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SPECIFICATIONS

  

ARTICLE
Designation : Aluminum sauce pot
Code bobet :
8851 : Diam. 280 mm
9292 : Diam. 320 mm
7022 : Diam. 360 mm
6652 : Diam. 400 mm
8336 : Diam. 500 mm
Selling Unit : Unit
Non-contractual pictures

CHARACTERISTICS
Pot without lid.

BENEFITS : 

- Energy saving and performance.
- Light material and equal distribution of the heat
- Fast heat transmission and spreading.
- Riveted flame resistant aluminum handles : fully recyclable at end of life.
- Compatible with any heating surfaces except induction hobs.
- Lid separately sold.

STANDARDS :
In compliance with decree of 27/08/1987 referring to aluminium in contact with foodstuffs

APPLICATION / MAINTENANCE :
- Leave to cool before washing or soaking in order to prevent the metal from warping and to avoid burns.
- Wash after each use and dry immediately to preserve the item's appearance.
-  Always  put  salt  in  boiling  liquids  and  stir  until  the  salt  dissolves.  Non-dissolved  salt  must  not  remain  on  the
aluminum sides where it may cause damage.
- Acidic or salty foods (containing salt) must not remain in contact with the aluminum for long periods of time as this
may cause decolouring.
- Minerals contained in water and in food can stain the aluminum.
-  To  remove  traces  of  food  that  are  stuck  or  burnt  on,  fill  with  water,  bring  to  the  boil  and  then  reduce  the  heat
source until the particles come loose, stirring occasionally with a wooden spoon. Rub and wash by hand, rinse in hot
water and dry immediately.
- Stains and decolouring can disappear by boiling a mixture of 2 or 3 spoonfuls of bicarbonate of soda, lemon juice or
white vinegar in one liter of water. Boil for 5 to 10 minutes and then rub gently with a suitable sponge.
- Cooking acidic food such as tomatoes or rhubarb will remove existing stains from the aluminum without affecting
the food being prepared.
- To remove stains that have accumulated on the exterior, use a non-abrasive product.
- Use wooden or plastic utensils with rounded ends. Sharp utensils such as knives, whisks or beaters can scratch the
aluminum.

Height
(mm)

Thickness
(mm)

Diameter
(mm)

Capacity
(litres)

Code
Bobet

140 6 280 8.6 8851
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Height
(mm)

Thickness
(mm)

Diameter
(mm)

Capacity
(litres)

Code
Bobet

160 6 320 12.8 9292

180 6 360 18.3 7022

200 6 400 25 6652

250 7 500 49 8336
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