PROFESSIONAL BRAZED BOTTOM COOKWARE AV‘”W&REW

Stainless Steel Frying Pan Stainless Steel Frying Pan Non-Stick Stainless Steel Saute Pan
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Code Dia(cm) Hselght(cm) Capacity (Ltr) Code Dia{cm) Helght{cm) Capacity (Ltr) Code Dila(cm) Helght(cm) Capacity (Ltr)

08009 16.0 4.0 09029 16.0 4.0 09022 24.0 6.0 27
08010  18.0 4.0 09030 18.0 4.0 09023 28.0 6.0 3.7
08011 20.0 4.0 09031 20.0 4.0

08012 24.0 4.5 09032 240 4.5

08013  28.0 5.0 09033 28.0 5.0

08014  32.0 6.0 09034 320 6.0

08015  36.0 6.0 09035 36.0 6.0

*Also available with Non-Stick Coating. *Also available with Non-Stick Coating.

Stainless Stesl Paella Pan Stainless Steel Saucier / Chef Pan Stainless Steel Low Sauce Pan
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Code Dla(cm) Helght(cm) Capacity (Ltr) Code Dia{cm) Height{cm) Capacity (Ltr) Code Dia{cm) Height{cm) Capacity (Ltr)
09192 240 4.5 09171 16 6.0 1.0 09130 16.0 8.0 1.6
09183 28.0 5.0 09172 18 6.0 1.2 09131 18.0 8.0 2.0
09194 320 6.0 08173 20 6.5 1.6 09132 20.0 9.0 3.0
09195  36.0 6.0 09174 24 8.0 27 09133 24.0 10.5 5.0

09134 28.0 12.0 75

*Also avallable with Non-Stick Coating. *Also available with Non-Stick Coating. *Also available with Non-Stick Coating.

Stainless Steel High Sauce Pan Stainless Stesl Shallow Casserole Stainless Steel Medium-Height Casserole

/

Code Dia(cm) Helght{cm) Capaclity (Ltr) a{cm) Helght(cm) Capacity (Ltr) Code Dia{cm) Helght(cm) Capacity (Ltr)
3.0

Code DI

091561 16 1.0 2.0 08049 24 70 32 09071 20 9.0
09152 18 12.0 3.0 09050 28 7.0 43 09072 24 10.5 5.0
08153 20 130 4.0 08051 32 8.0 6.5 08073 28 120 75
09154 24 15.0 7.0 oans52 8 80 8.0 08074 32 15.0 120
08158 28 17.0 10.5 08053 40 8.0 106.0 09075 38 17.0 175
09054 45 100 18.0 0an7e 40 19.0 240
09055 50 10.0 200 09077 45 220 35.0
09078 50 25.0 49.0
*Also available with Non-Stick Coating. 09080 80 250 70.0
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* Deslgned to Meet International Standard
« Sultable for Induction, Ceramic, Electric & Gas

« Heavy Guage Stalnless Steel
eattoen = Encapsulated Base with Aluminum Core




PROFESSIONAL COOKWARES[STEAMERSAV.”W@REW

Stainless Steel Deep-Height Casserole

Code
09091
09092
09093
08084
09085
08096
08097
09098
09100
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13.0
15.0
17.0
198.0
22.0
25.0
28.0
30.0
35.0

apac

4.0

7.0
10.5
15.0
225
3.5
44.5
59.0
99.0

Stainless Steel Couscous Pot

Code Dia(cm)

08416
08418

50
60

¥
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Height (cm) Capacity (Ltr)

230
27.0

30.5
51.0

Stainless Steel Couscous Set
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Code Dia(cm)

08406
Stock Pot
Couscous Pot

Stock Pot
Couscous Pot

36

50
50
60

Height (cm) Capacity (Ltr)

36.0
23.0

50.0
270

37.0
305

98.0
51.0

Stainless Stesl Stock Pot

Code Dia(cm) Hni (c) Capacity (Ltr)

09111
09112
09113
09114
09115
09116
09117
09118
09120

20 18.0 6.0
24 24.0 11.0
28 28.0 17.0
32 320 26.0
36 36.0 37.0
40 40.0 50.0
45 45.0 71.0
50 50.0 98.0
60 60.0 169.0

Stainless Steel Lid

Code Dia(cm) Height{cm) Capacity (Ltr)

08211
08212
08213
08214
08215
08216
08217
08218
08219
08220
08222

16
18
20
24
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80 -Llds are sold separately.

Stainless Steel Momo Steamers

Stainless Steel 2-Tier Steamer
Code Dia (em)

09321
Casserole
2xSteamers

09322

Casserole
2xSteamers
09323
Casserole
2xSteamers
09324
Cagserole
2xSteamers
09325

Casserole
2xSteamers
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Height (cm) Capacity (Ltr)

15.0
10.0

17.0
10.0

19.0
10.0

22.0
10.0

25.0
10.0

12.0
2x8.0

17.5
2x10.0

240
2x125
35.0

2x16.0

49.0
2x20.0

Stainless Steel 3-Tier Steamer
Helght (cm) Capaclity (Ltr)

Code

09341
Casserole

Dila {cm)

2
32

36
36

40
40

45
45

50
§0

19.0
10.0

20
10.0

25.0
10.0

23.0
100

30.0
10.0

15.0
3x8.0

25
3x100

315
3x128

4.5
3x18.0

59.0
3x200

Stainless Steel 4-Tier Steamer
Helght (cm) Capaclty (Ltr)

Code
09361
Stock Pot
4xSteamers
09362
Stock Pot
4xSteamers
09363
Stock Pot
4
09364
Stock Pot
4xSteamers
09365

Stock Pot
4xSteamers

Dia (cm)

32
32

36
36

40
40

45
45

S0
50

320
10.0

36.0
10.0

40.0
100

45.0
10.0

50.0
10.0

26.0
4x8.0

aro
4x100

50.0
4x125

71.0
4x18.0

98.0
4x20.0

Stainless Steel 5-Tier Steamer
Helight (cm) Capacity (Ltr)

Code
09381

Stock Pot
5xSteamers

09382
Stock Pot
SxSteamers

09383
Stock Pot
SxSteamers

09384
Stock Pot
5xSteamers

09385
Stock Pot
5xSteamers

Dia (cm)

32
32

36
38

40
40

45
45

50
50

320
10.0

36.0
10.0

40.0
100

450
10.0

50.0
10.0

26.0
5x8.0

37.0
§x10.0
50.0

5x125

71.0
5x18.0

98.0
5x20.0



MISCELLANEOUS

Tea/Coffee Station & Milk Boiler

Code Dia(cm)

Height (cm) Capacity (Lir)

06000 24.0 24 10.9

06001  28.0 25 154

06002 28.0 36 220
Stainless Steel Pasta Separator

Code Dia(cm)

Helght {cm) Capaclty (Ltr)

09452 16.0 1.2
08453 18.0 20
09454 20.0 3.0
09455 23.0 4.5
09456 26.0 6.5
Casssrole + 4 Pasta Separator
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Height (cm) Capacity (Ltr)

Code Dia{cm)
08442
Casserole 240 16.0
4xSeparators  20.0 16.0
09443
Casserole 28.0 17.0
4xSeparators  24.0 18.0
09444
Casserole 320 19.0
4xSeparators  28.0 200
09445
Casserole 38.0 220
4xSeparators  32.0 230
09446
Casserole 40.0 250
4xSeparators  36.0 26.0

7.0
4x1.2

105
4x20

15.0
4x3.0

225
4x45

315
4x6.5

AVON/\RE

Stainless Steel Pasta Steamer Stainless Stesl Double Boiler
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Code Dia{cm) Helght (cm) Capacity (Ltr) Code Dia (em) Height (cm) Capacity (Ltr)
09422 09301
Stock Pot 240 24.0 1.0 Stock Pot 320 320 280
Pasta Insert 220 24.0 9.1 Double Boiler  30.0 21.0 15.0
08423
Stock Pot 28.0 28.0 17.0 * Double Boilers are used for melting
Pasta Insert 260 280 14.9 cheese and chocolates in bullk.
09424 * Thesa can also be used for boiling pasta with indirect heat
Stock Pot 32.0 320 26.0 to keep pasta fresh.
Pasta Insert 30.0 320 228

Stainless Steel Conical Colander Stainless Steel Conical Bowl
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Code Dila{cm) Helght(cm) Capacity (Ltr) Code Dila{cm) Helght(cm} Capacity (Ltr)
08238 28 16.0 5.0 08228 28 13.0 5.0
08239 32 18.0 8.0 08229 32 15.0 8.0
08240 36 21.0 11.5 08230 36 17.0 11.5
08241 40 23.0 16.0 08231 40 19.0 16.0
08242 45 26.0 225 08232 45 21.0 225
08243 50 28.0 30.5 08233 50 23.0 305
08245 60 330 51.0 08235 60 27.0 51.0

Stainless Steel Trolley
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Stainless Steel Mixing Bowl
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Code __Dia {cm) _Height (om) _Capacity (Ltr) | Code Description/Capacity ____Dimension{mm)
12751 16 10.0 14 08401 Trolleyfor GN Pan 1/1 380x550x1735mm
12752 20 12.5 2.8 (15x GN 1/1x 85mm)

12753 24 14.0 4.7 08451 Trolley for GN Pan 111 380X550X870mm

(8 xGN 1/1x 65mm)

12754 28 17.0 7.6

08402 Trolley for GN Pan 2/1 590x670x1735mm
(15 x GN 2/1x 65mm)

08452 Trolley for GN Pan 2/1 590x870x570mm
(8 xGN 2/1x 65mm)

08453 Trolley for Baker Tray/GNPan 11 470x620x1735mm
(18 x Baker Tray 600x400mm / GN Pan 1/1}
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PROFESSIONAL FOOD TRANSPORT AV.”W@RET

Stainless Steel Food Container (Medium-Height)

Code Dla(cm) Helght(cm) Capacity (Ltr)

08254 32
08255 36
08256 40
08257 45
08258 50
08260 60

15.0
17.0
19.0
20
250
250

120
17.5
240
350
48.0
70.0

Stainless Steel Food Container (Desp-Height) Stainless Steel Food Container (Stock Pot)
— . . . — \
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Code Dla(cm) Helght{cm) Capaclty (Ltr) Code Dia(cm) Helght{cm) Capaclty (Ltr)
08261 20 13.0 4.0 08271 20 19.0 6.0
08262 24 15.0 7.0 08272 24 240 11.0
08263 28 17.0 10.5 08273 28 28.0 17.0
08264 32 18.0 15.0 06274 32 320 260
guzes 38 220 225 o8z7s 36 8.0 KTy
08266 40 250 315 08276 40 40.0 50.0
08267 43 28.0 445 08277 45 45.0 71.0
06268 50 30.0 83.0 08278 850 50.0 88.0
08270 60 35.0 99.0 08280 60 60.0 169.0

* Food Containers are used for bulk cooking and transporting cooked food from central kitchen to different locations for immediate serving.
These containers are stackable on each other, so that it is easy to transport. Available with Regular Base as well as Encapsulated Bottom.

Regular Base - ideal for transporting & re-heating the food. Encapsulated Bottom - ideal for cooking, transporting & re-heating the food.
Stainless Steel Food Canister Stainless Steel Insulated Food Carrier Stainless Steel Food Separator
™ (for Insulated Food Carrier)
( &H ) i i

Code Dla {cm) Helght (cm) Capaclty (Ltr}

v
08411 30 15.0
08412 30 220
08413 30 29.0

10.0

15.0

20.0

(

Code Dla(cm) Helght(cm) Capacity (Ltr) Code Dlaf(cm) Helght(cm) Capaclty (Ltr)
08281 32 22,0 14.0 08291 27 8.5 4.8

14 Lirs can carry 2 Separators
08282 32 32.0 21.0 21 Ltrs can cary 3 Separators

32 Ltrs can carry 5 Separators
08283 32 47.0 32.0 40 Ltrs can carry 6 Separators
08284 32 59.0 40.0

Food Carriers are PU filled insulated stainless steal bulk food carriers. These can be used for bulk food to be transported from central kitchen to

different locations keeping food hot by 80% efficiency for 6-8 hours. Reinforeed with high grade rubber to protect bottom from denting & damage.
Covers sealed with food grade silicon gasket & provided with gas release valve.
Optional food separators for different dishes are also available.

HEAVY DUTY STAINLESS STEEL

AVON APPLIANCES PVT. LTD.

Address: Plot A1-169, G.1.D.C., Ankleshwar, Gujarat, Pin - 393002 (India).
Costumer Care Off.:53, Aram Nagar ll, J. P Road, Versova, Opp. Agakhan Baug, Andheri (W), Mumbai - 61.

Tel: +91-22-2632 3107, 2631 4396, 2639 2936 / +91-02646 252404
Email: info@avonappliances.com
Web: www.avonappliances.com / www.avonappliances.net



