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Louis Tellier has embodied French excellence in high-end manual
kitchen equipment since 1947. Inventor of the first professional
vegetable mill, the brand now manufactures durable, ergonomic,
and innovative tools. From baking sheets and molds to precision

mandolines and an array of other essential tools, each instrument
combines traditional craftsmanship with professional performance.
Appreciated by chefs and baking enthusiasts, these tools transform
everyday cooking into a refined experience.




Stainless Steel Compact-Pro
Mandolin | BRONCP02

Compact-Pro Basalt
Mandolin | BRONCPO1

Louis Tellier has drawn on a wealth of expertise to design the new Compact-Pro
mandolins, a perfect blend of French and Japanese culture.

* Made from stainless steel

 Compact and streamlined, adaptable to GN1:1
or 1:2 trays (horizontal cuts)

¢ High yield and various thickness adjustments (from 0.5 to 10 mm)

e Cutting width: 95 mm

e Comfort and soFery: ergonomic transparent pusher

¢ Diagonal and honeycombed stainless steel blade made in Thiers (France) to
reduce vegetable adhesion

® Optimal stability: non-slip coating base

¢ Includes 2 julienne cutters (4 & 10 mm)

¢ Optional interchangeable blades
1,2,and 7 mm

Color ‘ Materials Length

153in
(39 cm)

1.7 in (4.5 cm)
With stand: 7.4 in (19 cm)

stainless steel

The Compact-Pro Basalt mandolin offers exceptional cutting quality with a design that
makes it easy to use.

* Made from stainless steel and PP plastic

¢ Compact and streamlined, adaptable for GN1:1 or 1:2
trays (horizonrcd cuts)

® High yield and various slice thicknesses
(from 0.5 to 10 mm)

e Cutting width: 95 mm

e Comfort and safety:
ergonomic transparent pusher

¢ Diagonal and honeycombed stainless steel
blade made in Thiers (France) to limit the
adherence of vegetables

e Optimal stability:
Non-slip coating base

¢ Includes 2 julienne cutters
(4 & 10 mm)

e Optional interchangeable

blades 1, 2 and 7 mm
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Color ‘ Materials ‘ Length ‘ Width ‘ Height ‘ Weight

grey and | stainless steel 14.9in 4.5in 1.7'in 1.5lb
black  |and PP plastic (38 cm) (11.5cm) (4.5 cm) (0.7 kg)

Professional Stainless Steel
Mandolin with protective
carriage | 3839

The original Louis Tellier mandolin, created in 1946! This high-end professional
mandolin is ideal for slicing and making fries or julienne.

¢ Made from stainless steel

¢ Includes one smooth blade, one waffle cutting blade, and two integrated julienne
blades to vary the presentation of your vegerqb|es

e Adjustable thickness of slices and waffles from 3 to 10 mm for different cutting
formats: thin or thick slices, ]u|ienne, Pont-Neuf potatoes, matchstick fries, etc.

® Table edge support and four non-slip pads offer good stability

¢ Includes a protective carriage for maximum yield and safe use
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Color ‘ Materials ‘ Length ‘ Width ‘ Height ‘ Weight
. tainless steel 16.1in 53in 1.7in 39
grey | siainiess siee (41 cm) (13.5 cm) (4.5 cm) (1.8 kg)

Super professional
mandolin | 25000

The super professional stainless steel mandolin ensures precise, varied, and efficient
cutting with its 5 interchangeable blades included.

¢ Made from Stainless steel

® Includes one smooth blade, one waffle cutting blade,
and five interchangeable julienne blades (1-2-4-7 and 10mm)
to vary the presentation of your vegetables

¢ Adjustable thickness of slices and waffles from 3 to 10 mm
for different cutting formats

® Table edge support and four non-slip pads offer good stability

® Pusher included

é(jc OUANTITV
qe NGl

Color ‘ Materials ‘ Length ‘ Width ‘ Height Weight
. tainless steel 15.7 in 4.5in 1.5in 3.3l
grey stainiess siee (40 cm) (1.5 cm) (4 cm) (1.5kg)
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The Chef’s mandolin
I 15000

Stainless Steel Truffle
Mandolin | 1010CT

The Chef’s Mandolin has adjustable slices and waffle thickness. It is reversible to use
two blades. You will be able to do smooth or embossed slices, straw potatoes, French
Fries and Julienne with the 4 interchangeable blades included.

® Made from stainless steel and PP

o Adjustable slices and waffle thickness

o Reversible

¢ Smooth or embossed slices, straw potatoes, French Fries
and Julienne (interchangeable blades 2-4-7-4-10 mm)

 Non-slip stand and handles

e Pusher included
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Color ‘ Materials ‘ Length ‘ Width ‘ Height Weight

The truffle mandolin has an inclined blade and a razor sharpening to cut fine truffle
chips in a few steps. The result is precise, clear, and perfectly enhances the prepara-
tions. Its design makes it a stable utensil.

* Made from stainless steel
¢ Side knob for adjustment slice thickness from 0.1 to 4 mm
e Cutting width: 5.8 cm

Color ‘ Materials ‘ Length ‘ Height ‘ Weight
stainless steel 15.7 in 53in 2.1in 3.3b tainl teel 7 in 2.7 in 0.7 in 2.41b
grey and PP (40 cm) (13.5 cm) (5.5 cm) (1.5kg) grey | stanesssieell (18 ¢m) (7 cm) (2 cm) (1.1kg)

Stainless Steel Truffle &
Small Vegetable Razor
I 1020RT

This tool allows for finely slicing your ingredients, whether they be truffles, mushrooms,
Parmesan, or even chocolate!

¢ Made from stainless steel
 Knob fo adjust slice thickness
o Notched blade for quick and easy cutting

Vit
BOX
OlIA!iTITV

Stainless Steel Food Mill N°3
31ecm | X3

Since 1947, Louis Tellier has revolutionized the world of cooking by creating the first
professional vegetable mill. The semi-professional vegetable mill N°3 allows you to
easily make your sauces, purees, compotes, or vegetable soups in large quantities.

® Made of stainless steel

@ Sold with 3 sieves: @ 1.5 mm (coulis and sauce) - @ 2.5 mm (purées) - & 4 mm
(fibrous vegetables)

® Ergonomic crank for comfortable grip

® Makes 1.5 kg/min of soups, compotes, purees

Color ‘ Materials ‘ Length ‘ Width ‘ Height ‘ Weight ‘ Materials ‘ Diameter ‘ Length ‘
o stainless steel 7in 3.1in 0.7'in 0.21b o stainless steel 12.2in 13.7'in 9.8in 2.81b
grey niess (18 cm) (8 cm) (2 cm) (0.1kg) grey (31 cm) (35 cm) (25 cm) (1.3kg)
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Tin-Plated
Steel Food Mill 31cm | s3

Stainless Steel Professional
Mill N°5 37 cm | X5

The semi-professional vegetable mill N°3 in tin-plated steel guarantees high durability
and easy maintenance.

¢ Made of tin-plated steel

® Sold with 3 sieves: @ 1.5mm (coulis and sauce) - & 2.5mm (purées) -
@ 4 mm (fibrous vegetables)

® Ergonomic crank for comfortable grip

* Makes 1.5 kg/min of soups, compotes, purees

Materials ‘ Diameter ‘ Length
; tin-plated 12.2in 13.7 in 9.8in 3.3
grey steel (31 cm) (35 cm) (25 cm) (1.5 kg)

The mill N°5 from Louis Tellier is ideal for restaurants. Featuring a double crushing
functiondlity, it allows you to prepare all kinds of recipes effortlessly and in large
quantities.

* Made of stainless steel

e Ergonomic crank allows comfortable grip

® Makes 5 kg/min of soups, compotes, purees

e Sold with 1 grid: @ 3 mm; 4 other sieves available in option

[x]
)
e [E]

Vi
BOX
5l QUANTITY
e
2N 1

Color ‘ Materials ‘ Diameter ‘ Length ‘ Height ‘ Weight
re stainless steel 14.5in 16.1in 12.9in 6.61b
grey (37 cm) (41 cm) (33 cm) (3 kg)

Professional tinned food
mill n.5 37 cm | M530

Tin-Plated Mill N°10
39 cm | P1030

Restaurant model.

* Made of tinned steel

e Ergonomic crank allows comfortable grip

* Makes 5 kg/min of soups, compotes, purees

e Sold with 1 grid: @ 3 mm; 4 other sieves available in option
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Color ‘ Materials ‘ Diameter ‘ Length ‘ Height Weight
‘e finned steel 14.5in 16.1in 12.9in 7.21b
grey (37 cm) (41 cm) (33 cm) (3.3 kg)

The mill N°10 is ideal for community kitchen. It enables the preparation of ll types of
dishes effortlessly and in large quantities.

¢ Made of tin-plated steel

* Ergonomic crank allows comfortable grip

* Makes 10 kg/min of soups, compotes and purees

* Sold with a 3 mm O sieves; 4 other sieves available as options:
@1 (P10010), &1,5 (P10015), &2 (P10020) y &4 (P10040)
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Color ‘ Materials ‘ Diameter ‘ Height Weight
e tin-plated 153in 17.7 in 38.11in 28.61b
grey steel (39 cm) (45 cm) (97 cm) (13 kg)
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Stainless Steel electric
food mill 37 CM | ex5

Stainless steel electric mill, ideal for all types of preparation (soup, sauce, mash).
Allows you to make 5 kg of preparation in 1 minute. With reverse gear.

o Stainless steel

* Maximum 500 people

¢ 5kg/min

e Sold with a 3 mm @ sieves;
4 other sieves available as options:
a1 (EX5010), &1,5 (EX5015),
&2 (EX5020) y @4 (EX5040)
Available fo order

Sieves Tmm/ 1.5 mm/

2 mm / 4 mm for

Professional Mill N°5

I X5010/X5015/ X5020 / X5040 stainless steel
I M5010/M5015/M5020 / M5040 tinned steel

The sieves are designed for use with mill N°5. They are made from stainless steel,

a hygienic, and durable material.

‘

@ 1and 1.5 mm @2 and 3 mm & 4 mm sieves:
sieves: for sauces sieves: for purées, for fish soups and stringy
and coulis. soups and vegetables such as leeks
compotes. and spinach.
v ey
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Color ‘ Materials ‘ Diameter ‘ Length ‘ Height ‘ Weight Color ‘ Materials ‘ Diameter ‘ Length ‘ Height ‘ Weight
. 14.5in 14.5in 42.5in 51.81b stainless steel or 8.8 in 8.8in 3.9in 1.71b
grey | stainless steel| 25" ) (37 cm) (108 cm) (23,5 kg) grey tinned steel (22.5 cm) (22.5 cm) (10 cm) (0.8 kg)

Compact-Pro French
Fry Cutter - 10 mm
Knife + Pusher | csP10

Compact and functional, the Compact-Pro French Fry Cutter allows for quick and
effortless cutting of your potatoes.

* Mainly made of stainless steel and nickel-plated steel

® Sold with 10 x 10 mm knife and pusher

e For small to medium sizing vegetables

e Productivity: 3 to 4 kg/min potatoes

e Light and easy fo use

® Ergonomic handle for comfortable grip. It multiplies
your power effortlessly

¢ With suction cups for easy attachment to work surface
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Color ‘ Materials ‘ Length ‘ Width
stainless steel and 9.8in 5.1in 8.2in 411b
grey nickel-plated steel (25 cm) (13 cm) (21 cm) (1.9kg)

Tinned blades + pusher kit
| C006 a COOK

Compatible with tinned french-fries cutters.

e For French Fry Cutter
® Tinned steel, PP
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Referencia ‘ Materials ‘ Dimensions
C006 grey Tinned steel, PP 6x6mm 7.7 0z (220 g)
€008 grey Tinned steel, PP 8 x 8 mm 7.7 0z (220 g)
Co10 grey Tinned steel, PP 10 x 10 mm 7 0z (200 g)
C013 grey Tinned steel, PP 13x 13 mm 6.30z(180¢)
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Stainless Steel Peelers
on stand

I EPX001. - for Carrots

| EPX002. - for Large Carrots

I EPX003. - for Cucumbers

The peelers allow high-efficiency peeling
of carrots, large carrots, and cucumbers.

e Stainless steel blades and stand
(ideal for community kitchen)
e Time saving: up to 200 kg of carrots
or 600 cucumbers per hour
® Easy to use: insert and push vegetables
to peel
¢ Minimal Waste: produces very fine peelings
¢ Interchangeable heads: easy to swap
for different types of vegetables
¢ Dishwasher Safe
¢ Introduction Diameter: 4.5 cm (EPX001.);
6 cm (EPX002. and EPX003.)

EPX003.
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‘ Materials ‘ Length ‘ Width ‘ Height Weight

grey and orange, | stainless steel blades | 8.4 in 5.5in 20 in 391b
grey and green and stand, PA (21.5cm) | (14cm) (51 cm) (1.8 kg)

Epoxy Peelers on stand
I EPOOT. - for Carrots

I EPOO2. - for Large Carrots
I EPOO3. - for Cucumbers

These peelers are designed for high-efficiency peeling
of carrots, large carrots, and cucumbers.

® Stainless steel blades and epoxy-cocred steel
stand

* Time saving: up to 200 kg of carrots or 600
cucumbers per hour

* Ease of use: Insert the vegek}ble and push to pee|

* Minimal Waste: produces very fine peelings

¢ Interchangeable heads: allows for easy switching
between different vegek}ble types

e Dishwasher Safe

e Introduction Diameter: 4.5 cm (EP001.);
6 cm (EP002. and EP003.)

Color ‘ Materials ‘ Length ‘ Width ‘ Height Weight
grey and stainless steel 8.4in 55in 20in 391b
orange, grey | blades, epoxy- : y '
and green coated steel stand (21.5 cm) (14cm) (51 cm) (18 kg)

Le Rouet Gourmet
Vegetable Slicer -
ABS and Stainless Steel 1 4100CIR

Le Rouet Gourmet vegetable slicer allows for the preparation of spaghetti, tagliatelle,
or julienne cuts of fruits and vegetables quicky and effortless. It is suitable for a wide
variety of firm-fleshed fruits and vegetables.

e Stainless steel and composite ABS materials

® Stainless steel blades from Thiers (France) ensure precise cuts and
long-lasting sharpness

e Adjustable cut thickness: from 1 to 4 mm

e 3 julienne blades included (1, 2, and 4 mm)

e High stability: ensured by 4 suction cups
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Color ‘ Materials ‘ Length ‘ Height Weight
rey and black ABS and 14.1in 5.1in 9.8in 4.81b
grey stainless steel (36 cm) (13 cm) (25 cm) (2.21 kg)

Le Rouet Vegetable Slicer -
Cast Aluminum and
Stainless Steel 1 4030CIR

Le Rouet vegetable slicer enables the creation of spaghetti, tagliatelle, or julienne cuts
from a variety of fruits and vegetables quickly and effortlessly. It is suitable for a wide
variety of firm-fleshed fruits and vegetables.

® Stainless steel and cast aluminum

o Stainless steel blades from Thiers (France) ensure precise cuts
and long-lasting sharpness

o Cut thickness: 0.8 mm

o 3 julienne blades included (2, 3, and 6 mm)

* High stability: ensured by 4 suction cups
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Color Materials ‘ Length ‘ Width ‘ Height ‘ Weight
. cast aluminum and 14.5in 55in 9.8in 6.61b
grey stainless steel (37 cm) (14 cm) (25 cm) (3 kg)
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Stainless Steel Vegetable
slicer - Without Lever
I CLANX-05

The vegetable slicer allows for slicing fruits and vegetables into wide, thin strips,
making it ideal for creating innovative dishes such as lasagna, spring rolls, terrines,
and mille-feuille.

* Made from stainless steel
e Blade length: 15 cm
* Maximum width of fruit or vegetable: 11 cm; @ 17 cm

< QUANTITY|
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Color ‘ Materials ‘ Height Weight

Stainless Steel Vegetable
Slicer With Lever | CLANX

This vegetable slicer with lever allows for uniform pressure on the fruit or
vegetable, ensuring consistent and regular slicing.

¢ Made from stainless steel

o Blade length: 15 cm

* Maximum width of fruit or vegetable: 11 em; @ 17 cm
o Cutting thickness: 1.5 mm 1,5 mm

Color ‘ Materials ‘ Length ‘ Width ‘ Height ‘ Weight
. sainloss stecl 7.8in 7.8in 9.8in 310 inloss stoel 9.8in 9in 165in 441
grey (20 cm) (20 cm) (25 cm) (1,45 kg) grey stainiess stee! (z cm) (23 cm) (42 cm) (2 kg)

Pineapple Peeler
| EA.

The pineapple peelers core and peel pineapples in a single motion.

* Made from stainless steel and HDPE

* High productivity: ideal for to the requirements of kitchen community
and restaurants

® Ergonomics and effortless work

® Pineapple diameter: 89mm (EA.), 95mm (EA096); 102mm (EA102)

® Total sufety thanks to a system that prevents the pusher from Fu”ing back
unexpectedly

¢ Blade and pusher removable without tools ’

e High stability thanks to 4 suction cups |

|

Professional Apple Peeler
and Slicer Kali | N4230

The professional apple peeler and slicer KALI is ideal for peeling, coring, and slicing
apples into 4 mm slices. It is particularly well-suited to the demands of the food service
industry.

* Made from stainless steel and epoxy-coated cast steel
* High efficiency: up to 40 kg of apples per hour

e Ergonomic handle

¢ Clamp fastening for a secure hold on the worktop
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Materials ‘ Length ‘ Width ‘ Height Weight Materials ‘ Length ‘ Width ‘ Height Weight
stainless steel 17.7 in 15.3in 28.3in o stainless steel, cast 12.51in 4.9in 8.2in 3.3lb
grey and HDPE (45 cm) (39 cm) (72 cm) (18 kg) €Y steel with epoxy paint| (32 cm) (12.5 cm) (21 cm) (1.5kg)
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Apple Peeler
| N4233

Castor vegetable peeler
I N8012

These apple peelers N4232T (suction pad mounting), N4232-2 (suction pad mounting,
2 & 4 mm thickness), and N4233 (clamp fastening) are designed to peel, core, and
slice apples up to 4 mm thick.
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Ref. ‘ Color ‘ Materials ‘ Length ‘ Width ‘ Height
stainless steel
and cast steel 12.5in 2.7 in 7.4 in 30.6 oz
N4233 red painted with (32 cm) (7 ecm) (19 cm) (870 g)
epoxy

4 cm useful double moving blade. Thin peel. Follows the fruits and vegetables
curves.

® Eyes potato remover
* Stainless steel handle, rempered carbon steel blade
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Materials ‘ Length ‘ Width
stainless steel, 4.31in 2.3in 0.3in 1oz
grey tempered steel (11 cm) (6 cm) (1 cm) (30 g)

Knife sharpener with handle
| AFFU-M

The handle sharpener is a complete, practical, and safe tool for sharpening knives
(including serrated knives).

e Fast and safe sharpening

* Tungsfen carbide blade, ABS body, and high-density PE handle

® Large ergonomic handle that comfortably fits any hand and features
a full guard to protect fingers during use

* Available individually (AFFU-M) or in a display of 10 sharpeners
(BAFFU-M)

BAFFU-M
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Réf. Color ‘ Materials ‘ Length ‘
AFFU-M White | Tungsten carbide 57in 2.7 in 0.5in 140z
and blue | blade; ABS body | (14.5 cm) (7 cm) (1.5cm) (40 g)
White 8in 5.9in 3.1in 19 0z
BAFFU-M and blue Cardboard (20.5 cm) (15 cm) (8 cm) (540 g)

Professional Electric
Can Opener
I OEXTC

* Made from stainless steel

® For catering from 300
to 800 place settings

® Opens up to 80 tins in a row,
cylindrical, square, rectangular or even
dented, from 5 to 27 cm high

e Stainless steel double-edge blade (revers-
ible)

* Magnetic lid

o [P41

® 2 speeds (80 tpm, 125 tpm)

* NF and HACCP

e Power supply: 230V 50-60 Hz 75W
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Color ‘ Materials ‘ Length ‘ Width

Height ‘ Weight

17.7 in 9.8in 29.5in 29.11b

champagne | stainless steel (45 cm) (25 cm) 75 cm) (13.2 kg)
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Stainless Steel
Can Opener
I OXV55 1 OXP55

® Made from stainless steel

¢ Integral head, one-piece head,
removable without tool

o For all shapes

o Stainless steel doub|e-edge blade
(reversible)

o Table clamp (OXV55)
Screw-on (OXP55)

* NF
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Ref. ‘ Color ‘ Materials ‘ Height Weight
7 b

OXP55
re stainless steel 30.7in (5:2kg)
OXV55 o {78 cm) 9.2
(4.2 kg)

Economic Can Openers
I 05P55 1 05V55

e Composite head, nickel-plated steel stem, epoxy-painted steel base
e For all shapes

e Stainless steel double-edge blade (reversible)

e Table clamp (O5V55) - screw-on (O5P55)

o NF

QO5V55

Vi
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Materials ‘ Height ‘ Weight
O5P55 . 305in | 5.7 1b(2.6kg)
grey stainless steel
05V55 (77.5cm) | 6.31b (2.9 kg)

PALM Safety Manual
Can Opener
I N4057

Clean, filings-free cutting: the blade does not touch the can contents. Cutting on the

outer edge of the can seam.
w“ A ‘

* ABS and steel blade
e Ergonomic, easy-to-use handle
e Safety: clean opening with no sharp edges
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Can Press
I N8019

To compress cans, 80% less waste volume.

® Made from stainless steel
o Suitable for round cans
5x1 and 3x1

A
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‘ Materials Length ‘ Width Weight Color ‘ Materials ‘ Length () ‘ Width ‘ Height ‘ Weight
red ABS and 3.7in 2.9in 1.9in 4.7 oz tainless steel 11.2in 15.9in 44 in 44 b
steel blade (9.5 cm) (7.5cm) (5 cm) (135g) grey | stainlesssieel| o8 5 cm) (40.5 cm) (112 cm) (20 kg)




Cling film and
aluminium dispenser

| DFV450

Japanese mini-boxes
in container
I N4410 1 N4411 | N4412 | N4413

e The dispenser adapts to all tube diameters and roll widths

® Made from stainless steel

e With film cutter, 4 suction cups, 2 screws + anchors

e Table-top or wall-mounted

DFV300

Ref. ‘ Color ‘ Materials ‘

DFV450 | grey stainless steel

Length ‘ Width ‘ Height ‘ Weight

The container allows you to keep spices, garnishes and herbs protected from light. It
can be used for refrigercied storage.

® Acero inoxidable
® 4 compartimentos (N4410)
5 compartimentos (N4411)
6 compartimentos (N4412)
8 compartimentos (N4413)
e Container, lid and sieve available
in spare parts

N4410

Ref. | Color | Materials ‘ Height Weight
N4410 | grey | stainless steel (]2]8;;'1) “‘]12 ic“m) (262:) (3; ll(l;)
N4411 | grey | stainless steel (22'.3 i:m) (13'.3 i:m) (62:?;:1 | ( ]32 II<2)
N4412 | grey | stainless steel (3‘22; C';) (13'_?3 icnm) ( zgtcirr;) ( 36 l[:)
N4413 | grey | siinless steel | | 4;212"‘) (13'2 icnm) ( thci:n) . ?4ltg)

Infrared Thermometer
with laser sight

I N3124

Thermometer with laser sight up to 9m.

* ABS
o Professional quality

o Temperature range -60°C / +500°C

® Response fime: 1 second
® Accuracy: 0.10°C

o Supplied with case and 2 x AAA 1.5V batteries

‘ Materials ‘ Length ‘ Width ‘ Height ‘ Weight

yellow
and black ABS

6.8 in
(17.5 cm)

Professional ladle
I LT2102 > LT2105

Thick stainless-steel. Handle equipped with a suspension hook for convenient

storage.

LT2105

-
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Ref. ‘ Diameter ‘ Height ‘ Capacity

1T2102 2.5in(6,5cm) | 14.1in (36 cm) 2.3floz (70 ml)

LT2103 3.1in(8cm) |15.7 in (40 cm) 4.3 fl oz (130 ml)

LT2105 3.9in(10cm) | 17.3in (44 cm) 8.4 fl 0z (250 ml)




Professional skimmer
| T2120 > 1T2126

Thick stainless steel. Handle equipped with a suspension hook for
convenient storage.

LT2122

A
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Materials

Diameter ‘ Height ‘ Weight

Stainless steel round wire
skimmer
I NC0O01-010-003- 057 - 004

Ideal for safely retrieving and draining food. Thick stainless steel.
Handle with hanging hook for easy storage.

Materials ‘ Diameter ‘ Height ‘
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Weight

112120 stainless steel 3.1in (8 cm) 14.5in (37 cm) | 5.90z(170g)
LT2121 stainless steel 3.9in(10em) [16.3in(41.5cm)| 7.40z(210¢g) NC001 stainless steel 47in(12cm) [14.3in(36.5cm)| 4.50z(130g)
112122 stainless steel 4.7 in(12cm) 18.8 in (48 cm) | 10.5 0z (300 g) NCO057 stainless steel 7.81in (20 cm) 21.6in (55 cm) | 15.5 0z (440 g)
4 e °
Chef’s service tong Tongs - Stainless steel
| PAP4 | PAP5 I LT2127 > 1T2130
With grooved ends and anti-slip notches for easy tossing and serving. Heat-resistant thick stainless steel
\ oA

PAP5
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12129
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Ref. Color |  Materials Length Width Ref. | Color Materials Height Weight

. 12in 0.3in 0.3in 3.1 0z . 7in 2.5in 1.11in 1.7 oz

PAP4 grey | stainless steel (30.5 cm) (1 em) (1 em) (90 g) LT2127 | grey | stainless steel (18 cm) (6.5 cm) (3 em) (50 g)

. 6.2in 0.3in 0.2in 0.7 oz . 15.7in 53in 1.5in 520z

PAPS grey | stainless steel (15.8 cm) (1 em) 0.6 cm) (20 g) LT2130 | grey | stainless steel (40 cm) (13.5 cm) (4 cm) (150 g)
12



Check holder with marbles
I N8028 | N8029

Magnetic heck holder
with marbles | N8053A

¢ Made from stainless steel and glass marbles
® Ensures effective communication between restaurant room and kitchen

il

N8029
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® Made from stainless steel and glass marbles

e Patented magnetic system

e Ensures effective communication between restaurant
room and kitchen

® 3 mounting options : on a magnetisable surface, on
self-adhesive stainless steel bar (supplied) or screw-on
(2 screws supplied)

Ref. Color Materials ‘ Length ‘ Width Weight
N8028 | grey | stainless steel (358;:) (7259cl.:.) (027cr|nn) (‘;.750091) Color ‘ Material ‘ Length ‘ Width ‘
. 19.6in 2.9in 0.7 in 14.8 oz f . 2.9in 0.7 in 25.7 oz
N8029 | grey | stainless steel (50 em) 7.5 cm) (2em) (430 o) grey stainless steel  |19.6 in (50 cm) 7.5 cm) (2 em) 730 g)

Check holder with springs
| N8030 | N8031

Magnetic check holder with
springs | N8050A | N8051A

* Made from stainless-steel
® To properly organize checks
® 8 springs (N8030) or 13 springs (N8031)

! & ‘ ‘ i 1“ N8030

N8031
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Ref. Color Materials Width Height
N8030 | grey stainless steel (2654 ]crl:) (?iscir:) (021:) fBBO% ;T
. 39.3in 3.9in 0.5in 221b
N8031 | grey stainless steel (100 cm) (10 cm) (1.5 cm) 1 kg)

* Made from stainless steel

e Patented magnetic system

o To properly organize checks

e 3 mounting options : on a magnetisable surface, on self-adhesive stainless steel
bar (supplied) or screw-on (2 screws supplied)

TR Y

N8050A

N8O51A

N,
N BOX
3
nunylmv

Ref. Color Materials ‘ Length ‘
. 24.6 in 2.3in 0.7'in 26.8 oz
NBO50A | grey | stainless steel (62.5 cm) 6 em) (2 em) 760 g)
. 39.3in 2.3in 0.7 in 2.7 b
N8051A | grey stainless steel (100 cm) (6 cm) (2 em) (1.2 kg)

Spring clip board
| N8035

Glass rack
I NC018D

* Made from stainless steel
e Space-saving design for organizing order tickets verticalyy
e Screw-on (2 screws supplied)

.l
BOX
QUANTITY|

Color ‘ Materials ‘ Length ‘ Width ‘ Height ‘ Weight
re stainless steel 11.8in 16.51in 0.7 in 2.81b
grey (30 cm) (42 cm) (2 cm) (1.3kg)

® Made from chrome-plated steel
® Accommodates approximately 20 glasses
® 5 rows
¢ Dual mounting: wall
and/or without shelf

Color ‘ Materials ‘ Length ‘ Width ‘ Height ‘
e stainless steel 17.7 in 12.5in 2.3in 371b
arey (45 cm) (32 cm) (6 cm) (1.7 kg)
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BREZIERE® Raclette
Appliance: THE SIGNATURES
| BREZO1

e Up to 4 people

e Height-adjustable heating ramps depending on the cheese portion:
from 1/6 to a maximum of 1/4 wheel

e Foldable device: minimal space required

e Cheese holder

BREZO1

A
OBOX
< UANTITY|
Sl 1
8 IN S

Ref. Article
BREZO1 Raclette Appliance Bréziere® - 110V 900W, The Original - 1/4 wheel

BREZOTBA | Raclette Appliance Bréziere® - 110V 900W Basalt - 1/4 wheel

Raclette Appliance Bréziere® - 110V 200W,
Stainless with wooden handles - 1/4 wheel

BREZOTNX

Raclette knife
I CARO1

One smooth side for scraping and one micro-serrated side for cutting the
“religieuse” (grilled and melted cheese crust).

¢ Materials: tempered stainless steel blade, varnished wooden handle

Vg

I
QS ausnTITy
KD et 1

Color ‘ Material ‘

Length ‘ Width ‘ Height ‘ Weight

stainless steel and 9.4in 1.7'in 0.5in 140z

grey varnished wood (24 cm) (4.51in) (1.5cm) (40 g)

ALPAGE® Raclette
Appliance: THE SIGNATURES
I RACLOT | RACLOTBA | RACLOTNX

 Up to 6-8 people
e Adjustable horizontal heating unit, height can be adjusted with a rack
¢ Tiltable and easily defachable cheese holder for half a wheel

RACLO1BA

RACLOTNX

i I.-’.“ -' I_.‘_.
RACLO1

i1

.\ 2
|x _

Ref. Article
RACLO1 Raclette Appliance ALPAGE® - 110V - 900W, The Original - 1/2 wheel
RACLO1BA |Raclette Machine ALPAGE® - 110V - 200W, Basalt - 1/2 wheel

Raclette Machine ALPAGE® - 110V - 900W, Stainless steel with
RACLOINX wooden handles - 1/2 wheel

0 i
BOX

Yo QUANTITY|

%0‘ IN &

Tabletop Brasero/BBQ
I BRASI-F | BRASI-O

e Professional quality and robustness, 18/10 stainless-steel
® Works with charcoal

e Functional: ready to use in 10 min

e Portable, easy storage

* Removable fire pit

BRASI-F

Ref. ‘ Article

BRASI-F | Brasero with one closed side for outdoor use

BRASI-O | Brasero with two open sides - for indoor use
(+ Reblochonade KIT: 1 steel pan + wooden spatula)
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