
palette

Spring 2014

A New DimeNsioN
eAsTeR NATURALLY
CoLLeCToRs’ eDiTioN
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Introducing Le Creuset’s new 
Stainless Steel Cookware.  
Made in Europe and born from  
a marriage of passion and  
performance, this exciting  
new expression of our heritage 
sets a new standard for  
craftsmanship and innovation – 
perfect for professionals  
and home cooks alike.

A New  
Dimension  
In Cookware

Connect with Le Creuset on  
Facebook to read about our new 
products, events and more. 
facebook.com/LeCreusetCanada

PALeTTe bY Le CReUseT sPRiNg 2014 
For nearly a century, Le Creuset cookware has been an integral part of family celebrations – whether in use  
preparing cherished dishes or serving delicious food at the table. In our newest edition of Palette, we’ve included  
great recipes, cooking tips and essential tools (featuring some of Le Creuset’s renowned products, of course) to 
help you celebrate the start of Spring. Welcome back to Palette – inspiration for the kitchen and the table.

sAUTé PANs
The Sauté Pan offers a generously 
sized cooking surface for browning 
and sautéing, while the ergonomically 
designed stay-cool handle provides 
added control.
2.8 L $200.00

4.3 L $250.00



The Art of  
Stainless  
Steel
PAssioN, PeRfoRmANCe AND 
eURoPeAN CRAfTsmANshiP
Le Creuset’s reputation for unparalleled 
quality and craftsmanship is reflected 
in the exciting addition of Stainless 
Steel. With thoughtful features like an 
integrated steam vent, the iconic lid 
design is the perfect complement to 
your collection of Le Creuset’s  
Enamelled Cast Iron Cookware –  
the world’s colour and quality  
benchmark for almost a century.

sAUCePANs
With an integrated 
dripless pouring rim 
and a matching lid to 
retain moisture and 
heat, the Saucepan is as 
beautiful as it is 
functional. 
1.9 L $160.00

3.8 L $200.00

 
2.8 L $180.00  
Special Price: $99.99

fRY PANs
Featuring an ergonomic, 
stay-cool handle for 
easy manoeuvring, the 

Fry Pan’s superior 
construction ensures 
even heating and perfect 
results every time. 
20 cm $100.00

26 cm $130.00

30 cm $160.00

sToCkPoTs
Le Creuset’s Stockpot 
features time-saving 
integrated capacity 
markings and is ideal 
for boiling vegetables, 
simmering soup or 
creating a flavourful 
stock.
6.6 L $250.00

8.5 L $280.00

10.4 L $350.00

sTeAmeR iNseRT
Sized to fit either the 
3.8 L Casserole or the 
3.8 L Saucepan, the 
Steamer Insert is 
indispensable when 
preparing healthy food 
and is dishwasher safe 
for fast and easy 
cleanup.
2.8 L Steamer Insert $80.00

3.8 L Casserole $200.00

sToCkPoT wiTh 
PAsTA iNseRT
The Deep Colander 
Insert makes it easier to 
transfer pasta straight 
from the stockpot to the 
serving bowl and works 
well for steaming or 
blanching vegetables.
8.5 L $400.00
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1 sAUCieR – Chef’s PAN
Popular with professional 
chefs, the curved walls of 
the Saucier – Chef’s Pan 
are well-suited for 
producing dishes with 
complex flavours. All of 
our versatile cookware is 
optimized for all cooktops 
including induction. 
3.3 L $220.00
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5-PieCe seT
This core collection of high-performance stainless steel 
cookware makes a beautiful foundation for a lifetime  
of cooking. The set includes a 26 cm Fry Pan, 2.8 L  
Saucepan with Lid and 6.6 L Stockpot with Lid.

Reg.: $560.00 Set Price: $399.99

10-PieCe seT
This essential set includes a 26 cm Fry Pan, 1.9 L 
Saucepan with Lid, 3.8 L Saucepan with Lid, 2.8 L  
Sauté Pan with Lid and 8.5 L Stockpot with Lid and 
Pasta Insert.

Reg.: $970.00 Set Price: $799.99

A LifeTime of sTYLish,  
LoNg-LAsTiNg PeRfoRmANCe
Le Creuset’s Stainless Steel Cookware  
sets are perfect for new kitchens or as  
gifts for newlyweds, family and friends.

RevoLUTioN®: DesigNeD To PRoviDe 
A LifeTime of fUNCTioNAL seRviCe
Crafted from professional-grade stainless 
steel, Le Creuset’s award-winning tools 
embody the brand’s legendary commitment  
to style and performance. 

RevoLUTioN® 6-PieCe UTeNsiL seT
Le Creuset’s innovative line of Revolution® Stainless 
Steel Utensils – designed with chefs and culinary 
enthusiasts in mind – ensures optimal performance and 
provides a lifetime of functional service in the kitchen. 
Revolution® Utensil Set with Rotating Stand includes: 
Slotted Spoon, Ladle, Spoon, Pasta Fork and Slotted Turner.

Reg.: $300.00 Special Price: $149.99

Authentic  
French  
Style  
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EASTER
naturally
we beLieve ThAT The besT iNgReDieNTs 
(AND CookwARe) YieLD The besT ResULTs.
This Easter, we have developed a fun way to dye eggs 
naturally in some of our signature spring colours with 
pigments found in such pantry staples as red cabbage 
and turmeric. The results are unprocessed, beautifully 
colour-saturated eggs that look so good you could eat 
them. And the best part is… you actually can!

How to naturally dye Eggs
Place eggs in a single layer in the bottom of the pot. Add water, vinegar and natural 
pigments. Bring to a boil and reduce heat. Simmer for 15 minutes. Remove eggs from 
pot and place in large bowl. Strain liquid through a coffee strainer and pour liquid 
into bowl with eggs. Cover and refrigerate overnight for deeper colour. Remove from 
liquid and keep refrigerated. The complete recipe can be found at LeCreuset.ca

11.4 L sToCkPoT
The Le Creuset Stockpot is crafted  
from heavy-gauge steel and makes 
preparation hassle-free – whether 
boiling water for pasta or  
simmering a stew. 
11.4 L $150.00

Colours:

•••••••• 

RAiNbow seT of 6 egg CUPs
This colourful set of six egg cups is the perfect gift or a treat for 
yourself! Coming in a selection of six rainbow colours (Cherry, 
Flame, Soleil, Palm, Caribbean and Cassis), these egg cups will 
beautifully accent any kitchen or table.
Reg.: $72.00 Special Price: $49.99

1.6 L mULTi bowL
Crafted in three versatile sizes, these 
multi-purpose bowls handle a variety 
of kitchen tasks, from mixing and 
stirring to serving and storing. 
1.6 L $40.00

Colours:

 •••••••

RevoLUTioN® wiRe skimmeR
The Wire Skimmer’s task-defined 
blade is designed for quick and 
efficient drainage when lifting  
fried or delicate foods.
38 cm $50.00

The meThoD

The TooLs

The PReseNTATioN

2

1

3

ReD CAbbAge = CARibbeAN gRAPe jUiCe = CAssis TURmeRiC = soLeiL
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fRY PANs
The stylishly low- 
profile Fry Pan  
features shallow  
side walls for a  
wider cooking  
surface area.
20 cm $130.00

24 cm $150.00

26 cm $160.00

28 cm $170.00

sTiR fRY PAN
With an ergonomic cast 
stainless steel handle 
and deep sidewalls,  
this specially designed 
Stir Fry Pan allows for 
cooking with minimal 
amounts of butter and 
oil thanks to a triple- 
coated nonstick surface.
30 cm $250.00

sPLATTeR gUARD
Designed to fit on all  
Le Creuset Fry Pans 
and Skillets between  
24 cm and 30 cm, the 
Stainless Steel Splatter 
Guard protects 
surrounding surfaces 
from hot oil, while its 
silicone rim will not 
scratch cooktops or 
countertops.
31 cm $50.00

DeeP fRY PAN
This large-capacity 
Deep Fry Pan features 
higher sidewalls that 
contain ingredients 
during cooking, 
preventing spillage and 
allowing for a wide 
range of cooking 
techniques.
28 cm $210.00

30 cm $230.00

CRêPe PAN
With its triple-coated 
nonstick surface 
designed to easily 
release delicate batter, 
this authentic 
French-inspired Crêpe 
Pan produces light, thin  
and perfectly browned 
crêpes and pancakes.
28 cm $130.00

gLAss LiD
Available in a variety of 
sizes to fit both Shallow 
and Deep Fry Pans, this 
durable tempered Glass 
Lid is oven safe to 220ºC 
(425ºF) and keeps food 
warm by locking in heat 
and moisture.
24 cm $30.00

28 cm $30.00

30 cm $30.00

Forged 
Nonstick

high PeRfoRmANCe wiTh A LimiTeD 
LifeTime wARRANTY! 
Le Creuset Forged Nonstick Cookware is 
designed with a seamless PFOA-free coating 
that will never peel or flake during use.

ARChITECTURE & 
Design Series
voLUme oNe: mARiNeR sTAR RoUND fReNCh oveN
Made in France, this special anniversary edition of Le Creuset’s classic French 
Oven is an essential for collectors of Le Creuset’s colourful enamelled cast-iron 
cookware. Called the Mariner’s Star oven, it features a distinctive raised pattern 
of a sailor’s compass rose. Mariner’s Star is being released in a limited production 
run of only 1,925 ovens, to commemorate the year that Le Creuset was founded 
in France. Each oven is marked with a series number on the lid knob and 
comes with a certificate of authenticity and numbered medallion. 

$450.00
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seAReD DUCk bReAsTs 
This savoury thyme-infused recipe perfectly illustrates 
the flexibility of the Cast Iron Square Skillet Grill. 
Visit LeCreuset.ca for the complete recipe.

CAsT iRoN sqUARe skiLLeT gRiLL
A LimiTeD Time offeR of oNLY $129.99
On the stove or under the broiler, the ribbed base of the Square Skillet 
Grill sears food evenly and promotes healthier eating by draining away 
excess fat and grease. Reg.: $190.00 Special Price: $129.99 

Colours: ••••••••

The Essentials


