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12-Piece Cookware Set

The essential cookware you need

Get your staple cookware pieces all at once! Built

to outlast, this cookware set is built to offer you the
essentials of cookware. Perfect for universities, culinary
schools, or start up chefs - you can't go wrong with

this Vigor Cookware Set.

Special Features

Durable Stainless Steel Construction

Constructed of durable, scratch resistant stainless steel, this
cookware set is tough as nails, withstanding the rigors of
everyday use.

Superior Heat Distribution

Features 4mm thick aluminum clad bottoms to help increase heat
distribution to deliver consistent mouthwatering creations and
eliminate hot spots.

Induction Ready

Can be used on standard gas or electric cooktops as well as
induction surfaces for increased adaptability.

Flavor Neutrality

Smooth nonreactive stainless steel interior promotes falvor . .
neutrality by not interfering with the chemical composition of Easily Stored: Due to the hanging hole on the fry
your signature dishes. pans, sauce pans, and saute pan handles - this

cookware set can easily be stored on a cookware
rack to make the most of limited space.

Products Include:

Fry Pans
Stock Pot
Saucier Pans
Saute Pan

Brazier

® 5 U B o

NSF Dishwasher 1 Year Oven Induction
Listed Safe Warranty Safe Ready




Fry Pans

Natural finish fry pan is perfect for
getting a nice crisp sear on your
culinary creations.

Stock Pot

From perparing large stocks and
soups to boiling large pasta dishes
to shellfish, this stock pot is a key
component to any culinary creation.

Saucier Pans

With a wider mouth and flared walls,
the curved design makes whisking
and stirring a breeze, minimizing
food that is typically prone to getting
lodged in corners.

Specifications of Cookware Set 473SS12PCKT

Product
Type

Fry Pan

Fry Pan
Saute Pan
Saucier Pan
Saucier Pan
Stock Pot

Brazier

Top

Diameter Capacity
473SSFRY?9 9 %" -
473SSFRY12 12" =
473SSAUTPN3 10" 3qt.
473SSAUCIER2 8 76" 2 qt.
473SSAUCIER3 10" 3qt.
473SSPOT8 10" 8 qt.

473SSBRZR10 11 %" 10 qt.

Stainless
Steel
Gauge

22

20

21

22

22

21

20

Saute Pan

The straight sides of this saute pans
are perfect for cooking liquids and
help to minimize spiils, while providing
30% more surface area to cook on
compared to traditional fry pans of
the same diameter.

Brazier

With a large surface area and open
design, these braziers are great for
searing and simmering, making a must
have in any commercial kitchen.

Aluminum

Clad Handle Cover
Bottom Type Included
4mm Welded N

4mm Welded N

4mm Welded Y

4mm Welded Y

4mm Welded Y

4mm Welded Y

4mm Riveted Y



