SINCE 1888

Introducing, the new Basic Line.
From ROSLE.
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Cookware

Howe-cooked!

—————— AN

BASIC LINE HIGH CASSEROLE @ 16 CM jl BASIC LINE HIGH CASSEROLE @ 20 CM il BASIC LINE HIGH CASSEROLE @ 24 CM

Capacity: 2.0 L Capacity: 3.7 L Capacity: 5.8 L
Item no.: 13721 | 6.3 inch Item no.: 13722 | 7.9 inch Item no.: 137223 | 9.4 inch

BASIC LINE SAUTE PAN @ 16 CM BASIC LINE LOW CASSEROLE @ 20 CM

Capacity: 1.5L Capacity: 2.6 L
Item no.: 13720 | 6.3 inch Item no.: 13724 | 7.9 inch

BASIC LINE FRYING PAN @ 20 CM

Item no.: 13727 | 7.9 inch

BASIC LINE FRYING PAN @ 24 CM

Item no.: 13725 | 9.4 inch

BASIC LINE FRYING PAN @ 28 CM

Item no.: 13726 | 11 inch
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Kitchen tools

Must-haves in your Kitchex

BASTING SPOON Jll COOKING SPOON

Length: 32 cm
Item no.: 13700

Length: 32 cm
Item no.: 13701

Length: 34 cm
Item no.: 13702

SAUCE LADLE

Length: 28 cm
Item no.: 13703

MULTIFUNCTION
SPOON

Length: 32 cm

Item no.: 13704

SOUP LADLE

Length: 30 cm
Item no.: 13705

SINCE 1888

SPAGHETTI WHISK

SPOON Length: 31 cm
Length: 31 cm Item no.: 13707
Item no.: 13706
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Bowls & Board

Ready for auything

BAMBOO CUTTING BOARD

LxW: 39x26cm
Item no.: 13730

BOWL @ 16 CM BOWL @ 20 CM
@xH: 16 x9cm @xH:20x 11.5¢cm

Item no.: 13731 Item no.: 13732
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Kh UTILITY KNIFE 9 CM

Item no.: 13710

Cut i, baby! o _—
The larding knife is fun to use for garnishing fruit

and vegetables, as well as larding meat. So you
can make dishes that look as good as they taste.

————— N,

VEGETABLE KNIFE 9 CM

Art.-Nr.: 13715
Perfect for small vegetables or fruits like onions,
apples or for cutting potatoes.

BREAKFAST KNIFE 11 CM

Art.-Nr.: 13714
The bright but serrated knife is extremely sharp - perfect
for breakfast rolls and for spreading the butter.

UNIVERSAL KNIFE SERRATED 13 CM

Item no.: 13711

Versatile and perfect for daily use - great for fresh fruit
and vegetables with a firm peel and soft centre like toma-
toes or persimmons, as well as hard salami, for instance.
The serrated edge cuts easily and without slipping.

CHEF’S KNIFE 20 CM
Item no.: 13712

The chef’s knife is the boss of all knives and a true all-
rounder. Count on this handy go-to utensil for cutting,
chopping, filleting and mincing all types of ingredients.
This sturdy, versatile knife has the longest blade in the
Basic Line assortment.

BREAD KNIFE 11 CM

Item no.: 13714

Reach for this bread knife, and start your day right
with a hearty breakfast. This multi-purpose classic
is not just for mornings, either. Use it to slice bread
or rolls and spread them with butter and jam, or fix
yourself a nice sandwich.

Block set

Not stocked

in the US- KNIFE BLOCK WITH 5 KNIFES

min order Utility Knife, Vegetable Knife, Universal Knife,
b| k Chef’s Knife, Bread Knife & Knife Block made

20 blocks from bamboo.

cross dock Item no.: 13755

only
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Block set Not stocked in the US- min order 20 blocks cross dock only




