CUISINART® CHEF'S CLASSIC HARD

66-10
Cuisinart® Chef's Classic Nonstick Hard
Anodized 10 Piece Set

The Cuisinart® Chef's Classic™ Non-Stick Hard Anodized 10 piece Set includes all the tools you need to
perform virtually any cooking task. Serious chefs can sauté veal or salmon steaks, reduce a delicate sauce,
and simmer the perfect stock. You can also slow-cook creamy oatmeal, grill cheese sandwiches, and warm up
soup for lunch. The Chef's Classic™ Non-Stick Hard Anodized 10 piece Set makes life easy and delicious,
all day long.

- Hard Anodized exterior is harder than stainless steel for durability and professional performance.

- Saucepans feature measurement markings, making it easy to measure as you cook!

- Heats quickly and spreads heat evenly, eliminating hot spots

- Quantanium® nonstick cooking surface is reinforced with titanium for lasting food release, healthy cooking
and easy cleanup. Metal utensil safe. Ideal for all cooking techniques, like slow simmers of cream-based
sauces, rolling boil of stocks to concentrate flavors, or sautéing meats, poultry or fish with herbs and garlic.

- Cool Grip™ Handles stay cool on the stovetop.

- Rims are tapered for drip-free pouring.

- Break-resistant glass covers allow you to monitor food while it is cooking without losing heat or food
flavors.

- Tight-fitting covers seal in moisture and nutrients for healthier, more flavorful results, every time you cook.
- Lifetime warranty

- 66-10 Ten Piece Set includes the following:

- (619-16) 1.5 Qt. saucepan with cover

- (6193-20) 3 Qt. saucepan with cover

- (633-24H) 3.5 Qt. sauté pan with helper handle and cover

- (622-20) 8" open skillet
SPe22FRAATIONepen skillet

=(666-24) 8 Qt stockpat with caver
Item

Dimensions: 11.0"(L) x 24.5"(W) x 14.0"(H)
Weight: 24 Ibs

UNIT CARTON UPC: 086279007285
Dimensions: 11.0"(L) x 24.5"(W) x 14.5"(H)
Weight: 23.000 Ib.

Cubic Ft: 2.261

MASTER CARTON

Master Pack: 1

MBC: 10086279007282

Dimensions : 25.0"(L) x 15.13"(W) x 12.0"(H)
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