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Meringue
Inspired by the irresistible 
European dessert, the Staub
Meringue White Collection 
combines soft tones of vanilla, 
coconut and egg white for a 
luscious hue that blends beautifully
into any kitchen environment. 

INTRODUCING THE

WHITE 
COLLECTION
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BLACK GREY DARK BLUE BASIL CINNAMON GRENADINE CHERRY MUSTARD NEW WHITE

BEST SELLER
TOMATO COCOTTE
3Qt $350 $19999

•40511-774

.25Qt $100 $7999 •40500-101 •40509-106 •40510-262 •40509-804 •40500-805 •40500-799 •40510-636

1.25Qt $185 $14999 •40509-480

4Qt $345 $24999 •40500-241 •40500-246 •40510-283 •40509-356 •40509-357 •40509-835 •40510-650 •40511-296   NEW WHITE 40509-219

7Qt $450 $29999 •40500-281 •40509-314 •40510-285 •40509-361 •40509-362 •40509-852 •40510-648 •40511-298   NEW WHITE 40509-851

8.8Qt $550 $38999 •40509-863 •40509-862 •40510-2865 •40509-361 •40509-32 •40509-861

13.25Qt $700 $47999 •40510-307 •40510-308 •40510-3255 

5.5Qt $415 $26999 •40509-310 •40509-312 •40510-284 •40509-358 •40509-359 •40509-840 •40510-647 •40511-297  

.25Qt $100 $7999 •40500-111 •40500-116 •40510-266 •40500-804 •40500-805 •40509-807 

1Qt $190 $14499 •40509-482

3.25Qt $345 $24999 •40500-271 •40500-276 •40510-269 •40509-647 •40500-273 •40509-846 •40510-653 •40511-367   

5.75Qt $450 $29999 •40509-319 •40509-320 •40510-289 •40509-365 •40509-366 •40509-866 •40510-643 •40511-300

7Qt $470 $32999 •40509-322 •40509-324 •40510-2865 •40509-361 •40509-32 •40509-872

8.5Qt $575 $42999 •40509-370 •40509-369•40510-2865 •40509-361 •40509-32 •40509-876

12.25Qt $700 $47999 •40509-509

4.25Qt $415 $26999 •40509-315 •40509-317 •40510-288 •40509-363 •40509-364 •40509-857 •40510-644 •40511-299  

ROUND COCOTTE 

OVAL COCOTTE 

TASTE THE EXCELLENCE
Rediscover true flavours with continuous self-basting spikes

The substantial weight of the flat lid guarantees
10% more moisture retention than competitors and the

innovative self-basting spikes ensure a continuous
rainfall effect over the food for 9X juicier results.

Tested by Cetim Cermat (11-2009)

VEGETABLE COCOTTE 
4.25Qt $500 $37499

•40511-340

PIG COCOTTE 
1Qt $250 $18499

•40500-171

•40500-176

NEW 
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COCOTTE
LID HOLDER
$90 $6999

•40511-364 ASSORTED
COCOTTE
KNOBS
$35 $2799

BRAISER WITH CHISTERA LID

2.5Qt $350 $22999

•40511-473  •40511-471

•40511-477  •40511-479

•40511-512  •40511-475

HOT DEAL 4Qt $375 $22999 39% OFF

•40511-472  •40511-470

•40511-476  •40511-478

•40511-513  •40511-474

NEW BRAISE & GRILL PAN
7Qt $525 $34999 •40511-679

Cow 
40511-486

Rabbit 
40510-661

Rooster
40509-346

Snail
40509-347

Fish
40509-348

Pig
40510-657 WOODEN MAGNETIC TRIVET 

Round 6.5” $45 $3299 40511-078

Round 8.75” $55 $3999 40511-077

Oval 8”x6” $45 $3299 40509-349

Oval 11”x8” $55 $399940509-375

CAST IRON ROUND 
LILLY TRIVET 
9” $85 $6499

•40509-608 •40509-903

NEW
BRAISE &
GRILL PAN
Staub’s cast iron is now even more
versatile with a lid that converts to a
grill pan. When you’re not using the
large 7Qt Cocotte for braising, 
browning and simmering, the 
two-handled lid flips over to reveal
ridges ideal for grilling foods on 
the stovetop.
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OLIVE WOOD
AND SILCONE
SPATULA

SM 32 $2399

•• 40509-250

•40509-247

•40509-244

•40509-240

LRG $42 $3099

•• 40509-251

•40509-246

•40509-245

•40509-241

OLIVE WOOD
SPOON
$42 $3099

40509-253

OLIVE WOOD
SPATULA
$42 $3099

40509-252

OLIVE WOOD
AND SILCONE
SPOON
$42 $3099

•• 40509-249

•40509-248

•40509-243

•40509-242

.81Qt $200 $13999

•40509-653

•40509-702

•40511-560

•40511-827

1.9Qt $250 $17499

•40509-655

•40509-703

•40511-561

•40511-828

NEW
UTENSILS
Crafted from beautiful Italian
olive wood and premium silicone,
Staub’s elegant utensils simplify
meal preparation while adding a
touch of class to your kitchen.

NEW
PETITE 
COCOTTE
Staub’s new Petite Cocotte boasts
the benefits of a full-size Cocotte in
a compact size. Get hearty stews,
spoon licking soup, tender grains
and amazing slow cooked meals
thanks to Staub’s signature new lid. 

The Chistera lid technology 
distributes moisture for fluffy, airy,
moist and delicious results. Cook
any meal and take it straight to 
the table.
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WOK WITH GLASS LID, RACK
WOODEN SPATULA & CHOPSTICKS

4.5Qt $355 $22999

•40511-344   •40511-462

•40511-467   •40511-465

•40511-466   •40511-345

FRY PAN
10” $225 $15999

•40510-617

•40510-616

•40510-784

•40509-716

•40510-717

12” $270 $18999

•40510-963

•40510-966

•40510-965

NEW•• 40509-222

CRÊPE PAN WITH WOOD HANDLE,
SPREADER AND SPATULA
11” $165 $12999

•40509-525

SQUARE AMERICAN GRILL PAN
10” $225 $15999

•40510-430

•40510-432

NEW•40511-050

NEW•40510-959

DOUBLE HANDLE SQUARE GRILL PAN
11” $225 $15999

•40511-683

•40511-685

PAELLA PAN
13” $300 $19999

•40511-073 •40511-072

•40511-517 •40511-516

•40511-518 •40511-519

12” $270 $18999

•40509-521

•40510-305

NEW•40510-975

NEW•40510-974

13” $300 $20999

•40511-783

•40511784
6Qt $380 $26499

•40509-398   •40509-336

•40509-898

NEW STEAM GRILL WITH GLASS LID
12” $290 $20999

•40511-643 •40511-647

•40511-644 •• 40509-220

PURE ROUND DOUBLE HANDLE GRILL
HOT DEAL 10” $200 $99 50% OFF 

•40509-377  

•40510-309

12” $225 $149.99

•40511-521  

•40511-525

ROUND SILICONE 
HOLDER 
2PC $25 $1499

40509-916

RECTANGULAR 
SILICONE HOLDER 
2PC $45 $2999

•40511-362
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DARK BLUE BASIL CHERRY WHITE

ASSORTED BOWLS

.65Qt $23 $1499  

•40510-795 •40510-796

•40510-794 •• 40511-125

.75Qt $28 $1999

•40511-813 •40511-814

•40511-812 •• 40511-815

1.3Qt $35 $2299

•40510-792 •40510-793

•40510-791 •• 40511-128

OVAL MULTI BOWL SET

1.48Qt & 2.54Qt $95 $6999  

•40511-572 •40511-573

•40511-571 •• 40511-574

SERVING BOWL

1.5Qt $40 $2999  

•40511-453 •40510-802

•40510-800 •• 40511-452

3.4Qt $70 $4499

•40511-455 •40510-799

•40510-797 •• 40511-454

OVAL BAKING DISH
.47Qt $35 $2499  

•40511-154 •40511-457

•40511-153 •• 40511-155

1Qt    $45 $3299

•40511-157 •40511-458

•40511-156 •• 40511-158

2.5Qt $57 $3999

•40510-807 •40511-459

•40510-806 •• 40511-159

4.5Qt $80 $5999

•40511-161 •40511-460

•40511-160 •• 40511-162

RECTANGULAR BAKING DISH
.45Qt $35 $2499  

•40511-140 •40511-141

•40511-139 •• 40511-142

1.25Qt    $45 $3299

•40510-813 •40510-814

•40510-812 •• 40511-144

2.5Qt $57 $3999

•40510-810 •40510-811

•40510-809 •• 40511-146

4.75Qt $80 $5999

•40511-149 •40511-150

•40511-148 •• 40511-151

3PC Set $175 $11999

•40511-825

CERAMIC 
Combining exceptional quality,
functional design and elegant
presentation, Staub ceramics
complement cast iron as a
lighter and more cost effective
oven-to-table alternative. 
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RAMEKINS, 2PC
.25Qt $35 $2499

•40511-134  •40511-135

•40511-133  •• 40511-136

SUGAR BOWL WITH 
CERAMIC SPOON
.26Qt $50 $3499 

•40511-801  •40511-802

•40511-800  •• 40511-803

SALT & PEPPER SHAKERS
$22 $1499 

•40511-809  •40511-810

•40511-808  •• 40511-811

SALT CROCK WITH 
WOODEN SPOON
.26Qt $45 $3299 

•40511-563  •40511-564

•40511-562  •• 40511-826

UTENSIL HOLDER
.95Qt $50 $3999

•40511-578 

•40511-579

•40511-577 

•• 40511-753

OIL & 
VINEGAR SET
.25Qt $65 $3999

•40511-789

•40511-790

•40511-788

•• 40511-791

ROUND MINI COCOTTE SET, 3PC 
.25Qt $90 $6999 

•40511-422  •40511-424

•40511-420  •• 40511-423

STORAGE POT
1Qt $60 $4499

•40511-793

•40511-794

•40511-792

•• 40511-795

PITCHER
1.06Qt $65 $4499 

•40511-584  •40511-585

•40511-583  

MUG
350ML $20 $1499 

•40511-566  •40511-567

•40511-565  •• 40511-568

GARLIC KEEPER 
.53Qt $45 $3299 

•40511-581  •40511-582

•40511-580  ••40511-752

CREAMER
.235ML $28 $1999 

•40511-805  •40511-806

•40511-804  •• 40511-807

PIE DISH
1.25Qt $52 $3999 

•40511-165  •40511-456

•40511-164  •• 40511-166

2.25Qt $62 $4499 

•40511-168  •40511-167

•• 40511-169

SQUARE APPETIZER SET WITH TRAY
4 x .13Qt $90 $5499 

•40511-121  •40511-120

•40511-119  •• 40511-586



SAUCE POT WITH LID
1.5Qt $270 $21499 66002-160

3Qt $320 $25499 66002-200

5.5Qt $430 $33999 66002-240
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10PC SET
Set includes 9.5” fry pan, 1.5Qt saucepan with lid, 3Qt saucepan
with lid, 3Qt sauté pan with lid, 8Qt stockpot with lid, 9.5” steamer
insert with silicone gasket.
$1,850 $1,24999 66000-000

FRY PAN
8” $175 $12999 66008-200

9.5” $225 $15999 66008-240

11” $280 $19499 66008-280

SAUCE PAN WITH LID
1.5Qt $270 $21499 66005-160

3Qt $320 $25499 66005-200

4Qt $365 $28999 66005-220

SAUTÉ PAN WITH LID
3Qt $365 $28999 66007-240

STOCK POT WITH LID
8Qt $525 $41999 66003-240

DURASLIDE® ULTRA 
NON-STICK FRY PAN 
9.5” $265 $16999 66009-246

11” $325 $19999 66009-286

GRILL PAN
11” $290 $22999 66001-028

ROASTING PAN 15.7”x13.3” 
$490 $37999 66001-000

SAUCIER WITH LID
2Qt $310 $23399 66000-200

WOK 12” $290 $21999 66009-300

GLASS LID $95 $5999 66009-930

A. PASTA INSERT
9.5” $180 $14499 

66000-824

B. STEAMER INSERT 
WITH SILICONE GASKET
9.5” $180 $14499

66000-724

ZWILLING®

SENSATION 
COOKWARE
Engineered to inspire, the 
ZWILLING® Sensation cookware
series features a premium 5-ply
clad construction for optimal 
heat distribution and an 
advanced SILVINOX® surface
treatment for long-lasting shine.

MADE IN BELGIUM

A

B
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10PC SET
Set includes 
9.5” fry pan 
1.5Qt saucepan with lid
3.0Qt saucepan with lid
3.0Qt sauté pan with lid
5.5Qt saucepot with lid
9.5” steamer insert
$1,390 $99999

66008-010

7PC SET
Set includes 
9.5” fry pan
3Qt saucepan with lid
3Qt sauté pan with lid
5.5Qt saucepot with lid
$1,090 $79999

66080-001

FRY PAN
8” $155 $11999 66088-200

9.5” $195 $13999 66088-240

11” $240 $16999 66088-280

SAUCE PAN WITH LID
1.5Qt $245 $18499 66085-160

3Qt $275 $20499 66085-200

SAUCE POT WITH LID
5.5Qt $370 $27999

66082-240

SAUTE PAN WITH LID
3Qt $310 $23999 66087-240

STEAMER INSERT
24cm $165 $12499

66080-724

ZWILLING®

AURORA 
COOKWARE
ZWILLING® Aurora’s timeless
design and world-class 
performance make this 5-ply
clad cookware series an 
excellent choice for professional
chefs or home cooks alike.

MADE IN BELGIUM
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10PC SET
Set includes 3.2Qt sauté pan with lid, 
1.6Qt Saucepan with lid, 2.1Qt saucepan with lid, 
3.8Qt saucepot with lid, 6.5Qt stockpot with lid
$860 $39999 66070-002

ZWILLING®

PASSION 
COOKWARE
For many, cooking can be a real passion 
and naturally these individuals demand the highest
quality products. Combining top-of-the-line 
materials and state-of-the-art design, the 
ZWILLING® Passion series is made with 
passionate cooks in mind.

NON-STICK CREPE PAN
11” $150 $8999 40995-280

GRILL PAN
9.5” $115 $6999 40996-024

ROASTER
15”x10” 
$240 $11999

40993-000

ZWILLING® PLUS 
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SAUCE PAN WITH LID
1Qt $115 $8799 40162-140

2Qt $140 $10499 40162-180

3Qt $160 $11999 40162-200

4Qt $205 $15499 40162-202 

DOUBLE BOILER
8” $100 $7699 40170-200

ROASTER WITH ADJUSTABLE 
NON-STICK RACK
16” $260 $14999 40171-400

STOCK POT WITH LID
8Qt $270 $20499 40166-240

STIR FRY PAN WITH LID 
AND HALF MOON INSERT
13” $290 $20999 40168-000

10PC SET
Set includes 8” fry pan, 10” fry pan, 1Qt saucepan with lid, 2Qt 
saucepan with lid, 3Qt sauté pan with lid, 6Qt saucepot with lid.
$780 $39999 40160-000

FRY PAN
8” $100 $6499 40161-200

10” $135 $8999 40161-260

12” $155 $10499 40161-300

WOK WITH LID
13” $220 $15499 40168-320

CERAFORCE® ULTRA CERAMIC
NON-STICK FRY PAN
8” $125 $6999 40179-200

10” $160 $8999 40179-260

12” $190 $10999 40179-300

SAUCIER WITH LID
3Qt $160 $11999 40172-140

ZWILLING®

TRUCLAD 
COOKWARE
TruClad’s high-quality 
construction and unique design
make it one of ZWILLING’s 
best-selling cookware series. 
Hollow-cast handles and a 
3-ply clad body provide optimal
comfort and performance 
while cooking. 
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10PC SET
Set includes 9.5” fry pan, 1.5Qt saucepan with lid, 3Qt saucepan with
lid, 3Qt sauté pan with lid, 6Qt stock pot with lid, 9.5” steamer insert 
$750 $38999 66140-000

DURASLIDE® ULTRA 
TRADITIONAL NON-STICK 
FRY PAN
8” $100 $5999 66129-202

9.5” $120 $6999 66129-242

11” $145 $7999 66129-282

12.5” $165 $9499 66129-322

10PC SET WITH CERAFORCE® ULTRA CERAMIC NON-STICK COATING
Set includes 9.5” fry pan, 1.5Qt saucepan with lid, 3Qt saucepan with lid,
3Qt sauté pan with lid, 6Qt stock pot with lid, 9.5” steamer insert 
$790 $45999 66120-000

CERAFORCE®

ULTRA CERAMIC
NON-STICK FRY PAN
8” $100 $6499 66129-200

9.5” $120 $7499 66129-240

11” $145 $8499 66129-280

12.5” $165 $9999 66129-320

ZWILLING®

SOL II
COOKWARE
Combining beautiful satin 
exteriors with rounded, 
ergonomic handles, the 
ZWILLING® Sol II cookware 
series is one of exceptional
value. The SIGMA Clad 3-ply
construction offers superior heat
conductivity on any cooking 
surface. Available in 18/10
stainless steel, traditional 
non-stick or ceramic non-stick
finishes.

A

B

CERAFORCE® ULTRA 
NON-STICK SAUCE PAN WITH LID
1.5Qt $145 $11099 66125-160

3Qt $165 $12499 66125-200

4Qt $190 $14399 66126-200

CERAFORCE®

ULTRA NON-STICK
SAUTÉ PAN 
WITH LID
3Qt $180 $13999

66127-240

CERAFORCE® ULTRA 
NON-STICK STOCK POT WITH LID
6Qt $230 $17899 66122-240

8Qt $260 $19699 66124-240

PASTA INSERT
9.5” $100 $7499 66140-824

STEAMER INSERT
9.5” $100 $7499 66140-724



ZWILLING®

JOY
COOKWARE
ZWILLING® Joy features a 
sturdy encapsulated aluminum
base with a layer of special
magnetic chromium steel for 
optimal heat conductivity on
every cooking surface. Welded
handles offer comfortable 
control and precision fitting
glass lids ensure a seal that 
prevents moisture loss.

12PC SET
Set includes 9.5” fry pan, 1.6Qt saucepan with 
glass lid, 2.1Qt saucepot with glass lid, 3Qt saucepot
with glass lid, 3.8Qt saucepot with glass lid, 6.6Qt
stockpot with glass lid, 8” steamer insert 
$650 $29999 64040-001
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DURASLIDE® GRANITE 
ALUMINUM NON-STICK FRY PAN
WITH INDUCTION
8” $95 $5499 66319-206  

9.5” $110 $5999 66319-246

11” $130 $6999 66319-286

ZWILLING® 

MARQUINA 
PLUS
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NEW
ZWILLING®

COMMERICAL
This heavy duty cookware features
a thick base for quick and even
heating combined with a satin finish
that won’t scratch or discolour. The
flared rim offers precise pouring
while the reinforced, welded 
handles provide comfort, durability
and easy clean-up throughout the 
cooking process.

NEW STOCKPOT
6.5Qt $170 $12799 65103-200

12Qt $230 $17299 65103-240

18Qt $290 $21799 65103-280

27Qt $410 $30799 65103-320

38Qt  $480 $35999 65103-360

53Qt  $600 $44999 65103-400

NEW SAUCEPOT 
7Qt $180 $13499 65102-240

9Qt $200 $14999 65102-280

12Qt $250 $18799 65102-300

17Qt $320 $23999 65102-320

NEW SAUCEPAN 
2.3Qt $95 $7099 65105-180

3.2Qt $105 $7899 65105-200

4.2Qt $115 $8599 65105-220

7Qt $150 $11299 65105-240

NEW SAUTÉ PAN 
3Qt $135 $10099 65107-240

6Qt $170 $12799 65107-280

9.5Qt $290 $21799 65107-361

NEW BRAISER 
12Qt $320 $23999 65107-360

18Qt $400 $29999 65107-400

NEW POLISHED FRY PAN
8” $80 $5999 65108-200

9.5” $105 $7899 65108-240

11” $130 $9799 65108-280

12.5” $160 $11999 65108-320

NEW NON-STICK FRY PAN
8” $125 $9399 65109-200

9.5” $150 $11299 65109-240

11” $175 $13199 65109-280

12.5” $205 $15399 65109-320 NEW LIDS
7” $40 $2999 65100-918

8” $50 $3749 65100-920

8.5” $55 $4099 65100-922

9.5” $65 $4899 65100-924

11” $80 $5999 65100-928

12” $90 $6699 65100-930

12.5” $95 $7099 65100-932

14.2” $110 $8299 65100-936

15.7” $125 $9399 65100-940
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Ballarini, the leading aluminum
cookware brand founded in 
Lombardy, Italy in 1889, is 
ZWILLING J.A. Henckels’ latest 
addition to its prestigious family of
brands. Offering a wide range of
high-quality aluminum cookware,
Ballarini is manufactured to the
same legendary standards as all 
ZWILLING J.A. Henckels’ products.
Made in the culinary epicentre of
Europe, Ballarini’s products have
been tested and recommended by
some of the top kitchens in Italy.

NEW NON-STICK FRY PAN WITH GRANITIUM
TRY ME 8” $70 $2499 75000-631

9.5” $85 $3999 75000-632

11” $100 $4999 75000-633

12.5” $120 $5999 75000-634

NEW NON-STICK WOK WITH GRANITIUM
11” $115 $5499 75000-638

POSITANO INDUCTION COMPATIBLE

NEW NON-STICK DEEP FRY PAN WITH GRANITIUM
TRY ME 8” $90 $2999 75000-624

9.5” $105 $4999 75000-625

11” $120 $5999 75000-626

NEW NON-STICK WOK WITH GRANITIUM
11” $135 $6999 75000-627

BOLOGNA INDUCTION COMPATIBLE

NEW
BALLARINI
COOKWARE
ZWILLING J.A. HENCKELS’ 
LEADING ALUMINUM 
COOKWARE BRAND FROM 
LOMBARDY, ITALY

INTRODUCING BALLARINI COOKWARE
DESIGN. PERFORMANCE. DURABILITY.
•  Contemporary design to complement today’s modern living kitchen
• Top-of-the-line materials for superior performance 
•  Best-in-class production to guarantee long-lasting durability
•  Quick and even heat distribution for optimal cooking results
•  Ergonomic handles to assure controlled and comfortable food preparation
•  Streamlined construction for fast and easy clean up
•  Heavy metal and nickel-free products with high-quality and 

PFOA-free non-stick coatings
• Wide range of shapes and sizes
•  Dishwasher safe
•  Made in Italy

THERMOPOINT
Thermopoint features a
heat sensitive indicator 
that is red when hot and
green when cool. This 
allows you to see when 
the temperature is hot
enough to start cooking
and cool to enough to
begin cleaning.

< < <

Granitium non-stick surfaces 
ensure cooking and clean-up is
easy and stick-free while 
guaranteeing maximum durability.
The tough materials used offer 
exceptional resistance to scratch
and wear. Metal safe and 
PFOA free.  

GRANITIUM
NON-STICK 
SURFACES
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ZWILLING® PURE 
KITCHEN UTENSILS
From whisking and flipping to scooping and 
grating, ZWILLING® has a wide-range of 
professional quality tools and gadgets that 
are crafted from heavy-gauge 18/10 stainless 
steel and ergonomically shaped for balance 
and control. 

M. SOUP LADLE $35 $2799 37513-000

N. PIZZA CUTTER $31 $2499 37522-000

O. SLOTTED TURNER SILICONE $35 $2799 37520-000

P. ICE CREAM SCOOP $26 $2099 37505-000

I.  SPAGHETTI RAKE $31 $2499 37516-000

J. VEGETABLE PEELER $23 $1799 37502-000

K. CHEESE GRATER WITH 2 INTERCHANGEABLE 
GRATERS $31 $2499 37523-000

L. PASTRY BRUSH SILICONE $27 $2199 37509-000

F. GARLIC PRESS $63 $4999 37506-000

G. COOKING TONGS $35 $2799 37530-000

H. Y PEELER $23 $1799 37501-000

A. PASTRY SCRAPER SILICONE $27 $2199 37510-000

B. CHEESE SLICER $26 $2099 37508-000

C. CAN OPENER $52 $4199 37507-000

D. SERVING SPOON $35 $2799 37526-000

E. WHISK LRG $26 $2099 37512-000

ZWILLING® TABLETOP

NEW MORTAR & PESTLE
$75 $5499 39500-024

SALT & PEPPER MILL SET,
GLASS
$46 $2999 39500-003

GLASS STORAGE JARS
3PC SET $70 $4499 39500-032

ALSO AVAILABLE:

MEDIUM 2PC $46 $2999

39500-034

LARGE 2PC $60 $3999

39500-035

OIL & VINEGAR 
SPRAYER SET,
GLASS
$46 $3299

39500-040

SALT&
PEPPER MILL,
STAINLESS STEEL 
SALT $60 $4199

39500-018

PEPPER $60 $4199

39500-019

BAMBOO
GADGET 
HOLDER
LRG $60 $4099 37880-101
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ZWILLING® 

WINE COLLECTION
Perfect for holiday entertaining or gift 
giving, the ZWILLING® Wine Collection 
offers products that are both visually 
appealing and enhance the enjoyment 
of fine wines.  

18/10 
STAINLESS 
STEEL WINE
COOLER
$58 $3999

37900-004

SOMMELIER, 4PC SET 
$150 $10499 39500-054

PREMIUM WAITERS KNIFE
$58 $3999 39500-053

NEW
ZWILLING®

PRÉDICAT
GLASS
COLLECTION
Designed with the wine 
connoisseur in mind, the 
Prèdicat glass collection is sure 
to enhance any dining 
experience. These premium 
wine glasses are made from
high-quality crystal for maximum
durability and lasting brilliance.
They come in a wide variety of
shapes, ideal for complementing
wine’s distinctive and enjoyable
flavours. To complete this 
collection, ZWILLING® also offers
a set of elegant and practical
wine accessories that are sure to
enhance your enjoyment.

NEW
BORDEAUX LARGE
6PC $140 $9999

36300-810

NEW
BURGUNDY LARGE
6PC $140 $9999

36300-811

NEW
BURGUNDY 
6PC $140 $9999

36300-812

NEW
WHITE WINE
6PC $140 $9999

36300-820

NEW
CHAMPAGNE
6PC $140 $9999

36300-830

NEW WHISKY/
STEMLESS RED
6PC $130 $8999

36300-842

NEW
BEVERAGE
6PC $115 $7999

36300-844

NEW 
ZWILLING® 

PRÉDICAT 
DECANTER
$160 $10999 36300-850
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ZWILLING®

FLATWARE
18/10 stainless steel.

ZWILLING®

ABERDEEN
20PC
$165 $9999 07146-320

ECKBERT
4PC SET $35 $2699 07132-210

EMILIE
4PC SET $35 $2699 07136-210

BINO
4PC SET $35 $2699 07009-210

BELLASERA
20PC $165 $9999 22774-320

HOT DEAL
45PC $345 $17999

22774-345

NEW 45PC BRUSHED 
$345 $17999

22769-345

PROVENCE
20PC $165 $9999 22748-320

JESSICA
20PC $165 $9999 22757-320

TWIN® KIDS
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DESSERT, 280ML
2PC $35 $2499 39500-079

LATTE SPOONS 
6PC $52 $3399

07150-314

LONG DRINK SPOONS 
6PC $44 $2899

07150-313

ESPRESSO SPOONS 
6PC $29 $1899

07150-247

COFFEE SPOONS 
6PC $35 $2299

07150-325

ZWILLING® DINNER COLLECTION

ZWILLING®

SORRENTO
GLASSWARE
Ideal for coffee, tea, hot choco-
late and more, these glasses are
as stylish as they are 
functional. Mouth-blown by
skilled artisans, each double-
walled glass keeps hot drinks 
hot and cold drinks cold without
condensation. 

CAPUCCINO, 200ML
2PC $29 $1999 39500-076

TEA, 240ML
2PC $29 $1999 39500-077

LATTE, 350ML
2PC $35 $2499 39500-078

ESPRESSO, 80ML
2PC $23 $1599 39500-075
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Combine Japanese aesthetics, the ease and familiarity
of Western-style blades and legendary bladesmith 
Bob Kramer, the result is the revolutionary Meiji 
collection. A true fusion of Eastern and Western knife
making philosophies, Bob Kramer Meiji offers the 
impeccable style of Japanese knives paired with the 
performance and accessibility of Western blade 
shapes optimized for kitchen use.

NEW MEIJI 

NEW 
MEIJI 
Whether slicing steaks, chopping 
scallions or mincing ginger, Bob Kramer
Meiji sits comfortably in the hand and
offers incredible control. Razor-sharp
right out of the box, it’s a versatile and
eye-catching addition to any kitchen.

PARING 4” $265 $189 38260-103

UTILITY 5.5” $345 $250 38260-133

CARVING 9” $565 $400 38260-233

CHEF’S 6” $450 $300 38261-163

CHEF’S 8” $525 $385 38261-203

CHEF’S 10” $600 $450 38261-263

BREAD 10” $600 $450 38266-263

SANTOKU 7” $525 $385 38268-183

HANDCRAFTED IN SEKI, JAPAN

61° ROCKWELL 
HARDNESS 

TRADITIONAL JAPANESE-STYLE 
D-SHAPED COCOBOLO PAKKAWOOD
HANDLES FEATURING BOB’S 
SIGNATURE PIN

ACUTE 15°
EDGE ANGLE

FC61 FINE CARBIDE STEEL CORE
WRAPPED IN 100 LAYERS OF
NICKEL AND STEEL TO REVEAL 
A UNIQUE ETCHED LADDER 
DAMASCUS PATTERN DESIGNED
EXCLUSIVELY BY BOB KRAMER
FOR THE MEIJI COLLECTION
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These custom artisan knives feature a state-of-the-art
core of Micro-Carbide SG2 powdered steel that is hand
honed to a razor-sharp edge and beautifully 
encapsulated with 50 alternating layers of nickel and
stainless steel per side, then polished to reveal an 
exquisite Chevron Damascus pattern. Each blade 
undergoes a special hardening process to maximize 
the properties of the steel.

EUROLINE DAMASCUS 

PARING 3.5” $300 $23999 34890-103

WALNUT 
STORAGE EASEL
WITH EMBEDDED 
MAGNETS, HOLDS 
5 KNIVES AND 
STEEL 
$240 $16999

34900-100

WALNUT 
STORAGE TOWER,
HOLDS 10 KNIVES
AND STEEL,
COMPATIBLE WITH
STORAGE EASEL 
$240 $16999

34900-101

UTILITY 5” $365 $29999 34890-133

CARVING 9” $565 $45999 34890-233

CHEF’S 6” $475 $37999 34891-163

CHEF’S 8” $565 $44999 34891-203

CHEF’S 10” $650 $49999 34891-263

BREAD, INVERTED SCALLOPED EDGE 
10” $565 $44999 34896-263

SANTOKU 7” $565 $44999 34897-183

LINEN MICARTA 
TRIPLE-RIVETED HANDLES WITH
BOB’S SIGNATURE PIN

SG2 MICRO-CARBIDE STEEL CORE
ENCAPSULATED IN 100 LAYERS OF 
ALTERNATING STEEL TO REVEAL 
AN EXQUISITE CHEVRON 
DAMASCUS PATTERN

STAINLESS STEEL HALF 
BOLSTER & FULL TANG

63° ROCKWELL 
HARDNESS 

HANDCRAFTED IN SEKI, JAPAN
ACUTE 15°
EDGE ANGLE
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EUROLINE ESSENTIAL STARTER KIT, 6PC
$1,170 $800 34990-006

ALSO AVAILABLE/SOLD SEPARATELY:
WALNUT KNIFE BLOCK, 14 SLOTS
$160 $12999 34900-110

DOUBLE CUT SHARPENING STEEL, 12”
$85 $6999 34958-310

These custom artisan knives feature FC61 
fine-carbide steel blades that undergo a special 
hardening process to ensure maximum sharpness 
and durability. The result is an enduring razor-sharp
blade with an acute 19°-24° edge and a 
remarkable 61° Rockwell hardness.

EUROLINE ESSENTIAL 

PARING 3.5” $145 $11399 34980-101

UTILITY 5” $215 $16999 34890-131

CHEF’S 6” $250 $19999 34981-161

CHEF’S 8” $285 $17999 34981-201

CHEF’S 10” $355 $28499 34981-261

BREAD 10” $285 $23999 34986-261

SANTOKU 7” $285 $23999 34987-181

HANDCRAFTED IN SEKI, JAPAN

SOFT-TOUCH TRIPLE-RIVETED 
HANDLES WITH BOB’S 
SIGNATURE PIN

FC61 FINE-CARBIDE 
STEEL

STAINLESS STEEL 
HALF BOLSTER & 
FULL TANG

ACUTE 19°-24° 
EDGE ANGLE

61° ROCKWELL 
HARDNESS 
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PARING, 3” $80 $48 31070-081

TOMATO/BAGEL, SCALLOPED EDGE
5” $120 $72 31070-131

UTILITY, 6” $135 $80 31070-161

CARVING, 8” $155 $93 31070-201

HOT DEAL CHEF’S, 8” $200 $99 31071-201

BREAD, SCALLOPED EDGE
8” $200 $120 31076-201

SANTOKU, GRANTON EDGE
7” $200 $120 31119-181

BLOCK SET
6PC $595 $358 
35106-000

8PC $720 $432
35146-905

MADE IN GERMANY

ZWILLING®

★★★★FOUR STAR®

CELEBRATING 
40 YEARS 
OF EXCELLENCE
40 years ago ZWILLING created a 
revolutionary knife series called 
ZWILLING® ★★★★Four Star®. Today, 
it continues to be ZWILLING’s 
best-selling-knife series globally. 
Having demonstrated superior 
quality, performance and functionality
from day one, why mess with 
perfection!

SIGMAFORGED® FROM A 
SINGLE PIECE OF HIGH-QUALITY
STEEL FOR EXCEPTIONAL 
DURABILITY

FRIODUR®

ICE-HARDENED FOR
LONG-LASTING
SHARPNESSERGONOMIC HANDLE 

GUARANTEES COMFORT AND
CONTROL WHILE CUTTING

Join us in celebrating the 40th 
anniversary of this exceptional knife

series with 40% off ZWILLING®

★★★★Four Star®. Pre-book now.
Product available July.  
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CONTOURED BOLSTER TO ENCOURAGE 
A PROFESSIONAL PINCH-GRIP AND ENHANCED
PRESICION SAFETY AND COMFORT

FRIODUR ICE-HARDENED BLADE
FOR SUPERIOR DURABILITY

ZWILLING® PRO CARVING SET 2PC $290 $17999 38430-010

NEW INNOVATIVE 
RIB ON BLADE PUSHES
FOOD AWAY FOR 
EASIER CUTTING

LASER CONTROLLED
EDGE FOR EXCEPTIONAL
SHARPNESS

MADE IN GERMANY

ZWILLING®

PRO

NEW
ZWILLING® PRO
SMART CHEF’S KNIFE
8” $225 $17999 38412-200

PARING, 4” $100 $6499 38400-101

PERFECT PETTY, SCALLOPED EDGE
5.5” $145 $9999 38425-141

UTILITY, 6” $145 $11599 38400-161

CARVING / SLICING
8” $165 $11999 38400-201

10” $200 $13999 38400-261

CHEF’S
6” $165 $12999 38401-161

8” $215 $14999 38401-201

9” $230 $17999 38401-231

10” $245 $18999 38401-261

BREAD, 8” $165 $12999 38406-201

SANTOKU, GRANTON EDGE
5.5” $165 $12999 38404-141

7” $215 $16999 38408-181

ROCKING SANTOKU, GRANTON EDGE
5” $185 $14999 38428-141

7” $225 $16999 38418-181

NEW CLEAVER
6” $230 $17999 38415-161

TOMATO/BAGEL, SCALLOPED EDGE
5” $125 $9999 38400-131

ZWILLING®

PRO
STEAK SET
4PC 
$400 $23999

38430-002

TWINSHARP® PULL-THROUGH 
KNIFE SHARPENER
$50 $3299 32591-000

ZWILLING® SHARP PRO 
PULL-THROUGH 
KNIFE SHARPENER
$93 $5199 32595-000

TWINSHARP® SELECT 
PULL-THROUGH 
KNIFE SHARPENER
$80 $4999 32601-000ZWILLING® PRO

KNIFE BLOCK SET 6PC PLUS 
BONUS 8PC ZWILLING®

CONTEMPORARY STEAK SET 
$615 $42999 38433-016

ANGULAR KNIFE BLOCKS, WALNUT
10 SLOTS $115 $8999 35006-103  

18 SLOTS $140 $11599 35006-104
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ZWILLING® TRADITION
CHEF’S KNIFE
8” $110 $6999 38641-201

CARVING SET 2PC $115 $8999 38663-001

VEGETABLE CLEAVER 7” $125 $9999 38645-181

SANTOKU, GRANTON EDGE
7” $110 $6999 38648-181

BONING 5.5” $75 $6299 38644-141

BREAD 8” $90 $7499 38646-201

CHEF’S, GRANTON EDGE
8” $125 $7999 38651-201

UTILITY 6” $75 $6299 38640-161

TOMATO/BAGEL, SCALLOPED EDGE 
5” $55 $4599 38640-131

PARING 4” $48 $3999 38640-101

ZWILLING®

TRADITION
STEAK SET
4PC 
$115 $8999

38649-004

BEECHWOOD
CUTTING BOARD 
15”x23”
$145 $8699

NATURAL 35118-100

CHESTNUT 35118-200

MADE IN SPAIN

ZWILLING®

TRADITION

ZWILLING®

TRADITION
BLOCK SET 7PC 
WITH BONUS 
SANTOKU KNIFE
$355 $24999

38662-017

PRECISION STAMPED BLADES
FOR OUTSTANDING SHARPNESS
AND LIGHTWEIGHT CONTROL

TRIPLE-RIVETED 
HANDLE WITH FULL TANG
AND ZWILLING® LOGO FOR 
A CLASSIC DESIGN
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TWIN® FOUR STAR II
KNIFE BLOCK SET 6PC 
PLUS BONUS 8PC ZWILLING®

CONTEMPORARY 
STEAK SET 
$595 $43999 33411-016

WOOD FIBRE 
CUTTING 
BOARD
SM $37 $2899

30772-600

MD $45 $3599

30772-601

LRG $58 $4599

30772-602

STEAK KNIFE 
SET
INVERTED 
SCALLOPED
EDGE
4PC $185
$14999

39134-400

BAMBOO
IN DRAWER
KNIFE STORAGE
13 SLOTS
$93
$7499

35160-010

MADE IN GERMANY

TWIN®

FOUR STAR II

ERGONOMIC 
MOLDED HANDLE 
MAKES CUTTING 
EASY & ENJOYABLE

FRIODUR®

ICE-HARDENED 
BLADE ENSURES 
LONG-LASTING 
SHARPNESS

TWIN® STAINLESS 
STEEL END CAP ADDS 
A TOUCH OF CLASS

TWIN®

FOUR STAR II
CHEF’S KNIFE
6” $155 $12999 30071-161

8” $200 $13999 30071-201

ZWILLING®

CONTEMPORARY
STEAK SET 
8PC $190 $8999

39132-850

CARVING SET 2PC $280 $17499 33420-000

TWIN® SHARPENING STEEL 9” $38 $2999 32576-230

TWIN® SHARPENING STEEL 10” $70 $5999 32656-260

SANTOKU, GRANTON EDGE
5.5” $200 $16999 30087-181

BREAD 8” $155 $9999 30076-201

BONING 5.5” $126 $10599 30074-141

CARVING 8” $155 $12999 30070-201

10” $190 $15999 30070-261

UTILITY 6” $135 $11599 30070-161

PARING 3” $80 $6999 30070-081

4” $95 $5999 30070-101

TOMATO/BAGEL, SCALLOPED EDGE
5” $120 $9999 30070-131

Knives 
sold 
separately
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HANDCRAFTED IN 
SEKI, JAPAN

5000MCD-B
BIRCHWOOD

5000MCD-B 
BIRCHWOOD
GYUTOH (CHEF’S) 
6” $395 $30999 34373-161

8” $425 $33999 34373-201

9.5” $504 $38999 34373-241

STUNNING MASUR 
BIRCH D-SHAPED 
HANDLE FEATURES 
INTRICATE MOSAIC PIN,
RED DETAILING AND 
ENGRAVED ENDCAP

MC63 MICRO-CARBIDE 
STEEL CORE SURROUNDED 
BY 100-LAYER FLOWER 
DAMASK PATTERN

BLADE UNDERGOES
EXCLUSIVE CRYODUR®

VACUUM TEMPERING 
AND HONBAZUKE 
HONING PROCESS 

GENUINE HAMON EDGE IS 
REMINISCENT OF LEGENDARY JAPANESE
SWORDS IN ITS SCALPEL-LIKE PRECISION
AND REMARKABLE EDGE RETENTION

SHARPENING STEEL, TUNGSTEN CARBIDE 9”
$294 $22799 32541-230

SUJIHIKI (CARVING) 9.5” $488 $36999 34373-241

SANTOKU 7” $425 $32999 34374-181

CHUTOH (UTILITY) 6” $380 $28499 34372-161

SHOTOH (PARING) 3.5” $315 $24999 34372-091

SHOTOH (PARING) 5” $338 $26999 34372-131

BREAD, SCALLOPED EDGE 9” 
$425 $32999 34376-231

MIYABI
LIGHT BAMBOO 
KNIFE BLOCK 
12 SLOTS 
$120 $8999

34531-101

MIYABI
PULL-THROUGH 
KNIFE SHARPENER
$85 $6999

34536-007
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MIYABI
LIGHT BAMBOO 
KNIFE BLOCK 
12 SLOTS 
$120 $8999

34531-101

STONE PRO SHARPENING STONE
$120 $8999 32505-100

MC63 SUPER STEEL CORE WRAPPED
IN HAMMERED (TSUCHIME) STAINLESS 
STEEL, THEN MIRROR-POLISHED AND 
SHOT-BLASTED BY HAND 

SCULPTED 
COCOBOLO 
PAKKAWOOD 
HANDLES INCLUDE 
EXCLUSIVE MOSAIC
PIN, BRASS AND RED
ACCENTS AND 
STAINLESS STEEL
ENDCAP 

CRYODUR® TEMPERED AND 
HONBAZUKE HONED FOR AN 
EXTREMELY DURABLE AND
SHARP KATANA EDGE 

SUJIHIKI (CARVING) 9.5” $352 $27999 34078-241

BREAD, SCALLOPED EDGE 9” $338 $26999 34076-231

ROCKING SANTOKU 7” $345 $22999 34088-181

SANTOKU 
5.5” $294 $16999 34074-141

7” $338 $24999 34074-181

SHOTOH (PARING) 3.5” $223 $17699 34072-091

SHOTOH (PARING) 5” $250 $19999 34072-131

6000MCT ARTISAN
GYUTOH (CHEF’S) 
6” $294 $22799 34073-161

8” $338 $26999 34073-201

9.5” $395 $30999 34073-241

HANDCRAFTED IN 
SEKI, JAPAN

6000MCT
ARTISAN

250 grain 1,000 grain
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MIYABI
BAMBOO KNIFE
BLOCK, 11 SLOTS
$145 $7999

35101-880

HANDCRAFTED IN 
SEKI, JAPAN

5000DP
KAIZEN

KUDAMONO (PARING) 3.5” $172 $13999 34181-091

SUJIHIKI (CARVING) 9.5” $294 $22799 34188-241

BREAD, SCALLOPED EDGE 9” $272 $21999 34186-231

ROCKING SANTOKU GRANTON EDGE 7” 
$280 $16999 34198-181

SANTOKU GRANTON EDGE 
5.75” $235 $18999 34194-151  

7” $272 $21999 34194-181

CHUTOH (UTILITY) 6” $215 $16999 34182-161

PREP/PETTY 5.5” $211 $12499 34180-141

SHOTOH (PARING) 5” $185 $14999 34182-131

SHOTOH (PARING) 3.5” $172 $13999 34182-091

GYUTOH (CHEF’S WIDE BLADE) 6”
$250 $19999 34193-161

ULTRA-DURABLE
LINEN MICARTA 
D-SHAPED HANDLES 

64 LAYERS OF DAMASK-
STYLE WAVES ENVELOPE
THE CMV60 STEEL CORE

BLADE UNDERGOES 
CRYODUR® VACUUM TEMPERING 
FOR A REMARKABLE 60°
ROCKWELL HARDNESS 

EDGE ENDURES 
THE HONBAZUKE
HONING PROCESS
FOR AN ACUTE 
19°-24° EDGE
ANGLE

5000DP KAIZEN
GYUTOH (CHEF’S) 
6” $235 $18999 34183-161

8” $272 $21999 34183-201

9.5” $315 $24999 34183-241
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SCISSORS
AND SHEARS
Building on our experience in
producing world-class knives, 
we make our scissors and shears
from the finest stainless steel,
which is tempered for 
exceptional durability and 
honed for lasting sharpness. 

ZWILLING® KITCHEN SHEARS 
RED 8” $100 $7899 43924-200

TWIN® MULTI-PURPOSE
KITCHEN SHEARS
8” BLACK $72 $5999 43967-200

TWIN® POULTY SHEARS
9.75” BLACK $72 $4999 42914-001

SUPERFECTION CLASSIC
CLOTH SHEARS
8” $53 $4299 41900-211

TWIN® L 
KITCHEN SHEARS
8” $40 $3199 41370-001

SUPERFECTION CLASSIC
HOUSEHOLD SCISSORS
6” $35 $2799 41900-161



Offer expires May 31, 2016. Saving discount from MSRP. All prices are 
suggested prices only at participating dealers. Dealers’ prices may differ.
All items may not be available in all stores but may be special ordered.
Some items are subject to availability. 

ZWILLING.
Passion for the best. 
Since 1731.

The ZWILLING J.A. HENCKELS brand was 
established on June 13, 1731 the day 
knife-maker Peter Henckels registered the
ZWILLING® (German for Twins) logo with the
Cutlers Guild of Solingen, Germany. The legacy
of the brand began with premium knives and
now includes a complete product range for the
discerning professional chef and for those
whose gourmet passion requires the best. 
To keep the ZWILLING® portfolio innovative 
and on trend, we collaborate with authorities
such as architect and designer Matteo Thun 
and master blade-smith Bob Kramer to develop
nothing but the very best products.

ZWILLING J.A. HENCKELS
435 Cochrane Drive, Markham ON L3R 9R5
www.zwilling.ca


