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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Between | Speckle

@ 1S cm - 5.91"
Q@ 24

(O BTFP15SC
@ BTFPISSCBK

Deep plate

@ 23 cm - 3.06"

@ 12

(O BTFP23SC
@ BTFP23SCBK

© 27 cm - 10.63"
@ 12

(O BTFP275C
@ BTFP27SCBK

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

@ 17 cm - 6.69"
D 24

© 2lcm - 827"
D12

(O BTDP17SC
@ BTDP17SCBK

Oval deep plate

(O BTDP21SC
@ BTDP21SCBK

Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

© 26 cm -10.24"
12

© 24 cm - 9.45"
D 6

(O BTODP24SC
@ BTODP24SCBK

© 30 cm - 11.81"

@ 6

(O BTODP30SC
@ BTODP30SCBK

(O BTDP2BSC
@ BTDP26SCBK

Oval plate

Teller oval - Assiette ovale
Plato oval - Piatto ovale

© 30cm - 11.81"
@ 6

() BTFP30SC
@ BTFP30SCBK

Extra deep plate

Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

@ 17 cm - 6.69"
12

(O BTXDP17SC
@ BTXDP17SCBK

© 32 cm - 12.60"

Q@ 12

(O BTOP32SC
@ BTOP32SCBK

© 34 cm -13.39"
D 6

(O BTOP34SC
@ BTOP34SCBK
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Bowl

Schale - Bol - Bol - Coppetta

© 8.5cm - 3.35'
O 15¢c ©24

© 9.5cm - 374"
O 22c @12

© 125 cm - 4.92"
O 38c ®12

(O BTBWI5SC
@ BTBWISSCBK

Coffee cup

(O BTBW22SC
@ BTBW22SCBK

(O BTBW38SC
@ BTBW38SCBK

Kaffeetasse -Tasse a café - Taza a café - Tazza da caffe

Between | Speckle

Butter dish

Butterdose - Beurrier Mantequera - Burriera

@ 9cm - 3.54"
D12

(O BTBDO9SC
@ BTBDOISCBK

Saucer

Untere - Soucoupe - Platillo - Piattino

@ 7cm-2.76" @ 8cm - 315" @9cm - 3.54"
O 09¢c ®12 O 15c ®12 O 23c @12
(O BTCUO9SC (O BTCU23SC

@ BTCUO9SCBK

Cup without handle
Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

@ BTCUISSCBK

@ BTCU23SCBK

@ 7cm-276"
O 09c @12

@ 8cm - 3.15"
O 15c ®12

© 9cm - 3.54"
O 23¢c ®12

@ 14 cm - 5.51" @ 15cm-591"
D 12 D 12
(O BTSA14SC (O BTSA15SC

@ BTSA14SCBK

Long saucer

@ BTSAISSCBK

Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

(O BTCUOSMSC
@ BTCUOSMSCBK

O BTCUISMSC
@ BTCUISMSCBK

(O BTCU23MSC
@ BTCU23MSCBK

© 25cm - 9.84"
@ 12

(O BTLSA25SC
@ BTLSA25SCBK
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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Between | \uance

@ 15 cm - 5.91" @ 23 cm - 9.08"
© 24 © 12

(O BTFPISNA
@ BTFPISNABK

(O BTFP23NA
@ BTFP23NABK

Deep plate

@ 27 cm - 10.63"
@ 12

(O BTFP27NA
@ BTFP27NABK

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

© 17 cm - 6.69" © 2lcm - 827"
© 24 D12

(O BTDP17NA
@ BTDP17NABK

(O BTDP2INA
@ BTDP2INABK

Oval plate
Teller oval - Assiette ovale
Plato oval - Piatto ovale

© 32 cm - 12.60" © 34 cm -13.39"
D 12 D 6

(O BTOP32NA
@ BTOP32NABK

(O BTOP34NA
@ BTOP34NABK

© 26 cm -10.24"
D12

(O BTDP2BNA
@ BTDP2BNABK

Oval deep plate

©@ 30cm - 11.81"
@ 6

(O BTFP30ONA
@ BTFP30ONABK

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

© 17 cm - 6.69"
D12

(O BTXDP17NA
@ BTXDP17NABK

Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

© 24 cm - 9.45"
D 6

(O BTODP24NA
@ BTODP24NABK

© 30 cm - 11.81"
D 6

(O BTODP30ONA
@ BTODP30NABK
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Bowl
Schale - Bol - Bol - Coppetta

© 85cm - 3.35" ©@ 95cm - 3.74" @ 12,5cm - 492"
O 15¢ ©24 O 22c ®12 0 38cl @12

(O BTBWISNA O BTBW22NA (O BTBW38NA

@ BTBWISNABK @ BTBW22NABK @ BTBW3SNABK
Coffee cup

Kaffeetasse -Tasse a café - Taza a café - Tazza da caffe

© 7cm-276" © 8cm - 315" © 9 cm - 3.54"
O 09¢c ®12 O 15¢ 12 0O 23c ®12
(O BTCUOSNA (O BTCU1ISNA (O BTCU23NA
@ BTCUOSNABK @ BTCUISNABK @ BTCU23NABK

Cup without handle
Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

Between | \uance

Butter dish

Butterdose - Beurrier Mantequera - Burriera

© 9 cm - 3.54"
@12

(O BTBDOSNA
@ BTBDOINABK

Saucer
Untere - Soucoupe - Platillo - Piattino

@ 7cm - 2.76" @ 8cm - 315" @ 9cm - 354"
O 09c @12 O 15c ®12 O 23cl ®12
(O BTCUOSMNA (O BTCUISMNA (O BTCU23MNA
@ BTCUO9IMNABK @ BTCUISMNABK @ BTCU23MNABK

@ 14 cm - 5.51" @ 15cm-5.91"
D 12 D 12

(O BTSALANA (O BTSAISNA

@ BTSAIANABK @ BTSAISNABK

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

© 25cm - 9.84"
@ 12

(O BTLSA25NA
@ BTLSA25NABK
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Flat plate

Teller flach - Assiette plate - Plato llano - Piatto piano

Between | Coloredl

@15 cm - 5.91"
@ 24

© BTFP15SPV4
@ BTFPISWTV4
O BTFPISERV4
(O BTFPISFIV4

Deep plate

© 23 cm - 9.06"
D 12

© BTFP23SPV3
@ BTFP23WTV3
© BTFP23ERV3
O BTFP23FIV3

© 27 cm -10.63"
D 12

© BTFP275PV2
@ BTFP27WTV2
© BTFP27ERV2
O BTFP27FIV2

Teller flach - Assiette creuse - Plato hondo - Piatto fondo

© 17 cm - 6.69"
D 24

@ 2lcm - 827"
D12

© BTDP17SPV5
@ BTDPI7WTVS
© BTDP17ERVS
() BTDPI7FIVS

© BTDP21SPVB
@ BTDP2IWTVE
(© BTDP21ERVE
(O BTDP2IFIVE

© 26 cm -10.24"
D12

© BTDP26SPV7
@ BTDP26WTV7
(O BTDP26ERV7
(O BTDP26FIV7

© 30cm - 11.81"
@ 6

@ BTFP30SPV1
@ BTFP30WTVL
© BTFP30ERV1
O BTFP30FIV1

Extra deep plate
Teller extra tief - Assiette extra creuse
Plato extra hondo - Piatto extra fondo

@ 17 cm - 6.69"
D12

(© BTXDP17SPV4
@ BTXDPI7WTV4
O BTXDPI17ERV4
O BTXDPI7FIV4

Oval plate
Teller oval - Assiette ovale
Plato oval - Piatto ovale

Oval deep plate
Platte oval tief - Plat ovale creux
Fuente oval hondo - Piatto ovale fondo

© 32 cm - 12.60"
P 12

© 34 cm -13.39"
D 6

@ BTOP325SPV4
@ BTOP32WTV4
O BTOP32ERV4
O BTOP32FIV4

© BTOP34SPV3
@ BTOP34WTV3
O BTOP34ERV3
O BTOP34FIV3

© 24 cm - 9.45"
D 6

© BTODP24SPV1
@ BTODP24WTV1
© BTODP24ERV1
O BTODP24FIV1

© 30 cm -11.81"
D 6

© BTODP30SPV2
@ BTODP30OWTV2
© BTODP30ERV2
© BTODP30FIV2
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Bowl

Schale - Bol - Bol - Coppetta

Between | Coloredl

Butter dish

Butterdose - Beurrier Mantequera - Burriera

© 8,5cm - 3.35" © 9,5cm - 374" © 12,5cm - 4.92"
0 15c ®24 O e2c @12 O 38cl @12

© BTBWISSPV3 O BTBW22SPV3 O BTBW38SPV3
@ BTBWISWTV3 @ sTBW22WTV3 @ BTBW3BWTV3
O BTBWISERV3 O BTBW22ERV3 O BTBWS38ERV3
O BTBWISFIV3 O BTBW22FIV3 (O BTBWS38FIV3

Coffee cup

Kaffeetasse -Tasse a café - Taza a café - Tazza da caffe

@9 cm - 354"
D12

© BTBDOISPVZ
@ BTBDOOWTV7
© BTBDOSERV7
O BTBDOSFIV7

Saucer
Untere - Soucoupe - Platillo - Piattino

© 7cm-2.76" @ 8cm - 3.15" ©@ 9cm - 3.54"
O 09c ®12 O 15¢ 12 0O 23c ®12
@ BTCUOISPV3 © BTCUISSPV3 © BTCU23SPV3
@ BTCUOSWTV3 @ BTCUISWTV3 @ BTCU23WTV3
© BTCUOSERV3 © BTCUISERV3 O BTCU23ERV3
O BTCUOSFIV3 O BTCUISFIV3 O Brcuzsriva

Cup without handle

Tasse ohne Henkel - Tasse sans anse - Taza sin asa - Tazza senza manici

@14 cm - 551" @ 15cm-59lI"
S 12 D 12

O BTSAL4SPV3 © BTSAISSPV3
@ BTSAIAWTV3 @ BTSAISWTV3
OBTSAI4ERV3 O BTSAISERV3
OBTsA14FIV3 OBrsalsFIV3

Long saucer
Langer Unterteller - Soucoupe longue
Platillo largo - Piattino lungo

© 7cm -2.76"
O 09c ®12

© 8cm - 315"
O 15c ®12

© 9 cm - 3.54"
O 23cl @12

© BTCUOSMSPV3
@ BTCUOSMWTV3
© BTCUOSMERV3
(O BTCUOSMFIV3

© BTCUISMSPV3
@ BTCUISMWTV3
© BTCUISMERV3
O BTCUISMFIV3

O BTCU23MSPV3
@ BTCU23MWTV3
O BTCU23MERV3
(O BTCU23MFIV3

© 25cm - 9.84"
@ 12

O BTLSA25SPVR2
@ BTLSA2SWTVR
O BTLSA25ERV2
O BTLSA2SFIV2 55
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Deep plate

Teller tief - Assiette creuse - Plato hondo - Piatto fondo

O NODP20FL

@ 20cm-787" @6 (073l

Flat plate
Teller flach - Assiette plate
Plato llano - Piatto piano

O NOFP24FL
@ 24cm-945" ©6

© NODP23FL

@ 23cm-9.08" ©®6 (0975«

O NOFP28FL
@ 28cm-11.02 ©6

© NODP27FL

© 27cm -1083" ©6 (0140l

Rimless flat plate / lid

Teller flach ohne Rand / Deckel - Assiette plate sans aile / couvercle

Plato llano sin ala / tapa -Piatto piano senza falda / coperchio

O NOLD12FL
@ 12cm-472" @12

O NOLD20FL
@ 20cm -7.87" @12

O NOLD14FL
@ 14cm-551" @12

O NOLD23FL
@ 23cm-9.08" 6

© NOLDI6FL
@ 16cm-6.30" 12

O NOLD27FL
@ 27cm -1063" ©6

O NOFP32FL
@ 32cm-1260" ©6

Rhla | //eur

59
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Deep plate

Teller tief - Assiette creuse - Plato hondo - Piatto fondo

@ NODP20DA
@ 20cm-787" @6 073

@ NODP23DA
@ 23cm-9.08" ©®6 (0975l

@ NODP27DA
@ 27cm -1063" ©6 (0140l

Rimless flat plate / lid
Teller flach ohne Rand / Deckel - Assiette plate sans aile / couvercle
Plato llano sin ala / tapa -Piatto piano senza falda / coperchio

Rhla | Damnask

Flat plate
Teller flach - Assiette plate
Plato llano - Piatto piano

@ NOFP24DA
@ 24cm-945" ©6

@ NOFP28DA
@ 28cm-11.02 ©6

@ NOFP32DA
@ 32cm-1260" ©6

@ NOLD12DA
@ 12cm-472" @12

@ NOLD20DA
@ 20cm -7.87" @12

@ NOLD14DA
@ 14cm-551" @12

@ NOLD23DA
@ 23cm-9.06" ©6

@ NOLDIBDA
@ 16cm-6.30" 12

@ NOLD27DA
©@ 27cm -10.83" ©6












Deep plate

Teller tief - Assiette creuse - Plato hondo - Piatto fondo

@ NODP20RV
@ 20cm -7.87" @6 073«

@ NODP23RV
@ 23cm-906" ®6 0975l

@ \NODP27RV
@ 27cm-1083" ®6 0140c

Rimless flat plate / lid
Teller flach ohne Rand / Deckel - Assiette plate sans aile / couvercle
Plato llano sin ala / tapa -Piatto piano senza falda / coperchio

Rihla | Fuiera

Flat plate
Teller flach - Assiette plate
Plato llano - Piatto piano

@ NOFP24RV
@ 24cm-945" ©6

@ NOFP28RV
@ 28cm-11.02 ©6

@ NOFP32RV
@ 32cm-12.60" ©6

@ \OLD12RV
@ 12cm-472" @12

@ \NOLD20RV
@ 20cm -787" 12

@ NOLD14RV
@ 14cm-551" @12

@ NOLD23RV
@ 23cm-9.068" ©6

@ NOLDIBRV
@ 16cm-6.30" 12

@ NOLD27RV
© 27cm -1063" ©6

4/
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Deep plate

Teller tief - Assiette creuse - Plato hondo - Piatto fondo

@ NODP20SL

@ 20cm-787" @6 073

Rihla | Solea

Flat plate
Teller flach - Assiette plate
Plato llano - Piatto piano

@ NOFP24SL
@ 24cm-945" ©6

@ NODP23SL

@ 23cm-9.06" ®@6 (0975l

© NOFP28sL
@ 28cm-11.02 ©6

@ NoDP27SL

@ 27cm -1063" ®6 (140«

Rimless flat plate / lid

Teller flach ohne Rand / Deckel - Assiette plate sans aile / couvercle

Plato llano sin ala / tapa -Piatto piano senza falda / coperchio

@ NOLD12sL
@ 12cm-472" @12

@ NOLD20SL
@ 20cm -7.87" D12

@ NOLD14SL
@ 14cm-551" @12

© NOLD23sL
@ 23cm-9.08" ©6

@ NOLDI1BSL
@ 18cm -630" @12

@ NOLD27SL
@ 27cm-1063" ©6

@ NOFP32SL
@ 32cm-12.60" ©6

)

/












Deep plate

Teller tief - Assiette creuse - Plato hondo - Piatto fondo

O NODP20SsV
@ 20cm-787" @6 073

O NODP23SV
@ 23cm-9.08" ©®6 (0975«

(O NODP27SV
© 27cm-10683" @6 (140l

Rimless flat plate / lid
Teller flach ohne Rand / Deckel - Assiette plate sans aile / couvercle
Plato llano sin ala / tapa -Piatto piano senza falda / coperchio

Rhla | Satia

Flat plate
Teller flach - Assiette plate
Plato llano - Piatto piano

O NOFP24SV
@ 24cm-945" ©6

O NOFP28svVv
@ 28cm-11.02 ©6

O NOFP32sV
@ 32cm-12.60" ©6

O NOLD12sV
@ 12cm-472" @12

O NOLD20sV
@ 20cm - 787" @12

O NOLD14SsV
@ 14cm-551" @12

O NOLD23sV
@ 23cm-9.068" ©6

O NOLD1BSV
@ 18cm -630" @12

O NOLD27sV
© 27cm -1083" ©6

55









Esencia is crafted for durability, safety,
and long-term use. Proper care helps
extend its lifespan and minimizes brea-
kage.

Washing Tips : Avoid :

- Rinse items promptly after use. - Letting dirty dishes accumulate.

- Remove food residues using rubber tools - Stacking items that are hot, wet, or mismatched.
or a water spray. - Using metal trays or abrasive cleaning pads.

- Observe water temperatures : - Scraping with metal utensils.
- Pre-wash: 43-60°C - Overcrowding washing or storage areas.
- Wash: 65-70°C - Storing items in corridors or high-traffic zones.

- Do not overload dishwasher racks.

- Place items securely in designated slots Best Practices :

to prevent movement during washing.
- Train staff regularly and use visual reminders.
Storage Tips : - Monitor breakage and analyze causes.
- Maintain sufficient stock to avoid overuse.

- Allow dishes to dry and cool before stacking.

- Stack only same-size items Heat Use :
- Use plastic-coated racks to avoid direct contact
between pieces. - Safe for use in plate warmers and under salaman
- Store cups and hollowware in proper racks. -der grills.
- Keep porcelain, metal, and glass items separated. - Not oven safe.

By following these guidelines, you will extend the lifespan of your items while preser-
ving their beauty and strength. Proper care and handling not only minimize the risk

of breakage but also ensure optimal performance in daily service. The quality

and durability of your products depend on consistent best practices.




FR

Conseil de lavage :

A éviter :

- Rincer rapidement aprés usage.
- Retirer les résidus alimentaires avec des outils
en caoutchouc ou un jet d’eau.
- Respecter les températures d’eau :
- Pré-lavage : 43-60°C
- Lavage : 65-70°C
- Ne pas surcharger les paniers du lave-vaisselle.
- Placer correctement les pieces pour éviter tout
mouvement pendant le lavage.

Conseils de stockage :

- Laisser sécher et refroidir avant d’empiler.
- Empiler uniqguement des pieces de méme taille
- Utiliser des racks plastifiés pour éviter le contact
direct.
- Ranger les tasses et les accessoires dans
des racks adaptés.
- Séparer porcelaine, métal et verre.

DE
Spliltipps :

- Laisser s’accumuler la vaisselle sale.

- Empiler des pieces chaudes, humides ou de tailles
différentes.

- Utiliser des plateaux métalliques ou des éponges
abrasives.

- Racler avec des ustensiles en métal.

- Surcharger zones de lavage ou de stockage.

- Stocker dans les couloirs ou zones de passage.

Bonnes pratiques :

- Former régulierement le personnel avec supports
visuels.

- Suivre les casses et analyser les causes.

- Maintenir un stock suffisant pour limiter I'usure.

Utilisation de la chaleur :

- Adapté aux chauffe-assiettes et salamandres.
- Non adapté au four.

En suivant ces recommandations, vous prolongerez la durée de vie de vos articles tout en préservant
leur beauté et leur solidité. Un entretien et une manipulation adaptés réduisent non seulement le risque de
casse, mais garantissent aussi des performances optimales au quotidien. La qualité et la durabilité
de vos produits dépendent de I'application réguliere de ces bonnes pratiques.

Vermeiden :

- Geschirr sofort nach Gebrauch abspulen.
- Speisereste mit Gummischabern oder Wasserstrahl
entfernen.
- Wassertemperaturen beachten:
- Vorspulen: 43-60°C
- Spulen: 65-70°C
- Spulkérbe nicht Uberladen.
- Geschirr sicher platzieren, um Bewegung zu
vermeiden.

Lagertipps :

-Trocknen und abkuhlen lassen, bevor gestapelt
wird.

- Nur gleich groBe Teile stapeln, max. 30 cm.

- Kunststoffbeschichtete Regale verwenden.

- Tassen und Hohlteile in geeigneten Racks lagern.

- Porzellan, Metall und Glas getrennt aufoewahren.

- Schmutziges Geschirr stehen lassen.

- HeiBe, nasse oder unterschiedliche Teile stapeln.

- Metalltabletts oder Scheuerschwamme benutzen.

- Mit Metallutensilien kratzen.

- Wasch- oder Lagerraume Uberflllen.

- Lagerung in Gangen oder stark frequentierten
Zonen.

Beste Praktiken :

- Personal regelmaBig schulen und visuelle Hinweise
nutzen.

- Bruch tberwachen und Ursachen analysieren.

- Ausreichenden Bestand halten, um Ubernutzung zu
vermeiden.

Heat Use :

- Geeignet fur Tellerwarmer und Salamander.
- Nicht backofengeeignet.

Wenn Sie diese Empfehlungen befolgen, verlangern Sie die Lebensdauer Ihrer Artikel und bewahren
gleichzeitig deren Schoénheit und Stérke. Richtige Pflege und Handhabung minimieren nicht nur das
Bruchrisiko, sondern gewahrleisten auch eine optimale Leistung im taglichen Einsatz. Die Qualitat und
Haltbarkeit Ihrer Produkte hangt von einer konsequenten Anwendung dieser bewahrten Praktiken ab.

b9
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Consejos de lavado :

- Enjuagar inmediatamente después de usar.
- Retirar residuos con utensilios de goma o chorro
de agua.
- Respetar temperaturas del agua:
- Prelavado: 43-60°C
- Lavado: 65-70°C
- No sobrecargar los cestos del lavavajillas.
- Colocar las piezas de forma segura para evitar
movimientos.

Consejos de almacenamiento :

- Dejar secar y enfriar antes de apilar.

- Apilar solo piezas del mismo tamano.

- Usar estantes plastificados para evitar contacto
directo.

- Guardar tazas y huecos en racks adecuados.

- Separar porcelana, metal y vidrio.

constante de estas buenas practicas.

IT

Consigli di lavaggio :

Evitar :

- Dejar acumular platos sucios.

- Apilar piezas calientes, hiumedas o de distinto
tamano.

- Usar bandejas metalicas o estropajos abrasivos.

- Rascar con utensilios metalicos.

- Sobrecargar zonas de lavado o almacenamiento.

- Guardar en pasillos 0 zonas de transito.

Best Practices :

- Capacitar al personal regularmente con recordato
rios visuales.

- Controlar roturas y analizar causas.

- Mantener stock suficiente para evitar desgaste.

Heat Use :

- Apto para calentadores de platos y salamandras.
- No apto para horno.

Siguiendo estas recomendaciones, prolongara la vida Util de sus piezas, preservando su belleza y resisten-
cia. Un cuidado y manejo adecuados no solo reducen el riesgo de rotura, sino que también garantizan un
rendimiento éptimo en el uso diario. La calidad y la durabilidad de sus productos dependen de la aplicacion

Da evitare :

- Sciacquare subito dopo 'uso.
- Rimuovere i residui con utensili in gomma o getto
d’acqua.
- Rispettare le temperature dell’acqua:
- Prelavaggio: 43-60°C
- Lavaggio: 65-70°C
- Non sovraccaricare i cestelli della lavastoviglie.
- Posizionare i pezzi in modo sicuro per evitare
movimenti.

Consigli di stoccaggio :

- Lasciare asciugare e raffreddare prima di impilare.

- Impilare solo pezzi della stessa misura.
- Usare scaffali rivestiti in plastica.

- Riporre tazze e vuoti in appositi racks.
- Separare porcellana, metallo e vetro.

dall’applicazione costante
di queste buone pratiche.

- Lasciare accumulare piatti sporchi.

- Impilare pezzi caldi, bagnati o di dimensioni diverse.
- Usare vassoi metallici o spugne abrasive.

- Raschiare con utensili metallici.

- Sovraffollare aree di lavaggio o stoccaggio.

- Conservare nei corridoi 0 zone di passaggio.

Buone pratiche :

- Formare regolarmente il personale con supporti
Visivi.

- Monitorare le rotture e analizzarne le cause.

- Mantenere scorte sufficienti per evitare usura.

Uso con calore :

- Adatto a scalda-piatti e salamandre.
- Non adatto al forno.

Seguendo queste raccomandazioni, prolungherete la durata dei vostri articoli preservandone la bellezza
e la resistenza. Una cura e una manipolazione corrette non solo riducono il rischio di rottura, ma assicu-
rano anche prestazioni ottimali nell’'uso quotidiano. La qualita e la durata dei vostri prodotti dipendono
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Special thanks to the following chefs

Etienne Berg - Les Hotels tres particuliers
Davide Boccolini - Restaurant Loxalis
Antonietta Montemarano - Restaurant Loxalis
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