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ZWILLING J.A. HENCKELS has what children need. The TWIN Kids range now
also offers another segment for children’s flatware.

H7011 Filou 4pc

H7009 Bino 4pc H7010 Grimm’s 4pc
715/954 719/954 726/954
4l ooazzo V204166 4l oogzze V204180 47009330 7 204203

H7012 Teddy 4pc H7013 Toys 3pc H7014 Adventures
726/954 726/954 729/954
4l onogze U zo4zzr 4l onozze V204241 47009238 T 204265

H7015 Friends 4pc
729/954

009239 U 212857

4

o
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“ZWILLING J.A. HENCKELS expands its international cookware segment”
Known as a specialist for the manufacturing of premium kitchen knives in April 2008
Zwilling purchased the French cookware company Staub. E W Sinton Ltd is now proud
to represent “Staub” in New Zealand.

COCOTTES (DUTCH OR FRENCH OVENS): ROUND & OVAL

There are numerous factors which make Staub cookware unique in its design. To start,
its black matte enamel coating make it indestructible and highly chip resistant and also
keeps it from discolouring. The cast iron cookware retains the heat beautifully, keeping
the dish warm long after it’s been taken out of the oven or off the stove. It retains heat
and distributes it evenly, making the food more consistent in texture and taste. The
special ceramic bottom also makes it possible for use on all types of heating surfaces.
In addition to having these technical merits, its attractive appearance make it possible
for the dish to go straight from the stove to the table.

ﬂ s,.nton Phone Auckland 0-9-570-1523
Fax Auckland 0-9-570-1531

FreeFax 0800-505-585
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Staub Cast Iron "La Cocotte"

Staub enamelled cast iron cookware is perfect for low heat cooking because it equally
distributes heat eliminating hot spots. These Cast iron pots retain heat better than any

material, including stainless steel and aluminium. Staub cocottes are enamelled on the
inside and out and does not require seasoning.

Continuous basting from specially-designed "spikes" on bottom of lid

L0 g Yl ondernnatt the

Because of Staub's unique "spikes" on the bottom of the lid, moisture is distributed
throughout, basting your creations for extra flavour and tenderness. Less clean up too,
since moisture doesn't just collect on the edges and then drip onto your cook top when
you lift the lid!

BLACK MATTE ENAMELED INTERIOR:
Highly durable, no seasoning required and the
more you cook with i the better it gets.

OVEM PROOFF STAIMLESS
or BRASS KNOB

CERAMIC BOTTOM SUITABLE
FOR ANY COOKING SURFACE

SELF-BASTING SPIKES
Undemeath the fid of each La Cocolte French oven iz our breakthrough innovation:
self-basting spikes. These inmovative bumps ensure continuous natural basting by
distributing flavorful juices to all parts of the dish. Your meal comes out evenly
cooked, tender and moist through and through.
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ROUND COCOTTES

Black w/brass knob

S1102425..24cm
7202/404

S1102625..26cm
7235/404

S1102825..28cm
7272/804

L]

[

27234

27234H

27231

024251

026255

Blue w/nickel knob

S1102476..24cm
7202/404

S1102676..26cm
7235/404

S1102876..28cm
7272/804

el

LA}

2T 2T23M

2723

025259

0247632

026767

2723

0228761

Red w/nickel knob

S1102406..24cm
7202/404

S1102606..26cm
7235/404

S1102806..28cm
7272/804

2723

2723

L)

272341

024060

Q26064

S1102485..24cm
7202/404

S1102685..26cm
7235/404

S1102885..28cm
7272/804

[

27231

27231

27231

nze0es
024355
026359

028353




ROUND COCOTTES, Mini, 10cm...760/004

These ramekins are a miniature version of "La Cocotte"
ideal for starters, individual side dishes, desserts e.g.
créme brulee, mini meals, condiments or decorations.

¥ O @

Black Blue Cherry Red Basil Green
S1101025..10cm  S1101076..10cm  S1101006..10cm  S1101085..10cm

3 z723441 | 010254 2272341 1 010766 21272341 V010082 3272341 | 010858
OVAL COCOTTES Ideal for cooking fish, braising and browning meats
and preparing soups and stews.
Black w/brass knob

S1102925..29cm
7235/404
S1103125..31cm
7286/004

Red w/nickel knob

2723

272341

020256

0321259

0w

Ll

S1102906..29cm
‘ 7235/404 3
S1103106..31cm

7286/004 3

272344

2723

0209065

021062
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GRILLS...The lightest cast iron grills on the market. Ready to cook right on your
stovetop infusing meals with the authentic flavour and appearance of outdoor grilling.

GRILL, SQUARE, 24cm GRILL, RECTANGULAR, 34x21cm
with silicone handle with silicone handle
S1202123..24cm 783/204 S1202223..24cm 795/054

272342 T 021235 272392 T 022232

3 3

AuthentiC by Staub
| rrr/rﬁ/

MUSSEL POT—BLACK
S1102523..25cm, 2L..7117/654

27234

025234

2

This popular mussel pot features a stainless steel strainer that separates the mussels
from the flavourful juices, allowing for dipping into the tasty broth. This pot holds up
to 2 Ibs of mussels. It guarantees that your shellfish juices will be accessible from the
first bite to the last.9-1/2”L x 3-3/4”D x 7"W
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OVAL ROASTING DISHES ....

e
O T

|(J Dy S
J;;V:"‘ /ff/ /ff///

stackable

Roast your smaller dishes in Staub restaurant-quality vessels designed for the task.

OVAL 24cm, Red
1302306 NN
770/004 31272343 1 023061
OVAL 28cm,
Black Matt NN
S1302923 311272343 I 0zaz30
784/004
OVAL 32cm,
Black Matt JNIII ]
$1303323 31272343 Vozaza7
7103/004

¢ Enameled Cast Iron Exterior )

e Black Matte Enamel Interior . Elegant at the dinner table to serve

e Highly Durable with .

e Resistant to Chinpi . Colourful & attractive oven to table

csistant to LAIpping . Stackable for practical storage
e Retains and redistributes . .
. . . Durable, knife resistant
heat for long periods of time . . .
) ) . Fits all heat sources, including oven
e No seasoning required
MAGNETIC TRIVETS Wooden trivet with embedded magnet

Works with any pan that is induction ready such as
cast iron and stainless steel

TRIVET, 15X11cm
S1190711, 723/754

27234

2723

07110

o727

]

TRIVET, 21X15¢m
S1190712, 729/704

]
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“MINIATURES” 1In a collection made especially “for the table”, Staub has created
restaurant-style pieces that are ready to serve right from your stovetop or oven. Mini
round, frying pan, oval and rectangular dishes ensure meals are as hot and fresh as they

can be, delighting chefs and diners alike.

Round 12cm, Black
S1301123..749/504

Frying Pan 12cm, Black
S1221223..749/504

Oval 15cm, Black
S1301323..749/504

Rect. 15 x 11cm, Black
S1301423..749/504

272343

011235

3

272342

212237

3

272343

013238

3

272343

014236

3
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MULTIPROCESSING HONEYCOMB FRYING PAN, with removable silicone

Bl HEXAGON TWO HANDLED FRYING PAN
MY Fits all heat sources, including induction
Suitable for the oven

Durable, resistant

Two handles & two removable pan holders
Presentation design / Table use

A must add piece to your cookware collection is Staub's Frying Pan Honeycomb. The
honeycomb bottom helps reduce sticking to the bottom of the pan but without the draw-
backs of the non stick.

Enamelled cast iron offers great heat retention, durability and ease of use. The black
matte enamelled interior is highly durable, does not discolour, rust, or chip. Special dim-
pled bottom reduces sticking to the bottom surface. Enamelled cast iron requires no sea-
soning. The more you use it, the better it gets as the oils used when cooking will pene-
trate the pores of the matte enamel and create a natural, smooth non-stick surface

20cm, Black 24cm, Black 28cm, Black 32cm, Black
S1223523 S1223623 S1223723 S1223823
795/054 7130/704 7148/504 7190/104
N 11
Fhar2agqe U 236236 SN 2T23dge U 2EE233 IN2T2a42 V237230 3V 2TZ23qz U 238237
28cm, Red
S1223706
7148/504 3 2|T-'2342| |23?|DI33‘

Auckland 0-9-570-1523
Auckland 0-9-570-1531
0800-505-585

Phone
Fax
FreeFax

i Sinton

IMPORTERS & DISTRIBUTORS






