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MODEL INFORMATION

EAN 13
(W) Width (CM)

(D) Depth (CM)

(H) Height (CM)

(DI) Diameter (CM)
Capacity (L)

Weight (KG)
Construction Material
Material Type

Case Lot

Case Width
Case Height

8421661456289
37.5

28

16

28

9.8

2.63

Stainless Steel
Metals

1

34

19

Ctra. de Castanyet, 132

17430 Santa Coloma de Farners

(GIRONA) - SPAIN

Article: P456028

Product Family: Inox First Cookware

Inox First sauce pot 28 cm
stainless steel with
encapsulated aluminum base
induction-ready in mirror finish
with lid

A popular choice for busy, creative kitchens, the Inox First
sauce pot by Pujadas stands out for its stellar
combination of performance, dependability and elegance.
Manufactured with sophisticated all-over technology, this
stainless steel sauce pot features an encapsulated
sandwich base with a magnetic stainless steel bottom for
induction compatibility. The inside is completely filled with
a thick layer of aluminum, with no empty cavities, which
allows for faster and more even heat distribution all the
way to the edges. This all-over technology prolongs the
life of the pot, as it prevents food, water and soap residue
from building up, which would eventually cause damage.

Features & Benefits

» Sophisticated all-over technology combines the
benefits of stainless steel and aluminum into one
exceptional pot

« Stainless steel exterior offers impressive durability
and longevity

« All-over encapsulated sandwich base filled with
aluminum for faster, more even heat distribution all the
way to the edges

« All-over encapsulation technology prevents food,
water and soap buildup to prolong life of pot

« Shiny mirror finish and straight sides create a unique,
modern look

« Loop handles allow convenient carrying and pouring
+ Wide base provides maximum heat conduction

« Lid traps heat and condensation

+ 28-centimeter sauce pot

Visit us at pujadas.es




