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&6 3 S FRRE o REH Tetsu Wok,
Wit d b s A EAARBER AR & §RHE CHRIKLMEERD ST,

Tetsu Wok is a new type of wok that can be used without shaking.
It can be used not only for stir-frying but also for stews, pasta, and casseroles.

Size

Weight

Material
Ref. No.
Jan

Letsu Wok

¥20,900 tax inc. ¥19,000 stax

EXES W355 x D280 x H80mm
(B®280 [E#%2.3mm)

J3y 4 —% W310% D355 % HI00mm

EXCS 1,820

Ryr—Y $92,220g

%

AYS-NW-1012

4573489920139
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Our iron pans undergo nitride blackening treatment
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.

Letsu Nabe

¥13,200 tax inc. ¥12,000 +tax

Size N W330 % D260 X H75mm
(EEEPI80 EH3.2mm)
Ny r—2 W310XD310xHI00mm
Weight F: N7 #1,760g
Nyir—=2 $92,110g

Material
Ref. No. AYS-NW-1001
Jan 4573489920016

letsu Kaku Nabe

¥20,350 tax inc. ¥18,500 +tax

Size N W340 x D280 X H78mm
(EEEW225x D225 E#3.2mm)
Ny r—2 W310X D355 X HI00mm
Weight &k #2,500g
Nyir— $92,900g

Material ~ §
Ref. No. AYS-NW-1002
Jan 4573489920023

Letsu Nabe set
¥22,000 tax inc. ¥20,000 +tax
Size Atk W330 x D260 X H75mm
(EBER®180 E#H3.2mm)
3 ®240 X HEOmm (E#2.3mm)

Xy r— W310xD310XHI00mm
Weight A4k #11,760g

= #1,130g

Nyir— #93,240g
Materials #& %

£ (DEH: 7/ —LBR-> )3 —Y)
Ref. No.  AYS-NW-1004
Jan 4573489920047

letsu Kaku Nabe set

¥31,350 tax inc. ¥28,500 +tax

Size FNN W340 x D280 X H78mm
(EE@EW225x D225 [E#3.2mm)
= W265 x D265 X H60mm (E & |.6mm)
Xy r— W310x D355 X HI00mm
Weight A&k #92,500g
= #1,130g
Nyir— #94,030g
Materials #& %

= (DEH: 7/ —LBR-> )3 —Y)
Ref. No. AYS-NW-1006
Jan 4573489920061

MPW YR T VWHFEA > Frd Tetsu Pan,
Z2DEEXA =S ICHE B a2 K Tetsu Konabe, & vy t OB IR ICdDEL 7,

Tetsu Pan has a one-handle grip for easy control.

The compact Tetsu Konabe can be taken out to the dining room as is. The lid of the set can also be used as an extra pan.

letsu Pan

¥14,300 tax inc. ¥13,000 +tax

Size

Weight

Material
Ref. No.
Jan

ENES W410 % D260 x H40mm
(EEEPI75 EH2.3mm)

Ny r—2 W375x D310 X H50mm

AE #1,260g

Rysr—3 #1,540g

#x

AYS-NW-1008

4573489920085

Letsu Konabe
¥11,000 tax inc. ¥10,000 +tax

Size NS W270 x D180 X H32mm
(EEEPII0 EH3.2mm)
Iy = W255 X D205 X H50mm
Weight &k #9850g
Nylr—2 #9990g

Material 8
Ref. No. AYS-NW-1005
Jan 4573489920054

Letsu Konabe set
¥22,000 tax inc. ¥20,000 +tax

Size E:NS W270x D180 X H32mm
(EEmEDII0 EH3.2mm)
E W266 X D166 X H25mm
(KEEDII5 EH]I.6mm)
Xy r— W255 x D205 X H50mm
Weight &4k #7850g

E- #9430g
Nyir— #71,420g
Material 8%
Ref. No. AYS-NW-1007
Jan 4573489920078

MEZ# LD TREST TEATHELD 3 Tetsu Sara,

Tetsu Sara seticfH B LTV 34 Y I F vy Pk, Tetsu Grillic b x 25,

RBEE YV At — 7 RBICRER Tetsu Grill BE# ¥ 3 F1c 35 L 2 BFRCoNET,
Tetsu Sara is perfect for bringing piping-hot food with an original, easy-to-hold handle.

The handle can also be used with Tetsu Grill.
Ideal for grilling fish or for oven cooking, the Tetsu Grill can be used to prepare two dishes at the same time by turning the top upside down.

-

letsu Sara set

¥11,000 tax inc. ¥10,000 +tax

letsu Sara

¥8,580 tax inc. ¥7,800 +tax

Letsu Grl

¥26,950 tax inc. ¥24,500 +tax

Size FN7S D212XHI8mm (EEEP 150 EH3.2mm) Size NS W245Xx D106 X H32mm
N RIL o 160XD35 X H2Imm (E#& 2.3mm) (EEEW200% D80 JE#3.2mm)
INy4r— W230 x D230 X H35mm E- W253 x D97 X H24mm (/& & |.6mm)
Weight & #9945g v ME W253 X D106 X H5S0mm
Ny RIL #77g Ny r—2 W325 X D205 X H50mm
Nylr—2 #91,137g Weight — &{& #9896g
Material & = #9408g
Ref. No. AYS-NW-1010 JAYS-NW-1011 Nyir—2 #91,465g
Jan 45734899201 15 /4573489920122 Material %
Ref. No. AYS-NW-1009
Jan 4573489920092 Made In Japan
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Excellent thermal conductivity
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The nitride blackening treatment = black staining by nitriding + oxidized film that hardens the iron surface

* The black-dyed film may discolor, but the nitriding layer is preserved and retains its functionality.
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Tetsu Nabe
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M High thermal storage T b ER B5RE It can be safely used even with knifes

< F v hBERHLIE
Nitride blackening treatment

lum
(0.001mm)

FvAh

Tum
(0.007mm)

Nitride blackening treatment
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Ayase City, Kanagawa Prefecture flourishes as a small-scale factory town in Kanto
region. 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 and boost the region.

COMRBY BEBRTRNERRITRAZEFNEERT TERSNATLET,
KOEDVEDFHEY DIcw, BEENDHY £,

*As each product is handmade, there are individual differences.
*REYROIH, HRO—EEFELRCEETEENH N ET,

*k Some specifications may be changed without notice to improve the product.

Now Sangyo Co., Ltd.
8-13-5 Fukayakami, Ayase, Kanagawa, 252-1108 Japan
TEL +81-467-78-4155 www.nowsangyo.co.jp ayase-labo.com

KRt F VEZG BHCFAEOERMIZEELTI2EBMI A —
A—TT ESI12mmbDEY T L AL (FRKA300t) . KE ~ T v 7 EEX
ITHEEMOBMERAI YT FOREE BRI BEBETOBESHEEEED
FTELNIIEVLRINTZEY £ T.20RMN 55 /o7 L IEKBIE.
BE’SCEHBPO T . ZOEEELEBEERICL > TEMICHE
LoD WA %7,

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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