
DO DIFFERENTLY. DO BETTER.



ALWAYS DIFFERENT. ALWAYS WOLL.
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IT´S ALL IN YOUR HAND.
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SIMPLY PRACTICAL
Using the wrong utensils doesn’t just make your life harder, it could even ruin some of your cookware, so we re-designed kitchen tools with 

innovative functions that specifically help you to prepare food, simply, whilst being gentle to your pride and joy.
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SOFT HARDNESS
Our kitchen helpers are friendly to cookware – but also mercilessly effective. 

With a rim of high-quality, food-safe silicone, nothing will go to waste – not a grain 

of couscous or a drop of sauce. After all, your dishes are too delicious to end up 

down the drain, aren’t they?

STRENGTH FROM THE CORE
Kitchen tools are a vital helping hand when cooking food, whether you are stirring, 

lifting or turning you need the right utensil for the job, one that you can rely on. 

The backbone of our tools is glass fibre reinforced to give very good core strength 

and durability.

COOL – EVEN WHEN IT’S HOT
Kitchen tools should feel comfortable to use and be easy to hold. Our kitchen 

gadgets are coated with particularly high-quality silicone – making them pleasant 

to hold and heat-resistant up to 220 degrees. So feel free to grab them.

COOK-IT
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THE FLEXIBLE, PRACTICAL KITCHEN HELPERS.

Whether you need to turn it, scrape it, spoon it, grip it, mix it, flip it, skim it, stir it, scoop it or 

serve it we have a tool designed specifically for the task. WOLL Cook it – Practically perfect.

Heat resistant up to 
220 °C / 430 °F 

Silicone surrounded 
easy grip handle

Thin flexible silicone lip

Glass fibre reinforced core
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PACKAGING
Colour sleeves ideal for hanging.

COOK-IT
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PASTA SERVER silicone surrounded easy grip handle

6 cm wide, 32 cm long  2.4” wide, 12.5” long KU015

SKIMMER SPOON silicone surrounded easy grip handle

11 cm wide, 32 cm long  4.5” wide, 12.5” long KU006

SAUCE SPOON flexible dipper nestles to the surface

6 cm wide, 32 cm long  2.4” wide, 12.5” long KU014

COOKING SPOON raised function keeps work surface clean

6 cm wide, 32 cm long  2.4” wide, 12.5” long KU004

STIRRING SPOON raised function keeps work surface clean

6 cm wide, 32.5 cm long  2.4” wide, 13” long KU005

SOUP LADLE flexible dipper nestles to the surface

10 cm wide, 32 cm long  4” wide, 12.5” long KU008
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TONGS flexible silicone head with smart locking design

6 cm wide, 30 cm long  2.4” wide, 12” long KU009

SPOONULA thin flexible silicone lip

6 cm wide, 32 cm long  2.4” wide, 12.5” long KU013

WOK TURNER thin flexible silicone lip

11 cm wide, 32.5 cm long  4.5” wide, 13” long KU002

TURNER thin flexible silicone lip

7 cm wide, 31.5 cm long  2.75” wide, 12.4” long KU001

JUMBO TURNER cutting function

11.5 cm wide, 35 cm long  4.5” wide, 13.8” long KU003

SCRAPER raised function keeps work surface clean

5.5 cm wide, 32 cm long  2.2” wide, 12.5” long KU007

COOK-IT
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UTENSILS HOLDER & SPOON SAUCER

Holds 8 utensils KU016

182



STORE IT. DISPLAY IT.

COOK-IT
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HEALTHY STEAMING.
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MULTIFUNCTIONAL
Steaming is a particularly healthy form of cooking; we have developed multifunctional silicone inserts that fit perfectly with our cookware. 

And not only that: they also function as splatter guards, sieves and trivets.
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STEAMER
Broccoli, spinach, fish, asparagus, carrots, green beans, potatoes and noodles – 

all benefit from steaming – making them more colourful, tasty and it retains their 

vitamins and nutrients. 

SPLATTER GUARD
When frying and sautéing at high temperatures it can get a little messy with hot oil 

spitting everywhere – steam-it insert transforms into a splatter guard which will 

also keep you safer from the risk of burns.

TRIVET
Using the steam-it insert as a trivet allows you to serve your hot tasty dish straight 

from the kitchen hob to the kitchen table.

STEAM-IT
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Multifunctional silicone inserts are heat resistant up to 260 °C / 500 °F. 
The sizes listed refer to the measurement from the top inner edge to the top inner edge.

MULTIFUNCTIONAL SILICONE INSERTS

Ø 20 cm  Ø 8” SI20F
Ø 24 cm  Ø 9.5” SI24F
Ø 26 cm  Ø 10” SI26F
Ø 28 cm  Ø 11” SI28F
Ø 30 cm  Ø 12” SI30
Ø 32 cm  Ø 12.5” SI32
Ø 34 cm  Ø 13.4” SI34

MULTIFUNCTIONAL SILICONE INSERT, SQUARE

26 x 26 cm, 5.5 cm high  10 x 10”, 2.2” high SI226
26 x 26 cm, 10 cm high  10 x 10”, 4” high SI226-T
28 x 28 cm, 5.5 cm high  11 x 11”, 2.2” high SI228
28 x 28 cm, 10 cm high  11 x 11”, 4” high SI228-T

MULTIFUNCTIONAL SILICONE INSERT, RECTANGULAR

30 x 26 cm  12 x 10” SI229

MULTIFUNCTIONAL SILICONE INSERT, OVAL

31 x 26 cm  12.2  x 10” SI3126
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STEAM-IT

PACKAGING
Full colour boxes, ideal for hanging.
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BAKE SOMEONE HAPPY.
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BAKES A CAKE
Yes, you read it correctly, you can bake using our frying and sauté pans. With the removable handles, our pans are much more than just a 

pan - it’s also a perfect cake pan. Our bake-it insert has been designed to work perfectly with our Frypans and Sauté pans so, time to get 

creative and let your imagination loose.
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SILICONE CAKE MOULDS
Simply place the bake-it insert into a Fry Pan or Sauté Pan and pour in the cake 

batter. Once baked, turn the mould upside down onto a plate and release the cake 

from the mould.

PERFECTLY PORTIONED
Once the cake has cooled down, fill the hollow parts with the yumminess of 

your choice.

FINISHING TOUCH
Time to get creative and add a decorative topping to hide the secret filling for your 

guests to discover.

BAKE-IT

193



SILICONE CAKE INSERT, ROUND

Ø 24 cm  Ø 9.5” SC24

SILICONE CAKE INSERT, SQUARE

24 x 24 cm  9.5 x 9.5” SC224

MADE TO MEASURE
Fit’s perfectly with 24 cm fry pans and sauté pans and 24 x 24 cm square fry pans from the Diamond Lite line

The silicone cake inserts are ovenproof up to 260 °C / 500 °F and dishwasher-safe.
The sizes listed refer to the measurement from the top inner edge to the top inner edge.194



PACKAGING
Full colour boxes, ideal for hanging.

BAKE-IT
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ACCESSORIES
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GLASS LIDS
Imagine trying to heat your home with no roof, the heat would simply escape. It is the same with cooking, pop a lid on the pot or pan and 

the heat is retained, speeding up the cooking process in an energy-efficient way, which also saves you money. Our glass lids are made from 

toughened safety glass and feature a permanent steam vent, they are designed to fit perfectly with all of our cookware. Details can be found 

in our sub-brand sections.
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GET A GRIP
Sometimes, pans full of ingredients can be heavy, so, many of our pans feature 

a cast helper handle so that you can lift with two hands. We have designed a 

helper handle silicone over-grip to help you with the lifting, heat resistant up to 260 

degrees – it fits like a glove, meaning safe lifting. Bye-bye, oven mitts!

PLAY IT SAFE
There never seems to be enough space in kitchen drawers and cupboards for all of 

your pots and pans, so inevitably they are stacked on top of each other. Our pan 

protectors help to keep your precious cookware perfect in the kitchen drawer, they 

can also be used as trivets, heat resistant up 230 degrees, protecting your table 

or kitchen bench.

HOT TIP
When frying and sautéing at high temperatures it can get a little messy with hot 

oil spitting everywhere – unless you use one of our silicone splatter guards which 

will also keep you safer from the risk of burns.

ACCESSORIESACCESSORIES
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PACKAGING
Accessories are packaged in full colour sleeves and boxes.

SILICONE GRIP, SQUARE

Silicone handle fits all square, rectangular and oval  
Diamond Lite- and Titan Best- products with cast side handle

HG003

SILICONE GRIP, ROUND
Silicone handle fits all round Diamond Lite- and  
Titan Best-products with cast side handle

HG001

SILICONE GRIPS, ROASTER

2 silicone handles fit Diamond Lite 31 x 26 cm roaster HG002
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SILICONE SPLATTER GUARDS

Ø 24 cm  Ø 9.5” SG24
Ø 28 cm  Ø 11” SG28

SILICONE SPLATTER GUARDS, SQUARE

24 x 24 cm  9.5 x 9.5” SG224
28 x 28 cm  11 x 11” SG228

SILICONE MAT, SQUARE

19 x 19 cm  7.5 x 7.5” 1085

3-PIECE PAN PROTECTOR SET

Set consist of: PPSET1
2 pieces red, Ø 35 cm, 13.8”
1 piece grey, Ø 40 cm, 16”

SILICONE MAT, ROUND

Ø 24 cm  9.5” MA24

ACCESSORIESACCESSORIES
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MISCELLANEOUS

SPARE PART?
We have a full range of handles, side handles and 

lid knobs, details can be found in our price list.
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STAND OUT
We pride ourselves on standing out from the crowd, not just while cooking but at the point of sale too, capturing the customer’s attention and 

their imagination - inspiring them to cook.
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POINT OF SALE
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COMPREHENSIVE IMAGE DATABASE
Once registered, you can download images of all our products anytime from our 

CANTO image database.

DETAILS MAKE THE DIFFERENCE
A complete overview of the product range can be found in each series along with  

in-depth detail about each product. Each series has a dedicated section with 

detailed information about the product features and functions.

Pans

Subbrands    Pans    Pots    Roaster  Woks  Bakeware  Accessories  Kitchen helpers

Diamond Lite 
Sauté Pan
Product number: 1724DPI

Add to compare

• Height:	 7 cm
• Weight:	 1.5 kg

Size

Cooker type

Cooker type
Handle type

Detachable handle

All hob types incl. induction

24 cm 26 cm 28 cm 32 cm

Ceramic, Gas, Electric, Halogen

Product information “Diamond Lite Sauté Pan”
Size	 Ø 24 cm
Height	 7 cm
Base diameter	 17,2 cm
Weight	 1,27 kg
Capacity	 2,5 L

Description

ONLINE
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up to
300 °C
570 °F

*with detachable
 handle removed

**250 °C / 480 °F 
with fixed handle 

Aluminium

Aluminium

Squeeze cast

Squeeze cast

Squeeze cast

Squeeze cast

Diamond-XR

Diamond-XR

25-year warranty  
on the body 

3-year warranty  
on the coating

25-year warranty  
on the body 

3-year warranty  
on the coating

up to
300 °C
570 °F

*with detachable
handle removed

TitaniumAluminium

25-year warranty  
on the body 

3-year warranty  
on the coating

up to
300 °C
570 °F

*with detachable
handle removed

**250 °C / 480 °F 
with fixed handle 

Aluminium

25-year warranty  
on the body 

3-year warranty  
on the coating

3-year warranty 
on the body 
and coating

up to
300 °C
570 °F

*with detachable
handle removed

**250 °C / 480 °F 
with fixed handle 

Squeeze cast

Cold-forged

Forged

DiamondAluminium

100% Recycled 
Aluminium

25-year warranty  
on the body 

3-year warranty  
on the coating

up to
300 °C
570 °F Iron Sand cast

Black
matte  

enamel

25-year warranty  
on the body 

25-year warranty  
on the body 

*without silicone
 over grips

up to
250 °C
480 °F Squeeze cast DiamondAluminium

25-year warranty  
on the body 

3-year warranty  
on the coating and 

technical parts*with lid removed

up to
300 °C
570 °F

*with detachable
handle removed

**200 °C / 390 °F 
with fixed handle 

25-year warranty  
on the body 

2-year warranty  
on the coating 

for coated items

up to
200 °C
390 °F

Capsulated
Stainless Steel

Capsulated
Stainless Steel

Deep Drawn
Selected items  

with Ilag Ultimate 
non-stick coating

25-year warranty 
on the body

3-year warranty  
on technical parts*with lid removed

up to
220 °C
430 °F

Carbon Steel

Deep Drawn5-ply 
Stainless Steel

25-year warranty 
on the body

Deep Drawn

Diamond-XR

Diamond-QXR

Diamond-QXR

up to
300 °C
570 °F

*with detachable
 handle removed

*fixed wood handles 
not dishwasher safe
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Heinr ich-Barth-Straße 7-11  66115 Saarbrücken  Germany
Te lephone  +49 681  /  97  049-0   Fax  +49  681  /  97  049-29

in fo@wol l .de    www.wo l l -cookware .com
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