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Professional Cookware 
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Stainless Steel  

Cookware
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Tri-Ply

Tri-Ply Stainless Cookware

Three layers of metal are seamlessly bonded together –bottom layer of 
stainless steel, a mid layer of aluminum and top layer of stainless steel 
alloy with superior thermal conductivity.

1 Stainless steel cooking surface for superior cooking performance

2 Aluminum mid layer for even heat transfer on bottom and sides

3 Stainless steel outer layer is induction ready and easy to clean
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