ZANUSS!

16cMm SAUCEPAN

Positano

MAIN FEATURES

« Suitable for all types of hobs, including induction

* Made of robust high grade mirror polished 18/10 stainless steel for
maximum style and extreme durability

* High quality multi-layer base with full aluminum core that quickly
absorbs heat and distributes it evenly. Prevents food getting burnt
and stuck to the pan

* Welded stainless steel handles for superior durability and long
lasting performance

» Oven safe up to 260 degrees Celsius (180 degrees Celsius with lid)

¢ Inside scale for quick, convenient measuring

¢ Pouring rim for accurate drip-free pouring

« Lid with air vent hole, made of heat-resistant quality glass that allow
you to view the cooking process without losing heat

« Capacity embossed clearly on the base for quick reference

* Dishwasher safe R
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Size: 16x9cm saucepan with glass lid I N 2 ‘@'
o 18/10 l_l
* Capacity: 1.7L u 1

* Body: stainless steel 304#, 0.8mm thickness, straight shape & cut edge Stainless 3-layer bottom @ 16cm 1.7L  Tempered Pouring rim
« Polishing: mirror polishing interior and exterior, scale inside steel glass lid
* Bottom: 3 layer impact bonded bottom, 5mm aluminum, 0.5mm 18/0

protector for any cooker including induction
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vent hole
. Héndle: c?st_stalnless st_eel long handle with welded, material 202#, Induction Ceramic Electric Gas Dishwasher
mirror polishing. Zanussi logo on the knob and long handle safe

Model No.ZCS11411AF

¢ Lid: 4mm flat glass lid with stainless steel 202# rim, stainless steel air

Suitable for all types of hobs

. Carton packing size (cm) Pieces/Container
Barcode Packing type Pcs/Ctn N.W (kgs) G.W (kgs)
L W H 20FT 40FT 40HC
ml ‘” H |||m|| Color box 39 36.5 29 4 44 6.2 2500 5300 5684
4895155651902
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