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Storia
History

L’azienda
dal 1965

ALumezzane, agli inizi degli anni
sessanta, nasce Risoli: un’azien-
da destinata a divenire un leader
negli strumenti di cottura.

Alfredo Montini, il fondatore, ini-
Zia a realizzare attrezzi da cuci-
na, pentole e padelle in alluminio
fuso ad alto spessore (6/8 mm)
con rivestimenti antiaderenti ed
antigraffio d’avanguardia. Vuole
sostituire le antiquate pentole di
ghisa, con prodotti di minor peso:
il risultato € stato la realizzazione
di strumenti di cottura piu maneg-
gevoli, piu facili da pulire e con
una diffusione uniforme del calore
per garantire una cottura costante
e mantenere inalterati il gusto ed
il sapore dei cibi. Ad Alfredo si
sono affiancati prima la moglie
Marilena e in seguito anche i figli
Cristina e Andrea, contribuendo
a fare di Risoli un’azienda di sa-
na tradizione industriale italiana.

............ Una storia di attrezzi vesssce
A history of tools
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The company est. 1965

In the town of Lumezzane, during the early Sixties, born Risoli: a company destined to become
a leading brand in cooking utensils. Alfredo Montini, the founder, began producing bespoke cast
aluminium utensils, pans and pots of high thickness (6-8 mm) with avant-garde scratchproof
nonstick coatings. His intention is to substitute the old cast iron kitchenware with a lightweight
product: the result was the realization of cookware easier to handle, easier to clean and with a
better and uniform distribution of heat to guarantee a constantly cooking and help foods retain
their natural taste. Alfredo Montini was first partnered by his wife Marilena and then by his chil-
dren, Cristina and Andrea, to make Risoli a typically Italian industrial company.

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA 3



- psrad

N

Una cucina
naturale

A natural
COOKIng

Grazie a tutte le caratteristiche dei materiali impiegati, al
design, allinnovazione, alla passione creativa e alla cura
artigianale italiana di ogni singolo pezzo, riusciamo ad as-
sicurare una cottura assolutamente naturale dei cibi che
ne esalti 'appetibilita ed il buongusto.

Thanks to all the characteristics of materials, design,
innovation, creative passion and lItalian craftsmanship
for each of our products, we can ensure foods can be
cooked in a totally natural and simple manner, which
enhances its appetizing and good taste.

Linea Dr. Green®
Dr. Green® Line
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Isole di ultima
generazione

Last generation
islands

Sbavatura
Dribbling

cucinare
made in Italy

COOKing
made in lItaly

Nello stabilimento di oltre 10.000 m2, si realizzano inter-
amente tutte le fasi della produzione dalla materia prima
al prodotto finito. Ciascuna tappa del processo produttivo
viene eseguita con la sicurezza di un controllo costante,
grazie ad avanzatissime macchine che consentono un pre-
ciso monitoraggio degli indici di efficienza, qualita e per-
formance.

Into our building of 10.000 square mt. are realized all
the production steps as from the raw material till the
product finished. Every step of the production process
is realized with the assurance of the constant control,
thanks to the high technology of the machines which
grants a specific control of the efficiency levels, quality
and performance.

Materiali
di qualita
Quality

materials
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Pressofusidﬁ-é ad alta
temperatura di lega -
di alluminio per alimenti

High temperature

alloy for food

“Ricordo i grandi sacrifici ma anche
le grandi soddisfazioni per i traguardi
raggiunti, soprattutto grazie alla scelta

di creare prodotti di alta qualita”

“I remember the great sacrifices but also the great
satisfactions for the achievements and especially
thanks to chosing to create only products
of the highest quality”

6 www.risoli.com Alfredo Montini

die-casting alluminium .



Risoli,
la nostra
garanzia

Tutta la filiera produttiva € intera-
mente Made in ltaly a partire dalla
materia prima: I’Alluminio Hi-Grade
dalle fonderie Lumezzane. La rifini-
tura € a mano con tornitura diaman-
tata dei fondi e tutti i prodotti hanno
un Triplice strato antiaderente mag-
giormente resistente ai graffi. 100%
atossico e sicuro con Rivestimen-
ti privi di Acido Perluoro Ottanoico
(PFOA).

L'uso dei migliori materiali garantiti
a norma d’'uso ALIMENTARE e la
lavorazione accurata con rifiniture
a mano pezzo per pezzo garan-
tiscono LALTA QUALITA’ dei pro-
dotti Risoli per una lunga durata
(norma UNI-EN ISO 9001:2000).
Particolare € I'attenzione nell'incor-
aggiare tutte le Aziende fornitrici a
conformare le loro politiche e i loro
comportamenti a valori universal-
mente riconoscibili quali: diritti um-
ani, lavoro, ambiente.

Risoll,
our
warranty

The entire production line is Made
in ltaly, starting from the raw ma-
terial: High Grade Aluminium in-
gots from the Lumezzane found-
ries. The finishing is by hand by di-
amond turning the under-sides and
all products are coated with three
layers of scratch resistant nonstick
material. 100% non-toxic and food
safe without any PFOA (Plerfluo-
rooctanoic acid).

The use of the highest quality and
appropriate materials in the pro-
duction process combined with
each article being hand finished
guarantees the high quality of
Risoli products for a long period
(uni-es ISO 9001:2000 quality cer-
tification). Special attention is giv-
en to encourage all the suppliers
to adapt their politics and behav-
iours to universally acknowledged
values such as: human rights, work
and environment.

570

Ky
§
g
jo)
(¢}

\

ANNO

1965 - 2022

TEMC,
st® Eﬁ%

Nv-Gj

1SO 9001

8)
NO\SS\

@ SHARE YOUR CREATIONS ON SOCIAL MEDIA






Unici nel settore ad avere

un marchio sintesi di valori

rappresentativi per qualita,
sicurezza e creativita dello
stile Italiano

©000000000000000000000000000000000000000000000000000000000000000000000000

The only ones in our sector to

have a brand embodying the
quality, safety and creativity
that are the representative
values of Italian style.

| requisiti:

La certificazione 100% Made in Italy viene rilasciata solo
dopo un processo di istruttoria e verifica da parte dell’ls-
tituto di Tutela dei Prodotti Italiani.

Le produzioni che possono essere certificate con il sis-
tema “ITO1 100% Qualita Italiana” devono avere alcuni
requisiti indispensabili quali

1 - Ideati e Fabbricati Interamente in Italia
1.1 - Realizzati con disegni e progettazione es
clusivi dell’Azienda
1.2 - Costruiti interamente in ltalia
1.3 - Realizzati con semilavorati Italiani
1.4 - Con tracciabilita delle lavorazioni

2 - Costruiti con Materiali Naturali di Qualita
2.1 - Materiali naturali individuali o composti
2.2 - Materiali di qualita e prima scelta per 'uso
previsto
2.3 - Con tracciabilita della provenienza delle ma
terie prime

3 - Costruiti su Lavorazioni Tradizionali Tipiche
3.1 - Particolari lavorazioni aziendali
3.2 - Utilizzo di tecniche tradizionali tipiche

4 - Realizzati nel Rispetto del Lavoro Igiene e
Sicurezza
4.1 - Realizzati nel pieno rispetto del lavoro
4.2 - A norma igiene sanita e sicurezza su
luoghi e prodotti

5 - Sottoposti a Procedure di Controllo Qualita

ISTITUTO PER LA TUTELA DEI PRODUTTORI ITALIANI

eadd sre < //aé///m% @ }’v,'///'v)//f

REGISTRAZIONE N° IT01.1T/2462.111.V

SI ATTESTA CHE
This is to certify that

RISOLY

E' UN MARCHIO CERTIFICATO AVENTE | REQUISITI DEL
SISTEMA ITO1 - 100% QUALITA' ORIGINALE ITALIANA
acts according to system IT01 - 100% Original ltalian Quality

QUESTA CERTIFICAZIONE E' INOLTRE VALIDA PER IL SEGUENTE CAMPO APPLICATIVO
This certificate is also valid for the following product or service range

PRODUZIONE DI STRUMENTI DA COTTURA IN ALLUMINIO
Production of alumint g tools
DITTA PRODUTTRICE E DISTRIBUZIONE:
Manufacturer and distribution Compan:
RISOLI

ia Ruca, 82 ~ 25065 Lumezzan

MA IT01 - 100%
The ce

Requisites:

100% Made in Italy certification is only issued after thor-
ough investigation and checks by the Institute for the Pro-
tection of Italian Manufacturers.

Products eligible for “IT0O1 100% Qualita Italiana” sys-
tem certification must have the following indispensable
requisites

1 - Designed and Manufactured Entirely in Italy
1.1 - Made to drawings and designs exclusive
fo our company
1.2 - Manufacture entirely in Italy
1.3 - Made with semi-finished Italian products
1.4 - With process traceability

2 - Made with Quality Natural Materials
2.1 - Single or composite natural materials
2.2 - Premium quality materials specific for the
intended use
2.3 - With traceability of origin of raw materials

3 - Production based on Typical Traditional Processes
3.1 - Special company production processes
3.2 - Use of typical traditional techniques

4 - Produced in Compliance with Workplace Health
and Safety Regulations
4.1 - Produced in compliance with workplace reg
ulations
4.2 - Compliant with product and workplace
health and safety regulations

5 - Subjected to Quality Control Procedures



Tecnologia H.E.A.T.

In tempi come questi, in cui il risparmio energetico non € piu un lusso per ecologisti ma una ne-
cessita universale, I'induzione rappresenta la piu evoluta ed efficiente tecnologia per la cottura
con un indice di rendimento del 90%. RISOLYI’ offre una gamma di 16 diversi strumenti, carat-
terizzati da esclusive soluzioni funzionali che rendono la cottura a induzione ancora piu effi-
ciente, veloce e flessibile. L'elemento piu importante che caratterizza tutta la linea induction ¢ il
fondo in acciaio inox applicato con metodo H.E.A.T. della saldoabrasione, lavorazione a caldo
unica che permette di ottenere il 50% di efficacia e prestazioni in piu dell’abituale applicazione
a freddo e che permette I'utilizzo di questi strumenti su tutte le fonti di calore compresa 'induz-
ione. Tutta la linea € in fusione di alluminio, per garantire la perfetta diffusione del calore, rives-
timento titanium 3 anni di garanzia per una cucina dietetica e senza grassi, manici soft touch
ergonomici e pomoli con sfiato per il vapore.




H.E.A.T. Technology

In times such as ours, when responsible
energy consumption has become a uni-
versal necessity, induction represents
the most evolved and efficient techno-
logical response to our cooking require-
ments. It has a 90% effectiveness index,
which is way beyond comparison with
alternative cooking methods. RISOLI’ of-
fers a range of 16 different tools, char-
acterised by exclusive and functional
solutions which render induction cook-
ing even more efficient, faster and in-
creasingly flexible. The most important
element characterising all the induction
cooking line is the inox steel base ap-
plied by H.E.A.T. method. This involves
abrasion welding, a unique form of pro-
duction which offers an increased 50%
efficiency and reliability compared to

the usual procedures. In addiction, this
offers increased efficiency on all heat
sources, including induction stoves. The
whole range of our cooking utensils are
made from fused aluminium, guarantee-
ing perfect diffusion of heat. They have a
Titanium overlay, guaranteed for 3 years
to ensure healthy and light cooking with-
out additional fats or oils. Finally, han-
dles are smooth to the touch, ergonom-
ic and knobs are designed to release
vapour.

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA
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' BLACKplus®
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Resistenza
al graffio
senza
precedenti

ooooooooooooo

Scratch
resistance
never seen
before

ooooooooooooooooooooo

La gamma BLACKplus® include in esclusiva
i rivestimenti EI Diamant profile di ultima gen-
erazione, capaci di garantire una resistenza ai
graffi senza precedenti su antiaderente. Il cor-
po in alluminio pressofuso ad alto spessore per
ottenere leggerezza, indeformaibilita e migliore
distribuzione del calore, El Diamant profile con
particelle minerali per cotture dolci senza 'uso
di grassi. Una gamma testata per una durata
superiore ai 40.000 cicli di utilizzo.

The BLACKplus® range of products includes
the latest generation El Diamant profile coat-
ings, guaranteeing unprecedented scratch re-
sistance on non-stick surfaces. A thickdie-cast
aluminium body for a lightweight, non-deforma-
ble product and greater heat distribution and EI
Diamant profile with mineral particles for gentle
cooking without the use of grease. A range of
products tested for over 40,000 cycles of use.

@ SHARE YOUR CREATIONS ON SOCIAL MEDIA
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Rivestimento El Diamant®
testato per oltre 40.000 cicli

El Diamant® coating tested
for over 40.000 cycles
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|n cucma

Strenght and quality
o m the kitchen



Alta qualita 100%

made in ltaly
Top quality and 100% made in Italy

Tutta la gamma é realizzata interamente in Italia
nella sede di Lumezzane con cura artigianale per
ogni singolo pezzo prodotto.

The whole range is made 100% in Italy in
Lumezzane with handcraft care for each single
piece manufactured.

tionary materials

ma black plus € frutto della continua
cerca tecnologica sui materiali Risoli, per
garantire le migliori performance in cucina.

Black plus range is the result of continuous
technological research on materials, to guarantee
the best performances in the kitchen.

ellenza italiana,
ertificazione tedesca

Top innovation coating

Iiﬁlnouazione e qualita, riconosciute
‘" e'certificate dal TUV.

Innovation and quality, recognized
and certified by TUV.

16 www.risoli.com



Design ergonomico
Ergonomic design

Maneggevolezza e praticita d’'uso sono
valori imprescindibili, e punto di partenza
nello sviluppo di ogni prodotto.

Handling and practicity of use are
important values, and starting point in
the development of each product.

RSOL! _
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& yestimento EI Diamant® Risoli garantisce

e resistenza mai raggiunta prima. =
El Diamant® coating Risoli’ guarantees _—
resistance never reached before.

1I I ””‘ tch resistant \ -
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BLACKplus®

Padella

ELDIAMANT®

Frypan
item size thick.
00103BP/20PN @20cm 6mm
00103BP/24PN @24cm 6mm
00103BP/28PN @28cm 6mm
00103BP/32PN @32cm 6mm

000 Full induction bottom - welded base

00103BPIN/20 @20cm 7,.2mm
00103BPIN/24 @24cm 7,2mm
00103BPIN/28 ©28cm 7,2mm
00103BPIN/32 @32cm 7,.2mm

Griglia

Grill
item size thick.
000094BP/26PN 26x26cm 6mm

000 Full induction bottom - welded base

00094BPIN/26 26x26cm 7,2mm

www.risoli.com

Padella alta

Deep frypan
item size thick.
00104BP/24PN @24cm 8mm
00104BP/28PN @28cm 8mm

QX0 Full induction bottom - welded base

00104BPIN/24 ©24cm 9,2mm
00104BPIN/28 @28cm 9,2mm
i

Casseruola + Coperchio

Saucepot + Glass Lid

item size thick.
00097BP/20PN @20cm 6mm
00097BP/24PN J24cm 6mm
00097BP/28PN J28cm 6mm

00097BPIN/20 @20cm 7,2mm

00097BPIN/24 @24cm 7,2mm

00097BPIN/28 @28cm 7,2mm NEW
2022




Resistenza ai graffi senza rivali.
Scratch resistence that fear no rivals.

Tegame + Coperchio

Saucepan + Glass Lid

item size thick.
00099BP/20PN @20cm 6mm
00099BP/24PN @24cm 6mm
00099BP/28PN @28cm 6mm
00098BP/32PN @32cm 6mm
00099BPIN/24 @24cm 7,2mm
00099BPIN/28 @28cm 7,2mm
00099BPIN/32 @32cm 7,2mm

Coperchio di vetro

Glass lid
item size
000200/16000 J16cm
000200/20000 @20cm
000200/24000 @24cm
000200/28000 28cm
000200/32000 @32cm

Milkpot + Glass Lid
item size thick.
00095BP/16PN d16cm 6mm
00095BPIN/16 J16cm 7,2mm

. Piano cottura gas, vetroceramica, elettrico, fomo.

Gas, glassceramic,electric,oven.

Rivestimento Eldiamant®
Eldiamant® coating

Testata per 40.000 cicli
Tested for 40.000 cycles

Ultra resistente ai graffi
Scratch ultra resistant

o ® @
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Massima espressione tecnologica.
Maximum technological expression.

Padella BlackPlus Padella BlackPlus

item size thick. item size thick.
(000 Full induction bottom - welded base (000 Full induction bottom - welded base
OP103BAIN/20 ©20cm 7,2mm OP104BAIN/24 @24cm 7,2mm
OP103BAIN/24 ©24cm 7,2mm OP104BAIN/28 ©28cm 7,2mm
OP103BAIN/28 ©28cm 7,2mm
Induzione

(Xm iperperformante
Extra high-performance

induction

Eldiamant® profile
antiaderente
Eldiamant® profile
non-stick

Design
ergonomico
Ergonomic
design

> @ @
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Piu leggera della ghisa,
piu facile da pulire,
piu performante!

Lighter than cast iron,

easier to clean,
better performance!

292 www.risoli.com



Le Pignatte®

LIMITED EDITION

L’artigianalita’ di ieri

L’azienda RISOLI nasce intorno agli anni Sessanta, a
Lumezzane, polo industriale della provincia di Brescia,
grazie al lavoro e alle capacita del fondatore Alfredo Mon-
tini. La scelta coraggiosa di puntare tutto sulla qualita dei
materiali si rivela fin da subito vincente, non solo per con-
quistare la parte piu esigente del mercato, ma per rendere
il nome Risoli, un marchio di prestigio, sinonimo di qualita,
a livello internazionale.

Yesterday’s craftsmanship

RISOLI was founded in the sixties, in Lumezzane, the
industrial hub of the province of Brescia, thanks to the
work and ability of founder Alfredo Montini.The choice
to focus on high quality materials was a brave one but
soon proved to be a winner, not just by capturing the
most demanding market, but also in making the name
Risoli an internationally prestigious brand, synonym of
quality.
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La qualita
di oggi

Attraversogli anni Risoli ha sapu-
to adeguarsi ai tempi, miglioran-
dosi sempre, mantenendo vive le
tradizioni, ma riuscendo a reinter-
pretarle adeguandosi alle nuove
tendenze. Oggi Risoli € un’azien-
da leader nel settore, il Presiden-
te Alfredo Montini € affiancato da
validi collaboratori tra cui la moglie
Marilena e i figli Cristina ed Andrea,
ed insieme hanno saputo allargare
i propri confini, rendendo 'azien-
da efficiente, dinamica e all’avan-
guardia.

www.risoli.com

Today’s
quality

Through the years Risoli has
been able to adapt to the times,
always improving, keeping tradi-
tions alive, but succeeding in re-
interpreting them in line with new
trends. Today Risoli is a leading
company in the field, President
Alfredo Montini is flanked by val-
ued collaborators including his
wife Marilena and their children
Cristina and Andrea. Together
they have been expanded their
horizons, making the company ef-
ficient, dynamic and avant-garde.




| materiali
di domani

La costante ricerca di nuove soluz-
ioni culinarie atte a soddisfare le
nuove tendenze in cucina ha por-
tato alla luce un nuovo prodotto “in
edizione limitata” cui nome Le Pig-
natte si rifa al gergo dialettale utiliz-
zato nella nostra valle per chiam-
are le pentole. Prodotta in allumin-
io fuso € piu maneggevole rispetto
alla ghisa ma con le stesse perfor-
mance di distribuzione termica del
calore e’ facile da pulire grazie ad
una nuovissima tecnologia antia-
derente chiamata PROFILE privo
di PFOA molto resistente al graffio.

Tomorrow’s
materials

The constant search for new culi-
nary solutions to meet new trends
in the kitchen has brought to light
a new limited edition product
whose name “Le Pignatte” comes
from the local dialect to call pots.
Produced in cast aluminum, they
are easier to handle than cast
iron, but provide the same per-
formance for heat distribution.
They are easy to clean thanks to
a brand new non-stick technology
called PROFILE, without PFOA
and extremely scratch resistant.

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA 25




TEFLON PROFILE

Il rivestimento delle Pignatte
fornisce la massima antiaderenza e
facilita di pulizia senza pari, il tutto
combinato con una resistenza alle
abrasioni quasi uguale a quella dei
diamanti, grazie alla presenza del
carburo di silicio, presente in natura
nella roccia di meteorite.

PIU LEGGERA DELLA GHISA

La qualita in cucina si misura in
spessore, non in peso. Utilizziamo
solo materiali tecnologicamente

TEFLON EDGES
The coating on the Pignatte cooking

pots proviaes the best non-stick

surface and unequalled ease of
cleaning. All combined with scraich
resistance almost equal to that of
diamondas, thanks the presence of
Silicon carbide, found naturally in
mefeorite rocks.

LIGHTER THAN CAST IRON
Quality in the kifchen is measured

in thickness, not in weight. We only
use hi-tech materials such as cast

avanzati come I'alluminio fuso,
capace di garantire la migliore

resa con un peso ridotto, e senza

il rischio di ruggine comune a
materiali piu obsoleti come la ghisa.

aluminium, able to guaranitee the best
performance with reduced weight and
without the risk of rusting, commonly
found in obsolete materials such as
cast iron.

www.risoli.com



CONTAINMENT
OF COOKING JUICES

The lid, made entirely in non-stick cast

aluminium, improves performance
on the hob. the cooking Juices seep
out, keeping the food succulent. The
nutritional properties remain intact
and the flavours enhanced.

SUCCHI DI
COTTURA IN CADUTA

Il coperchio realizzato interamente
in alluminio fuso antiaderente
migliora le performance ai fornelli: i
succhi di cottura cadono, idratando
i cibi. Rimangono intatte le proprieta
nutritive, e si esaltano i sapori.

ITALY IN THE KITCHEN

Risoli was founaed at Lumezzane in

the 60s and still today, it relies on its
100% Made in ltaly proauction, which

/s controlled and certified. The raw
material and the whole proauction
process guarantee a hanas-on finished
proauct that expresses the unmistakable
qualities of lalian manuracture.

L’ITALIA IN CUCINA

Risoli nasce a Lumezzane negli
anni ‘60 e tutt’oggi I'azienda si affida
ad una produzione 100% Made

in ltaly controllata e certificata.

Dalla materia prima e per tutta la
filiera produttiva che garantisce un
prodotto finito curato a mano e dalla
inconfondibile qualita italiana.

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA
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di

natte

IL PRESSOFUSO IN CUCINA

Casseruola Slow Cooking

Slow Cooking Saucepot

item size thick.

000 Full induction bottom - welded base

00097PIN/20P ©20cm 7,2mm
00097PIN/24P @24cm 7,2mm
00097PIN/28P @28 cm 7,2mm

Padella + Coperchio

Frypan + Die Cast Lid

item size thick.

000 Full induction bottom - welded base

00102PIN/20P ©20cm 7,2mm
00102PIN/24P @24cm 7,2mm
00102PIN/28P ©28cm 7,2mm

Padella Slow Cooking

Slow Cooking Frypan

item size thick.

000 Full induction bottom - welded base

00103PIN/20P ©220cm 7,2mm
00103PIN/24P ©24cm 7,2mm
00103PIN/28P 28 cm 7,2mm

28 www.risoli.com

Coperchio Alluminio Fuso

Cast Lid
item size
00200P/20PNO @20cm
00200P/24PNO @24cm
00200P/28PNO @28cm



Slow Cooking

La gamma Le Pignatte by Risoli®
combina le performance dei materiali di
ultima gencrazione a metodi di cottura

tradizionali. Perfetta distribuzione dal
calore, mantenimento della temperatura e
succhi di cottura in caduta, in una parola:
Slow cooking. Il risultato? cibi morbidi e
succulenti, come mai prima d’ora.

Le Pignatte by Risoli® range combines
the performance of the latest generation
materials with traditional cooking
methods. Perfect heeat distribution , even
temperature and falling cooking juices, in
one word: Slow cooking. The result? soft
and tasty food, as never before.

@ SHARE YQUR CREATIONS ON SOCIAL MEDIA
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....................... Valorizza
le tue ricette

....................... Enhances
your recipes
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Fornetto Multiuso

Tegame Basso

Omelette Pan

Oven’s Jolly
item size thick.
000100/20TPO @20cm 6mm
000100/24TPO @24cm 6mm

Griglia

Grill
item size thick.
00094S/26T0O0 26x26¢cm 6mm

X0 Full induction bottom - welded base

0094INS/26 TP 26x26cm 6mm

www.risoli.com

item size thick.
000101/20TPO @20cm 6mm
000101/24TPO @24cm 6mm

Padella

Frypan
item size thick.
00103S/20TPO @20cm 6mm
00103S/24TPO @24cm 6mm
00103S/28TPO @28cm 6mm
00103S/32TPO @32cm 6mm

(00 Full induction bottom - welded base

0103INS/20TP @20cm 7,2mm
0103INS/24TP @24cm 7,2mm
0103INS/28TP ©28cm 7,2mm
0103INS/32TP @32cm 7,2mm



Cottura in forno di nhuova generazione.
New generation Oven cooking.

Padella Alta

Teglia Forno

Deep Frypan
item size thick.
00104S/24TPO @24cm 8mm
00104S/28TP0 @28cm 8mm

High Baking Dish
item size thick.
01102R/40TPO 40x25cm 6mm

0104INS/24TP ©20cm 9,2mm

0104INS/28TP ©24cm 9,2mm

Oval Roasting

. Piano cottura gas, vetroceramica, elettrico, fomo.
Gas, glassceramic,electric,oven.

0000 Piano cottura ad induzione, forno.
Induction stove, oven.

Oval Roasting
item size thick.
00109F/36T00 36x24cm 6mm

Rivestimento interno Platinum Plus
Chemours® resistente ai graffi

Platinum Plus Chemours® coating
scratch resistant

Corpo unico in fusione minimo 6.0mm
Single body in minimum melting 6.0mm

Vanno tranquillamente in forno
aumentando le prestazioni di cottura

Go quietly in the oven while increasing
the performance of cooking
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VAPORgrill

Il Coperchio in vetro permette

di tenere d’occhio il grado di cottura,

ma soprattutto garantisce la distribuzione
del vapore per una cottura perfetta.

Fondo alto spessore, grill 10mm
Una superficie in alluminio pressofuso, disegnata
appositamente per una cottura al vapore con poca
acqua, e grill per garantire la fragranza degli alimenti
36 www.risoli.com



Uno strumento, due tecniche di cottura
Cottura al vapore con il coperchio,
grill per ultimare la preparazione
e donare fragranza

Gusto e Leggerezza
Mantiene tutte le proprieta
degli ingredienti e valorizza i sapori

Perfetta distribuzione del calore
Grazie all’alluminio pressofuso ad alto
spessore, 100% Made in ltaly

Antiaderente Triplo Strato
Certificato e sicuro, garantendo la
massima sicurezza in cucina

|
T

Step 1
Versare I'acqua all'interno
di VAPORgrill

Come funziona?

L2200 )
T T T T T )
\ ’ \ aeoas /
00000000 00000000
Step 2 Step 3

Togliere il coperchio e ultimare la cottura
sulla griglia, fino alla completa
evaporazione dei liquidi

Posizionare il coperchio e mettere in cottura.
Il vapore garantira il mantenimento
delle proprieta degli ingredienti
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eXplora

Piastra Servigrill Wok

item size thick.

item size thick.
00114FG/46TP 46x25¢cm 6mm 000080/28TPO @28cm 6mm
(000 Full induction bottom - welded base 000080/30TPO @30cm 6mm
000080/32TPO @32cm 6mm

00114FGIN/46 46x25cm 7,2mm

000 Full induction bottom - welded base

0080IN/28TPO ©28cm 7,2mm
0080IN/32TPO 232cm 7,2mm

Vaporgrill Vaporplus

item size thick.
00091Q/26TPO 26x26cm 6mm

item size thick.
0097VP/20TPO @20cm 6mm

Q00 Full induction bottom - welded base 00 Full induction bottom - welded base

0091QIN/26TP 26x26cm 7,2mm 097VPIN/20TP @20cm 7,2mm
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Cucina intelligente.
Smart way of cooking.

Nonsolopizza
item size thick.
000135/34TPO 40x34cm 6mm

BB Burger

item size thick.
00100B/40TPO 40x24cm 6mm

Brochette Grill

item size thick.
00123SP/47TP 47x26¢cm 6mm

Pesciera ovale

item size thick.
000093/42PR0O 46x26,5cm 6mm
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Finger grill

BB7:

READY FOR BARBECUE

item size
OP0114/32TPO 32x16cm

thick.

5mm

@

Dual grill

item size thick.
00114B/26TPO 30x22,5cm 5mm

Oven grill

item size
000114/36TPO 36x18cm

thick.

5mm

BBQ grill

item size thick.
OP0122/38TP0O 38x26,5cm 6mm

BBQ pan

Frypan BBQ
item size thick.
OP103BQRI/32 @32cm 6mm

BBQ sauce pan

Frypan BBQ
item size thick.
0P98BQRI/32T @32cm 6mm

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA
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GLI ACCESSORI
RISOLI PER IL BBQ

Fare barbecue & qualcosa di piu che cuocere bistecche e salsic-
ce. Su un BBQ puoi cuocere praticamente ogni tipo di pietanza,
basta avere I'attrezzatura giusta. Che tu voglia cucinare costine di
maiale, servire succosi arrosti domenicali o viziare la tua famiglia
con pizze cotte al forno in casa, il Barbecue € ideale per cucinare
all’aria aperta ma Potenzia e personalizza il tuo Barbecue con i
nostri accessori originali Risoli. Se hai un BBQ ma non sai come
usarlo o non sai da dove iniziare sei nel posto giusto Utilizza uno
dei nostri kit per facilitare il processo di cottura delle tue pietanze.

Gli attrezzi da barbecue devono essere resistenti e massicci che
non si pieghino sotto il peso della carne. In commercio si trova-
no vari set barbecue studiati tenendo in considerazione queste
necessita, Noi vi consigliamo di acquistarne uno di qualita in AL-
LUMINIO FUSO, cosi che possa durarti a lungo, non essere trop-
po pesante e diventi facile da pulire. La scelta di questi accesso-
ri richiede una valutazione accurata di alcuni fattori, perché solo
cosi si riesce a ottenere una cottura ottimale e omogenea dei cibi.
In fase di acquisto & molto importante concentrarsi su prodotti
professionali, maneggevoli e da adattare alle misure specifiche.

Barbequeing is so much more than just cooking steaks and sau-
sages. You can cook just about any kind of food on a BBQ as long
as you have the right equipment. Whether you are preparing pork
ribs, serving a delicious Sunday roast or spoiling your family with
home-cooked pizza, a barbeque is ideal for cooking out of doors,
especially if you take your grill master skills to another level and
personalise your barbeque with original Risoli accessories. If you
have a BBQ but don’t know how to use it or have no idea where
to begin, you are in the right place! Use one of our kits to make
the whole process of cooking your food easier.

Barbeque equipment must be resistant and sturdy enough not to
bend under the weight of the meat. Various barbeque sets can be
found on the market that meet these requirements. We recom-
mend you buy a quality article in CAST ALUMINIUM that will last
a long time, not be too heavy and is easy to clean. When buying
these accessories, careful consideration must be given to certain
factors that are the only way of ensuring optimum, uniform cook-
ing of the food. it is very important to choose professional prod-
ucts that are easy to handle and adapt to specific measurements.
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Avere quindi la migliore griglia per barbecue per una cot-
tura perfetta € molto importante. Per questo nel nostro sito
abbiamo inserito le nostre GRIGLIE IN ALLUMINIO FUSO
dove troverai una selezione dei migliori prodotti disponibili
con formati diversi, facili da pulire e maneggevoli.

For perfect cooking results, it is therefore very important to
buy the best barbeque grill. This is why we have added to
our website our CAST ALUMINIUM GRILLS —a selection of
the best products available in different sizes, easy to clean
and handle.
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Saporella




Strumenti di cottura
con raffinate finiture
in legno.

Cooking
instruments with
lovely wood inserts.

@ SHARE YOUR CREATIONS ON SOCIAL MEDIA

45



SA O RENIFA
wood e

Griglia Griglia

Grill
item size thick. item size thick.
000090/20T00 20x20cm 6mm 000090/26T00 26x26cm 6mm
000090/28T00 28x28cm 6mm
X0 Full induction bottom - welded base
0090INL/26TO 26x26cm 6mm

Grgglia Griglia XL

XL Grill
item size thick. item size thick.
000090/36TO0 36x26cm 6mm 000090/43T00 43x26¢cm 6mm
00 Full induction bottom - welded base

0090INL/36TO 33x26cm 6mm
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GRATEEEA

Bisteccheria m.legno

Grill
item size thick.
000092/20P00 20x20cm 6mm
000092/26P00 26x26cm 6mm

low weight

Bistecchiera m.bachelite

Grill

item size thick.
00094B/26T00 26x26¢cm 6mm
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ShEerelax

Griglia Saporelax

M.SILICONE

Saporelax Grill
item size thick.
® (0090AX/20T00 20x20cm 6mm
0090AX1/20TO 20x20cm 6mm
® 0090AX2/20TO 20x20cm 6mm

Griglia Saporelax

Saporelax Grill
item size thick.
® (0090AX/36T0O0 33x26cm 6mm
0090AX1/36TO 33x26cm 6mm
® 0090AX2/36TO 33x26cm 6mm

® 0090IN/36T00 33x26¢cm 6mm

www.risoli.com

Griglia Saporelax

Saporelax Grill

item size thick.

® 0090AX/26T00 26x26cm 6mm
0090AX1/26TO 26x26cm 6mm

® 0090AX2/26TO 26x26cm 6mm

® (0090IN/26TO0 26x26¢cm 6mm

Piu spessore per piu’ calore
More thick, more heat

Salva spazio
Save space

Non fa fumo e odori
No smoke or smell



SEPORIELLA

Crepiere
item size thick.
000106/25TOF @25cm 6mm
000106/28TOF @28cm 6mm
000106/38TOF @32cm 6mm

000 Full induction bottom - welded base

00106IN/25TP @25cm 6mm

00106IN/28TP @28cm 6mm

Pancake
item size thick.
00106M/25T00 @25cm 6mm

000 Full induction bottom - welded base

00106MIN/25T @25cm 6mm

SEPORIELLA

Griglia

item size thick.
000112/36G00 23x35cm 6mm

in ghisa

Griglia

item size thick.
000112/50G00 28x50cm 6mm

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA
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Pofessionale
Hi-Tech
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Scelta dai
migliori chef
nel mondo

Choosen
by best chefs
in the world




PROFESSIONAL

Gastronorm 1/1

item size thick.
OP0120/53TPO 53x32,5 6mm

BBQ Grill

item size
0OP0122/38TPO 38x26,5

thick.

6mm

Padella

Saltapasta

Frypan
item size thick.
OP103HT/24TP @24cm 6mm
OP103HT/28TP @28cm 6mm
OP103HT/32TP @32cm 6mm
OP103HT/36TP @36cm 6mm

(000 Available also induction

592 www.risoli.com

Deep Frypan
item size thick.
OP104HT/24TP @24cm 8mm
O0P104HT/28TP @28cm 8mm
OP104HT/32TP @32cm 8mm
OP104HT/36TP @36cm 8mm

(000 Available also induction



Funzionale e innovativa.
Functional and innovative.

Piastra Barbecue Liscia Tegame
Saucepan
item size thick. item size thick.
OP122LI/38TP 38x26,5cm 6mm 0P98RI/28TPO @28cm 6mm
0P98RI/32TPO @32cm 6mm
OP98RI/36TPO @36cm 6mm

Manici in acciaio inox Rivestimento Linea completa

18/10 termoisolanti in platinum plus® di pentole professionali
Thermo-insulating handles Platinum plus® Complete set

made of stainless steel 18/10 coating of professional cookware

v @ 9@

Mini Pot Mini Saucepan Fingergrill Egg&Sweet

item item item item
OP0096/14TP OP0098/16TPO OP0114/32TPO OP0101/14T00
OP0096/12TP OP0098/20TP0O

Mini Porzioni
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Granito

Non-stick triple
layer high
performance coating.
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Triplo strato
hard stone ad
alte performance.
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Solo alluminio pressofuso ad
Alto spessore indeformabile
Only cast aluminium high thickness

100% antiaderente certificato
Interno ed esterno
100% certified non —stick coating

Maggiore risparmio energetico
Saving energy

Per una cucina sana, gustosa,
Naturale e senza grassi
For a tasty and healthy cooking,
natural without fat

Rigorosamente made in italy
Produced 100% made in italy




Rivestimento Hard Stone

Granito € la linea di bistecchiere, padelle, casseruole e tegami
in alluminio pressofuso ad alto spessore (6 mm) completate
con il nuovo rivestimento antiaderente triplo strato Hard Stone
ad alte performance, maggiore durata, maggiore resistenza,
eco friendly, senza PFOA, nickel free e con 'aggiunta di micro
particelle minerali.

Hard Stone coating

Granito is a cookware line with professional quality level,
made to reach wonderful results: high thickness aluminium
die cast that equally distributes the heath. Hard Stone non-
stick and scratch proof coating.

.I_'-'I_'-i-.--"
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G GRANITO

ANTIADERENTE HARD-STONE

Grill Man. Pieghevole

Griglia XL

Grill Pliable Grill XL
item size thick. item size thick.
0092GR/26HS0 26x26 6mm 0090GRL/43HS 43x26¢cm 6mm
0092GR/36HS0 33x26 6mm

Padella Alta Casseruolino
Deep Frypan Milkpot
item size thick. item size thick.
00104GR/24HS @24cm 8mm 0094BGR/16HS @16cm 6mm
00104GR/28HS @28cm 8mm
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Performance, maggiore durata e resistenza.
Performance, greater strength and durability.

Wok

item size thick.
0081GR/28HS0 @28cm 6mm
0080GR/30HS0 @30cm 6mm

Padella

Servigrill
item size thick.
00114FG/46HS 46x25cm 6mm

Frypan
item size thick.
00103GR/20HS @20cm 6mm
00103GR/24HS @24cm 6mm
00103GR/28HS @28cm 6mm
00103GR/32HS @32cm 6mm

Casseruola
Saucepot
item size thick.
0097GR/20HS0 @20cm 6mm
0097GR/24HS0 @24cm 6mm
0097GR/28HS0 @28cm 6mm
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$ GRANITO

ANTIADERENTE HARD-STONE

Tegame
Sagucepan
item size thick.
0099GR/20HSO @20cm 6mm
0099GR/24HS0 @24cm 6mm
0099GR/28HS0 @28cm 6mm
0099GR/32HS0 @32cm 6mm

Egg&Sweet

item size thick.
00101GRA4HS @14cm 6mm

Rostiera + Coperchio

Roster + Glass Lid

item size thick.
00109FGR/36H 36x24cm 6mm

www.risoli.com

Crepiere
item size thick.
00106GR/25HS @25cm 6mm
00106GR/32HS @32cm 6mm

TegliaPlus

item size thick.
00102RGR/40H 40x25cm 6mm

@

Pesciera ovale

item size thick.
000093/42HS0 46x26,5cm 6mm




G GRANITO

ANTIADERENTE HARD-STONE

PREMIUM
QIDINDUCTION

Padella

item size thick.

(X0 Full induction bottom - welded base

01103GRIN/20 @20cm 7,.2mm
01103GRIN/24 D24cm 7,2mm
01103GRIN/28 ©@28cm 7,.2mm
01103GRIN/32 ©32cm 7,2mm

Wok

item size thick.

0000 Full induction bottom - welded base

0180GRIN/28H @28cm 7,5mm

Tegame + Coperchio

item size thick.

000 Full induction bottom - welded base

0199GRIN/24H ©24cm 7,2mm
0199GRIN/24H ©28cm 7,2mm

Padella Alta

item size thick.

(X0 Full induction bottom - welded base

01104GRIN/24 @24cm 9,2mm
01104GRIN/28 ©28cm 9,2mm

Griglia

item size thick.

(000 Full induction bottom - welded base

0194BGRIN/26 26x26cm 7,2mm

>

Casseruola + Coperchio

item size thick.

(000 Full induction bottom - welded base

0197GRIN/20H ©20cm 7,2mm
0197GRIN/24H ©@24cm 7,2mm

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA
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Dr. Green®

La scelta migliore
per la tua salute
e per una nuova
cucina piu }
naturale. \

Best choice
for your health
and natural cooking. y
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Utilizzo Professionale
Professional use

Filiera qualita integrata
100% ITALIA

Total quality control
100% ITALY

Certificazione di non tossicita
Danish Technological Institute

Certified non-toxic by the
Danish Technological Institute

Certificazioni
internazionali TUV DNV
International

Certifications by TUV,DNV

Cucina a risparmio energetico

Energy saving cooking

Cottura senza grassi
Fat-free cooking
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Packaging
& Shopper

Il packaging e un fattore importante
nel’ambito della vendita al dettaglio. As-
segna personalita al prodotto ed € capace
di generare emozioni relative al proprio
campo d’appartenenza.

When it comes to retail sales, packaging
is a very important factor. It gives prod-
ucts personality and is able to generate
an emotional response and a sense of
belonging to a certain lifestyle.

Corpo unico in alluminio

.............. 9 pressofuso italiano spesso 6mm
Single die-cast Italian aluminium
body 6mm thick

Triplice strato di antiaderente
.............. a garantito Greenstone®

triple layer Greenstone®

non stick coating, guaranteed

Resistente ai graffi
.............. @ ¢ facile da pulire

Scratch resistant

and easy to clean

a PFOA FREE - NICKEL FREE
PFOA FREE - NICKEL FREE

.............. a Design per alimenti specifici
Design for specific foods

Rifiniture e controlli
.............. a manuali individuali

Individually finished

and manual controls

© @ SHARE YOUR CREATIONS ON SOCIAL MEDIA 65



[N

Dr. Green

Padella

Frypan
item size thick.
00103DR/20GS @20cm 6mm
00103DR/24GS J24cm 6mm
00103DR/28GS @28cm 6mm
00103DR/32GS @32cm 6mm

(00 Full induction bottom - welded base

00103DRIN/20 ©20cm 7,2mm
00103DRIN/24 @24cm 7,2mm
00103DRIN/28 ©28cm 7,2mm

=

Casseruola + Coperchio

Saucepot + Glass Lid

item size thick.
00097DR/20GS @20cm 6mm
00097DR/24GS @24cm 6mm

0000 Full induction bottom - welded base

00097DRIN/24 @24cm 7,2mm

www.risoli.com

Padella alta + Coperchio

Deep frypan + Glass Lid
item size thick.
00105DR/28GS @28cm 8mm

000 Full induction bottom - welded base

00105DRIN/24 ©@24cm 9,2mm
00105DRIN/28 @28cm 9,2mm

Tegame + Coperchio

Saucepan + Glass Lid

item size thick.
00099DR/24GS @24cm 6mm
00099DR/28GS @28cm 6mm

0000 Full induction bottom - welded base

00099DRIN/28 @28cm 7,2mm



Il miglior antiaderente di sempre.
The best non stick ever.

Casseruolino + Coperchio

Milkpot + Glass Lid
item size thick.
0095BDR/16GS @16cm 6mm

(000 Full induction bottom - welded base

0095BDRIN/16 @d16cm 7,2mm

Bistecchiera M. Legno

Grill with Wooden Handle

item size thick.
0092DR/26GS0 26x26cm 6mm
0092DR/36GS0 33x26cm 6mm

Bistecchiera
Grill
item size thick.
0094BDR/26GS 26x26cm 6mm

(000 Full induction bottom - welded base

0094BDRIN/26 26x26¢cm 7,2mm

@

Pesciera ovale

item size thick.
000093/42GS0 46x26,5cm 6mm
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Servigrill
Plain Grill
item size thick.
00114DR/46GS 46x25cm 6mm
Egg&Sweet
item size thick.
00101DRM4GS @14cm 6mm

www.risoli.com
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Dr. Green

Vaporgrill + Coperchio

Vaporgrill + Glass lid

item size thick.

QX0 Full induction bottom - welded base

0091QDRIN/26 26x26cm 7,2mm

Rostiera + Coperchio

Roasting + Glass Lid

item size thick.
00109DR/36GS 36x24cm 6mm




La salute inizia dalla padella.
Health starts from the pan.

Wok

item size
00080DR/30GS @30cm

thick.

6mm

Kit Dr. Green®

SET 14 PEZZI/ SET 14 PIECES

art. 03SET14PZDR0O

art. (0 O3SET14DRINO

Wok + Coperchio

Wok + Glass lid

item size thick.

0000 Full induction bottom - welded base

00081DRIN/32 @32cm 7,2mm
Pentolino @16 cm con coperchio in vetro Milkpot 16 cm with glass lid
Casseruola 824 cm con coperchio in vetro Saucepot 024 cm with glass lid
Tegame @28 cm con coperchio in vetro Saucepan 928 cm with glass lid
Padella 24 cm Frypan 024 cm
Pinza nylon Nylon tongs
+ Schiumarola nylon » Nylon slotted spoon
« Detersivo Green Clean « Green Clean detergent
+ Spugna Green Clean » Green Clean sponge
» N.2 Presine termoisolanti in silicone * N.2 silicon handles
+ OMAGGIO Grembiule da cucina + FREE Kitchen apron
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Tortiera Crostata
Deep dish tart “crostata”

L’esclusiva tortiera in fusione di alluminio riproduce la bellezza della famosa crostata italiana. La
tortiera garantisce che i dettagli del design si vedano direttamente nelle torte e fornisce prestazio-
ni di cottura superiori. Si presenta in tre diverse finiture di antiaderente per soddisfare diversi tipi di
esigenze. Vanno in forno fino a 300° C.

The exclusive cast aluminium shapes replicates the beauty of the famous italian Crostata. The cake
pan ensure fine details are baked right into the cakes and provide superior baking performance.
The pan features a three different non stick finish for satisfy different kind of exhigences. Oven safe
fo 300°.

Con la forma classica della crostata italiana Un risultato superiore con una finitura
cosi facile e cosi deliziosa. morbida, brillante e appassionante.
With classic form of italian crostata so easy and A superior result with a bright

so delicious. and vibrant toffee finish.

HEAVY J24cm - 4/6 persone
Alluminio fuso

ALUMINIUM

oo J antiaderente
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Tortiera Ciambellone
Deep dish tart “donut”

J26cm - 6/8 persone
Alluminio fuso

ALUMINIUM

NONSTICKCONTED antiaderente

L'esclusivo Ciambellone in fusione di allu-
minio esiste da tantissimo tempo, tanto che
le sue origini si perdono nella leggenda. D’in-
verno e d’estate, per una merenda soffice o per
una colazione con la C maiuscola garantisce che i

dettagli del design si vedano direttamente nella sua incon-

fondibile forma. Si presenta in tre diverse finiture di antiaderente per
soddisfare diversi tipi di esigenze. Vanno in forno fino a 300° C.

The exclusive Donut in cast aluminum has existed for a very long time, so much so that its origins
are lost in legend. In winter and summer, for a soft snack or for an Amazing breakfast with it guar-
antees that the details of the design can be seen directly in its unmistakable shape. The donut pan
features three different non-stick finishes to meet different types of needs. They go in the oven up
to 300° C.

4
s

]

=

_—

Le esclusive forme di ciambella in alluminio Per i piu grandi come per i piu piccini,
pressofuso alzano I'asticella della tua torta. spolverato semplicemente con lo zucchero
Le padelle assicurano che i dettagli fini a velo oppure ricoperto con una glassa, o
vengano cotti direttamente nelle torte e ancora, bicolor o farcito.

forniscono prestazioni di cottura superiori.
For the older ones as for the little ones, simply

Unique cast aluminium donut shapes raise the bar dusted with sugar or covered with an icing or
to your cake. Pans ensure fine details are baked again bicolor or stuffed.

right into the cakes and provide superior baking

performance.
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Royal D'ALU

Crostata Ciambellone
Dr.Green® Dr.Green®
item size thick, AT item size thick,  JAP
Dr. Green Dr. Green
020050/24GS0 24cm 5mm v/ 020050/26GS0 26cm 5mm e/
From -20°C to +300°C From -20°C to +300°C

ALUMINIUM

NON-STICK COATED

Crostata Ciambellone
Black Plus® Black Plus®
item size thick. (%; item size thick. (%;
020050/24PR0O 24cm 5mm ELDIAMANT 020050/26PR0 26cm 5mm ELDIAMANT:
From -20°C to +300°C - From -20°C to +300°C -
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Pasticceria creativa.
Creative Pastries.

Crostata
Granito
item size thick.
@ GRANITD
020050/24HS0 24cm 5mm

From -20°C to +300°C

ALUMINIUM

NON-STICK COATED

Stampo pasticceria

V/\N
item size thick. \v,
020051/30PRO 30x18,5cm 5 ELDIaNT
020051/30H50 30x18,5cm 5 SGRANITD

From -20°C to +300°C

Ciambellone
Granito
item size thick.
@ GRANITO
020050/24HS0 26cm 5mm
From -20°C to +300°C
Stampo plumcake
V /\ N
item size thick. \v,
020052/30PRO 30x12cm 5 ELOAMANT
020052/30H50 30x12cm 5 @ GRANITO

From -20°C to +300°C
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PICCOLI
ASALINGHI
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Schiacciapatate

Potatoes
Squeezer

020074/02B00

BICGOLI CAGALINGH)

Passatelli

Pasta
Squeezer

020074/POB00

Batticarne

Meat
Crasher

020074/04B00

Raviolcasa

36 Raviol
Maker

020074/08B00

Raviolcasa
24

24 Raviol
Maker

020074/10B00

Raviolcasa
12

12 Raviol
Maker

020074/11B00
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Dr. Green

17" ; ‘

19"

®

Adaptor Protector Green Clean Spugna
item size item size item size item size
020080/22A00  @22cm 020080/60G0T ~ 19x19x3 020080/70CLO  500ml 020080/80SP0  12,5x8,5x3
020080/26A00  @26cm 020080/60V00  17x17x3
- - "‘- - ™
b Tl AL
£y »
:" » : ] : : -
[ I - -2
4 v
. g L ™ 2 - w
¥ apgS s
L r
Pinza Mestolo Pala lasagna Cucchiaione Molla spaghetti Schiumarola
nylon nylon nylon nylon nylon nylon
Nylon Nylon Nylon lasagna Nylon cooking Nylon spaghetti Nylon slotted
tongs ladle server spoon tongs spoon
020080/39DR0 020080/37DR0 020080/38DR0 020080/36DR0 020080/35DR0 020080/33DR0
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Cestello VaporPlus

Vapor Glass Basket

Accessori
Accessories

Coperchio Ovale

2

Coperchio quadrato

Oval Glass Lid Square Glass Lid

00200CV/2000

@20cm

000200/36000

@36cm 00200Q/26000 26x26¢cm

Coperchio Vetro
Glass Lid

000200/16000

@16cm

000200/32000 @32cm

000200/20000

@20cm

000200M/36000 @36cm

000200/24000

@24cm

000200M/40000 @40cm

000200/28000

@28cm

Coperchio Alluminio Fuso

Cast Lid
item size
00200P/20PNO @20cm
00200P/24PNO @24cm
00200P/28PNO @28cm

Coperchio Dr. Green
Dr. Green Glass Lid

00200DR/1600 Jd16cm
00200DR/2000 @20cm
00200DR/2400 @24cm
00200DR/2800 @28cm

Presine Silicone
Silicon Pot holders

® O01PRESAO
® O01PRESVO
® 01PRESGO
® O01PRESDR
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non stick cast aluminium cookwares

Kit Dr. Green®

SET 14 PEZZI/ SET 14 PIECES

"
N4
&r RisoV

art. 03SET14PZDRO
art. (0 O3SET14DRINO

Cookware set 14 pieces:

Saucepot @ 16 + Glass lid / Saucepot & 24 + Glass lid
Saucepan @ 28 + Glass lid / Frypan @ 24 / Nylon Tong
Nylon Slotted Spoon / Detergent Green Clean / Sponge Green Clean
N. 2 Silicon pot holders green + FREE Kitchen apron

Set Granito & GRANITO

ANTIADERENTE HARD-STOME
art. 03SET9PZOHSO

Cookware set 9 pieces: Saucepot g 16 - 24 - 28 cm
Glasscover 16 - 24 - 28 / Frypan o 24
Set of 2 pcs silicon pot holders
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Today Risoli is not just offering a new, o SDE £y

. . ; = s
innovative product, but a real revolution of o
conceiving the obsolete “pot set”. In fact, = m
Risoli has created Combination line, the best RN
versatile range of products, with different

performances and price range, to satisty the

request of even the most exigent customer — —

Set BLACKplus® v

SET 7 PEZZI / SET 7 PIECES

ELDIAMANT®
PROFILE

art. 03SET7PZ0TPO
art. X0 03SET7PZOIN2

IDEAL COMBINATION
FOR A GENUINE COOKING

Cookware set 7 pieces:
Saucepot @ 20 cm + Glasscover / Saucepot g 24 cm + Glasscover
Saucepan o 28 cm + Glasscover / Saucepot g 16 cm

Set BLACKplus® 4

SET 13 PEZZI/ SET 13 PIECES

ELDIAMANT®
PROFILE

art. 03SET13PZPR1
art. (X0 O3SET13PZPIN

Cookware set 13 pieces:

Saucepot @ 20 + Cast aluminum lid / Saucepot & 24 + Cast aluminum lid
Saucepot & 28 + Cast aluminum lid / Frypan @ 24 / Grill 26x26cm

Nylon spoon / N. 4 Silicon pot holders grey
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Shopper

shopper

Negozi
stores

Tanti tra i migliori al mondo vendono Risoli.
Fallo anche tu!

La collaborazione da parte dell’azienda € totale.
Questo ci permette di vendere

in oltre 32 paesi.

Some of the best retailers in the world sell Risoli.
You should too!

The company offers total cooperation.

This is what makes it possible for us to sell our
products in more than 32 countries.

www.risoli.com

Espositori
Display

1.

La shopper Dr Green/Risoli da usare in negozio per regali e
clienti. Il miglior modo per promuovere il brand in PVP.

ﬂ Dr Green/Risoli shopper to use in stores as a personal gift for the end
user customer. It the best personal way to promote the brand in a PVP.

Espositore professionale che include uno spazio video per in-
trodurre nei negozi tutte le performance tecniche e la qualita
della nuova gamma explora.

L’attraente espositore Dr Green per i negozi. E perfetto per
mostrare I'intera gamma di prodotti Dr Green, accessori inclusi
per una cucina elegante e professionale.

Espositore da banco per spazi piccoli. Ha la possibilita
di esporre un solo prodotto per volta.

Professional display including Video, to introduce in shops all
technical and quality performances, of this new range Explora,
to the customers.

Dr. Green attractive display for department stores and gift shops
It is perfect for showing the entire range Dr. Green, including its
accessories for a professional, delight and modern kitchen.
Counter Dr. Green dispaly for small spaces in gift shops or
Department stores. It can be used when it is possible to display
only a single product.



100% RECYCLED
ALUMINIUM

In Risoli I'alluminio ¢ riciclato e riciclabile
al 100% e riutilizzato all'infinito, per dare
vita ogni volta a nuovi prodotti.

At Risoli, the aluminium is 100% recycled

and recyclable and is reused indefinitely, each time
transforming into a new product.

Studiato con la collaborazione di alcuni tra i migliori chef italiani
come: Marcello Ferrarini “ll chef Gluten Free”, Davide Botta
Stella Michel nel 2003, Nicola Ostinelli, Max Mariola, Sara e

Laura, Giorgio Barchiesi “Giorgione”, Camilla Monteduro

e tanti altri. Scegliere i prodotti Risoli significa scegliere una cucina

piu sana e sostenibile.

Designed in collaboration with some of Italy’s top chefs, like: Marcello
Ferrarini “The Gluten-Free Chef’, Davide Botta Michelin Star in 2003,
Nicola Ostinelli, Max Mariola, Sara and Laura, Giorgio Barchiesi
“Giorgione”, Camilla Monteduro, and many more. When you choose a
Risoli product, you choose a healthier and more sustainable cooking style.

Vero produttore 100% Made in ltaly.
Rifinitura a mano e divisione in pressofusione
con alluminio riciclato.

Prodotti a marchio proprio e Private Lable

Real Producer 100% Made in italy.
Hand finishing and die cast division with
recycled aluminum.

Own Brand or Private Lable.

Never lower
your standards
to please others
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