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OUR BEST-SELLING
TRI-PLY COOKWARE
NOW IN NEW MODELS

Nous®

Introducing the latest additions
to our Thermalloy® Tri-Ply
collection: NEW sauce pots &
pans (available with helper
handle on select SKUs

* Triple threat construction:
stainless steel top and bottom
layer and aluminum mid-layer

e Superior thermal conductivity
and even heating

* Induction-ready & easy-to-
clean

* Hollow “Stay Cool” handles

SCAN

FOR MORE

ITEM# DESCRIPTION CAPACITY COVER'
5724223 Thermalloy, eTlg'e'i'{' SaucePot,  3qr/284L 5724120
5724224 Thermalloy’ eﬁgj'ﬁg‘gﬁ Pot.  4qQr/379L 5724122
5724225 Thermalloy, eﬁgj’ﬁﬁ&? Pot.  5QT/473L 5724124
5724226 Thermalloy, Jgg'{'asﬁglcee PO, gQT/568L 5724128
5724211 Thermalloy™ Tri-Ply Sauce Pan 1QT/0.95L 5724116
5724212 Thermalloy™ Tri-Ply Sauce Pan 25QT/237L 5724118
5724213 Thermalloy™ Tri-Ply Sauce Pan 3QT /284 L 5724120
5724214 Thermalloy™ Tri-Ply Sauce Pan 4QT/379L 5724122
5724205 Thermalloy™ Tri-Ply Sauce Pan, 5QT /473 L 5724124

with Helper Handle

Thermalloy™ Tri-Ply Sauce Pan,
5724206 with Helper Handle 6 QT /5.68L 5724128

tCovers sold separately
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0 Long hollow
g Sauce Pot with Helper Handle Qa_n le Slf_ay cool
N
B Riveted handles ensure secure uring cooking
attachment and durability. Satin
finish interior, mirror finish exterior.
Induction ready.
ITEM# CAP DIM (WXH) COVER'
Sauce Pan
Offset riveted handles ensure secure 5724223 3QT/284L ggifdgcm 5724120
attachment and durability. Hollow handles, !
stay cool during cooking. Satin finish interior, 5724224 4QT/379L 87x3.9 5724122
mirror finish exterior. Induction ready. 22x10 cm
5724225 5QT/4.73L 9.4x4.3” 5724124
ITEM# CAP DIM (WXH)  COVER' 24 x1cm
5724226 6 QT /5.68L 11x3.9” 5724128
5724211 1QT/095L 6.3x2.4" 5724116 28 x 10 cm
16 x 6 cm
5724212 25QT /237 L71x3.5” 5724118
8x9cm
5724213 3 QT /284 L 79x3.9” 5724120
20 x10 cm
5724214 4 QT /379L 8.7x3.9” 5724122
22 x10 cm
ITEM# CAP DIM (WXH)  COVER’
With helper handle
5724205 5QT/473L 9.4x4.3” 5724124
24 x1em Stainless steel cooking
5724206 6 QT /568L 11x3.9” 5724128 surface & outer |ayer
28 x 10 cm

for superior cooking performance.
Induction ready & easy to clean

tCovers sold separately
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