
The Steel Elite Circulon®

range includes:

14cm/0.9ltr open milk pan
18cm/2.8ltr covered saucepan
20cm/3.8ltr covered saucepan

24cm french skillet
30cm french skillet

26cm/4.3ltr Casserole
24cm/7.6ltr covered stockpot

30cm covered sauté pan
20cm french skillet*
28cm french skillet*

22/28cm french skillet twin pack*
30cm deep covered skillet*

5 piece cookware set*

* Available during promotional periods

Also available in the
Circulon® range:

®

Circulon® Kitchen Utensils
Circulon® Kettles

Circulon® Bakeware
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Steel Elite Circulon® cookware features the Total® Ti
Hi-Low Food Release System - with the unique Hi-Low wave 
pattern, and the most advanced non-stick coating available, 

it is proven to outlast all other non-stick cookware.

Stylish, riveted handles made from 
a combination of high quality stainless 
steel and silicone rubber and offer an 
easy, slip free, comfortable grip. Riveted 
to the pan for maximum durability, 
handles also feature a convenient loop 
for hanging. Oven safe to 200°C. 

Designer lids with matching 
comfort grip handles are made 
from see-through tempered glass 
with stainless steel rims, allowing 
you to watch foods cook without 

Highly polished stainless steel 
pan exterior for maxiumum 
durability and shine. Features an 
impact bonded, fully stainless steel 
encapsulated aluminium base, 
suitable for all stovetops, including 
induction.

The Patented Total Ti®  Hi-Low Food 
Release System is more than just a non-
stick, it’s a combination of Hi-Low wave 
technology, a tough titanium composite 
and the most advanced non-stick formula 
available. Lab tests prove it outlasts all 
other non-sticks - guaranteed!


