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Easy Professional Cooking at Home Microwave
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Made In Japan

Letsu Grill letsu Pan
¥26,950 tax inc. ¥24,500 +tax ¥14,300 tax inc. ¥13,000 +tax

Size A6 W245XDI06xH32mm Size A6 WAI0XD260 X HAOmm
(EEEW200X D80 [£53.2mm) (EEEDI75 E#2.3mm)
3 W253 X D97 X H24mm (& 1.6mm) Xy r— W375%x D310 x H50mm 6 =
42y B W253X D106 X H50mm Weight 7k :
ISy 4r—3 W325 X D205 X H50mm ‘ . \
Weight ¢k Material " J \
408g Ref. No. AYS-NW-1008 : A '
Ryhr— #1,465g Jan 4573489920085
Material £
Ref. No. AYS-NW-1009
Jan 4573489920092

letsu Konabe set Letsu Nabe set letsu Kaku Nabe set

¥22,000 tax inc. ¥20,000 stax ¥22,000 tax inc. ¥20,000 stax ¥31,350 tax inc. ¥28,500 «tax

Size F:N7S W270 % D180 x H32mm Size AR W330 X D260 X H75mm Size F:N7S W340 x D280 X H78mm Y A=
(EEEPDII0 EH3.2mm) (EEEDI80 EH3.2mm) (EEW225x D225 2 #3.2mm) \ - . .
& W266 % D166 x H25mm ©240 X H60mm (/£ #2.3mm) = W265 x D265 X H60mm (/£ % |.6mm) . / - = : > :
(REEPI15 E&|.6mm) Sy — W310%D310xHI00mm Xy =% W310x D355 x HI100mm : - P s * ’ 1 o
IS4 =3 W255 X D205 X H50mm Weight A6  #1, Weight A4k R 3 i S >
Weight ) =

Materials & # Materials A&
Material 8 % (DfH: 7/ K (DEA: T/ —LAEE- > a—Y)
Ref. No. AYS-NW-1007 Ref. No. AYS-NW-1004 Ref. No. AYS-NW-1006
Jan 4573489920078 Jan 4573489920047 Jan 457348992006 |

Letsu Konabe letsu Nabe letsu Kaku Nabe

¥11,000 tax inc. ¥10,000 +tax ¥13,200 tax inc. ¥12,000 +tax ¥20,350 tax inc. ¥18,500 +tax

Size ENYS W270 X D180 X H32mm Size F:NZS W330 x D260 X H75mm Size Ak W340 x D280 X H78mm

(EEmEPII0 EH3.2mm)
1Ny r—=2 W255 X D205 X H50mm
Weight Z #7850g

Material
Ref. No. AYS-NW-1005
Jan 4573489920054

(EEEDI80 EH3.2mm)
Ny r—2 W310xD310XHI00mm
Weight Ak #91,760g
Nyr— §92,110g
Material 8%
Ref. No. AYS-NW-1001
Jan 4573489920016

Weight

Material
Ref. No.
Jan

(EE@EW225% D225 [E#3.2mm)
Ny =2 W310x D355 X HI00mm
FNEN #92,500g
Nyr—2 #92,900g
%
AYS-NW-1002
4573489920023
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Grilling on the thick iron plate allows heat
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to spread evenly over thefoof and other ingredients,
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Iron rusts easily? We beg to differ!

Our iron pans undergo nitride blackening treat-
ment to reduce corrosion. Unlike other cast iron
cookware, they do not require curing at a high
temperature before use, or regular coating in oil,
making caring for them easy. One of the benefits
of iron cookware is that it heats up quickly to a
high temperature.

*Nitriding is a chemical treatment with nitrogen. Unlike

anti-corrosion coating which peels away with use, this
method ensures our pans are long-lasting.

Excellent thermal conductivity and
storage, good compatibility with otl,
durable and easy to handle.

Iron easily transmits heat, allowing for cooking
at higher temperatures over a shorter time, locking
flavor into food. It also retains heat very well so
that food doesn't cool down so fast. This method of
cooking preserves the natural savory flavor of
meat and egg dishes.

The nitride blackening treatment makes iron
7x stronger, greatly increasing resistance to
damage from impact and abrasion. Our products
can be safely used even with metal utensils. The
product is the reassuring weight improves stability,
even on a trivet.

The Tetus Grill is the ideal utensil for a gas
cooker and grill. The lid doubles as an extra pan,
so you can easily cook two dishes simultaneously.
Made from thick steel, it is guaranteed not to let a
single drip flavor go to waste.

Pans that are good for you.

It has been proven that dietary iron leaches
from cookware into food, offering health benefits.
This is yet another advantage of iron cookware,
much welcome in this modern day when many
people are iron-deficient.

—RIBRERT 51 /8>

CREEETME LR
Tetsu NabeD A H'AIEBIC £ TAH B> TV B Z e Ab D

BNl Mg Excellent thermal conductivity

TG ER B BE It can be safely used even with knifes
B THEROAI T TR A 242 || Rk, s

///;\\\ BEEE T > (X MRBEA L DS $ S AEE
; D DEMMTIZETH B 2 TEMBTT 40 b O TEMHE

% ? g RN S b DA CHOEEREE £ > TV 2 TH

20 ¥ O BULERHE EITFHBEOLS ICBLER

ayase labo s mo Sy LTVET, ZOMEL BRE-&
B MEAE R X370 BRE S AR RS EE
£oT. HPEHLDIWHREIES 2hE Lz

Ayase City, Kanagawa Prefecture flourishes as a small-scale factory town in Kanto
prefecture. This industrial region is especially famous for machinery production, originally
developed in connection with the automobile industry. There are many factories with
small numbers of staff spread over four industrial parks, whose technologically advanced
products are manufactured with as much care and precision as if they were handmade. The
Ayase Manufacturing Research Association was founded by business owners of small

and medium enterprises in order to promote these high standards of local production
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Now Sangyo Co., Ltd., established in 1971, is a metalworking company specializing in the
processing of thick sheet metal. Its excellent engineering techniques were honed through
work within Ayase City's automobile-related industry, manufacturing 12 mm thick pressed
metal plates(300t Max), large truck parts and shipping containers for machinery. The
pressed iron pans created with this technology are made of fine-grain metal with very

high density, which results in superb heat conductivity.
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% Some specifications may be changed without notice to improve the product TEL +81-467-78-4155 www.nowsangyo.co.jp ayase-labo.com




