
The cookware of SILVERPLUS™ consist of internal multilayer material in AISI 304 stainless steel, in the heart 3 aluminum 

layers and a 430 stainless steel exterior, which allows it to be used on all types of kitchens such as CERAMICS, 

INDUCTION, ELECTRIC or GAS

The multilayer material of SILVERPLUS™, thanks to the internal aluminum core, allows more heat distribution quick and 

uniform that will save time for cooking and energy. The multilayer material in the edge of the pots is perfectly sealed to 

ensure long life.

The multilayer material of the pans, thanks to the internal aluminum core, allows for uniform heat distribution

also at the edge of the pans. This saves time for cooking and energy.

Its practical steel handle allows the use of pans even in the oven without risking to damage them.

All our SILVERPLUS™ products are certified for food use.

TECHNICAL FEATURES:

- External: stainless steel AISI 430

- Core in triple layer of aluminum

- Inner in stainless steel AISI 304 with EXCALIBUR™ technology

- Bottom also for induction

- Thickness 2,3 mm

USEFUL TIPS:

Before using the cookware for the first time, we suggest you clean it with boiling water and a dishwashing detergent 

and then dry it

Do not use sharp objects in direct contact with the interior, it is advisable to use wooden, Teflon or plastic food utensils

Use sponges that do not scratch instead of abrasive sponges

Cookware can be washed in the dishwasher or by hand with detergents suitable for the purpose

Do not leave pots and pans in direct contact with flames or hot plates without condiment or food inside














