
DATASHEET FROM  SAUTE PAN, COPPER/STAINLESS STEEL 16 CM

This is not an invoice, you will receive an invoice/receipt with the goods.

Hermann Franzen GmbH & Co. KG
Königsallee 42
40212 Düsseldorf, Germany
Telephone: +49 (0)211 - 130 780
Fax: +49 (0)211 - 130 7890
E-mail: info@franzen.de
Internet: www.franzen.de

Bank details:
Hermann Franzen GmbH & Co. KG
IBAN: DE66 3007 0010 0185 1807 00
BIC/SWIFT: DEUTDEDDXXX

Managing Director:
Claus Franzen, Peter Franzen and Stephanie Kluth-Franzen
Commercial register Düsseldorf HRA 1743 / HRB 30424
VAT-ID: DE 121283515

SAUTE PAN, COPPER/STAINLESS
STEEL 16 CM
Serie: round Serie: 16 cm Serie: Stainless
Steel Serie: Prima Matera Kupfer Induktion
Order number: 3011246230165
Hersteller: De Buyer

€335.00 *
Prices incl. VAT plus shipping costs

Ready to ship today, delivery time appr. 1-3 workdays
Also available in our Store at Königsallee 42 in Düsseldorf.

Product information "Saute Pan, Copper/Stainless Steel 16 cm"

Copper is the best heat conductor and ensures a perfect heating circuit throughout the entire container. It provides exceptional cooking
performance on any cook top, including induction, through the special iron-magnetic stainless steel INDUCTION bottom.

Elegant and fluid, the ergonomic long handles and side handles of the range are made with cast stainless steel.

Height: 6 cm
Capacity: 1.00 l
Diameter: 16 cm (Ø bottom = 13 cm)

Related links to "Saute Pan, Copper/Stainless Steel 16 cm"

- Do you have any questions concerning this product?

- Further products by De Buyer

https://www.franzen.de/en/payment-and-dispatch
https://www.franzen.de/en/store
https://www.franzen.de/en/anfrage-formular?sInquiry=detail&sOrdernumber=3011246230165
https://www.franzen.de/en/de-buyer/

