A Colorful HISTORY

Founded in 1925, the Le Creuset factory in Fresnoy-Le-
Grand, France, is world-renowned for producing the

finest enameled cast iron cookware. Our process starts by
pouring a special formula of molten iron into individual sand
molds. Each mold is destroyed after use, ensuring no two
pieces are identical. Artisans painstakingly polish and finish
by hand each pot, pan, and accessory before being sprayed
with multiple coats of enamel and fired twice. No other
procedure yields cookware that evenly conducts and
retains heat, making Le Creuset Enameled Cast Iron second
to none for any cooking style. And, with proper care, our

cookware will last a lifetime.

Our products are coveted for their bold, artistic statements.

lntroducing B L A C K O N Y X £ . g —= . > 2 e Starting with Le Creuset's signature color - Flame, our

. . . specially formulated hues complement each other and
Inspired by the luster and color of the precious mineral of the same P Y P

. . transcend fads to accentuate traditional and modern
name, the Black Onyx collection offers a sophisticated and elegant way

. kitchen styles, generation after generation.
to prepare and serve food. The deep, rich color of Black Onyx makes a
stylish, individual statement in any kitchen and works harmoniously with

other colors in the Le Creuset spectrum.
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i : _ . " Bt CAST IRON Round French Oven Oval French Oven Wide Oven Braiser Saucier Iron Handle Skillet Square Skillet Grill  Panini Press Set Round Trivet
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ltem # L2501-22 L2501-24 L2501-26 L2501-28 L2502-29 L2502-31 L2552-24 L2552-30 L2532-30 L2557-21 L2024-26  12024-30 L2021-26 L4097 L25W3-36 N0200
Size 350t 45Qt. 5.5 Qt. 7.25Qt. 5 Qt. 6.75 Qt. 3.50t. 6.75 Qt. 3.50t. 2.25 Qt. 10.25 In. 11.75 In. 10.25 In. N/A 14.25 In. 91In.
ENAMELED Forged and crafted by hand since 1925, enameled cast iron is our foundation.
Each piece is formed in its own sand mold and skillfully hand finished by artisans.

CAST IRON Our unique process yields cookware that has a nonreactive surface, spreads _ = ; . \
heat more evenly, and is suitable for use on all heat sources. The end resultis a o R i }g : . - & = ' ' t :I v '
superior quality cookware for a lifetime of everyday use. el S & i =~ =], _ K L _- _ L 7 —— M i
sy 21 0 ' " 4

Large Covered Covered Stackable Mortar Petite Au French Onion Small Oval Utensil Petite Round Petite Oval
STONEWARE Oval Dish Rectangular Dish Rectangular Dish  Square Dish  Square Baker  Ramekin & Pestle Wok Dish Pitcher Gratin Dish Soup Bowl Serving Bowl Crock Casserole Casserole

Virtually nonporous, our stoneware is fired at 2156°F for unmatched
STONEWARE T —— . .
durability and resistance to chipping, cracking, and staining. Designed for I L s < N i ltem# o PG1040-36 PG1047-32 PG1148-32 PG1057-23 PG1357-23 ° PG1627-09 ° PGA4050-04 PG0500-20 PG1070-10 ° PG0400-12 PG1175-16 PG4200-18 PG1001 PG1160-08 PG1260-08

optimal form and function, our broad range of unique shapes offer a wealth Size ® 3750t 30t 450t 150t 30t 70z 100z 28 0z. 2.25 Q. 6 0z. 16 0z, 180z 2.75 Qt. 8 0z. 12 0z.

of resources for cooking and entertaining.
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UTENSILS & Superior quality silicone used in our utensils is heat resistant to 800°F.

Removable, ergonomic handles are made from responsibly-harvested

ACCESSORIES Samak wood. Designed to cleanly scrape flat and curved surfaces ' =15 = - - B - STOCKPOTS &
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without damaging cookware, our tools and accessories ensure a well- ! : = . y v h e " . TEAKETTLES Stockpot Halo Teakettle Zen Teakettle Ogive Teakettle TEXTILES Handle Mitt Potholder Oven Mitt Chef's Apron Barbecue Set
equipped kitchen. L ;

ltem # N4100-20 N4100-22 N4100-26 Q9250 09213 Q9600 TH4913 TH4914 TH4911 TH4900 THFDO7
Size 6 Qt. 8 Qt. 12 Qt. 1.50Qt. 1.6 Qt. 1.9Qt. 71/4" 13 1/4" 14" 35 1/4" N/A

STOCKPOTS & Crafted from heavy-guage steel, our stockpots feature a glazed exterior

that performs well on any heat source and an enameled interior thatis e e _'_. - ] ' v - o s Y ) ;

TEAKETTLES easy to clean. Our teakettles feature unique locking handles, phenolic : __:__ ” g =) . : i i y : :5 ;:.~ / | u '

knobs and whistles for easy and safe lifting and pouring. Hard, glossy = = — _ _ . . v . —
enamel enhances the color and longevity of each piece. S T L ‘ ) : '

UTENSILS & Large Pinch Bowls Prep Bowls Cool Tool Cool Tool
Small Spatula Medium Spatula B ETERY L] Basting Brush Pasta Fork Balloon Whisk Set of Four Set of Four Surface Protector Handle Sleeve
ACCESSORIES

Item # BB200 BB201 BB202 BB211 BB216 FA203-MC FA207-MC FB440 FB420

LE CREUSET OF AMERICA, INC. © 114 BOB GIFFORD BLVD. = EARLY BRANCH, SC 29916 Size ® 104" x 112" N7 x 19" 14" x 294" 1M1 x 2" 12" x 2 117" Yacup o, V312, 81 cup M0 x 117" 5 34" x 2"

1.800.827.1798 (RETAILERS) * 1.877.CREUSET (CONSUMERS) ® www.lecreuset.com * C-BlackOnyxSS.9

*Black Onyx Color Code =31; Add S for products with Stainless Steel Knobs




