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Professional Triple Ply Construction 
Features a core of pure aluminum bonded to 
brushed stainless steel exteriors and stainless  
steel interiors.

Heat Surround™ Technology 
Provides consistent, even heat distribution along  
the base and side walls of cookware. 

Superior Cooking Performance 
Polished stainless steel cooking surface does not 
discolor, react with food, or alter flavors.

Cool Grip™ Handles 
Solid stainless steel riveted stick handles stay cool on  
the stovetop. Safe and comfortable handling.

Drip-Free Pouring 
Tapered rims eliminate drips and spills while pouring.

Tightfitting Lids 
Snug stainless covers seal in moisture and nutrients 
for more healthful and flavorful results.

Versatile Performance 
Oven safe to 500˚F. Cook on stovetop, in oven or 
under broiler. Freezer safe for easy storage.

Induction Ready 
Compatible for cooking on induction stovetops.

Dishwasher Safe 
Premium stainless steel maintains its original finish  
with easy dishwasher cleanup.

Lifetime Warranty

Triple-Ply Construction 
Stainless Interior 
Pure Aluminum Core for even 
heat distribution  
Brushed Stainless Exterior

Heat Surround™ Technology 
Allows for even heat distribu-
tion along the bottom and 
side walls of the cookware –  
eliminating hot spots.

Cuisinart® MultiClad Pro Triple Ply Stainless


