PROFESSIONAL

Design e performance da vero chef

Darazzoni

made in Italy

Una collezione dal look e dalle pre-
stazioni professionali, contraddistinta
da un design di grande personalita
ispirato alle pentole degli chef. Le sue
linee rigorose unite alla sua finitu-
ra esterna lucida con fascia satinata,
ricordano gli strumenti di cottura di
una volta. Le sue prerogative tecni-
che invece fanno di lei una linea molto
attuale e moderna, in grado di offrire
performance da vero chef. Ideale per
le lunghe cotture grazie al suo fondo
termo diffusore, la nuova collezione
Professional di Barazzoni & super effi-
ciente a livello energetico.

True chef design and performance
A collection with a professional look and per-
formance, featuring a design with great per-
sonality inspired by chefs’ cookware. Its rigo-
rous lines combined with its polished exterior
finish with a satin finish band are reminiscent
of the cooking tools of the past. Its technical
features, on the other hand, make it a very up-
to-date and modern line, able to offer the per-
formance of a real chef. Ideal for long cooking
sessions thanks to its thermo diffuser bottom,
the new Barazzoni Professional collection is
super energy efficient.

The stainless-steel handles have a sinuous shape and a
slight inclination to guarantee an optimal grip and allow
stacking. The lowered edge of the lid, as well as characte-
rizing its shape, allows optimal management of steam
and prevents the escape of liquids during cooking. The
recovery and conservation of steam inside the pot helps
to transform cooking vapours into precious droplets of
water, useful for hydrating food in the best possible way.
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