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Oltre la funzionalita, oltre la tradizione, con una grande attenzione al design. La collezione Beyond Basic
unisce tutto cid in un‘antologia di prodotti differenti. Si distinguono per l'attenzione ai dettagli, innovazione e
performance professionali, pensati con forme accattivanti e per essere efficienti nel loro utilizzo. Strumenti piu
tradizionali come pentole e tegami si affiancano ad utensili da cucina non convenzionali. La cucina si trasforma,
grazie a knindustrie, in un luogo di sperimentazione e di incontro multiculturale, in cui praticita ed estetica
dialogano, per dare vita a creazioni uniche nel loro genere. Beyond Basic, per la cottura specifica di ogni tipologia
di cibo. Beyond functionality, beyond tradition, with great attention to design. The Beyond Basic collection combines
all this in an anthology of different products. They stand out for their attention to detail, innovation and professional
performance, designed with attractive shapes and for being efficient in their use. More traditional tools such as pots
and pans sit alongside unconventional kitchen utensils. The kitchen is transformed, thanks to knindustrie, into a place
of experimentation and multicultural meeting, where practicality and aesthetics meet, to give life to one-of-a-kind
creations. Beyond Basic, for specific cooking of each type of food.

BEYOND BASIC

COOKING TOOLS
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THE GLASS POT THE GLASS POT

THE

GLASS POT

design
Massimo Castagna

borosilicate glass
FUNCTIONS

Boiling
Bollire

MORE FUNCTIONS

Champagne cooler
Rinfrescatore
Serving and presenting

Servire e presentare
MERITS

A new point of view!
Un nuovo punto di vista!

Pentola in vetro borosilicato | Borosilicate glass pot
@ cm 24 H24 | KP10124

ACCESSORI | ACCESSORIES

Coperchio Universale | Universal Lid

@ cm 24 | TL10024

Settore per pasta | Section colander

cm 24 | IN20324

Manico-Pinza | Handle-Universal tongs

cm 21 | AB200
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THE RICE

knindustrie

THE RICE

THE RICE

copper | silver
FUNCTIONS

Toasting
Tostare
Stewing
Stufare

Creaming

Mantecare
MORE FUNCTIONS

Roasting
Arrostire
Braising
Brasare
Serving and presenting
Servire e presentare

MERITS

The best in conducting heat
Il rame é il miglior
conduttore di calore

Tegame in rame con rivestimento in argento | Copper Low casserole with silver coating
@ cm 28 | BB10328RA

ACCESSORI | ACCESSORIES

Manico-Pinza | Handle-Universal tongs

cm 21 | AB200
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THE TAJINE

Tajine | Tajine

@ cm30H 23| GL10930T)

ACCESSORI | ACCESSORIES

Manico in noce canaletto | Walnut handle

WP200NC
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THE TAJINE

THE TAJINE

Z3

design
Rodolfo Dordoni

non-stiking aluminum
FUNCTIONS

Tajine style
Cottura in tajine

MORE FUNCTIONS

Stewing
Stufare
Braising
Brasare

Serving and presenting

Servire e presentare
MERITS

Slow cooking with a
particular steam flow
Cottura lenta con tipico

flusso di vapore
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THE PASTA

Pentola in acciaio nichel free con pinza fermaschiuma in bambu | Nichel free stell pot with bambu stopfoam tongs

@cm 24 | BB10124

ACCESSORI | ACCESSORIES

Coperchio Universale | Universal Lid
@ cm 24 | TL10024

THE PASTA
=i == M)

nichel free steel
FUNCTIONS

Boiling
Bollire

MORE FUNCTIONS

Parboiling
Sbianchire | Sbollentare
Poaching

Affogare
MERITS

Thanks to the special
wood tongs the foam
doesn’t come out while boiling
Grazie alla speciale pinza in legno
la schiuma non fuoriesce
durante la cottura

Lionese in ferro | Iron lionese
@ cm 28 | KS10528L
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THE FRIED

THE FRIED

iron
FUNCTIONS

Frying
Friggere

MORE FUNCTIONS

Browning
Rosolare
Toasting

Tostare
MERITS

Very low thickness
to reach the maximum
temperature and obtain
crispiest fried
Spessore molto basso per
raggiungere un’ altissima
temperatura ed ottenere
un fritto croccante
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THE GRIDDLE

Pietra ollare con contenitore in alluminio | Greystone with aluminum container

@ cm 34 | BB10634PO
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THE GRIDDLE

THE GRIDDLE

design
Rodolfo Dordoni
greystone |

aluminum stone washed

FUNCTIONS

Cooking on the griddle
Cuocere alla piastra

MORE FUNCTIONS

Cooking on the grill
Cuocere alla griglia
BBQ
Barbecue
Serving and presenting
Servire e presentare

MERITS

Fat free cooking
Cottura senza grassi
No stick surface
Antiaderente
Natural material
Materiale naturale
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THE OMELETTE THE OMELETTE

THE

OMELETTE

design
Lara Caffi

steel with
non-sticking coating
FUNCTIONS

Square omelette
Omelette quadrata

MERITS
Una nuova visione nella
presentazione delle ricette
classiche
New vision for the presentation
of classic recipes

Tamagoyaki
@ cm 21x21 | BB105210
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THE SALT

Set Sale | Salt set

K091105

Piastra sale himalayano | Himalayan salt plate
cm 20x20 | GL206SH

THE SALT

himalayan salt stone
oven porcelain | bambu

FUNCTIONS

Cooking on the griddle
Cuocere alla piastra
Cold flavouring

Insaporire a freddo
MORE FUNCTIONS

Cooking in the oven
Cuocere al forno
BBQ
Barbeque
Live table cooking

Cuocere in tavola
MERITS

Aka “white gold”
for its purity
Soprannominato oro bianco
grazie alla sua purezza
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THE TEPPAN

THE TEPPAN
= s @ )

Tri-Ply
stainless steel
aluminum | stainless steel

FUNCTIONS

Teppanyaki style
Cottura teppanyaki

MORE FUNCTIONS

Cooking on the griddle
Cuocere alla piastra
Serving and presenting

Servire e presentare
MERITS

Allows a more
precise cooking
Maggior precisione
di cottura

Vassoio-Teppanyaki in trimetallo | Tri-ply Teppanyaki- Tray
®cm 39 | GL10639TY
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THE SAUCEPAN

Casseruola con coperchio | Casserole with lid
@cm 16 | BB10216S
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THE SAUCEPAN

THE

SAUCEPAN

design
Lara Caffi

steel with
non-sticking coating

FUNCTIONS

Saucepan
Casseruola per salse

MERITS
Perfetta per preparare salse e
particolari intingoli grazie
al rivestimento interno che evita
alla salsa di attaccarsi al fondo.
Perfect for the preparation
of sauces and tasty dishes
thank to the internal
coating that prevents the sauce
from sticking to the bottom.
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THE KETTLE THE KETTLE

THE

borosilicate glass

FUNCTIONS

Milk kettle
Bollilatte

MORE FUNCTIONS
Bollire
Bollire
Bain-marie
Bagnomaria

MERITS

Ideally suited to go from
the cooktop to the table.
Utilizzabile anche come
lattiera per il servizio in tavola.

Bollilatte | Milk boiler
@cm12H12 | BB10812K
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EAT BIG BLack EAT BIG BLack

EAT BIG

BLACK

aluminum with
non-sticking coating

FUNCTIONS

Stewing
Stufare

Braising
Brasare

MORE FUNCTIONS

Slow cooking methods
Cotture lente
Serving and presenting

Servire e presentare
MERITS

Keeps food soft
and hydrated
Mantiene i cibi morbidi
e idratati

Casseruola | Casserole
@ cm 36| EB10236B
Tegame | Low casserole
@ cm 36| EB10336B
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CRETE

CRETE

design
Q-BIC
&
Brizzi+Riefenstahl studio

clay
FUNCTIONS

Stewing
Stufare

Braising
Brasare

MORE FUNCTIONS

Slow cooking methods
Cotture lente
Serving and presenting

Servire e presentare
MERITS

Keeps food soft
and hydrated
Mantiene i cibi morbidi
e idratati

Casseruola | Casserole

@cm 17 | CR10217

@ cm 20 | CR10220

@ cm 24 | CR10224

Coperchio (acciaio satinato) | Cover (stainless steel)
@cm 17 | CR10017

©cm 20 | CR10020

@ cm 24 | CR10024
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LADY ANNE

Caffettiera in alluminio 4 tazze | Aluminum coffee pot 4 cups
H19,5@ 10,5 | LA21304

LADY ANNE

design
Lara Caffi

aluminum
FUNCTIONS

Coffee pot
Caffettiera

MERITS

The perfect blend between
the past coffee sets and

the elegant shapes of the future:

a coffee maker characterised
by timeless beauty.

La perfetta sintesi tra i servizi
da caffé del passato e I'eleganza
delle forme del futuro:
una caffettiera dalla bellezza
atemporale.

Caffettiera in alluminio 4 tazze | Aluminum coffee pot 4 cups
H19,5@ 10,5 | LA21304B
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LADY ANNE BLAck

LADY ANNE

enhances its lines: the coffee

esalta le sue linee: la caffettiera

BLACK

design
Lara Caffi

aluminum painted black
FUNCTIONS

Coffee pot
Caffettiera

MERITS
The refined Black finish

maker becomes the real
protagonist of the table.
La sofisticata finitura Black

diventa la vera protagonista
della tavola.
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LADY ANNE wHiTe

LADY ANNE

\\Q—g’/I

design
Lara Caffi

aluminum painted white
FUNCTIONS

Coffee pot
Caffettiera

MERITS
Lady Anne is proposed in the
elegant total white version
to enrich the table with an object
of great elegance and refinement.
Lady Anne viene proposta
nell’elegante colorazione
total white per portare a tavola un
oggetto di grande eleganza e
ricercatezza.

Caffettiera in alluminio 4 tazze| Aluminum coffee pot 4 cups
@cm 10,5H 19,5 | LA21304W
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MATERIALS KETTLES MATERIALS KETTLES

MATERIALS
KETTLES

=z
o &Y
N—/
N7
design

Matteo Thun
& Antonio Rodriguez

polished stainless steel,
pvd finish

MERITS
Materials, a collection of kettles
made entirely of polished steel,
mirrored, proposed in different
PVD finishes, they add a
touch of elegance to the table.
Materials, una collezione
di bollitori interamente
realizzati in acciaio effetto lucido,
a specchio, proposti in diverse
finiture pvd, aggiungono un
tocco di eleganza alla tavola.

Bollitore pvd nero | Pvd black kettle
@cm 16 H 14,5 | CT0001204

Bollitore pvd oro | Pvd gold kettle
@cm16H 14,5 | CTO001205

Bollitore pvd rame | Pvd copper kettle
@cm 16 H 14,5 | CT0O001206

Bollitore acciaio | Stainless steel kettle
@cm 16 H 14,5 | CTO00120A



PENTOLE

POTS AND PANS
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ABCT inpbucrion

Padella saltapasta-Wok | Pasta pan-Wok
@ cm 28 | AB10428I

@ cm 32 | AB10432I

Casseruola | Casserole

@cm 16 | AB10216l

Tegame | Low casserole

@ cm 24 | AB10324l

@ cm 28 | AB10328I

Coperchio (mogano) / Lid (mahogany)
@cm 16 | AB10016

@ cm 24 | AB10024

@ cm 28 | AB10028

Manico-Pinza | Handle-Universal Tongs
cm 21 | AB200

Padella | Pan

@ cm 20 | AB10520I

@ cm 24 | AB105241

@ cm 28 | AB10528I

@ cm 32 | AB10532I
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inpuction ABCT

ABCT

INDUCTION

= g @ )

aluminum with
non-sticking coating

casserole | casseruola @ cm 16

low casserole | low casseruola @ cm 24 | 28

pan-plate | padella-piatto @ cm 20 | 24 | 28 | 32

_/-""
&

pasta pan-wok | padella saltapasta-wok @ cm 28 | 32
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ABCT inpbucrion inpuction ABCT



Credits:
AD Beatrice Rossetti Studio
Photo Miro Zagnoli
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BLACK BLACK

BLACK

design
Lara Caffi

aluminum with
non-sticking coating

T

casserole| casseruola @ cm 16

low casserole| low casseruola @ cm 24 | 28

pan-plate | padella-piatto @ cm 20 | 24 | 28 | 32

7

Padella salta pasta | Wok - Pasta pan @ cm 28 | 32

Padella | Pan

@ cm 20 | NE10520

@ cm 24 | NE10524

@ cm 28 | NE10528

@ cm 32 | NE10532
Casseruola | Casserole
@ cm 16 | NE10216
Tegame | Low casserole
@ cm 24 | NE10324

© cm 28 | NE10328

Wok-Padella saltapasta | Wok-Pasta pan
@ cm 28 | NE10428
@ cm 32 | NE10432
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NORMA NORMA

NORMA
= gt @ ()

design
Piero Lissoni

triply
shiny finishing

T

pot | pentola @ cm 20 | 24

TE_F

casserole | casseruola @ cm 16 | 20 | 24

T

low casserole | low casseruola @ cm 24 | 28

colatoio/cuoci vapore | colander @ cm 24

Pentola alta | Pasta pot

@cm 20 | NO10120

@ cm 24 | NO10124
Colatoio/cuoci vapore | Colander
@ cm 24 | NO20224
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NORMA NORMA

Tegame | Low casserole

@ cm 24 | NO10324

@ cm 28 | NO10328

Coperchio (acciaio lucido) | Cover (stainless steel)

Casseruola | Casserole @cm 16 | NO10016
@cm 16 | NO10216 ©cm 20 | NO10020
@ cm 20 | NO10220 @ cm 24 | NO10024

@ cm 24 | NO10224 @ cm 28 | NO10028
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NORMA ICE

Casseruola | Casserole
@cm 16 | NO10216S
@ cm 20 | NO10220S
@ cm 24 | NO10224S
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NORMA ICE

NORMA

ICE

design
Piero Lissoni

triply
ice finishing

T

pot | pentola @ cm 20 | 24

Tﬁ_F

sserole | casseruola @ cm 16 | 20 | 24

low casserole | low casseruola @ cm 24 | 28

1...F

colatoio/cuoci vapore | colander @ cm 24
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NORMA ICE NORMA ICE

Tegame | Low casserole
@ cm 24 | NO10324S
@ cm 28 | NO10328S

Pentola alta | Pasta pot Coperchio | Cover

@ cm 20 | NO10120S @cm 16 | NO10016S
@ cm 24 | NO10124S @ cm 20 | NO10020S
Colatoio/cuoci vapore | Colander @ cm 24 | NO10024S

@ cm 24 | NO20224S @ cm 28 | NO10028S
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FOODWEAR

Pentola alta | Pasta pot
@cm 26 | FW10126
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FOODWEAR

FOODWEAR

design
Rodolfo Dordoni

stainless steel
wonder plus finishing

J

pot | pentola @ cm 26

—F

casserole | casseruola @ cm 20 | 26 | 30

=

low casserole | fow casseruola @ cm 26 | 30 | 34

AN

pan-plate | padella-piatto @ cm 20

pan-tray | padella, vassoio @ cm 34
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FOODWEAR

Casseruola | Casserole

@ cm 20 | FW10220

@ cm 26 | FW10226

@ cm 30 | FW10230

Manico in noce canaletto | Walnut handle
WP200NC

Tegame | Low casserole
@ cm 26 | FW10326

@ cm 30 | FW10330

@ cm 34 | FW10334
Padella-Vassoio | Pan-Tray
@ cm 34 | FW10634
Padella-Piatto | Pan-Plate
@ cm 20 | FW10720

Alzata - Coperchio Bronzo (vetro temperato) | Bronze Cake stand - Cover (tempered glass)
@ cm 20 | FW10020V

@ cm 26 | FW10026V
@ cm 30 | FW10030V
@ cm 34 | FW10034V
Alzata - Coperchio (acciaio lucido) | Cake stand - Cover (stainless steel)
@ cm 20 | FW10020A
@ cm 26 | FW10026A
@ cm 30 | FW10030A
@ cm 34 | FW10034A
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FOODWEAR
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BACK/UP BACK/UP

BACK/UP
o @

design
Rodolfo Dordoni

stainless steel
shiny finishing

_J

pot | pentola @ cm 26

]

casserole | casseruola @ cm 20 | 26 | 30

=g

2=

R —

low casserole | low casseruola @ cm 26 | 30 | 34

j “—

pan | padella @ cm 20

==l L=

e ——

pan | padella @ cm 34

Casseruola | Casserole
@ cm 20 | BU10220
Pentola alta | Pasta pot ©cm 26 | BU10226
@ cm 26 | BU10126 ©cm 30 | BU10230
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BACK/UP BACK/UP

Padella | Pan

@ cm 34 | BU10634
Padella | Pan

@ cm 20 | BU10720
Tegame | Low casserole
@ cm 26 | BU10326

@ cm 30 | BU10330

@ cm 34 | BU10334
Alzata - Coperchio (acciaio lucido) | Cake stand - Cover (stainless steel)
@ cm 20 | FW10020A

@ cm 26 | FW10026A

@ cm 30 | FW10030A

@ cm 34 | FW10034A
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STONE WORK

Pentola alta | Pasta pot

@ cm 26 | SW10126
Padella-Piatto | Pan-Plate
@ cm 20 | SW10720
Padella-Vassoio | Pan-Tray
@ cm 34 | SW10634
Casseruola | Casserole

@ cm 20 | SW10220

@ cm 26 | SW10226

@ cm 30 | SW10230

Tegame | Low casserole

@ cm 26 | SW10326

@ cm 30 | SW10330

@ cm 34 | SW10334

Manico in noce canaletto | Walnut handle
WP200NC
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STONE WORK

STONE
WORK
2 @ )

design
Rodolfo Dordoni

stainless steel with
stone washed finishing

pot | pentola @ cm 26

—

casserole| casseruola @ cm 20 | 26 | 30

=

low casserole | Jow casseruola @ cm 26 | 30 | 34

[e—

pan-plate | padella-piatto @ cm 20

pan-tray | padella, vassoio @ cm 34




60 6
knindustrie

knindustrie
STONE WORK STONE WORK

Alzata - Coperchio acciaio SW | Cake stand - Cover SW steel
@ cm 20 | SW10020SW
@ cm 26 | SW100265W
@ cm 30 | SW10030SW
@ cm 34 | SW10034SW

Alzata - Coperchio Grés | Cake stand - Cover Grés
@ cm 20 | SW10020G
@ cm 26 | SW10026G
©cm 30 | SW10030G
@ cm 34 | SW10034G
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2LID 2LID

2LID

design
Rodolfo Dordoni

stainless steel

An universal lid on steel. The
special knob allows you to use
them upside down as a cake stand
or a trivet. Moreover keeps in place
the spoon while cooking food , but
not only ... adding a few drops of
vinegar will help to eliminate any
smell in the kitchen.

Un coperchio universale in acciaio.
Il particolare pomolo, mantiene
in posizione il cucchiaio durante
la cottura dei cibi, ma non solo...
aggiungendovi all'interno qualche
goccia di aceto vi aiutera ad
eliminare qualsiasi odore in

cucina.

Coperchio Universale | Universal Lid
@cm16 | TL10016
@cm20 | TL10020
@cm24 | TL10024
@cm 28 | TL10028
@cm32 | TL10032
@cm36 | TL10036
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ADATTATORE SETTORI PASTA

Adattatore universale per induzione | Universal induction adapter
@ cm 22 | AB204IN

ADATTATORE

stainless steel

Thanks to induction adapter
your stoneware, coffeepot and
any cooking tool is usable on the
induction: an object of great utility
and funcionality.

Grazie all'adattatore per
induzione coccio, caffettiera in
alluminio e qualsiasi strumento
di cottura, diventa utilizzabile sul
piano ad induzione : un oggetto di
grande utilita e funzionalita.

Settore per pasta| Section colander

cm 24 | IN20324

Manico-Pinza | Handle-Universal Tongs
cm 21 | AB200

SETTORI
PASTA

Section colander is the ideal
accessory to be used with the
elegant Glass pot and with The
Pasta pot of 24 cm .

These baskets are specifically
designed to simplify the cooking
of pasta and to help you drain
the pasta in the moment you took
it out of the pot or for cooking
different foods in the same time.

Il settore pasta é un accessorio
ideale da abbinare all’elegante
pentola in vetro Glass Pot e
alla pentola The Pasta da 24
cm. Questi cestelli sono pensati
appositamente per semplificare
il processo di cottura della pasta,
aiutandoviascolarla direttamente
non appena estratta dalla pentola
o per cuocere diversi tipi di
alimenti contemporaneamente.




COLTELLI B UTENSILI

KNIVES & TOOLS



68 69
knindustrie knindustrie

BE-KNIFE BE-KNIFE

‘ ‘ BERT! danteoms.
B E + kn L/&:—éwé'y%
knife

The Be-Knife collection is the
expression of the union between
knindustrie’s high technology
and industrial capacity and the
Berti Knives'shistorical tradition
putting high tecnology like a
natural evolution of a long and
important tradition.

La collezione  BE-KNife é
I'espressione dell’'unione tra l'alta
tecnologia e la grande capacita
industriale di knindustrie e la
grande tradizione delle Coltellerie
Berti ponendo I’ alta tecnologia
come naturale evoluzione di una
lunga e importante tradizione.
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BE-KNIFE

Coltello chef | Chef knife mm 255
BK70104

Coltello affettati | Slicer knife mm 212
BK70604

Coltello carne | Meat knife mm 203
BK70504

Coltello verdure | Peeling knife mm 158
BK70804

Santoku | Santoku mm 207

BK71404

Forchetta trinciante | Carving fork
BK71304

Coltello arrosto | Carving knife mm 226
BK70304
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BE-KNIFE
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BE-KNIFE BE-KNIFE

Coltello verdura corto curvo | Curved peeling knife mm 77

BK71204
Coltello filettare | Boning knife mm 161 Coltello pomodoro | Tomato knife mm 121
BK70704 BK71004
Coltello pane | Bread knife mm 224 Coltello bistecca seghettato | Steak knife mm 113
BK70204 BK70904
Coltello prosciutto | Ham-salmon slicer mm 263 Coltello spelucchino | Paring knife mm 113
BK70404

BK71104
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TOOLS TOOLS

Cucchiaio risotto noce canaletto | Walnut rice spoon
GL209)P

Coppia servire noce canaletto | Walnut serving pair Spatola noce canaletto | Walnut spatula

GL210JP GL208)P



TAGLIERI

CUTTING BOARDS
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WORKSTATION W1 WORKSTATION W1

WORKSTATION

design
Massimo Castagna

Another interesting project by
Massimo Castagna, is the Workstation
W1, a real kitchen workstation for
the kitchen counter. Made of brushed
walnut, it has the function of a large
cutting board and allows you to see
your recipes on the tablet.

Progetto di Massimo Castagna, é la
Workstation W1, una vera e propria
stazione di lavoro per il piano della
cucina. Realizzato in legno di noce
canaletto spazzolato e fornito con
pala in acciaio e alloggiamento per
ipad.

Workstation W1 | Workstation W1
cm 55x60 | WS301W1
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IN/TAGLIO IN/TAGLIO

IN/TAGLIO

design
Lara Caffi

stainless steel | wood | ceramic
FUNCTIONS

Tray
Vassoio
Chopping board
Tagliere

MORE FUNCTION

Serving and presenting
Servire e presentare

MERITS

Chopping board's reinterpretation
for the contemporary table.
Una reinterpretazione del tagliere
per la tavola contemporanea.

In-taglio 1 Azzurro | In-taglio 1 Light blue
cm 52x20 | GL301ITA

In-taglio 2 Ecru | In-taglio 2 Ecru

cm 79x18 | GL302ITE

In-taglio 1 Marrone | In-taglio 1 Brown
cm 52x20 | GL301IT™M

In-taglio 2 Bianco | In-taglio 2 White

cm 79x18 | GL302ITB
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IN/TAGLIO black IN/TAGLIO black

IN/TAGLIO

design
Lara Caffi

stainless steel | paperstone | ceramic
FUNCTIONS

Tray
Vassoio
Chopping board
Tagliere

MORE FUNCTION

Serving and presenting
Servire e presentare

MERITS
Paperstone’s usage: a sustainable
material that respects
the environment
L'utilizzo del paperstone:
un materiale ambientalmente
sostenibile

In-taglio 2 Black | In-taglio 2 Black
cm 79x18 | GL302ITN
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TAGLIERI-SCULTURA
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TAGLIERI-SCULTURA

TAGLIERI
SCULTURA

design
Sirine Graiaa

heat-treated ash

FUNCTIONS

Chopping board
Tagliere

MORE FUNCTIONS

Serving and presenting
Servire e presentare

MERITS
Sculptures to be put on display
in the kitchen
Sculture da esporre in cucina

Tagliere - scultura | Chopping board-sculpture
cm 40x50 H 4 | MT301TS1
Tagliere - scultura | Chopping board-sculpture
cm 30x40 H 4 | MT301TS2
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S/LAB S/LAB

S/LAB

stainless steel | larch

An object with a primordial,
quintessential appeal, almost the
archetype of the cutting board: a
simple slice of a tree trunk that retains
all the tangible, substantial presence
of its origins and a recess all around
the perimeter that accommodates a
metal band to reinforce the structure
in a perfect combination.

Un oggetto dall’aspetto primigenio,
essenziale, quasi I'archetipo di tutti
taglieri: una semplice sezione di
legno che conserva tutta l'essenza

materica della sua origine e un

incavo lungo il bordo che permette
I'alloggiamento di una lamina di
metallo a rinforzo della struttura,
in un abbinamento dalla semplicita

perfetta.

Tagliere in larice e acciaio | Larch and steel chopping board
dimensione variabile da cm 40/ 50 | GL301SL
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BARRIQUE

Piatto formaggi | Cheese plate
cm 19x80 | GL302B

Tagliere | Board

cm 28x50 | GL301B
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BARRIQUE

BARRIQUE

wood | stainless steel

Tray made from parts of exhausted
barriques. It is a barrel of oak wood,
with a capacity of 250 liters used for
wine fermentation or aging. With
the passing of years, the barrique
gives the vanilla, spicy, resinous and
smoked notes to the wine.

Vassoio ricavato da parti di barrique
esauste. Si tratta di una botte di
legno di rovere, con una capacita
di 250 litri utilizzata per la
fermentazione o I’ invecchiamento
del vino. Con il passare degli anni
la barrique cede al vino contenuto
al suo interno note vanigliate ,

speziate, resinose e affumicate.




90 91
knindustrie

knindustrie
KN BOOK KN BOOK

KN BOOK

. design
1 ' Roberto Vaia

walnut | oak | ash wood

FUNCTIONS
Chopping board
Tagliere
Tray
Vassoio

MORE FUNCTIONS

2 Servign and presenting
: Servire e presentare

MERITS
A decorative book
for your kitchen!
Un libro decorativo
per la tua cucina!

A

Tagliere | Chopping board

1. Noce canaletto | walnut cm 27x17,6 H 2,5 | BO301NC
2. Rovere | oak cm 27x17,6 H 2,5 | BO301RO

3. Frassino | ash cm 27x17,6 H 2,5 | BO301FR

Set 3 pezzi | Set 3 pieces | BO30103
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ESSENZE ESSENZE

ESSENZE

walnut

FUNCTIONS

Tray
Vassoio

MORE FUNCTIONS

Chopping board
Tagliere

MERITS
Unique tray that enhances
the natural beauty of wood
Vassoio unico che esalta
la bellezza naturale del legno

Vassoio - tagliere in pero | Pear tray - chopping board

c¢m 70x18 | MT301PR

Vassoio - tagliere in ciliegio | Cherry tray - chopping board
cm 70x18 | MT301CL

Vassoio - tagliere in noce | Walnut tray - chopping board
c¢m 70x18 | MT301NO



VASSOI

TRAYS
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LIVE/LY

Vassoio in alluminio brunito | Burnished Aluminum tray

@ cm 50 GL312LL

Vassoio in alluminio finitura stone washed | Aluminum tray stone washed finishing
@ cm 67 GL313LL

Vassoio in alluminio verniciato con manici in cuoio | Painted Aluminum tray with leather handles
@ cm 50 GL314LL
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LIVE/LY

LIVE/LY

Entirely made of aluminium, the
new round tray Live/Ly proposed by
knindustrie is characterised by a high
dark brown edge and stylish leather
handles. With its generously sized 50
cm diameter, it can be used to serve
drinks, appetizers, coffee and tea in full
comfort.

E realizzato interamente in alluminio
caratterizzato dal bordo alto color
marrone brunito e impreziosito da
manici in cuoio. Il diametro generoso,
di 50 cm, consente di servire drink,
appetizer, caffé o un tea time in tutta

comodita.
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GARCON GARCON

GARCON

design
Rodolfo Dordoni

stainless steel

FUNCTIONS
Tray
Vassoio
Centrepiece
Centrotavola

MORE FUNCTIONS

Serving and presenting
Servire e presentare

MERITS
The folded steel has
a dual function: decorative
and functional, that it to contain.
L’acciaio piegato assume
una duplice funzione: decorativa
e di contenimento.

Vassoio rettangolare | Rectangular tray

esterno: satinato - interno: avorio chiaro| out: satin - in: light ivory
cm 30x50xH3 | GA303A

Vassoio quadrato | Square tray

esterno: satinato - interno: rosso| out: satin - in: red

cm 40x40xH3 | GA3010

Vassoio pentagonale | Pentagonal tray

esterno: lucido - interno: senape | out: shiny - in: mustard

cm 33x35xH3 | GA302M
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KN-TILE

KN-TILE

KN-TILE

ash - eucalyptus finish
NeoClay™
FUNCTIONS
Tray
Vassoio

Trivet|support base

for hot containers

Sottopentola | base di appoggio

per contenitori caldi

MORE FUNCTIONS
Serving and presenting
Servire e presentare

MERITS
Reinterpretation of an object of
great simplicity through
the use of innovative materials
Reinterpretazione di un oggetto di
grande semplicita attraverso
l'impiego di materiali innovativi

Vassoio 1 | Tray 1
cm 40x22 H 3 | MT310TV40

Vassoio 2 | Tray 2
cm 45x25 H 3 | MT310TV45

scegli la piastrella da abbinarci a pag 154|155 Vassoio 3 | Tray 3
choose your tile at page 154|155 cm 50x30 H 3 | MT310TV50



[ kn tables ] When the kitchen meets the table: a contemporary vision

Il progetto [kn tables] & un percorso di interpretazione creativa legato ad nuovo concetto di CONVIVIALITA che
I'azienda vuole esprimere, nel quale i prodotti knindustrie diventano parte fondamentale di ogni dell'esperienza
dedicata alla PRESENTAZIONE E ALLA FRUIZIONE DEL CIBO. Il protagonista & il CENTROTAVOLA GASTRONOMICO*
che, per tutta la durata del pranzo, di un aperitivo, o di una cena, permette di servire con PRATICITA ed ELEGANZA,
trasformandosi in un palcoscenico dove il cibo e gli oggetti diventano i fulcro del momento di condivisione. Questi
elementi dalle generose dimensioni assumono una VALENZA DECORATIVA, come SCULTURE CONTEMPORANEE
per arredare I'ambiente cucina o la sala da pranzo anche quando non in uso. Realizzati in DIVERSI MATERIALI
quali legno, grés, acciaio vetro e marmo sono idonei al contatto con gli alimenti e grazie alla loro resistenza
possono supportare anche pentole o contenitori di cottura ancora caldi. Cosi I'elemento funzionale di kn, dalla
cucina, entra con eleganza nello spazio della tavola. The project [ kn tables ] is a path of creative interpretation linked
to a new concept of CONVIVIALITY which the company wishes to express. Knindustrie products become the key players
of every experience dedicated to the PRESENTATION AND THE USE OF FOOD. The protagonist is the GASTRONOMIC
CENTREPIECE* which for the entire duration of a lunch, an aperitif, or a dinner, allows you to serve with EASE and
ELEGANCE, transforms into a small stage where food becomes the key player. These elements of generous dimensions
also assume a DECORATIVE VALUE as CONTEMPORARY SCULPTURES to adorn the kitchen or dining room. Produced
in DIFFERENT MATERIALS such as wood, stoneware, stainless steel and glass, they are ideal for contact with food and
thanks to their resistance, can also sustain still hot saucepans or baking containers. In this way the functional element
of KN makes an elegant entrance from the kitchen to tabletops”.

*termine coniato da Sabrina Lazzereschi, food
stylist che collabora con knindustrie | a term coined
by Sabrina Lazzereschi - food stylist - in collaboration
with knindustrie

CENTROTAVOLA
GASTRONOMICI

GASTRONOMIC CENTERPIECES
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knindustrie
CENTROTAVOLA GASTRONOMICO
vetro bronzo

vetro bronzo

CENTROTAVOLA
GASTRONOMICO

IN VETRO

design
Sirine Graiaa

bronze glass

FUNCTIONS
Centrotavola gastronomico
Gastronomic centrepiece

MORE FUNCTIONS
Serving and presenting
Servire e presentare

MERITS
Versatile and elegant
protagonist of the table
Versatile ed elegante
protagonista della tavola

Centrotavola gastronomico in vetro bronzo | Gastronomic centerpiece in bronze glass
cm 60x20 H12| VT320VBR
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knindustrie
CENTROTAVOLA GASTRONOMICO
vetro verde

vetro verde

Centrotavola gastronomico in vetro verde | Gastronomic centerpiece in green glass
c¢m 60x20 H12| VT320VVE
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CENTROTAVOLA GASTRONOMICO CENTROTAVOLA GASTRONOMICO
essenze essenze

CENTROTAVOLA
GASTRONOMICO

ESSENZE

design
Sirine Graiaa

walnut wood and
stainless steel

FUNCTIONS

Centrotavola gastronomico
Gastronomic centrepiece

MORE FUNCTIONS

Serving and presenting
Servire e presentare

MERITS
Versatile and elegant
protagonist of the table
Versatile ed elegante
protagonista della tavola

Centrotavola gastronomico Essenze | Essenze gastronomic centerpiece
cm 70x20 H11 | VT320ES















































































































































































































































































































































































































