Slow Gentle Cooleing, Charming Presentation







The Enamelled
Cast Iron.

CONDUCTIVITY

The capacity of a material to transmit heat.

Cast iron is 4 times less
efficient than aluminium

in transferring energy.
CAST IRON - 55 w/m°K (225 : 55 = 4)

SPECIFIC HEAT

The amount of heat required to increase temperature.

Cast iron increases temperature
twice faster than aluminium.

For over a century Baldassare Agnelli has been a leader
in manufacturing professional cookware in different
materials: aluminium, copper, stainless steel, even silver
and gold or new combined metals such as Aluinox or
Coppers.

The new tendencies in professional kitchens, trying to
recover the most traditional recipes using the technologies
of the 21st century, encouraged us to add a new material to
our range: Enamelled Cast Iron.

SUMMARIZING

Enamelled Cast Iron has:

- a medium- low conductivity

- a very high specific heat

- top magnetic properties

- fuses at very high melting point (1200 C°)

- vitrifying enamel at 800°C melts with its
surface, giving the hardest protection a pot can

have.




The flat lid adds the possibility

to use water or ice outside, on top,
to increase the condensation
when the chef requires this effect.

The use of a heavy lid
will help to keep steam inside.

Slow cooking.
Fast grilling.

AGNELLI

Its flat shape with an peaks
inside surface allows the
condensed steam to be distributed
evenly over all the food.

Due to its low conductivity the cast iron transfers heat four
times slower than aluminium: it is be ideal for slow cooking,
allowing the food to cook gradually, without losing moisture
and avoiding shrinkage.

Due to its high specific heat the cast iron heats up its
surface twice faster than aluminium.

Ideal for preparing food that can be seared and grilled
very quickly whilst remaining almost raw inside.




Slow

Gentle Cooking.
Charming
Presentation.

The slow heat transfer and the weight of the cast iron gives
a high temperature retention.

Give your table the live image of a kitchen, colourful and
decorative while staying warm for a long time.

Invite your guests to share a pot or give them an individual
pot, make your dining room or your buffet come alive!




Fast Grilling.
Charming
Presentation.

In front of your guests, on the table, on the buffet, at a
party, on whatever the occasion, your guests will share the
kitchen spirit and enjoy using bowls, pans and plates with
long-lasting heat.

And enjoy Slow Eating, too!




Round Mini Pot

Art. Colour o cm h 1t Portions

SRP10410 |O,A,M,S,R,B,Y,G 10 6 | 0,36 1

Mini Pots

Slow

Gentle Cooking.

T Charming
Presentation.

All pots have their own lid

and they are individually packed,
one per carton. = - I

Oval Mini Pot

Art. Colour o cm h 1t Portions

SOP12612 | O,A,M,S,R,B,Y,G | 12x9 6 | 04 1

N

ORANGE AUBERGINE MATT BLACK SHINY BLACK
arancio melanzana Nnero opaco nero lucido

RED BLUE GREY GREEN
rosso blu grigio verde

Be creative!

Daylight cannot be like dinner time.

A romantic dinner is different from a business lunch.
With SLOWCOOK RAINBOW you can change your
decoration every day or every table.

Or you may offer other possibilities to your guests asking
them when they host a banquet.

Be creative!

Round Lid (additional)

Art. Colour @ cm

SRL12910 | O,A,M,S,R,B,Y,G 10

Oval Lid (additional)

Art. Colour o cm

SOL12912 | O,A,M,S,R,B,Y,G| 12x9




Round Pot
Art.

SRP10420

SRP10424

SRP10428

GNELLI

Colour

O,A, M
O,A,M

O,A,M

Round Low Pot

14

8 cm h 1t Portions

20 10 | 2,6 2-3
24 11| 4,5 4-5

28 12 | 6,7 6-8

Round Pots

Slow

Gentle Cooking.

Charming
Presentation.

All pots have their own lid
and they are individually packed,
one per carton.

Art.
SRP10624

SRP10628

ORANGE
arancio

Colour
O, A, M
O,A, M

AUBERGINE
melanzana

MATT BLACK
NEro 0paco

h 1t
6 | 24

6 | 3,4

Portions

4

4-6




Oval Pot Art. Colour @ cm
SOP12625 O,A, M 25x20
SOP12629 O,A, M 29x22

All pots have their own lid
and they are individually packed,
one per carton.

Oval Pots
& Frying Pan

Slow

Gentle Cooking.
Charming
Presentation.

ORANGE
arancio

AUBERGINE

R melanzana

Frying Pan
Art. Colour o cm Portions Art. Colour o cm
SFP11116 O,A, M 16 1 SFP11124 O, A, M 24
SFP11120 O,A, M 20 1-2 SFP11128 O, A, M 28

16

h 1t Portions

10 | 3,3 4

14 | 4,8 6

C L

MATT BLACK
NEro 0paco

Portions

4 -

4-6

17



Cast Iron bi-colour Grill Pan

Art. Colour o cm Portions o i

SGP26260 O,A, M 26x26 4

SGP26320 O,A, M 26x32 6

Bi-colour
Grill Pan

Fast Grilling. | “ |:|

ORANGE AUBERGINE MATT BLACK

VAI,&EﬁgEﬁF 3 C h armin g‘ arancio melanzana Nero opaco
Presentation.

Cast Iron bi-colour Grill Tray ast. Colour sem | Portions
SGT22300 O, A, M 22x30 6-8
SGT26400 O,A, M 26x40 | 8-12

18 19



Round Cast iron Grill Tray

Art. Colour o cm Portions

SET30000 M 30 4-6

Grill Tray

Fast Grilling.
Charming
Presentation.

Ca,st Iron G'rj_]_]_ r_[Ta,y Art. Colour @ cm Portions
SET26260 M 26x26 4
SET26320 M 26x32 6

20 21



Cast Iron Mini Pan Round Cast Iron Mini Grill Pan

Art. Colour 2 cm Portions Art. Colour @ cm Portions
SMP12000 M 12 1 SMG16160 M 16x16 1-2
SMP16000 M 16 2

SMP20000 M 20 3-4

On the table.

Safer

) and even more
e Charming
Presentation.

Cast Iron Mini Grill Pan Round Wooden Stand
Art. Colour 2 cm Portions Art. g cm
SMG16000 M 16 2 SWS10000 10

Wooden Tray
Art. 2 cm
SWT12090 | 12x9

SWT10000 10

22 23
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