
Frying pans



Cast aluminum
•	 Suitable for all hob types
•	 The ceramic coating is hard and resistant to high 

temperatures.  
•	 Non-slip and heat-resistant handle with Soft 

Touch coating.
•	 Full induction base
•	 Oven safe up to 150 degrees

•	 Cast aluminum body 
•	 Stylish look
•	 Excellent heat conductivity
•	 Shaped rim makes pouring easier
•	 Suitable for slow-cooking with compatible               

silicone-rimmed lids
•	 Range for versatile cooking

Gastro series
•	 Suitable for all hob types
•	 Made of stainless steel
•	 Base thickness 2.5 mm
•	 Dishwasher safe
•	 Oven safe up to 230 degrees

•	 The high-quality steel pot can withstand heavy use and 
is made from a carefree material

•	 Cook with less power and energy
•	 Thanks to its three-layer structure, the pan heats up 

evenly and efficiently
•	 Take your time to achieve an excellent seared surface at 

the right temperature
•	 Pro tip: use a mixture of butter and oil for frying

Maku frying pans

Your hobbyism, food preferences, and cooking style 
all affect your selection of a frying pan. Here, we 
present the features of the various materials and 
coatings to help you choose just the right pan. The 
Maku Kitchen Life range offers suitable frying pans 
for every cook. 



Cast iron
•	 Suitable for all heat sources
•	 The matt-enameled surface protects the pan 

from rust
•	 When cared for properly, this is the last pan you 

will ever need
•	 Oven safe up to 360 degrees

•	 The matt-enameled cast iron pan does not require 
seasoning

•	 Use grease and fry the best steaks
•	 Good thermal storage capacity
•	 Also suitable for open fires or grills

Basic aluminum series
•	 Suitable for all hob types
•	 Non-stick coating
•	 Dishwasher safe
•	 Oven safe up to 180 degrees

•	 Light and easy to handle
•	 Suitable for all kinds of frying
•	 The non-stick coating makes frying easy
•	 A wide range of sizes

Robuste series
•	 Suitable for all hob types
•	 Three-layer Mega Stone non-stick coating 

enhanced with zircon
•	 Full induction base
•	 Oven safe up to 250 degrees

•	 Shaped steel handle
•	 Rugged and beautiful treatment resembling cast iron
•	 Full induction base
•	 Non-stick coating for convenient frying
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