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Kolstalspannor har alltid, jamte gjutjarnspannor, varit professionella kockars sjdlvklara favoriter.
Vi dr nu glada att kunna presentera var serie CARBON av kolstalspannor.

Vi har utvecklat dessa pannor under nagra ars tid, och bl.a kan vi presentera var “vafflade” yta som
en verklig innovation. Tack vare den far man en mycket god fordelning av bade matfett och varme
under stekningen.

Det stadiga godset pa 2,5 mm, gor tillsammans med den latta konkaviteten pa undersidan att stek-
pannan alltid star stadigt pa spisen. Det rostfria skaftet garanterar att skaftet gar att ta i utan att
man branner sig dven efter lang stektid. Stekresultatet kommer att bli det basta som i alla andra av
vara val utprovade produkter.

Carbon steel pans has always, along with cast iron, been the top choice for any professional chef.

We are now proud to present our version of such pans, in the new range CARBON.

They are developed during a number of years, and among the new features we want to point out
the new waffel patterned surface, that provides a good greasing of anything that you want to cook.
The sturdy 2,5 mm goods, together with the slight concavity on the bottom side, guarantees that
the pan will stand steady on the stove without rotating when heated.

The long stainless steel handle will keep touchable without risk for burning the hand, even after
long time on the stove. These pans gives, like all our well known and tried products, the best frying
result possible.

Art Produkt/Item Strl/Size Vikt/Kg Pack EAN

192000 Stekpanna 20 ?20 cm 1,1 kg 4 7 331 059 192 006
192400 S GERGERL @24 cm 1,3 kg 4 7 331 059 192 402
192800 Stekpanna 28 @28 cm 1,8 kg 4 7 331 059 192 808
193000 Stekpanna 30 @30 cm 1,9 kg 4 7 331 059 193 003
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