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BASICS

Transition from prep to oven
to table, Basics create single
rvings ive your guests the
ntion they deserve.




Round Cassolettes
5100.F0000.10
5", 110z (12.5¢cm, .33L)

5100.F0000.03
3",50z(7.5¢cm, . 15L)

5100.F0000.09
2.75", 20z (7cm, .06L)

Round Serve Dish
with Handles
5100.F0000.02

8.75", 160z (22cm, .47L)

Egg Cup
5100.F0000.34
2.5"(6.3cm)
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BASICS

FORTESSA® Fortaluxe®

Oval Cassolettes
5100.F0000.06
5.5", 100z (13cm, .3L)

5100.F0000.05
45" 7.50z(11cm, .22L)

Escargot Dish
5100.F0000.31
8.25"(21cm)

Round Serve Dish
5100.F0000.33
7.25" 160z (18.5¢cm, .47L)
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Rectangle Cassolette
5100.F0000.07
5" 5.50z(12.7cm, . 16L)

Round Créme
Briilée, Tart Dish
5100.F0000.16
4.75x1", 5.50z
(12cm, .16L)

French Onion Crock
5100.F0000.40
4.4"13.50z(11.2cm, .4L)
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Square Cassolette
5100.F0000.13
2.75",2.250z (7cm, .07L)

Oval Creme
Briilée, Tart Dish
5100.F0000.17
5.25"(13cm)

Butter Crock
5100.F0000.29
2.5" 1.50z (6.5¢cm, .04L)

FORTESSA

TABLEWARE SOLUTIONS



