast iron cookware
must be heated gradually to avoid thermal
shock and possible damage.

e Select a flame or element that is smaller or
equal to the dimension of the bottom of your
STAUB pot. Allowing flames from gas ranges
to envelope the sides of the pot may cause
discoloration or damage to the enamel.

* We recommend the use of wooden or
silicone utensils.

* Do not overheat an empty pot; all cooking
should be monitored.

e To avoid any risk of burns, always use a
potholder or oven mitt.

* Do not place a hot vessel on an unprotected
surface.

After use care and maintenance

After the pot has cooled from cooking, wash
in warm water with dish-washing liquid and
dry thoroughly with a clean cloth. Let pots
sit in the open air before storing. Do not use
bleach or abrasive detergents — if residue
remains after cleaning, soak in warm water to
loosen. Dishwasher use is possible, however
the harsh detergents and abrasion with other
utensils may cause damage and affect non-
stick properties. Any products with wooden
handles should not be put in a dishwasher at
any time. Do not stack or store enameled
objects without protecting the exterior surface.
The knobs and handles may loosen with use.
Check the tightness from time to time and
gently retighten them if necessary.
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FR Quelques gestes simples a effectuer
avant la 1ére utilisation

Aprés avoir sorti le produit de son emballage
et retiré les étiquettes, nettoyez-le a I’eau
chaude, puis laissez-le sécher. Votre produit
est maintenant prét a I’emploi ! Pour les poéles
a frire et les crépieres, nous vous conseillons
d’enduire la face intérieure avec une huile végé-
tale supportant la cuisson et de la faire chauffer
a feu doux. Laissez I’huile chauffer pendant au
moins 15 minutes afin qu’elle puisse se fixer
sur le revétement en émail et ainsi former un
film protecteur. Ce film protecteur empéche
les aliments d'adhérer au revétement lors de
la cuisson. Vous pouvez ensuite essuyer le
surplus d’huile et commencer a utiliser votre
produit. Répétez cette opération lorsque
vous constatez que I'effet du film protecteur
s’estompe du fait des nettoyages fréquents
et que les aliments recommencent a adhérer
fortement au revétement.

Précautions d’emploi

¢ | a fonte émaillée doit étre chauffée progres-
sivement.

e Choisissez une taille de feu adaptée a la
dimension du fond de votre produit STAUB.

e Préférez des ustensiles de cuisine en sili-
cone ou en bois.

o Afin d’éviter tout risque de brQlure, utilisez
toujours une manique ou un gant de protection.
¢ Ne posez pas votre récipient encore chaud
sur des surfaces non protégées.

Conseils d’entretien STAUB

Lavez votre produit STAUB sous I’eau chaude
avec du produit vaisselle et une éponge non
abrasifs. Si d’éventuels résidus alimentaires
restent attachés a votre ustensile, n’utilisez
pas de produits abrasifs ou corrosifs, poudres
a récurer ou tampons métalliques mais laissez
tremper dans I’eau chaude avant de décol-
ler ces résidus a I’aide d’une éponge non
abrasive. Essuyez bien votre ustensile avec un
linge propre et assurez-vous qu'’il soit bien sec
avant de le ranger. Vous pouvez laver votre
produit STAUB au lave-vaisselle (a I’exception
des ustensiles avec manche en bois) mais son
utilisation trop intensive est déconseillée. En
effet, les produits de lavage actuels risquent
d’attaquer votre produit et de I’'endommager
along terme. Il peut arriver que les boutons et
les poignées se desserrent au fur et a mesure
des utilisations. Aussi vérifiez de temps en
temps le serrage et resserrez si nécessaire.

PT Cuidados antes do uso

Depois de tirar o produto da embalagem, retire
as etiquetas, lave o produto com agua quente
e deixe-0 secar. Agora seu produto esta pronto
para usar! No caso de frigideiras e frigideiras
para crepes, recomendamos untar a parte
interna do produto com um 6leo vegetal resis-
tente ao calor e aquecé-lo lentamente sobre

o fogdo. Ao submeter o produto a calor por
no minimo 15 minutos, a gordura se une com o
esmalte interno e forma uma pelicula protetora
repelente. Essa pelicula protetora impede que
o alimento grude no produto e evita a corroséao.
Depois disso, a gordura excedente é retirada
do produto e ele fica pronto para usar. Esse
procedimento pode ser repetido se necessario,
caso o alimento fique muito grudado novamente
devido a limpeza frequente.

Precaucgoes

¢ Independentemente da fonte de calor usada
(eletricidade, gés, indugéo), os produtos de
ferro fundido esmaltado precisam ser aqueci-
dos gradualmente para evitar choque térmico
e possiveis danos.

e Use uma chama ou placa de tamanho menor
ou igual ao fundo da sua panela da Staub.

Se as chamas chegarem aos lados da panela,
isso pode causar descoloragao ou dano ao
esmalte.

¢ Recomendamos o uso de utensilios de
madeira ou de silicone.

¢ N&o superaquega uma panela vazia; as
panelas sempre devem ser monitoradas.

® Para evitar risco de queimaduras, sempre use
um pegador de panela ou luvas de cozinha.

e Nao coloque uma panela quente numa
superficie desprotegida.

Cuidados apds o uso e manutengao

Apods a panela ter esfriado, lave-a em agua
quente com detergente e seque bem com um
pano limpo. Deixe as panelas descansarem
antes de guarda-las. N&o use agua sanitaria
ou detergentes abrasivos — se residuos permane-
cerem apés a limpeza, deixe de molho na agua
quente para solta-los. E possivel lavar os
produtos na lava-louga; porém, detergentes
agressivos e a abrasao com outros utensilios
podem danificar e afetar as propriedades.
Produtos com algas de madeira nao devem ser
colocados na lava-louga em nenhum momento.
Nao empilhe nem guarde objetos esmaltados
sem proteger a superficie externa. Os puxadores
e algcas podem se soltar com o tempo. Verifique
de vez em quando se eles estéo bem apertados,
€ reaperte-0s se necessario.

TR Kullanim éncesi bakim

Urlinii paketinden cikardiginizda Itfen
etiketleri gikarin, Grind sicak suyla yikayin ve
kurumaya birakin. Artik Grdndndz kullanima
hazirdir! Kizartma tavalari ve krep tavalari igin
Urdnun ic kismini isiya dayanikli bir bitkisel yag
ile yaglamanizi ve ocakta dusuk isida isitmanizi
Oneriyoruz. En az 15 dakika boyunca isi girigi
sonucunda yag i¢c emayeye geger ve dayanikli
bir koruyucu tabaka olusturur. Bu koruyucu
tabaka pisen malzemenin yapigsmasini engeller
ve korozyonu onler. Ardindan drtn, arta kalan
yagdan arindirilir ve kullanima hazir hale gelir.
Pisen malzemenin sik¢a yapilan temizleme
islemi sonucu yogun sekilde yapismasi duru-
munda bu iglem tekrar edilebilir.

Onlemler

e Kullanilan 1si kaynag@i ne olursa olsun (elektrik,
gaz, indiksiyon), emaye kaplamali dokim
demir kaplar termal sok ve muhtemel hasarlara
kars! yavasca isitiimaldir.

e Staub tencerenizin taban boyutuna denk ya
da daha kii¢lk bir alev boyutu ya da isitici
segin. Ocak alevlerinin tencerenin kenarlarin-
dan tagmasina izin vermek, renk kaybina ya da
emayenin zarar gérmesine neden olabilir.

* Ahsap ya da plastik geregler kullaniimasini
tavsiye ediyoruz.

® Bos bir tencereyi fazla isitmayin; batdn pisir-
meler gbzetim altinda yapiimalidir.

e Yanik riskinden kaginmak i¢in, her zaman
tencere tutacagi ya da firin eldiveni kullanin.

e Sicak bir kabi korumasiz bir ylizeye koymayin.

Kullanim sonrasi temizlik ve bakim
Pisirmeden sonra tencere sogudugunda, sicak
su ve bulasik deterjaniyla yikayin ve temiz bir
bezle tamamen kurulayin. Kaldirmadan énce
tencerelerin acik havada kurumasina izin

verin. Camasir suyu ya da asindirici deterjanlar
kullanmayin. Yikadiktan sonra kalinti olursa,
yumusamasi igin sicak suda bekletin. Bulasik
makinesinde yikanabilir ama sert deterjanlar
ve diger gereglerle strtinme nedeniyle hasar
gbrebilir ve yapismazlik 6zelligi bozulabilir. Ah-
sap sapli hicbir Grln, asla bulasik makinesinde
yikanmamalidir. Emaye kaplama Urtnleri dig
ylzeyini korumadan dnce Ust Uste koymayin
ya da kaldirmayin. Kulplar ve saplar kullanim
nedeniyle gevseyebilir. Ara sira sikiigini kontrol
edin ve gerekirse yeniden sikigtirin.

RU [epep ucrnosib3oBaHMEM

[Mocne pacnakoBKu JaHHOro n3nenus cnegyet
yoannTb C HErO BCE 3TUKETKU, OMOSIOCHYTb
ropsiyer BO4OM 1 BbICYLUMUTb. Tenepb nagenve
roTOBO K npuMeHeHnto! CkoBopoap! U BINHHMLbI
PEKOMEHOYETCH CMasblBaTb U3HYTPK
TEPMOCTONKNM PacTUTENbHLIM MaC/IOM, Nocne
4ero HeoOXOAMMO HarpeTb U3aenne Ha
MeLIeHHOM orHe. CnycTs 15 MUHYT B pesy/sTaTte
HarpeBaHWs KNP NPUCTAHET K BHYTPEHHEN
3aManu, 06pasys IaLLUWTHYIO MNeHKy. STa nieHka
NpPefoTBPALLAET NPUropaHMe MUK 1 KOPPO3UO
mMaTtepuana. B 3aBepLueHune ¢ nsgenus
HEeOBOXOANMO yAANUTb UBMNLLKWN XXmpa, Nocne
4ero oHO ByaeT roTOBO K NMPUMEHEHMIO. ITY
npouenypy MOXXHO ByaeT NoOBTOPUTb, KOraa
BC1IECTBME HYaCTOrO MbITbS CKOBOPOAbI NKLLIAa
CHOBAa HayHET NpuropaTb.

Mepbl NpeaoCTOPOXHOCTU

® HezaBunCUMO OT Tuna NnTbI (NeKTpuyeckas,
ragosasl, MHOYKUMOHHAS) nocyaa 13
3ManMPOBAHHOMO YyryHa [0O/KHa HarpesaTbes
NMOCTEneHHO, YTObbI N36eXXaTb NOBPEXOAEHNS
13-3a TeMnepaTypHOro Loka

e [loabepute BENNYMHY KOH(OPKM B
COOTBETCTBUM C pasMepamu fiHa BaLlel nocy bl
Staub. KoHTakT nnamern ¢ 60KOBbIMY CTEHKaMM
KOKOTa MOXKET BbI3BaTb N3MEHEHWE LBeTa aMasu.
® Mbl peKOMEHYEM NCMONb30BaTb KYXOHHbIE
NPVHaANEXXHOCTU N3 CUSIMKOHA U flepeBa.

* He neperpesainTe NycTom KOKOT. He
ocTaBnsanTe nocyny 6e3 npucMoTpa Bo Bpems
NPUroTOBEHNS. YTOObI N36eXKaTb BO3MOXHbIX
OXOroB, BCerga UCnosb3ynTe KyXOHHY
NPUXBaTKy U pyKaBuLly.

® He cTaBbTe ropsiyiMe eMKOCTU Ha
He3aluLLEeHHble MOBEPXHOCTN.

CoBeTbl N0 yxony 3a nocypon STAUB
[Mocne 3aBepLueHVs NPUroTOBNEHNS fanTe
nocyfie OCTbITb, 3aTeM BbIMOITE B TEMJI0M BoAe
C VICMOMb30BaHMEM XIMOKOrO MOIOLLIEro cpeacTaa
1 ocywwmnTe nonoteHuem. OcTaBsTe Nocyay Ha
HEKOTOPOE BPeMsi Ha BO34yxe nepes TeM Kak
ybpaTb ee Ha xpaHeHue. He ncnonbaynte gns
MbITbS! arpeCCUBHbIE MOOLLIME CPEACTBA U
abpasuBHble rybku. [MpuropesLume ocTaTkum
NPOAYKTOB OTMOYMTE B Tersion Boae. MbiTbe

B NOCYAOMOEYHON MaLLMHE BO3MOXHO, OAHAKO
arpeccyiBHblE MOOLLME CPEACTBa U TPEHME

C ApYrMUn NpeamMeTaMm MOXKET BbI3BaTb
NOBPEXAEHVE U YXYLALUNTL aHTUMNPUrapHble
cBocTBa. MNocyaa ¢ AepeBaHHBIMU pyyYkamMim

He npuroaHa st MbITbst B MOCYA0MOEYHON
MaLunHe. MNpu XxpaHeHn amManmpoBaHHON
nocyabl 3alLMLLanNTe ee NOBEPXHOCTb. KpenneHne
pYy4eK MOXeT 0ClabHyTb CO BpeMeHeM. Ecnn
HeobX0AVIMO, NOATAHUTE BUHTHI.

CN {EFH]
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LA COCOITE

LA COCOITE - LA COCOITTE - LA COCOITE - KOKOThI + f&57

Size Capacity Colors Page
Round - Ronde - Redonda - Yuvarlak - Kpyrnele - EIFZ@8 12 om/ 4% 041/% gt [ X ) 38
14.0m /57" 0.81/% qt (X ) 38
16.0m/6%" 121/1% qt [ X ) 38
18em /7" 171/ 1% gt Q00 000 38/39
20 cm /77" 221/2vqt Q000 000 ==
22 cm /81" 2,61/2% gt Q000 000 -
ui e QOOOOOO@
26 cm / 1014” 5251/5% qt Q000 000 -
s e QOOOOOO@
30 cm /1194 8,351/9qt 000 38
34cm/1314" 12,61/ 13% qt (X ] 38
Oval - Ovale - Oval - Oval - OBansHsle - IREIFZEHR 15cm/5%" 061/% qt [ X ) 40
17 cm / 6% 11/1qt (X ) 40
snis e QOOOOOO® o
27 cm /105" 3.21/3%qt Q000 000
290m/ 11%" 421/ 4% qt Q000 000 -
31 cm /1214 551/5% qt Q000 000 -
000000 -
37 cm/ 141" 81/8%qt (X ] 40
4 em/16” 121/12% gt () 40
Gocotesteamer Socote ec pner oo 0000006 -
Buharl pisirme aparatit yuvarlak tencere -
Kpyrmbilh KOKOT CO BCTABKOW-MapOBapKkol -+ §R+3% %
i oot ey s oo oz QOOOOOO® i
Mini Cocotte oval - Ovale - Oval - Oval - 1om/ 4" 0251/ Y qt Q000 44/45

OsanbHble - HEFZ IR IRIE R
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Size Capacity Colors Page
Artichoke Cocotte - Cocotte Artichaut - Cocotte alcachofra - i . 46
Enginar Dékiim Tencere - KokoT ApTuiwok - & KER 22cm/8Y: 31/3qt
Marmite French Rooster - La marmite coq frangais - Cagarola Chistera Galo - o4 cm /934" 361/38qt 46
Fransiz horozu desenli bliyiik tencere - KokoT MeTyx - AYSE R Z AR
Tomato Cocotte - Cocotte tomate - Cocotte tomate - 25 6m /91" 291/3qt ‘ 46
Domates Tencere - KokoT Momupop - E AR
Pumpkin Cocotte - Cocotte citrouille - Cocotte de abdbora - 24 cm/9ls" 3451/3% qt 47
Balkabag Tencere - KokoT Teikea - f@/I5R ’ ' *d ‘
Pig Cocotte - Cocotte cochon - Cocotte porco - Domuz Tencere - 17 /654" 11/1 at 47
KokoT MopoceHok - /\E(E5R om /6% /1t ‘ ‘
Heart Cocotte - 9090tte ceeur - Cocotte coragao - Kalp Tencere - 20 cm /774" 1751/ 1% at ‘ 47
KokoT Ceppaue - (5%
Bouillabaisse pot - Cocotte du pécheur - Cagarola bouillabaisse - .
Bouillabaisse tenceresi - CoTeiiHuk fns 6yiiabeca - AN Z IR (BEEHI2) 28cm/ 11 4851/5at . 49
Mussel pot - Mouliére - Panela para mexilhdes - Midye Tencere - P .
KacTptons ans muauin - 4R 25em/7x9 21729t ‘ 49
= )
LIGNE VINTAGE - LINHA VINTAGE - VINTAGE SERISI - PETPO AVHST - EFH R 5
Size Capacity Colors Page
La Coquette - La Coquette - La Coquette - La Coquette - 12cm/ 434" 0,51/0,5qt ‘ 53
KokoT - La Coquette 20cm/ 77" 2,451/2,5qt
23cm/9” 1,71/1,75 gt
Y, £
SAUTEUSE - PANELA DE GRELHAR - TENCERE - COTEVIHVIK - %R
Size Capacity Colors Page
Braiser with Chistera Drop-Structure - Sauteuse avec Chistera 24 cm / 934" 2.41/2qt ‘ ‘ . ‘ . . 58
Drop-Structure - Panela de grelhar com sistema de irrigagéo chistera - o8 om /117 371/4qt
Chistera yagmur efektli tencere - CoTelink Ynctepa - ChisteraZR 5 Z 4R ' 4
Braiser with glass lid - Sauteuse avec couvercle verre - Panela de 24 cm/9%%” 2,41/22qt ‘ ‘ 59
grelhar com tampa de vidro - Tencere — Cam kapakli - CoTeiHuk co 26 cm/ 104" 331/35qt
o g %2 e
CTEKNAHHON Kpbiwkon - Z AR — MiH i EE o8om /117 3,71/ 4qt
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GRILLS & FRYING PANS

GRILS & POELES - GRELHAS & FRIGIDEIRAS - [ZGARA TAVALARI & KIZARTMA TAVALARI -

CKOBOPOABI N TPUA - BIEDHR

Size Colors Page
Round grill - Gril rond - Grelha redonda - Yuvarlak Izgara - 27 cm/10%8” . 62
Crosopoaa-rpuib kpyrnas - Bz &5
Square grill - Gril carré - Grelha quadrada - Kare Izgara - 24x24 cm /912 "x9%" . 62
CkoBopoaa-rpwnb kagpaTHas - 1IE H R
Rectangular grill - Gril rectangulaire - Grelha retangular - 34x21cm/ 1336 x84 . 62
Dikdértgen Izgara - CkoBopoaa-rpub npsmoyronbHas - 1< 5 2 J& &
Pure grill, round - Pure gril, rond - Grelha com alca, redonda - Yuvarlak iki 22.cm/ 81" . . ‘ 62
sapli 1zgara - CkoBopoga-rpunb Kpyrias - Bz &5 26 cm/ 104"

30cm/ 1134”
Double handle grill, square - Gril double poignée, carré - Grelha quadrada 23cm/9” . . ‘ 63
com 2 algas - Plancha con 2 asas, kare - kare 2 sapli izgara - 28cm /11”7
CKoBOpPOAa-rpUnb KBagpaTHas ¢ 2 pydkami - B IE 5z & & 33cm/13”
American grill, square - Gril américain, carré - Grelha quadrada - 26x26.cm/ 1014"x 104" . . ‘ 63
Amerikan kare 1zgara - CkoBopoaa-rpv/b KeagpaTHas - = e 30x30 cm/ 1134 x 134"
Frying-pan with wooden handle - Poéle avec manche bois - 20em /77" . 64
Frigideira com cabo de madeira - Ahsap sapl tava - CkoBopoga ¢ 24.cm/9%”
nepessHHON pydukon - REIEFFEEIR 26cm/ 104"

28cm/11”
Frying pan with cast iron handle - Poéle induction avec manche fonte - 26.cm/1074" . ‘ ‘ 66
Frigideira - D6kUm demir sapli kizartma tavasi - CkoBopogp! C 4yryHHOR
pyuKkow - IR — BFERFIA
Plancha - Plancha - Plancha - Plancha - Mnanya - #1R16& 38x25cm /1474 x 974" . 66
Pancake pan with cast iron handle - Crépiere avec manche fonte - Frigideira 30cm/1134” . 67
para panqueca com cabo de ferro fundido - Dokim demir sapli krep tavasi -
CkoBopoaa Ans 6/IMHOB C JepeBaHHON pydkon - S &R — KRERFIR
Pancake pan with wooden handle - Crépiere avec manche bois - 28cm/ 11”7 . 67
Frigideira para panqueca com cabo de madeira - Ahsap sapli krep tavasi -
CkoBopoaa Ans 6/IMHOB C YyryHHOW pydkon - S IE R — B FAR
Double handle skillet - Poéle double poignée - Frigideira com 2 alcas - 20cm/ 778" . . ‘ 69
2 kulplu kizartma tavasi - Ckosopopa ¢ 2 pyukamu - SR FHEF KRR 26 cm/ 104"

34 cm/1315"
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SPECIALTIES

SPECIALITES - ESPECIALIDADES - OZEL URUNLER - CINELIMAABHBIA ACCOPTUMEHT - 4515

Size Capacity Colors Page
Wok with accessories - Wok avec accessoires - Wok com acessorios - 37 cm /141" 571/6qt . ‘ ‘ 72
Wok cam aksesuarlar - Boku ¢ akceccyapamu - KR FNEC (4
Baby wok with glass lid - Bébé Wok avec couvercle verre - Baby Wok 16cm/ 6" 0,651/ qt . ‘ 73
com tampa de vidro - Bebek wok cam kapakli - MUHW-BOK CO CTEKNSIHHOM
KpbILKOW - KRR — MBS
Small wok with accessories - Petit Wok avec accessoires - Wok pequena 30cm/ 1134” 4,41/ 4 qt . ‘ . ‘ . . 73
com acessorios - Kuglk wok cam aksesuarlar - Bok ¢ akceccyapamu -
WE D ERFEC
Roaster - Roaster - Assadeira vertical - Ozel tavuk pisirme kabi - 24 cm/91%” - . ‘ 74
PocTep - (&R
Terrines - Terrines - Yahni tencereleri - ®opmbl ang nawreTa - BHEE 15x11cm /576" x4 4" 0,7 1/%qt . 75
30x11cm/1134"x44"  1,451/1%qt
Mini fondue set - Mini service a fondue - Mini conjunto de fondue - 10cm/ 378" 0,251/ Vaqt . ‘ 77
Mini fondii seti - MuHu-Habop ana doHawo - IR E + K58
Fondue set - Service & fondue - Conjunto de fondue - Fondi seti - 16.cm /64" 111/1v gt ‘ ‘ 78/79
DoHpo - KR 18cm/7” 1,651/ 1% qt
20cm /776" 2,351/2%qt
Tajine - cast iron base and ceramic top - Tajine — base fonte et dome 20cm /778" - w 81
céramique - Tajine — Base de ferro fundido e tampa de ceramica - 28cm/ 11" -
Tajin — D6kUm demir taban ve seramik kapak - Ta>KMHbl — YyryHHas w .
CKOBOPO[A U KepaMyieckas Kpblllka - B 5 R—— FHkiR S MEEIRE
Round teapot/kettle - Théiere/bouilloire, ronde - Chaleira redonda - 16,5cm/ 612" 1151/1 gt . ‘ . ‘ . . 82

Yuvarlak demlik - su isitict - Kpyrnbin vaitivk - B35
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DISHES

PLATS - SERVICO - SERVIS URUNLER! - IOCYAA AAST CEPBUPOBKN - &4

Size Capacity Colors Page
Small saucepan - Petite Sauciere - Panela pequena - 10cm /378" 0,251/ 4 qt . ‘ 86
Kiiglik sos tenceresi - Kosi - R #5148
Mini frying pan - Mini poelette - Mini frigideira redonda - 12cm/ 434" 0,151/5 0z . 86
Mini kizartma tavasi - MvuHu-ckoBopofa - EARRIER
Mini dish, oval - Mini plat, ovale Mini travessa, oval - Oval sahan - 15.0m / 54"x 37" 0251/8 0z C X ) 86
MuHU-ckoBOpOAa oBanbHas - IR E A2 5E
Mini dish, round - Mini plat, rond - Mini travessa, redonda - Sahan - 12cm/ 434" 0,251/80z . ‘ 87
MuHmn-ckoBopoaa, Kpyrias - R B Sk
Mini dish, rectangular - Mini plat, rectangulaire - Mini travessa, 15x11 cm/ 5% "x 412" 0,251/80z . 87
retangular - Mini dikddrtgen tabak - MpsimoyronsHoe MUHKU-6040 -
IR AR
Mini fondue pot - Mini poélon - Mini panela de fondue - Mini fondu 12.cm/ 434" 0,351/12 0z . 87
tenceresi - MyHV-kacTplons Ans doHao - EIRZ + 4R
Rectangular Serving Plate - Plaque de service rectangulaire - 25x12cm/9%"x 434" - ‘ 88
Prato retangular - Dikddrtgen Servis Tabagi - MNpsmMoyronbHoe cepBrpoBOYHOE 30x15cm/ 113 x 578"
6niopo - KATER
Hors d’ceuvre plate - Assiette dégustation - Prato redondo - 21cm/ 8V 0,151/5 0z ‘ 88
Ordévr tabag@i - Bntofo cepsrposoYHoe - B3 A&
Saucepan - Sauciére - Panela - Sos tenceresi - Kosw - #1% 14cm/ 5" 1,21/1,25 gt ‘ 88
18cm/7” 2,81/3qt
Bowl - Bol - Bowl! - Kase - Mucka - 15 11,5cm/ 41" 0,31/ vaqt . 89
Serving dish with wooden base, rectangular - Assiette avec support bois, 33x23cm/ 13"x9” 11/1qt . 89
rectangulaire - Prato retangular com apoio de madeira -
Ahsap altlikli dikddrtgen servis tabagdi - ®opma Ha fAepeBsHHON NOACTaBKe
HAN RIS R
Stackable dish, oval - Plat empilable, ovale - Travessa oval empilhave! - 21cm/8'x514" 071/%qt (XX ] 90
Oval istiflenebilir tabak - MuHn-ckoBopoabl, OBanbHble - 24 cm /92" x 634" 11/1qt
WRERLER (&N 28cm/11"x 734" 1,61/1%qt
32.cm/121L"x874" 2,21/2Vqt
37cm/ 146" x11” 3,71/4qt
Stackable dish, round - Plat empilable, rond - Travessa redonda 16cm/ 64" 0,41/%qt . ‘ ‘ 90
empilhavel - Yuvarlak istiflenebilir tabak - MuHu-ckoBOpOabl, Kpyrble - 20cm/ 7" 0,751/ %4 qt
SRR (FTER)
Baking dish, rectangular - Plat & four, rectangulaire - Travessa retangular - 30x20cm/8"x12” 3,151/3Vaqt . ‘ 91
Kiguk firn kabi - ®opma ans sanekarus - <5 FZE &
Bread and cake baker - Moule a pains et a gateaux - Forma para 23x11,5x7 cm/ 1,661/1%2qt . 91
assar pao e para assar bolo - Ekmek ve kek pisirme kalibi - ®opma gns Q"% 415" x 234"
Bbineuku xneba v nuporos - BB EREIEE
Snail dish with 6 holes - Pbelon escargot 6 trous - Travessa para 14cm /534" - . 91
escargot - 6 delikli salyangoz tabagi - CkoBopoza 415 MONMOCKOB
¢ 6 yrny6nenusmn - 6FLIRAE
Casserole, oval - Assiette chaude, ovale - Travessa oval com tampa - 23x17 cm/9"x6%6”" 11/1qt . ‘ 93
Oval firn kabi - CkoBopoga osanbHas - 1R FZ &5 ki
Casserole, round - Assiette chaude ronde - Travessa redonda com tampa - 20cm/ 778" 0,751/ %4 qt . ‘ 93
Yuvarlak firn kabi - Ckosopopaa kpyrnas - [BIfZ 5Bk
Oval dish with lid - Assiette ovale avec couvercle - Travessa oval baixa com 31cm/ 124" 0,71/%4qt . 93

tampa - Kapakli oval servis tabagi - OBasnbHoe cepBnpoBoYHOE 61040 C
KPbILLKOW - i 2= A 5 B 7 5 £k Bk
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ACCESSORIES

ACCESSOIRES - ACESSORIOS - AKSESUARLAR

- AKCECCYAPH -

Aot

Size Colors Page
Spatula, silicone - Spatule maryse, silicone - Espatula, silicone - 25 cm/93%4” . . . 96
Silikon spatula - Jlonatka, cunaukoH - I8 iR AR R 5~ 31 cm/1214”
Spoon, silicone - Cuillere silicone - Colher, silicone - Silikon kagik - 31cm/1214” 97
JloxKa, CUNMMKOH « FERRA . . .
Spatula, wood - Spatule bois - Espéatula, madeira - Ahsap Spatula - 33cm/13” 97
Jonatka, nepeso - N FsRE*
Spoon, wood - Cuillere, bois - Colher, madeira - Ahsap Kasik - 31cm/12V4” 97
JloxKka, fepeso - AE D
Lilly trivet - Dessous de plat Lﬁf - Des oanso de panela - Lilly nihale - 23cm/9” ‘ ‘ 98
MofAcTaBka nog ropsiyee = — ﬁ@%
Magnetic trivet - Dessous de plat aimanté - Descanso de panela 15x11cm/ 6" x 434" 98
imantado - Miknatisli nihale - MoacTaBka Nog ropsiyee MarHUTHas - 21x15¢cm/814"x6”
R 29x20cm /1136 < 774"
16,5cm/61/27 Wood - Bois - Madeira - Ahg;ap
23cm/9” nepeso - RFEM
Black wood stand for 3 round mini cocottes - Présentoir en bois noir 42x16x5cm/ . 99
pour 3 mini cocottes - Ug Siyah mini tencerelik sunum tepsisi - MoacTaeka 1612"x614"x2"
ANSt 3 MUHW-KOKOTOB 13 YepHOro fepera - B # IR IE4R3F, 2 42
Bamboo stand for 3 round mini cocottes - Présentoir bambou pour 42x16x5cm/ 99
3 mini cocottes - Base de bambu para 3 mini-cocottes redondas - 1612614 x2"
MopcTaska 13 6ambyka 151 3 MUHU-KOKOTOB - EIFZEIR3FLZ 42 (174l)
Animals knobs - Boutons animaux - Puxadores de animais - Hayvan - - 99
figlirlti kulplar - Pyuku B chopme UBOTHbIX + TN iR 2= 54
Flat glass lid - Couvercle en verre plat - Tampa de vidro plana - Dz cam 16cm/ 614" Glass - Verre - Vidro - Cam - 100
kapak - [Mnockaa cTeknaHHas Kpblilka - HEIB s 26cm /10 %~ Crekno - I8
30 cm/9%4”
37cm/ 141"
Domed glass lid - Couvercle en verre bombé - Tampa de vidro abobadada - 20cm /778" Glass - Verre - Vidro - Cam - 100
Bombeli cam kapak - Beinyknas cTeknsHHas kpbilka - SRR 24 cm /9% Crekno - 1R
26cm /10V4”
28cm/11”
30cm/ 113"
Lid knob - Bouton - Puxador da tampa - Kapak kulbu - Pyuku - 254 - - 101
Lid holder - Repose couvercle - Suporte para tampa Kapak tutucu - 20to33cm/776"to 13”7 . 101
YyryHHas nofcTaBka Ans Kpbiky - F kiR 25 2R
Steamer insert - Panier vapeur - Acessorio para 002|mento a vapor - 26.cm /104" Stainless steel - Inox - Ago inoxidavel - 102
Buharli pigirme aparati - Bctaska-naposapka - % Paslanmaz Celik - HepxaBetoLLias
cTans - AN
2 rectangular silicone handles - 2 maniques silicone rectangulaires - 22to 41 cm/ Silicone - Silicone - Silicone - Silikon - 102
2 algas de silicone retangulares - 2 dikdort en silikon tutacaklar - 2 776"t0 13" CvnmkoH - BERR
CUNMKOHOBbIE PYYKM, MPAMOYroNbHble - 2{F K AT RERIE
2 rounded silicone handles - 2 maniques silicone ronde - 2 algas de sili- Pure grill Silicone - Silicone - Silicone - Silikon - 102
cone arredondadas 2 yuvarlak silikon tutacaklar - 2 cMnMKoHOBbIE PyyKMU, Wok 37 cm CunukoH - ERR
kpyrble - 2SR AR EIRIEF
Fondue set forks - Fourchettes a fondue - Garfos do Conjunto de small forks x 4 - 103
fondue - Fond( seti gatallari - Bunoukun gns choHpio - 2 XX F large forks x 6
Spreader and spatula - Répartiteur et spatule - Espalhador e espatula - - 103
Yayicl ve spatula - Pacnipepenutens v nonatka - ¥ 7 13k 7J
Wood - Bois - Madeira - Ahsap -
nepeso - REMH
Kitchen towels - Torchons de cuisine - Panos de cozinha - 50 x 70 cm 104

Mutfak Havlulari - KyxoHHble nonoTteHua - iEE
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